Mon. – Sat. 8-6 | Sun. 9-5
267.525.1001

Molly Malloy’s owners, Vinnie & Jimmy Iovine have been in the Reading
Terminal Market since 1989. As owners of Iovine Brothers Produce,
they decided to open the market’s first gastropub in 2011, and
named it after their mother, Molly Malloy. She always made sure
that her 10 children had a fresh hot meal on the table, which has
inspired Vinnie and Jimmy’s commitment to fresh and
homemade ingredients. We source many of our ingredients
from our neighbors in the market – Halteman, Valley Shepherd
Creamery & The Tubby Olive– to ensure that you experience
the freshest quality of food in the city of brotherly love.
EAT. DRINK. ENJOY.

SOUPs

Bites

Roasted Butternut Squash Soup

Buffalo Wings

pumpkin seed brittle 5.5

blue cheese & celery 8.5

Caramelized Onion Soup

Butternut Squash Croquettes

topped with toasted baguette &
melted gruyere cheese 7.5

SALADs

house-made apple butter

7.5

Onion Goat Cheese Flatbread
caramelized onions, goat cheese,
toasted pumpkin seeds, balsamic,
parmesan cheese 10

Brussels Sprout Satay

Quinoa & Golden Beet Salad

char-grilled, served with blue cheese fondue,
crispy garlic & flat leaf parsley 7.5

baby arugula, radish, red onion, roasted
chickpeas, mustard seed vinaigrette 12

Pulled Pork Sliders
cheddar, bbq sauce, coleslaw, brioche buns 11

Harvest Kale Salad
romaine, kale, radicchio, crisp bacon, shaved
brussels sprouts, parmesan crisps,
mustard seed vinaigrette 11.5

Ale-Steamed Mussels

Green Apple Stack Salad

Deviled Eggs

onion, fresh herbs, chili flake & butter, served
with rustic french bread 11.5

bibb lettuce, granny smith apples, candied
pecans, pumpkin seeds, crispy bacon,
gorgonzola, dijon vinaigrette 11.5

creamy house-made dijon mayo filling, topped
with chives, served over roasted
eggplant puree, tomatoes & microgreens 7

Caesar Salad

Crispy Calamari

choice of: traditional or grilled romaine
heart, parmesan, roasted red peppers,
creamy caesar dressing 8.5

house-made marinara 10.5

Market Chopped Salad

Fries & chips

romaine, radicchio, tomato, radish
cucumber, red onion, green beans,
asparagus, balsamic vinaigrette 12

Salad Protein Add-Ons
Grilled Chicken 4.5
Crispy Calamari 7

House-Cut Fries

garlic aioli 5

Sweet Potato Fries marshmallow dipping sauce 6
House-Cut Chips 4
Sweet Potato Chips 5
Guacamole & Chips 7

Additional sandwich toppings and gluten-free wrap substitution ($2) available upon request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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SAMMIES

Sides

Philly Cheesesteak

Fresh Fruit Salad
Seasonal Veggies
Mashed Potatoes
Coleslaw 3
Caesar Salad 4
Field Green Salad

freshly sliced ribeye, american cheese
sauce, house-cut fries 11.5

Portabella “Cheesesteak”
kennett square portabella mushrooms, sautéed
peppers, cheese sauce, house-cut fries 11.5

4.5
5
4.5

apple, onion, dijon vinaigrette 4

Not-Your-Mama’s Grilled Cheese
goat cheese, black pepper fennel
onion jam, sautéed spinach,
sliced brioche, field green salad 9.5

PLATES

Pot Roast

Chicken Pot Pie

horseradish cream, pickled onions,
rustic french bread, served with a
side of mashed potatoes 11.5

Chicken Caprese
grilled chicken breast, microgreens, tomato, fresh
mozzarella, drizzled with basil-infused olive oil,
rustic french bread, field green salad 11.5

Guacamole BLT
guacamole, bacon, arugula, tomato, pickled
jalapeño, wheatberry bread, house-cut chips 10.5

All-American Burger
8 oz. beef burger, choice of cheese, lettuce,
tomato, onion, brioche bun, house-cut fries 11.5

Sloppy Joe
soft potato bun; served with
house-made pickles & coleslaw 10

rich & creamy chicken stew with carrots, celery, onion,
peas & potatoes topped with buttery pastry 9.5

Fish & Chips
beer-battered cod, tartar sauce, house-cut fries 12

Grilled Chicken & Veggies
grilled chicken breast, sautéed
green beans, wild mushrooms 13

Beef Stew
jam-packed with root veggies & potatoes, served
with multigrain bread & whipped sweet butter 9.5

Baked Mac & Cheese
velvety blend of gruyere, fontina & sharp cheddar
baked with shells & buttery bread crumbs 8

Chicken Tenders
fried chicken tenders, house-cut fries,
choice of bbq or honey mustard 9.5

Sandwich Add-Ons
bacon 2
guacamole 2
homemade pickles .50
caramelized onions .50
pickled onion .50
pickled jalapeño .50
roasted peppers .50
sautéed spinach 1
sautéed mushrooms .50
portabella mushrooms 1
sunny side up egg 1.5

Sweet Endings
Pound Cake
Brownie

4.5

4

Additional sandwich toppings and gluten-free wrap substitution ($2) available upon request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

