
{DEC 2010} 

                                                 
 

BR ICK OVEN P IZZAS 
CALZONE  | FILLINGS 2 EA     12 
MOZZARELLA, FONTINA, RICOTTA SERVED WITH SAN MARZANO MARINARA 
 

CARAMELIZED PEAR & GORGONZOLA  14 
MOZZARELLA, FONTINA, CARAMELIZED SWEET ONIONS & ARUGULA WITH RANCH 
 

SAUTEED BBQ CHICKEN    14 
SAUTEED CHICKEN, RED ONIONS, MOZZARELLA, FONTINA & CILANTRO 
 

GRILLED BUFFALO CHICKEN   14 
HOT SAUCE, MOZZARELLA, FONTINA. DICED CELERY & BLUE CHEESE 
 

THE EVIL JUNGLE      14 
PEANUT SAUCE, GRILLED CHICKEN, MOZZARELLA, FONTINA, CILANTRO,  
SATE OIL, RED ONIONS, JULIENNE CARROTS & SPROUTS 
 

ROASTED ARTICHOKE & SPINACH  14 
GARLIC, FONTINA, MOZZARELLA, & PARMESAN CHEESE 
 

PROSCIUTTO & ARUGULA    16 
SAN MARZANO TOMATO, MASCARPONE, PARMESAN & TRUFFLE OIL 
 

MARGHERITA PIZZA     12 
SAN MARZANO TOMATO, MOZZARELLA, FONTINA & BASIL 
 
{PIZZA TOPPINGS & CALZONE FILLINGS -2 EA-} 
PEPPERONI, CHORIZO, ANCHOVIES, ITALIAN SAUSAGE, OLIVES, ROASTED PEPPERS, 
CARAMELIZED ONIONS, MUSHROOMS, ARTICHOKE HEARTS, TOMATOES 
 

DESSERTS 
S’MORES         8 
WARM CHOCOLATE CAKE, TOASTED MARSHMALLOWS, GRAHAM CRACKERS,  
VANILLA ICE CREAM & CHOCOLATE SAUCE 
 

CHOCOLATE MOUSSE      7 
SEMI SWEET CHOCOLATE MOUSSE SERVED WITH CHANTILLY WHIPPED CREAM 
 

KEY LIME PIE       7 
TRADITIONAL KEY LIME PIE SERVED WITH KEY LIME COULIS AND CHANTILLY 
WHIPPED CREAM 
 

BREAD PUDDING       7 
BREAD SOAKED IN SPICED CUSTARD SERVED WITH LEMON SAUCE AND TOPPED  
WITH CHANTILLY WHIPPED CREAM 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

  

 {212} 625-1712 
$10 DELIVERY MIN | $15 CREDIT CARD MIN 

 
ADDRESS 
47 East Houston Street – 
Mezzanine 
Between Mulberry & Mott Streets 
New York, NY 10012 

Phone (212) 625-1712 
Fax (212) 625-3242 
 
 
DELIVERY AREA 
West to 6th Avenue 
East to Avenue A 
North to East 9th Street 
South to Canal Street 
 

BRUNCH     DINNER     LATE NIGHT     CATERING 
Have Nolita House Cater Your Next Party or Event    



 

 

   

 
   

 

 

APPE T IZERS  
BUFFALO WINGS      8 
TRADITIONAL BUFFALO WINGS WITH BLUE CHEESE 
 

MAC N’ CHEESE SPRING ROLLS   8 
SWEET & SPICY CHILI DIP 
 

GUACAMOLE       8 
TORTILLA CHIPS & SALSA PICANTE 
 

SPINACH & ARTICHOKE DIP    9 
SPINACH, GARLIC, GRUYERE & ARTICHOKE HEARTS 
 

ANGUS SLIDERS      9 
CARAMELIZED ONIONS & CHOPPED PICKLES 
 

SHRIMP TACOS      10 
MARINATED SHRIMP WITH AVOCADO & QUESO FRESCO 
 

SALADS 
SLICED STEAK      14 
YELLOW BELL PEPPERS, FRIED ONIONS, SNAP PEAS  
& BALSALMIC VINAIGRETTE 
 

ARUGULA & GOAT CHEESE    13 
{ADD GRILLED CHICKEN 2 OR SHRIMP 4} 
DRIED CRANBERRIES, WALNUTS & RASPBERRY VINAIGRETTE  
 

SEARED TUNA      15 
NAPA CABBAGE, SCALLIONS, SESAME SEEDS,  
WASABI & SESAME VINAIGRETTE 
 

S IDES 
TATER TOTS {ADD GRAVY & CHEESE 3}    5 
 

SAUTEED WILD MUSHROOMS   5 
 

HERBED FLATBREAD     5 
 

HAND CUT HERBED FRENCH FRIES  5 
 

GRILLED VEGETABLES     6 
 

 
MA INS 
LOBSTER MAC N’ CHEESE    16 
MAINE LOBSTER, SMOKED GOUDA & BLACK TRUFFLE OIL WITH MIXED GREEN 
 

CHICKEN MARSALA     15 
SAUTEED CHICKEN PAILLARD, SHALLOTS, MUSHROONS OVER ANGEL HAIR 
 

MEDITERRANEAN SALMON    17 
OLIVES, ARTICHOKE HEARTS, PEPPERS, GARLIC & VEGETABLE RISOTTO 
 

MACARONI N’ CHEESE     13 
{ADD TOMATO, BACON, CHORIZO OR SAUSAGE 2} 
OUR FAMOUS CREATION  
 

SLICED PORK TENDERLOIN    16 
POTATOES AU GRATIN, CARAMELIZED PEARS & BRANDY REDUCTION 
 

NY STRIP STEAK      22 
GORGONZOLA & PINE NUT RISOTTO & BROCCOLI 
 

HOUSE FILET BURGER & TATER TOTS  13 
{ADD CHEESE OR BACON 2 AVOCADO OR ARTISAN CHEESE 3} 
LETTUCE, TOMATO & ONION  
  

MEATLOAF       15 
HOUSE MADE GRAVY, MASH POTATOES & GLAZED CARROTS 
 

ART ISAN CHEESE 
THREE TYPES WITH ACCOUTREMENTS  14                                      

 

 DRINKS 
SODAS & WATER {COKE, DIET, SPRITE, GINGER ALE} 2     
 

LARGE SARATOGA WATER {STILL OR SPARKLING} 5 
 

RED BULL       4 
 
 

{PIZZAS & DESSERTS OTHER SIDE} 


