
 
 

 

 
 

 

 
 

Molly Shannon’s 
 

 
 
 
871 Broadway Ave 
(across from Firestone) 
Bowling Green, KY 
220.781.1473 

greenergroundz.com 
 
 

Greener Groundz was established in 
February 2009.  We are proud to serve 
local & organic products when available 
and honor our Irish heritage. We also offer 
a variety of vegetarian & vegan options 
and can cater to many food allergies.  In 
addition to our fine cuisine, we roast our 
own fair-trade, organic coffee & blend our 
own teas.  Our coffee is always 100% 
organic, fair trade.  Our dining room serves 
as a local art gallery.  Exhibits run for one 
month, so each month the walls are 
uniquely adorned with fresh art.  We also 
have live Irish music on selected evenings!  

Wee fare to share 
 

Irish p lanks...................................................... $6.5 
Breaded chicken strips served with fries and curry 
mayo. 
 

Fried Oysters………... half doz $5.50; full doz $10 
Fresh Atlantic oysters in an Irish stout batter served 
with chipotle lime sauce 
 

Fish Tacos...................................................... $6.5 
Seared tilapia in a flour tortilla topped with 
honey-lime slaw & roasted red pepper sauce (2). 
 

Curry fries...................................................$3.5 
A big basket of ‘o fries served with curry 
mayo. 
 

Pepperoni or Spinach & Feta Rolls................... $4 
Homemade dough stuff with your choice of 
pepperoni & mozzarella or spinach & feta and 
baked gloden brown served with marinara (2). 
 

Risotto Balls .................................................. $6 
Risotto rice with cream cheese, asiago, & herbs coated with 
panko and deep fried served with sweet chili sauce  (4). 
 

Hummus ..........................................................$6 
Three scoops of our famous homemade hummus 
served with pizza crisps. 
 

Black bean dip………………………………….. $6 
Homemade black bean dip with tomatoes, onions, 
cheese & jalapeños 
 

Cheesy Bread ............................................. ..... . $6 
Pizza crust with garlic ‘n cheese 
 

Chips & Salsa…………………………….... $4 

Ceapaires/Sandwiches  

 
All sandwiches served on a hoagie bun 
unless otherwise specified with honey-lime 
slaw & chips. 
 

Asiago Chicken................................................. $8.5 
Shredded chicken breast, asiago cheese & chipotle 
mayo. Our house special! 
 

Dubliner............................................................. $8.5  
Fried cod, chicken, or oysters topped with 
provolone & honey lime slaw. 
 
Ravilla Pesto.................................................. $8.5 
Turkey, bacon, pepperoni, provolone, ranch & 
pesto. 
 

Kentucky  Hot  Damn ....................................... $8.5 
Our house special asiago chicken served open-
face on homemade foccacia topped with 
bacon, cream sauce & tomatoes. 
 

Veggie Wrap ...................................................  $6.5 
Hummus, green peppers, cucumber, onions, tomatoes, 
provolone, organic spring mix & spicy mustard served in a wrap. 
 

Falafel......................................................  $8.5 
Falafel with lettuce, tomatoes, red onion, cucumber 
& tzatziki sauce served in a wrap. 
 

Pub Burger………………………………………. $8.5 
100% Angus natural beef burger served on a split-
top bun with lettuce, red onion, tomato & mayo. 
 

Vegan Pub Burger……………………….……….$7.5 
100% vegan burger served on a split-top bun with 
lettuce tomato & spicy mustard. 
 

Sailéad/Salad s 
 

Irish House ................................................. . $4 
Organic house greens, tomatoes, onion, 
cucumbers & cheese. Your choice of dressing! 
 
Nutty Hippie ..........................................  $6.5 
Organic house greens, marinated tofu, 
pecans, sunflower seeds. Tomatoes & feta 
cheese with raspberry vinaigrette. 
 
Happy Greek...........................................  $6.5 
Organic house greens, Greek olive mix, artichoke 
hearts, roasted red peppers, banana peppers & feta 
cheese with gorgonzola vinaigrette. 
 
Irish Plank.............................................. $8.5 
Organic house greens, tomatoes, onion, green 
peppers, cucumbers & cheese topped with breaded 
chicken breast strips. Your choice of dressing! 
 
Dressings: 
Ranch, Roasted red pepper & garlic, Raspberry 
vinaigrette, Tomato basil, Gorgonzola 
vinaigrette, House (ask us), Oil & balsamic 
vinaigrette 
 

Anraith/Soup 
 
Served in a bread bowl 
 

Bass Ale Irish Stew........................................ $7.5 
Soup o’ the day.............................................$5.5



Grand ole’ Pizzas 
 
Pizza served open to 9pm. Gluten-free 
crust and vegan cheese available: 
Small $12; Medium $16; Large $20 
 

House Special  
House special sauce, pepperoni, sausage, beef, 
ham, red onions, green peppers, mushrooms, 
black olives, tomatoes, and moz/prov blend 
cheese. 

 

Molly Malone  
White butter sauce, sliced mild sausage, 
mushrooms, caramelized onions, moz/prov 
blend cheese, and of course, a wee bit of 
potatoes on rye crust!  
 

A Twist of Thai 
Zesty peanut sauce, chicken, pineapple, 
roasted red peppers, moz/prov blend cheese, 
and pecans. 
 

Kentucky Hot Damn 
White butter sauce, asiago chicken, bacon, 
roma tomatoes, and moz/prov blend cheese. 
 

Kickin’ Chicken  
Your choice of Buffalo wing sauce swirled 
with ranch or BBQ sauce, chicken, pineapple, 
red onions, green peppers, roasted red 
peppers, and moz/prov blend cheese. 
 

Sweet Potato Fry 
Sweet chili sauce, sweet potato fries, 
caramelized onions, roasted red peppers, and 
moz/prov blend cheese. 

  
 

La Special (vegetarian) 
Pesto swirled with house special sauce 
spinach, feta, & sun-dried tomatoes on 
wheat crust with moz/prov blend cheese. 
 

Veggie Lovers (vegetarian) 
House special sauce, Sun-dried tomatoes 
roasted red peppers, red onions, black olives, 
banana peppers, artichoke hearts, green 
pepper, spinach, roasted garlic, and feta on 
wheat crust with moz/prov blend cheese. 
 

Pizza Margherita  
Olive oil, roasted garlic, roma tomatoes, 
basil, asiago, feta, and moz/prov blend 
cheese. 
 

Pesto (vegetarian) 
Pesto swirled with white sauce, spinach, 
artichoke hearts, mushrooms, and tomatoes 
on wheat crust with moz/prov blend cheese. 
 
Create Your Own Pizza 
Sm $6.00; Med $10.00; Lg $14.00  
Additional Toppings 
Sm $1.00 ; Med $1.25; Lg $1.50 
 

Choose from: extra cheese, sausage, sliced 
Italian sausage, vegan sausage,  marinated 
tofu, bacon, beef, pepperoni, chicken, 
tomatoes, black olives, green olives, roasted 
garlic, artichoke hearts, mushrooms, banana 
pepper, jalapeño peppers, spinach, roasted red 
peppers, green peppers, pineapple, feta cheese 
& all sauces  
 
 
 

Suipéar/Entrées  

 
Irish Bangers & Mash………………..….$12 
Two piece of Authentic Irish sausage served 
with mashed potatoes, butter –mint peas and 
carrots & bread. 
 

Shepherd`s Pie……………………..……$12 
Angus Beef, peas, carrots, and cream sauce 
topped with mashed potatoes served with 
bread. 
 

Fish 'n Chips................................................... $9.5 
Three pieces of golden fried cod served with 
fries, slaw & bread. 
 

Bass Ale Stew (vegan)............................ $7.5 
Potatoes, carrots, celery, onion, Bass Ale, 
vegetable broth served in a bread bowl. 
 

Molly Mac Creamy Florentine ……... $10.5 
Regular or wheat spaghetti with cream sauce, 
fresh spinach, mushrooms & caramelized red 
onions. 
 

Pesto Pasta…………………………… $10.5 
Whole wheat or regular spaghetti topped 
with freshly made pesto then topped with 
Sun-dried tomatoes & parmesan cheese 
 

Irish Treats 

Cheesecake with Baileys.................................... $5 

Irish Chocolate Mint Square............................ $4 
 
 

 

Deochanna/Drinks 
 
 
Coke products………………………..……...... $1.75 
 
Coffee, Tea, Hot Tea .................................. $1.99 
 
Premium bottled beer………..………..……….. $3.75 
Guiness, Smithwick’s, Bass, Murphy’s, and what ‘er we  
may have in stock! 
 
Non-premium bottled beer………..……..……..$2.75 
Budlight, PBR, and what ‘er we may have in stock! 
 
Draft beer……...premium $3.5;     non-premium $2.5 
 
House wine……… …reg. $4.5/glass; organic; $6/glass 
Merlot, Cab sav, pinot noir, pinot grigio, chard, reisling 
 
Mead…………………..……….……………..$5/glass 
Sangria…………………..……….… $5/glass 
Mimosas…………………………… $6/glass 

 
Thaobh/Sides 

 

Potato chips | Honey-lime slaw | Curry fries 

Sweet potato fries | Hummus | Black bean dip 

Chips & salsa | Soup | Salad 
 

 


