NolL | 1A
Set Menu

2024

€48 PER PERSON

Sharing Starters
(Served Family Style As Sharing Dishes)

Antipasto (13, 7, 9, 8a Aimonds, 8f Pistachio 12)
Selection Of Italian Cured Meats & Cheeses, Olives, Smoked
Almonds, Basket Bread

Arancini (1a,3,7,8h,10,12)
Sundried Tomato, Gorgonzola Dolce, Smoked Chilli Emulsion,
Candied Walnuts

Nollta Spicy Wings (3,7, 9, 12)
Deep Fried Chicken Wings, Honey, Nduja And
Balsamic Sauce

Classic Tomato Bruschetta (1a)
Garlic Toasted Ciabatta Bread, Sardinian Tomatoes, Basil, Evo

Calamari (13, 3, 10, 12, 14) Crispy Fried Squid

Mains

Chicken Parmigiana (1a,3,7)
Chicken Fillet Milanese, House Tomato Sauce Mozzarella And
Parmigiano Reggiano Served With Chunky Garlic Potatoes

Seafood Linguini (13, 2,3,7,12,14)
Atlantic Prawns, Calamari, Killary Fjord Mussels, Cherry
Tomato, Garlic And Chilli, Bisque Stock

Spaghetti And Meatballs (13, 3, 7)
Fennel And Chilli Free Range Pork Meatballs, House Tomato
Sauce, Parmigiano Reggiano

Porcini Risotto (7, 12,Gf)
Riso Carnaroli, Porcini Mushrooms, Slow-Roast Datterino
Tomato, Parmigiano Reggiano

Nollta Burger (13, 3, 7)
Aged Beef Mince, Provolone Cheese, Lettuce, Fresh Onions,Fresh
Tomato, Pickles, Burger Sauce, Brioche Bun

Pizza
(Main Course Option)

Margherita (1a, 7)
San Marzano Tomato Sauce, Mozzarella Fior Di Latte,
Parmigiano Reggiano, Fresh Basil, Evo

Diavola (1a,7,12)
San Marzano Tomato Sauce, Mozzarella Fior Di Latte,
Schiacciata Salami, Nduja Calabrese Sausage

Ham And Mushrooms (13, 7,12)
San Marzano Tomato Sauce, Mozzarella Fior Di Latte,
Prosciutto Cotto, Roasted Wild Mushrooms

Marinara (1a)
San Marzano Tomato Sauce, Fresh Garlic, Sicilian Dry Oregano,
Evo

Ortolana (1a, 7,12)

San Marzano Tomato Sauce, Mozzarella Fior Di Latte,

Grilled Aubergine, Grilled Courgettes, Sundried Tomatoes, Tropea
Red Onions

Dessert

Chocolate Brownie
(1a,3,6,7,8b Hazelnut)
Served With Hazelnut Ice Cream

Cannoli Siciliani
(1a,6,7,8,8f,12)

Allergen Information

(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, Evo — Extra Virgin Olive Oil
Nolita Uses 100% Irish Beef /@Nolitadublin
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