
Nolita House Bluegrass Brunch Menu 
{complimentary mimosa, sangria, soda or juice with entrée purchase} 
 

Summer Menu 2010 v2.0 
A 20% Gratuity will be added to Parties of Six or More Guests | No free refills on soda  

 
 

 

 

 

 

 

 

 

 

  

Egg Dishes 
Brunch Plate       12 
two eggs any style, home-cut fries, served with toast or english muffin & salad     

Mediterranean Baked Eggs     13 
two eggs over ratatouille, spinach & cheddar cheese with herbed flatbread  

 

Green Eggs & Ham       14 
three eggs scrambled with boursin cheese, served with ham steak & buttermilk biscuit            

 

Eggs, Biscuits & Gravy      12 
buttermilk biscuits smothered with sausage gravy served with choice of eggs   
 

Brick Oven Eggs       14 
egg casserole with black forest ham, spinach & swiss cheese served with a salad   
 

Omelet        13 
three eggs served with home-cut fries & salad 

{add meat or vegetable 75 cents each | add cheese 1 | sub egg whites 1} 
bacon, sausage, tomato, Portobello, spinach, roasted peppers, arugula,  

caramelized onions, swiss, cheddar, goat cheese, cream cheese 
  
  

 
 
	
  
	
  

Benedicts 
The Classic        14 
two poached eggs, canadian bacon & hollandaise on english muffin served with fries & salad 
 

Florentine        14 
two poached eggs, sautéed spinach & hollandaise on english muffin served with fries & salad 
 

The Low-Carb       15 
two poached eggs, canadian bacon & hollandaise on a portobello mushroom with salad 
 

Norwegian         16 
two poached eggs, cured salmon & hollandaise on english muffin served with fries & salad 

 
Brick Oven Pizzas {12 inch, thin crust} 

All Day Breakfast Pizza      14 
whipped eggs, potatoes, tomatoes, sausage, bacon, cheddar cheese, & fresh rosemary  

 

Margherita Pizza        12  
tomato, fresh mozzarella, parmesan & basil 
 

{pizza toppings 2ea} 
proscuitto, italian sausage, bacon, pepperoni, anchovies, olives, roasted peppers, 

arugula, caramelized onions, garlic, portobellos, olives  
 
	
  
	
  

Specialties 
Nolita Burger {add bacon or cheese 2, avocado or artisan cheese 3}   12  
angus burger served on brioche, with pickle, lettuce, tomato, onion & hand cut fries 

    

   Vanilla Brandy Baked French Toast     15  
baked egged topped with a buttery brown sugar crumble served with seasonal fruit 
 

Famous Macaroni & Cheese {add bacon, sausage or tomato 2}  12  
gemelli pasta with four cheeses topped with panko and baked crispy served with salad 
 

Croque Monsieur {try “madame” with fried egg add 2}   12  
baked ham & swiss sandwich on texas toast with salad & home-cut fries  

 

New Orleans Style Shrimp & Grits      16 
blackened shrimp, grilled asparagus served on top of cheese grits & sunny-side eggs 
 

Classic Cobb Salad        14 
grilled chicken over romaine lettuce and cobb fixins served with blue cheese dressing 
 

Huevos Rancheros        14  
corn tortillas with two sunny-side or scrambled eggs , salsa, queso fresco & refried beans 

 
	
  
	
  

Sides 
Bacon        4 
 

Sausage or Canadian Bacon     5 
   

Hand Cut French Fries or Mixed Green Salad   4 
  

Macaroni & Cheese       6 
 

Buttermilk Biscuit, Toast or English Muffins   2 
 

Eggs         5 
 

Cheese Grits        5 
 

Fruit         6 
 

Weekly Specials   
Happy Hour | M-F 4pm-7pm 
Mondays | Half Price Martinis 5pm-11pm 
Tuesdays | Half Price Bottled Wine 5pm-11pm 
Wednesdays | $12 Mussels 5pm-11pm 
Thursdays | $12 Fried Chicken 5pm-11pm 
Thu, Fri & Sat | Late Night Lounge 11pm-4am 
Sat & Sun | Boozy Bluegrass Brunch 10am-4pm 


