
Snacks 
Antipasto, Cured Italian Meats and Cheeses, Grilled Padron Peppers, 
Smoked Almonds, Pesto, Toasted Sourdough Bread (1a, 7, 8a, 8h) GFA great to share 	 €21 

Focaccia, Dips (1a, 7, 8a, 8h) VG	 €7

Garlic Pizzetta (1a, 7) (add Cheese €1  7) VG great to share	 €14

House Marinated Olives, Smoked Almonds (4, 8a) V, GF 	 €6.50

Starters
Crispy Chicken Wing, ‘Nduja Hot Sauce, Celery, Buttermilk Ranch Dip (1a, 3, 7, 9, 10, 12) GF	 €15

Bruschetta, Stracciatella, BBQ Heirloom Tomato, Basil (1a, 7, 8a, 10, 12) VG, GFA 	 €14

Baby Calamari, Black Pepper, Parsley, Lemon, Aioli (1a, 3, 7, 10, 12, 14) 	 €14

Squash Arancini, Smoked Mozzarella, Fried Sage (1a, 3, 7, 9, 10) VG 	 €12

Ricotta Meatballs Marinara, Toasted Focaccia (1a, 3, 7, 9, 10, 12) GFA 	 €14

Mains
Nolita Super Salad, Black Rice, Quinoa, Edamame, Avocado, Buffalo Mozzarella, 
Chargrilled Broccoli, Tomatoes, Toasted Hazelnuts, Rocket (6, 7, 8, 10) VG, GF 	 €17

Chicken Milanaise, Garlic Potatoes, Gem Salad, Pancetta, Parmesan, Caesar Dressing (1a, 3, 4, 6, 7, 9, 10, 12)	 €24

Black Angus Striploin 10oz, Roast Cherry Vine Tomatoes, Aged Balsamic, 
Rocket, Parmesan Fries (7, 12) GF 	 €40

Roast Salmon, Fregola, Kalamata Olives, Confit Tomato, Grilled Lime, 
Red Pepper Tapenade (1a, 4, 7, 10, 12) 	 €27

Double Smashed Beef Burger, Crispy Fried Onion, Provolone Cheese, Schacciata Piccante, 
Pickles, Fries (1a, 3, 7, 10 12) GFA	 €20

D I N N E R  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



Pasta
Mushroom Risotto, Wild Mushrooms, Aged Parmesan, Rocket (7, 9, 10, 12) GF 	 €20

Rigatoni, Bolognaise, Aged Parmesan, Pangrattato (1a, 3, 7, 12) GFA 	 €24

Lasagne, Layers of Beef Ragu, Creamy Bechamel, Fresh Pasta, Mozzarella, 
Aged Parmesan (1a, 3, 7, 12) Choose a Side 	 €23

Linguini, Tiger Prawns, Garlic, Chili, Tomato, White Wine, Rocket (1a, 2, 3, 10, 12) GFA 	 €27

Pasta Of The Day	 Market Price

Pizza
The Goat, San Marzano Tomato, Fior Di Latte Mozzarella, Gubbeen Chorizo, 
Goats’ Cheese, Sweet Caramelized Onion (1a, 7, 12) 	 €18

Might Your Diet, White Base with Brie, Fontina Cheese, Fior De Late, Parmesan, Chicken, Jalapeno, 
Pesto Sauce, Cherry Tomato (1a, 7, 8h) 	 €18

Pizza Vegetariana, Mushroom, Sweet Corn, Olives, Jalapeno, Tomato Sauce, Fior De Late (1a,7) VG	 €17

The Nolita, Fior Di Latte Mozzarella, Thinly Sliced Potatoes, Italian Sausage, Ricotta, 
Rosemary, Parmigiano Reggiano (1a, 7, 12)	 €18

Margherita, San Marzano Tomato Sauce, Mozzarella Parmesan Cheese, 
Fresh Basil, EVOO (1a, 7) VG	  €17

Spice Your Night, San Marzano Tomato Sauce, Fior Di Latte Mozzarella, Pickled Jalapenos 
(Fresh Chilli) Peperoni, ‘Nduja, Red Onion and Whipped Ricotta (1a, 7, 12) 	 €18

Sides
Italian Greens, Chili, Garlic, Olive Oil GF, V 	 €7

Crispy Polenta, Truffle Aioli, Parmesan (3, 7, 10, 12) VG 	 €7

Rocket and Parmesan Salad (7, 12) GF, VG 	 €6

Rosemary Salted Fries GF, V	 €6

Funky Fries GF, V	 €7

Mini Caesar Salad (1a, 3, 4, 7, 10, 12) VG, GF 	 €7

D I N N E R  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


