
Nashville Hot Chicken Sandwich   28
crispy chicken breast, nashville hot sauce, house-made dill 
pickles, aioli, brioche bun, corkscrew fries
sub lions mane mushroom
gluten free (+3)

Quiche Lorraine   16   (VEG)

pâte brisée, niman ranch bacon, charred onion, gruyere, 
petit salad

MOLLIE BRUNCH

SIDES

Two Eggs*   9 

Avocado   9

Herb Potatoes   9

Berries & Seasonal Fruit   9

Bacon or Sausage Links   9

Single Pancake   9

Tofu   9

Toast   9

Eggs Benedict*   22
house-made english muffin, poached eggs, shaved city ham, 
hollandaise, pickled red onions, espelette chili

sourdough, wheat, or rye with butter 
add seasonal jam (+6), gluten free (+3)

Stuffed French Toast   18   (VEG)

sweet brioche, meyer lemon curd, macerated strawberries

Gazpacho   19   (VGN)

heirloom tomato, sweet peppers, orange, cucumber

Pastries   MP
a selection of breakfast pastries

Yogurt Parfait   12   (VEG) 
maple labneh, berry compote, 
brown sugar-macadamia granola

Overnight Oats   12   (VGN, GF) 
local rolled oats, oat milk, chia, flax, vanilla, roasted apples

Breakfast Sandwich   18
english muffin, thick cut bacon, maple dijonaise, 
folded egg, gruyère
gluten free (+3)

Pancakes   18   (to stay only)   (VEG)

tall stack, maple syrup, apple butter, berry compote 

MOLLIE Breakfast*   24   (to stay only)

two eggs any style, herb potatoes, choice of bacon, house-
made breakfast sausage, or avocado, choice of toast

MOLLIE Seasonal Salad   24   (VEG)

house greens, farmer’s cheese, seasonal vegetables, pickled 
shallots, sunflower crumble, charred lemon vinaigrette
*add steak (+18), kvaroy salmon (+18), chicken (+13), 
shrimp (+17), tofu (+9)

Greens Salad   18   (VGN)

house bitter greens, champagne vinaigrette, mustard 
crouton
*add steak (+18), kvaroy salmon (+18), chicken (+13), 
shrimp (+17), tofu (+9)

MOLLIE Burger*   27
house blend of CAB cuts, charred onion demi, dill pickles, 
smoked aioli, american cheese, sesame potato bun, 
corkscrew fries
gluten free (+3)

Avocado Toast*   19   (VEG) 
grilled ciabatta, avocado, tomato, shallot, lime, cilantro, 
poached egg

Breakfast Burrito   24
flour tortilla, smoked short rib or vegetarian, heirloom beans, 
scrambled eggs, potatoes, mahon cheese, calabrian salsa

Bagel Sandwich*   18
house-made sourdough cheese bagel, fried egg, shaved 
niman ranch smoked ham, mahon cheese

Steak & Eggs*   34
grilled sirloin, two eggs any style, crispy potato hash, 
calabrian salsa

*These items are served raw or may be cooked to order. Consuming raw or 
undercooked eggs, meat, and seafood, may increase your risk of foodborne 
illness.
The following major food allergens may be used as ingredients: milk, egg, fish, 
crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify 
staff if you have an allergy or for more information about these ingredients.




