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TRADITIONAL IRISH PUB & RESTAURANT

Black & White
Pub of the Year Awards
All Ireland Winner
1992
Best Pub in Kerry
1992, 1993, 1995, 1996, 1998
2001, 2002, 2003

Best Pub in Munster
1991, 1992, 19938, 1995, 1998
Dining Pub of the Year
2003
Traditional Irish Music Pub of the Year 2003

When the Muckross Park Hotel was purchased by Bill Cullen & Jackie Lavin in
1990, the pub/restaurant was renovated and extended. It was named “Molly Darcy’s” in the
memory of Bill's maternal grandmother

Molly Darcy was a special woman. Special in that she lived almost a century. She
lived and associated with people with people who survived the Famine years 1845-1851

She stood outside the smouldering ruins of the GPO after the Easter Rising of 1916
with Bill's mother a baby in her arms.

Molly coped with the hardships and deprivation of the troubles, Black & Tans and
Irish Civil war. She lost her husband (Robert “Sherift” Darcy) in his prime and supported
her family in the tough thirties, through the Second World War by selling fish and fruit
from a barrow in Dublin’s Fair City. This was a time of extreme poverty when a mother’s
proudest boast was that her children never went barefoot.

Molly passed away in February 1991 just two months short of her 100% birthday.
Five generations of Darcy’s were at her funeral with over 100 direct descendants present.
Molly didn’t leave a will of money or riches, but passed on legacy of immeasurable wealth.
She left her family a heritage of love, kindness and indomitable spirit, and the strength and
determination to overcome life’s adversities. Molly had lots of wise sayings and these were
her favourites:
“If God is with you-it doesn’t matter who’s against you”

“If you can’t do a man a good turn, never do him a bad one”

“Smile- I met a man today who didn’t have a smile so I gave him one”



From the Soup Kettle

Molly’s Traditional Soup of the Day
Homemade Soup served with Molly Darcy’s Soda
Bread

Molly’s Homemade Seafood Chowder

Assorted Fish in a Creamy Soup with Smoked
Salmon & Fine Herbs & Vegetables served in a
unique Molly’s Bread Bowl

Salads & Light Meals

Clonakilty Black Pudding & Warm Bacon
Salad

Served with Salad, Bacon pieces, Red Onion and
Cooked Apples

Classic Caser Salad (V)

Cos Lettuce, Croutons, Bacon Pieces with Garlic
Mayonnaise & Parmesan Shavings

with warm Chicken

with warm Prawns

Warm Goats Cheese Salad (V)
Irish Goats Cheese, drizzled with Honey, Toasted
Almonds set on a bed of Seasonal Leaves

Nicoise Style Tuna Salad

Tuna Flakes, Egg, Cherry Tomatoes served on
seasonal leaves sprinkles with roasted Pine Nuts
and drizzled with House Dressing

Garlic Prawns
Tiger Prawns cooked in a Lemon, Garlic & Butter

sauce, served with Homemade Griddle Bread
brushed with olive Oil & Garlic

Molly’s Crispy Potato Skins
Homemade Potato Skins with bacon pieces served
with a Tomato Relish & Garlic Mayonnaise

Molly’s Favourites

Irish Stew
Traditional Irish Stew with diced Kerry Lamb,

Potato and Root Vegetables in the Thyme infused
Broth

Slow Roasted Baby Back Ribs

Molly’s slow roasted mouth watering Pork Ribs
with Whiskey & Honey Glaze served with Molly’s
Chunky Chips

Fish & Chips
Deep Fried Fillet of Cod with Pommes Pont Neuf
and Mushy Peas

Char- grilled Gourmet Burger

80z Prime Irish Beef Burger cooked to Molly’s
own Recipe with Cheddar Cheese, Lettuce,
Tomato Relish & Onion on a Flour Bap served
with homemade fries

Molly’s Famous Chicken Fillet Burger
Char- grilled Chicken Breast with a Garlic Pesto
Mayonnaise and sliced Mozzarella Cheese,
Lettuce, Tomato & Onion on a Flour Bap served
with homemade fries

Molly’s Darcy’s Sizzling Platters

Sizzling Chicken
A Platter of fresh Stir-Fry Vegetable served with
Steamed Rice

Sizzling Steak
An 8oz Sirloin on a platter of Fried Onions &
Mushrooms served with Molly’s Chunky Chips



New to Molly’s

Stuffed Portobello Mushroom (V)

Portobello Mushroom stuffed with soft cheese and
herb filling with a Herb Crust topping, Red
Pepper Coulis with seasonal leaves

Madras Chicken Curry

Indian Spiced infused Chicken Curry served with
Steamed Basmati Rice and Popadum

Asian Thai Prawns

Chilli Tiger Prawns flavoured with Lemongrass,
Coconut Milk & Sweet Chilli served on a bed of
Asian style Egg Noodles

Molly’s Italian Tortellini

Spinach & Ricotta Tortellini served in a
Carbonarra Sauce with an Asparagus Cream

Pannini Bar & Gourmet Sandwiches

B.L.T.
Toasted Ciabatta Bread filled with Smokey Bacon,
Lettuce, Tomato & Garlic Mayonnaise served with

Homemade Fries

Chicken

Ham

Sandwich Selection

Molly Darcy’s
Healthy Children’s Menu

Starters

Chilled Melon with Raspberry Sauce

(Full of essential vitamins)

Kids Soup of the Day
(Low salt content & packed with fresh vegetables)

Main Courses

Molly’s Pasta
Penne Pasta with Butter or Tomato Sauce
(Packed with carbohydrates)

Molly’s Bangers

Served with Mash, Vegetables & Gravy

(Locally made Pork Sausages, packed with protein
& carbohydrates)

Fresh Battered Fish Fillet
Served with Molly’s Chunky Chips & Mushy Peas

Dessert

Selection of Ice Cream with hundreds & thousands

Kids Bottomless Minerals
Free refills on Cola, Orange, Lemonade
Available for Kids between 12.30pm to 6.30pm



Molly’s Wine Selection

‘White Wine

Sauvignon Blanc, Casa Le Joya, Chile, 2007
By Glass & by Bottle

Chardonnay, Rolling, Australia, 2006
By Glass & by Bottle

House Wine

(Ask server for monthly special)
By Glass & by Bottle

Red Wine

Merlot, Casa La Joya, Chile, 2006
By Glass & by Bottle

Shiraz, Rolling, Australia, 2005
By Glass & by Bottle

House Wine

(Ask server for monthly special)
By Glass & by Bottle

Molly’s Hot Beverages

Freshly Brewed pot of Tea

Herbal Tea Selection

Decaffeinated
Peppermint
Lemon
Camomile
Earl Grey
Green Tea

Java Republic Fair trade Coffee

Americano
Espresso
Cappuccino
Latte
Macchiato

Liquor Coffees

Irish (Jameson) Coffee

Highland (Black & White) Coffee
Baileys Coffee

Kahlus Coftee

French (Hennessey) Coftee
Russian (Smirnoff) Coffee



