NOLITA PLATTERS

€18 PER PERSON

Smoked Almonds (8A, ALMONDS)

House Marinated Olives

Classic Tomato Bruschetta
Garlic Toasted Ciabatta, Sardinian Tomatoes, Basil, EVO (1A)

Mortadella, Burrata Crostino
House Focaccia, Mortadella, Mozzarella Burrata, Pistachio Salsa (17,7, 8F PISTACHIO,)

Arancini
Salt Baked Beetroot, Gorgonzola Dolce, Smoked Chilli Emulsion, Candied Walnuts (1A 3,7, 8 WALNUTS, 10, 12)

Calamari
Crispy Fried Squid, Lemon and Garlic Dip (1A 3,10,12,14)

Fennel and Chili Meatballs
Fennel and Chilli Free Range Pork Meatballs, House Tomato Sauce, Parmigiano Reggiano (1A 3.7)

Nduja and Honey Chicken Bites (1A;3,7,9:12)

Parmesan Fries (A7)

PI1ZZA PLANKS

€70, CHOOSE ANY 4 PILLAS

Margherita
San Marzano Tomato Sauce, Mozzarella Fior di Latte, Parmigiano Reggiano, Fresh Basil, EVO (1A;7)

Diavola
San Marzano Tomato Sauce, Mozzarella Fior di Latte, Schiacciata Salami, Nduja Calabrese (1A 7:12)

Haoam and Mushrooms
San Marzano Tomato Sauce, Mozzarella Fior di Latte, Prosciutto Cotto, Roasted Wild Mushrooms (1A 7:12)

Capriccliosa
San Marzano Tomato Sauce, Mozzarella Fior di Latte, Prosciutto Cotto, Roasted
Wild Mushrooms, Olives, Grilled Artichokes (1A, 7,12)

QUadTtro Formaggl
Mozzarella Fior di Latte, Parmigiano Reggiano, Gorgonzola Dolce, Fontina DOP (1A, 7)

Ortolana

San Marzano Tomato Sauce, Mozzarella Fior di Latte, Grilled Aubergine, Grilled
Courgettes, SundriedTomatoes, Tropea Red Onions (1A 7:12)
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IN PURSUIT of GOOD TIMES

ALLERGEN INFORMATION
(1) Gluten, (1a) Wheat, (1b) Barley, (1c) Rye, (1d) Oats, (2) Crustacean, (3) Ego. (4) Fish, (5)Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (8a) Almonds, (8b) Hazelnuts, (8c) Ca-

shews, (8d) Pecan Nuts, (8e) Brazil Nuts, (8 f) Pistachio Nuts, ( Sg) Macadamia Nuts (9) Cel ery, (10) Mustard, (11) Sesame Seed, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs,
GF - Gluten Free, V - Vegan VG - Vegetarian. Nolita uses 100 7 Irish Beef




