
Desserts 
Tiramisu (1a, 3, 6, 7) VG 	 €10

Vanilla Panna Cotta, Amarena Cherries  (1a, 7, 12)  VG, GF	 €8

NYC Cheesecake, Berry Compote (1a, 3, 7) VG 	 €10

Chocolate Brownie	 €10 
Toffee popcorn, Vanilla Ice-cream, 
Hot Chocolate Fudge Sauce (1a, 3, 6, 7, 8b) VG	  

Limoncello Tart 	 €9
Zesty Lemon Gelato Enriched with Limoncello Sauce (7, 12) VG, GF 	

After Diner Drinks 
Pistachio Espresso Martini 	 €14
Absolut Vanilla Vodka, Coffee Liqueur, Cold Brew Coffee, 
Sugar, Pistachio, Cream, Cocoa Powder (8f)

 
Irish Coffee 	 €9

French Coffee 	 €9
 

Baileys Coffee 	 €9

D E S S E R T  M E N U

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 (8h) Pine Nuts, (9) Celery, (10) Mustard, (11) Sesame Seed, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs

GF - Gluten Free,  GFA - Gluten-free adaptable,  V - Vegan, VG - Vegetarian | Nolita uses 100% Irish Beef

12.5% service charge on tables of 6 or more
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