
                                                     WINE LIST 
 
 
             WHITES (glass/bottle) 
 
Chardonnay, Angeline, California  11/38 
Chardonnay, Daou, Paso Robles, CA 13/46 
Chardonnay, Ferrari Carano, Alexander Valley, CA  15/54 
Chardonnay, Rombauer, Napa Valley, CA  22/78 
Pinot Grigio, Santa Cristina, Italy 10/36 
Pinot Grigio, Terlato, Russian River  13/46 
Prosecco, Zonin, Split  10 
Sauvignon Blanc, Matua, New Zealand   10/34 
Sauvignon Blanc, Kim Crawford, New Zealand  12/38 
Reisling, Chateau Ste. Michelle, Washington 10/34 
Rose’, Juliette, France 11/38 
Sparkling Wine, Anna Codorniu  10/38 
 
BY THE BOTTLE ONLY 
 
Champagne, Brut Nicolas Feuillatte, France  95  
Champagne, Beau Joie Brut, France  130  
Chardonnay, Far Niente, Napa Valley, CA  95  
Sauvignon Blanc, Groth, Napa Valley, CA  48 
Toscana Bianco Ca’Marcanda by Gaja, Italy 65  
 
PORTS 
 
Tawny Port, Sandeman, “10 Year” Portugal 13/glass 
Tawny Port, Sandeman, “20 Year” Portugal 18/glass 

 
 
 
 
 

 
Ask your server about our featured cocktails and wine 

 

BEERS ON TAP   Stella Artois 9, ask your server about our three rotating tap selections 
 
BOTTLED BEERS    Coors Light  8, Michelob Ultra 8, Modelo Especial  8, Peroni  8, Guinness  8, 
Peroni Zero (non-alcoholic)  8 

 
SIGNATURE CRAFT COCKTAILS 

 

 
SALT N PEPPER   Ketel One Vodka, lime juice, cucumber, sea salt, black pepper   16 
 
APEROL SPRITZ   Aperol, sparkling water, Codorniu Anna Blanc de Blanc Brut Reserva. orange wedge   16 
 
LITTLE ITALY OLD FASHIONED   Piggyback Rye, Cynar & Cinzano Sweet Vermouth, lemon twist, cherry   16 
 
BLACKBERRY MARGARITA   Milagro Silver Tequila, Orange Liqueur, blackberries, lime, Agave Nectar   16 
 
PASSION SPRITZ   Tito’s Vodka, Aperol, Passion Fruit, lemon juice, Codorniu Anna Blanc de Blanc Brut                                   
.......Reserva, orange wedge   16 
 
THE ROYAL MOJITO   Empress Gin, muddled blueberries, mint, lemon juice, soda  16 
 
AMALFI MULE   Aperol, Fresh Lemon, Mint, Ginger Beer, Elderflower  16 
 
FALL FOR BOURBON, Knob Creek, Liquor 43, Fresh Lemon, Lime 16 
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Sangria   GLASS  10,  CARAFE 30 

                      REDS (glass/bottle) 
 
Barbera, Marchesi di Barolo, Italy   13/46 
Cabernet Sauvignon, Spellbound, Napa Valley, CA  11/38 
Cabernet Sauvignon, Daou, Paso Robles, CA  16/56 
Cabernet Sauvignon, Justin, Paso Robles, CA 18/65 
Cabernet Sauvignon, Quilt, Napa, CA  19/70 
Cabernet Sauvignon, Austin Hope, Paso, liter 21/78 
Chianti, Banfi Reserva, Italy  12/42 
Chianti, Gabbiano, Italy   10/36 
Malbec, Corazon del Sol, Argentina 15/54 
Merlot, Oberon, Napa Valley 13/50 
Montepulciano, Masciarelli d’Abruzzo, Italy   13/46 
Petite Sirah, Bianchi, Paso Robles, CA 15/54 
Pinot Noir, Willamette Valley Vineyards, Oregon   19/70 
Pinot Noir, Meomi, California, 13/46 
Pinot Noir, Angeline, Sonoma  11/38 
Zinfandel, Bonterra, Mendocino, CA 13/46 
 

BY THE BOTTLE ONLY 
 

Barolo, Arnaldo Rivera, Italy 65 
Bordeaux Blend, Justin, Isosceles, Paso Robles, CA 122 
Cabernet Sauvignon, Caymus, Napa, CA  128 
Cabernet Sauvignon, Nickel & Nickel, Napa, CA  180 
Red Blend, Daou, Soul of the Lion, Paso Robles  150 
Red Blend, Joseph Phelps Insignia, Napa Valley, CA  320 
Red Blend, Opus One, Napa Valley, CA   395 
Red Blend, Pino Di Biserno IGT, Tuscany 115 
Pinot Noir, Belle Glos, Santa Maria, CA  74 
Sangiovese, Ridolfi Brunello Di Montalcino, Tuscany, 80 
Super Tuscan, Insoglio del Cinghiale, Tuscany, 115  
Zinfandel, Rombauer, Napa Valley, CA 65 
 
 



HAPPY HOUR BAR MENU 
LIBATIONS: 

All Well Drinks:  $8 
Draft Beer:  $1 off a glass 

WINE BY THE GLASS SPECIALS: 

Pinot Grigio, Santa Cristina, Italy  8 
Chardonnay, Angeline, California  8 
Sauvignon Blanc, Matua, Santa Barbara 8 
Pinot Noir, Angeline, California  9 
Cabernet, Spellbound, Napa Valley 9 
Prosecco, Mionetto, Italy  8 
Sangria  (glass) 8             

LAMB LOLLIPOPS   19 
Redskin mashed potatoes, mint gastrique 

BABY SCAMPI APPETIZER   19 
Five shrimp with scampi sauce, redskin mashed 
potatoes, tomatoes and French baguette toast points   

GIANT MEATBALLS   12 
Two giant house-made meatballs smothered 
in your choice of sauce 

SHORT RIB SLIDERS   14 
Two sliders with au jus, & garlic parmesan fries 

MOZZARELLA LOGS   8 
Two huge hand-breaded mozzarella sticks 
with marinara sauce 

BRUSSELS SPROUTS   8 
Bacon, garlic infusion, balsamic glaze 

CLASSIC FRIED CALAMARI   12 
Marinara, garlic aioli, fresh lemon 

CAULIFLOWER FRITTI   8 
Garlic aioli 

BRUSCHETTA WITH BURRATA   12 
Marinated tomatoes, onion, herbs, crostini 

MINI PIZZA   9 
Choose any two toppings 

PARMESAN GARLIC FRIES   6      

Not responsible for lost or stolen items.  Prices subject to change without 
notice. Gluten free items may contain some gluten as our kitchen is not gluten 
free. There may be a risk associated with consuming raw shellfish as is the case 
with other raw protein products.  Our kitchen is not allergen free.           1-24          

DOMENICO’S 
on the Lake 


