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OFF THE MENU

NOLITA HOUSE, an intimate spot at 47 East Houston
Street, has opened with a comfort-food menu that includes
spaghetti with one large meatball, baked in a brick oven,
mixed green salad with grilled chicken; and upside-down ap-
ple pie. It also has an array of cheeses selected by MAX
McCALMAN, right, a consultant to Artisanal, the cheese-theme
restaurant in Midtown. Mr. McCalman is also creating wine
pairings for the cheeses. MARC MATYAS, the chef, comes to the
kitchen after having started two software companies, though
he has worked in restaurants, including the Post House. His
partner, SCOTT BANKEY, worked at one of his companies.




