


For more than 100 years, waves of Italians emigrated from 
their homeland to capitalize on their own version of the 
American dream. New York’s Italian Americans settled 

into an area of Lower Manhattan that became known as 
NoLIta. The city’s Little Italy became a densely packed, 

lively neighbourhood creating a haven for family, tradition, 
community and celebration, populated by thousands of new 

immigrants in dilapidated old tenements.

By the early 1920s, nearly 10,000 Italians lived in the 
neighbourhood where many of the local residents 

controlled New York’s bootlegging rackets to supply the 
town with illegal booze. During this time Little Italy was 

home to some of America’s most infamous historic figures 
like Lucky Luciano, Meyer Lansky and Bugsy Siegel. Their 
neighbourhood was a place where mobsters wined and 

dined their mistresses through the secret speakeasy bars 
along Mulberry Street.  NoLIta was the place to be for New 

Yorkers looking to indulge in mischievous behaviour for 
pursuit of goods times

 That’s the one thing I regret in my life more than 
anythin’ else, that my grammar is lousy…and I talk 

with a New York accent

Charles ‘Lucky’ Luciano



  C O C K TA I L S  
N O L I TA  R OS E  1 3 . 0 0

Belsazar Rose Vermouth, Tanqueray 10 Gin, Tonic Water, Dehydrated Orange Wheel

A P E R O L  S P R I TZ  PA RT  2  1 1 . 0 0
Tanqueray Gin, Cointreau Orange, Aperol, Prosecco

M O B  M I ST R E S S  1 1 . 5 0
Chambord Black Raspberry Liquor, Tanqueray Gin, Fresh Lemon Juice, Sugar Syrup, Prosecco 

B OS S  O F  B OS S E S  1 2 . 0 0
Roe & Co Irish Whiskey, Hennessy Cognac, Benedictine Liqueur, Antica Formula Carpano Vermouth, Orange Twist

N EW  YO R K  P O R N  STA R  1 1 . 5 0
Vanilla Infused Ketel One Vodka, Elderflower Liquor, Homemade Passion Fruit Cordial, Fresh Lime Juice, Prosecco

M U L B E R RY  ST R E E T  A RT  1 1 . 5 0
Cucumber Tanqueray, Lillet Blanc, St. Germain Elderflower Liqueur, 

Fresh Lime Juice, Egg Whites, Cucumber Syrup

RU M  R OW  1 1 . 0 0
Malibu Rum, Captain Morgan Spiced Rum, Fresh Lime Juice, Fresh Pineapple 

Juice, Coconut Syrup, Orgeat, Orange Bitters & Angostura Bitters

H U DS O N  M U L E  1 1 . 0 0
Don Julio Blanco Tequila, Fresh Limes, Sugar, Fresh Mint & Ginger Beer

S P R I N G  ST R E E T  N EG R O N I  1 2 . 0 0
Tanqueray Gin, Martini Blanco Vermouth, Belsazar Rose Vermouth, Garden Bitters



  S P I R I T S  

  I R I S H  W H I S K E Y  
R E D  B R E A ST  1 2  Y E A R  8 . 0 0

T U L L A M O R E  D EW  5 . 4 0

R O E  &  CO  6 . 0 0

T E E L I N G S  S M A L L 
BATC H  6 . 5 0

G R E E N  S P OT  8 . 0 0

Y E L LOW  S P OT 
1 2  Y E A R  1 0 . 0 0

M I D L E TO N  V E RY 
RA R E  2 0 . 0 0

  S C OT T I S H  W H I S K E Y  
J O H N N Y  WA L K E R 

R E D  6 . 3 0

J O H N N Y  WA L K E R 
B L AC K  7 . 0 0

J O H N N Y  WA L K E R 
B LU E  2 5 . 0 0

G L E N F I D D I C H 
1 2  Y E A R  9 . 8 0 

L AGAV U L I N  1 2  Y E A R  1 4 . 0 0

  A M E R I C A N  W H I S K E Y  
B U L L E I T  B O U R B O N  6 . 0 0

JAC K  DA N I E L S  5 . 5 0

G E N T L E M A N  JAC K  7 . 2 0

B U L L E I T  RY E  9 . 0 0

WO O D FO R D 
R E S E RV E  7 . 5 0

K N O B  C R E E K  1 0 . 0 0 

  R U M  
CA PTA I N  M O R GA N 

W H I T E  5 . 5 0

CA PTA I N  M O R GA N 
S P I C E  5 . 5 0

H AVA N A  3  Y E A R S  6 . 0 0

H AVA N A  7  Y E A R S  7 . 0 0

R O N  ZACA PA  2 3 Y R  1 2 . 5 0

M A L I B U  5 . 5 0

K RA K E N  RU M  7 . 0 0

  T E Q U I L A  
J OS E  C U E RVO  5 . 5 0

D O N  J U L I O  B L A N CO  9 . 0 0

D O N  J U L I O  A N E J O  9 . 0 0

PAT R O N  XO  6 . 7 0

PAT R O N  S I LV E R  8 . 5 0

  VO D K A  
K E T E L  O N E  7 . 8 0 

S M I R N O F F  5 . 5 0

T I TO’S  H A N D M A D E 
VO D K A  7 . 2 0

B E LV E D E R E  8 . 0 0

G R EY  G O OS E  9 . 0 0

C I R O C  9 . 5 0



  B E E R  

  B OT T L E S  

H E I N E K E N  5 . 8 0

H E I N E K E N  0.0 %  5 . 0 0

CO O R S  L I G H T  5 . 8 0

P E R O N I  6 . 0 0

CO R O N A  5 . 8 0

D E S P E RA D OS  6 . 4 0

B U L M E R S  F L AVO U R S  6 . 6 0

B U L M E R S  P I N T  B  6 . 4 0

O R C H A R D  T H I EV E S 
P I N T  B  6 . 6 0

C R A F T  B E E R
S E L ECT I O N  AVA I L A B L E

- please ask your server

D R AU G H T

G U I N N E S S  5 . 6 0

H O P  H O U S E  1 3  5 . 9 0

CA R L S B E R G  5 . 6 0

S M I T H W I C KS  5 . 6 0

CO O R S  L I G H T  5 . 9 0

R O C KS H O R E  5 . 6 0

S M I T H W I C KS  
PA L E  A L E  5 . 8 0

O P E N  GAT E  6 . 0 0

H E I N E K E N  5 . 9 0

B U L M E R’S  5 . 9 0

F I V E  L A M P S  5 . 9 0

P E R O N I  6 . 6 0

B I R RA  M O R E T T I  6 . 2 0



  B OT T L E  S E R V I C E  
TA N Q U E RY  1 0 0

TA N Q U E RAY  1 0  1 4 0

H E N D R I C KS  1 6 0

B R O O K LY N  1 5 0

S M I R N O F F   1 0 0

G R EY  G O OS E  1 8 0

K E T E L  O N E  1 6 0

T I TO’S  H A N D M A D E  O R GA N I C  VO D K A  1 5 0

EV E RY  B OT T L E  CO M E S  W I T H  A  C H O I C E 
O F  S I X  M I X E R S  A N D  U N L I M I T E D  J U I C E S





  G I N S 
TA N Q U E RAY  6.00

crisp, dry, classic, London

TA N Q U E RAY  1 0  8.90
Lingering, balanced, citrus, London

B R O O K LY N  6.40
vibrant, floral, well rounded, New York

B R O C K M A N S  9.00
complex, smooth, fruity, England

B LO O M  7.00
floral, light, zesty, London

GA LWAY  G I N  CO.  7.00
savory, maritime, oily, Galway

G U N P OW D E R  6 . 5 0
spicy, oriental, citrus, Leitrim

M O R  6 . 5 0
earthy, berries, smooth, Tullamore

T H I N  G I N  6 . 5 0
fresh, fruity, clean, Waterford

M O N K EY  47  9 . 0 0
 complex, rich, pine, citrus, Germany

O P H I R  7 . 6 0
warm, spicy, orange, London

G I N  M A R E  6 . 5 0
savory, herbaceous, Spain

H E N D R I C KS  7 . 5 0
fresh, floral, spicy, Scotland

B O M BAY  SA P P H I R E  6 . 2 0
dry, warm, peppery, London

D I N G L E  6 . 5 0
spiced, fruit, citrus, Dingle

H A’ P E N N Y  R H U BA R B  7 . 2 0
sweet, tangy, Dublin



  TO N I C S  
S C H W E P P E S  1 783  S L I M L I N E  TO N I C  3 . 4 0

S C H W E P P E S  1 783  C R I S P  TO N I C  3 . 4 0 

F EV E R  T R E E  S O DA  WAT E R  3 . 4 0

F EV E R  T R E E  E L D E R F LOW E R  3 . 4 0

F EV E R  T R E E  G I N G E RA L E  3 . 2 0

p l e a s e  c h o o s e  f r o m  o u r  v a r i e t y  o f  f r e s h  g a r n i s h e s :

C U C U M B E R ,  RA S P B E R RY,  B L AC K B E R RY, 
ST RAW B E R RY,  G RA P E F RU I T,  L E M O N ,  L I M E , 

D E H Y D RAT E D  C I T RU S  F RU I T S  &  F R E S H  M I N T 



  W I N E S  

W H I T E
EL CAMINADOR’ 

SAUVIGNON BLANC  – C H I L E

light, zesty citrus nose, strong finish.  
Glass 7.00 Bottle 27.00

EL CAMINADOR 
CHARDONNAY  –  C H I L E

Banana, ripe peach, tropical fruit, balanced 
finish Gl 7.50 Bottle 28.00

FAMILIA DE RIVERO’ 
MACEBO  – S PA I N

Pineapple, banana, wild flowers, round 
finish Gl 7.50 bottle 29.00

CATARRATTO’ PINOT 
GRIGIO  -  I TA LY

Summer, baked bread, Dry, velvety 
finish. Gl 7.50 Bottle 28.50

VAL DE VID’  
VERDEJO   -  S PA I N

100% Verdejo, cool fermented, tropical 
fruit, fresh finish Btl 37.50

TINDAL SAUVIGNON 
BLANC N Z

Marlborough, passion fruit, ripe lime, 
herbaceous, crisp lengthy finish Btl 39.00

R E D
IL  BUCCO 

MONTEPULCIANO 
D’ABRUZZO, I TA LY

Sweet dark fruits, lively finish Bottle 32

ARETINI  CHIANTI ,  T U S CA N Y

Rich, complex, fruity, aromatic 
persistent finish Bottle 38.00

EL CAMINADOR’ 
CABERNET 

SAUVIGNON, C H I L E

Red fruits, pepper, jam, soft round 
finish. Gl 7 Bottle 27.00

FAMILIA DE RIVERO’ 
TEMPRANILLO, S PA I N

]100% Tempranillo, fruity aromas, elegant 
and fine finish. G 7.50 B 28.50

LES ARGELIERES’ 
PINOT NOIR F RA N C E

Raspberry, cherry, subtle smoke, peppery 
and thyme, long finish, B 36.00

ZENATO 
VALPOICELLA,  I TA LY

Cherry, blackcurrant, rounded smooth finish. 45

S PA R K L I N G
VINI  STOCCO 

PRODDRCO FRIZZANTE
7.00 Gls  / 34.00 Btl

CONTI D’ARCO 
PROSECCO SPUMANTE

49.00 Btl

MOËT & CHANDON 120.00 Btl

DOM PERIGNON 260.00 Btl

VEUVE CLICQUOT 
BRUT 1 1 0 . 0 0  B T L

VEUVE CLICQUOT 
ROSE:  1 2 0 . 0 0  B T L

MAGNUM PACKAGE
Five bottles of house spirits and five bottles of Moët  

– 1,000.00





W W W. N O L I TA . I E


