MoLAY BROS

Modern Dining Made Personal

Service Styles

Private Dining.

Drop-0ff Catering.

Full-Service Catering.

FOCACCIA & EVOO

MUSHROOM CROSTINI

mascarpone, pecorino romano, baguette

PARMESAN FRIES & AIOLI

MINI TOMATO TARTS

Small Bites

HOUSE MEATBALLS

arrabbiata, parmigiano, parsley

SICILIAN ARANCINI

BAKED FONTINA

marinara, basil, focaccia

ricotta, oregano, puff pastry SEASONAL CHARCUTERIE BOARD
Pastas & Pizzas
CLASSIC BOLOGNESE ELLIE'S PIE QUR £,
=3 )
marinara, fontina, parmigiano, ricotta, oregano © z
CACIO E PEPE %5 4?
pecorino romano, black pepper, lemon SAUSAGE PIE by N
ARRABBIATA creme fraiche, fennel sausage, fontina, parsley
MUSHROOM PIE
FENNEL SAUSAGE
A . . o . béchamel, mushrooms, olives, parmigiano, chives
parmigiano, swiss chard, calabrian chili, chives
LASAGNA BOLOGNESE PEPPERONI PIE
arrabbiata, mozzarella, fontina, pepperoni, hot honey
BO'S SMOKED BRISKET LASAGNA
. ) . DREW’S PIE
ragul, béchamel, pecorino romano, parsley
marinara, peppers, mushrooms, prosciutto, parmigiano
Meats & Seafood
BONE-IN BEEF SHORT RIB PAN-SEARED RED FISH*
McEwen & Sons polenta, mushrooms, brussels lemon & caper butter, basmati rice, succotash

MOM"S CHICKEN KATSU PARMIGIANO*

mushroom risotto, tossed greens

HERB-CRUSTED RACK OF LAMB

roasted red potatoes, tzatziki, sautéed green beans

GRILLED CHICKEN & GREMOLATA

basmati rice, grilled broccoli rabe

OVEN-ROASTED SALMON

dill aioli, liesa's rice pilaf,

DAD’S GRILLED RIBEYE*

chimichurri, mashed potatoes, grilled asparagus

ROASTED PORCHETTA

salsa verde, shaved fennel & baby kale salad

* AVAILABLE FOR PRIVATE DINING ONLY

BROS. TIRAMISU

olive o0il cake, Cala coffee, chantilly, cocoa

SALTED CARAMEL CHEESECAKE

graham cracker & pretzel crust, salted caramel

BURKE'S CHOCOLATE CAKE

dark chocolate cake, peanut butter mousse, ganache

Desserts

shredded brussel slaw

BISCOFF BANANA PUDDING

vanilla custard, mascarpone chantilly

RASPBERRY HONEY PANNA COTTA

crushed raspberries, Carmack honey

BRIOCHE BREAD PUDDING

vanilla custard, white chocolate glaze, berries

Contact Us To Book

InfoaMolayBros.com
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