
All our beef is of Irish origin. 10% service charge for groups of 10 or more. 100% of all tips received are given to staff. 
A L L E R G E N S  (1) Gluten, (1a) Wheat,(1b) Barley, (1c) Rye, (1d) Oats, (2) Crustacean, (3) Egg, (4) Fish,  (5)Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (8a) Almonds, (8b) 
Hazelnuts, (8c) Cashews,  (8d) Pecan Nuts, (8e) Brazil Nuts,(8f) Pistachio Nuts, (8g) Macadamia Nuts (9) Celery, (10) Mustard,   (11) Sesame Seed,(12) Sulphur Dioxide, (13) 

Lupin, (14) Molluscs, GF - Gluten Free, V - Vegan 

 S M A L L  P L A T E S  
TAG L I E R E  M I STO  € 1 1 .0 0

Selection of Italian cured meat and cheese, Char grilled veg. (1a,7,12)

TAG L I E R E  V EG E TA R I A N O  € 1 0.0 0
Selection of Italian cheese, Homemade grilled and marinated Veg (1a,7)

B RU S C H E T TA  € 8.0 0
Toasted Bread, Tomatoes, Garlic, Basil, Extra virgin olive oil (1a) (V/Vegan)

F R I T T U RA  CA L A M A R I 
&  P RAW N S :  € 1 1 . 50

Fried Calamari, Prawns with Lemon, Homemade 
Garlic Mayo (1a,2,3,4,7,10,14)

N O L I TA  W I N G S :  € 1 1 . 50
Free Range Chicken, in hot spicy Cajun sauce, served 

with Gorgonzola Dip (1a,3,7,10)

M I L L E FO G L I E  D I  M E L A N ZA N E :  € 1 0.0 0
Home marinated Grilled Aubergines layers, Fresh tomatoes, Basil 
Pesto, Black olives, on bed of rocket salad (1a,7,8pinenuts) (V)

C R OSTO N I  AVO CA D O 
&  P RAW N S  € 1 1 . 50

Smashed Avocado and prawns served on Crispy Garlic 
Bread, Flavoured with herbs (1,1a wheat,2,3,10)

B U R RATA  C RU D O  &  F I C H I :  € 1 1 . 50
Creamy Burrata from Puglia, Spread on a toasted 

bread, with Parma Ham and Figs (1a,7,12)

 P A S T A  A N D  R I S O T T O  
3  P O M O D O R I  PA STA :  € 1 3 . 50

Tomato sauce, Chilli, Sundried Tomatoes, Roasted Cherry 
Tomatoes, Garlic, Parsley, Extra virgin olive oil (1a) (V)

G N O CC H I  S O R R E N T I N A :  € 1 3 . 50
Tomato Sauce, Mozzarella, Basil (1a,7) (Vegan Cheese Available)

L A SAG N A :  € 1 6 . 50
Homemade Fresh Pasta layers, Bolognese sauce, 

Bechamel, Parmesan (1a,3,7,9,12)

S PAG H E T T I  A L L A 
CA R B O N A RA  € 1 4 . 50

Eggs, Pancetta, Pecorino, Parmesan, Black Pepper (1a,3,7,12)

TO RT E L L I N I  A L  TA RT U FO :  € 1 6 .0 0
Fresh Pasta Filled with Truffle & Mushrooms, in Butter and Herbs sauce, 

Roast Cherry Tomatoes, touch of chili, Parmesan cheese (1a,3,7) (V)

S E A FO O D  TAG L I AT E L L E :  € 1 7.0 0
Mussels, Prawns, anchovies, basil, chili flakes, garlic, white 

wine and cream sauce (1a,2,3,4,7,12,14)

TAG L I AT E L L E  SA L S I CC I A  E 
G O R G O N ZO L A :  € 1 5 . 50

Homemade Tagliatelle, Tuscan sausage, Blue Cheese, 
Radicchio, Red Onions touch of cream (1a,3,7,12)

R I S OT TO  GA M B E R I  ZU CC H I N E  & 
ZA F F E RA N O :  € 1 6 . 50

Prawns, Saffron, Courgettes, Pecorino Romano, Garlic, Fresh Chili (2,4,7)

R I S OT TO  A I  P O R C I N I :  € 1 5 .0 0
Porcini Mushrooms, Fresh Herbs, Parmesan Shavings 

(7,9) (Vegan options available)

 M A I N S  
N O L I TA  B U R G E R:  € 1 6 . 50

Beef Burger, Tomatoes, Rocket, Pancetta, Pepper Relish, Scamorza cheese, served with Fries (1a,3,7,10,11,12) (GF Bun Available)

V EGA N  B U R G E R:  € 1 5 .0 0
Vegan Patty with Rocket, Tomato, Onion and Pepper Relish served with Sweet Potato Fries (1a,5) (GF Bun Available)

N A S E L LO  G RAT I N ATO :  € 1 7.0 0
Hake Fillets, in Orange and lemon flavoured Panko, with roast peppers, black Olives, Capers served with baby roast potatoes (1a, 4)



All our beef is of Irish origin. 10% service charge for groups of 10 or more. 100% of all tips received are given to staff. 
A L L E R G E N S  (1) Gluten, (1a) Wheat,(1b) Barley, (1c) Rye, (1d) Oats, (2) Crustacean, (3) Egg, (4) Fish,  (5)Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (8a) Almonds, (8b) 
Hazelnuts, (8c) Cashews,  (8d) Pecan Nuts, (8e) Brazil Nuts,(8f) Pistachio Nuts, (8g) Macadamia Nuts (9) Celery, (10) Mustard,   (11) Sesame Seed,(12) Sulphur Dioxide, (13) 

Lupin, (14) Molluscs, GF - Gluten Free, V - Vegan 

 S I D E S  
F R I E S  €  5 . 50  (1a)

PA R M E SA N  F R I E S  € 6  (1a,7)

SW E E T  P OTATO E S  F R I E S  € 6  (1a)

CA E SA R  SA L A D :  € 6 . 50
Baby Gem, Crispy Bacon, Croutons, Homemade Caesar 

Dressing, Parmesan (1a,3,4,7,10,12)

O L I V E S :  € 6
Selection of olives served with focaccia bread (1a)

 D E S S E R T S   
 T I RA M I S U   € 8 .0 0

Classic coffee-flavoured Italian Dessert (1a,3,7)

C H E E S ECA K E  € 8.0 0 
Nolita’s speciality cheesecake (6,7)

B R OW N I E :  € 8 .0 0
Served with Vanilla Ice Cream and Caramel sauce (3,6,7) (Gluten Free)

I C EC R E A M  S E L ECT I O N  € 8.0 0
Vanilla, Strawberry and Chocolate (7)

 P I Z Z A  
M A R I N A RA :  € 1 2 .0 0

Tomato base, garlic, oregano, extra virgin olive oil (1a,9) (vegan)

M A R G H E R I TA :  € 1 3 . 50
Tomato base, fresh basil, mozzarella fior di latte, parmesan cheese and extra virgin olive oil (1a,7)

P I CCA N T E :  € 1 5 .0 0
Tomato base, oregano, mozzarella fior di latte, Jalapeño, Ventricina (spicy salami) (1a,7,12)

H A M  &  M U S H R O O M :  € 1 5 .0 0
Tomato base, mozzarella fior di latte, cooked ham, mushrooms (1a,7,12)

P O L LO :  € 1 6 .0 0
Tomato base, mozzarella fior di latte, red caramelized onions, chicken, roasted mixed peppers  (1 a,7,12)

F U N G H I :  € 1 5 .0 0
Mozzarella fior di latte, fontina cheese, red caramelized onions, mushrooms (1a,7)

T H E  FO U R  C H E E S E  € 1 5 .0 0
Mozzarella fior di latte, parmesan, gorgonzola, fontina cheese blanco base (1a,7)

V EG E TA R I A N  € 1 4 .0 0
Tomato base, mozzarella fior di latte, cherry tomatoes, black olives, avocado, rocket salad (1a,7)

SAU SAG E  &  P OTATO  € 1 6 .0 0
Mozzarella Fior di latte, Fresh Italian sausage, smoked scamorza cheese, potatoes rosemary with tomato base (1a,7,12)

V EGA N :  € 1 5 .0 0
Tomato base, vegan cheese, grilled Courgettes, chopped tomatoes, rocket salad (1a)


