DOMENICO’S

—— OnThe Lake ———
BAR MENU

HAPPY HOUR SPECIALS

pricing reflects 6 0z./9 oz./bottle

Available in the bar & front patio 3-6pm Mondays 3pm to close
Well Drinks $8, Draft Beers $1 off Regular Price

Chardonnay
Angeline, Sonoma 7/10

Cabernet Sauvignon

Spellbound, Napa Valley 7/10

Sauvignon Blanc

Dashwood, New Zealand 7/10

Pinot Noir
Angeline, California 7/10

Pinot Grigio
Santa Cristina, Italy 7/10

Prosecco
Mionetto, Italy 7/10

Sangria (Glass) 9

FROM THE KITCHEN

Available in the bar and front patio.

Lamb Lollipops 23

Redskin mashed potatoes, mint gastrique.

Baby Scampi Appetizer 22
Five shrimp with scampi sauce, redskin
mashed potatoes and French baguette toast
points.

Italian Charcuterie 19/28

For sharing - assorted meats, cheeses, nuts,
olives, crostini, chutney.

Giant Meatballs 15

Two giant house-made meatballs smothered
in your choice of sauce.

Short Rib Sliders 19

Two sliders with garlic parmesan fries.

Bruschetta Grilled Cheese 16
With tomato bisque soup for dipping.

Brussels Sprouts 10
Bacon, garlic infusion, balsamic glaze.

Mozzarella Logs 10
Two huge hand-breaded mozzarella sticks
with marinara sauce.

Classic Fried Calamari 13/19

Marinara, garlic aioli, lemon.

Cauliflower Fritti 10
Garlic aioli.

Bruschetta with Burrata 15
Marinated tomatoes, onion, herbs, crostini.

Mini Pizza 12

Choose any two toppings.
Pepperoni Mac & Cheese 17
House-made with our famous
ground pepperoni.

Baked Potato (after 5pm) 9

Parmesan Garlic Fries 6

Prices subject to change without notice. Our kitchen is not gluten-free or allergen-free. Not responsible for lost or stolen articles.
Parties of 8 or more are subject to a 20% gratuity. Happy Hour is unavailable during holidays and special days.



WINE LIST

Reds (glass or bottle) pricing reflects 6 0z./9 oz./bottle

BARBERA, Marchesi di Barolo, Italy 10/15/52

CABERNET SAUVIGNON, Spellbound, Napa Valley, CA 9/13/42
CABERNET SAUVIGNON,, Daou, Paso Robles, CA 11/17/56
CABERNET SAUVIGNON,, Justin, Paso Robles, CA 13/19/65
CABERNET SAUVIGNON,, Quilt, Napa, CA 13/20/70
CABERNET SAUVIGNON,, Austin Hope, Paso Robles, 15/23/90
CABERNET SAUVIGNON,, Caymus, Napa Valley 22/32/128
CHIANTI, Banfi Reserva, Italy 10/15/52

CHIANTI, Querceto Classico Reserve, Italy 13/19/65

MALBEC, Corazon del Sol, Argentina 11/16/54

MERLOT, Oberon, Napa Valley 10/15/50

MONTEPULCIANO, Masciarelli d’Abruzzo, Italy 11/16/52
PETITE SIRAH, Bianchi, Paso Robles, CA 11/16/54

PINOT NOIR, Angeline, Sonoma 9/12/42

PINOT NOIR, Four Graces, Willamette Valley, Oregon 12/18/60
PINOT NOIR, Boen, Russian River, CA 11/17/56

SANGIOVESE, Ruffino Ducale Reserve, Italy 13/19/65
ZINFANDEL, Earthquake, Lodi 12/17/56

By the Bottle Only

BAROLO, Arnaldo Rivera, Italy 65

CABERNET SAUVIGNON, Daou, Cab Reserve, Paso Robles 90
CABERNET SAUVIGNON, Caymus, Napa, CA 128

CABERNET SAUVIGNON, Nickel & Nickel, Napa, CA 195
RED BLEND, Daou, Soul of the Lion, Paso Robles 175

RED BLEND, Joseph Phelps Insignia, Napa Valley, CA 350
RED BLEND, Opus One, Napa Valley, CA 475

SANGIOVESE, Banfi Poggio Alle Mura, Italy 129

SUPER TUSCAN, Antinori Guado Tasso Bruciato, 85
ZINFANDEL, Michael David Reserve, Lodi 75

SIGNATURE CRAFT COCKTAILS

SALT N PEPPER
Ketel One Cucumber Mint Vodka, lime juice, cucumber, sea
salt, black pepper 17

CLASSIC OLD-FASHIONED
Rittenhouse Rye, simple syrup, bitters, orange peel, Luxardo
cherry 17

PASSION SPRITZ
Tito’s, Aperol, passion fruit, Freixenet Brut, orange, mint 17

THE BELMONT JEWEL
4 Roses, pomegranate liqueur, lemon juice, lemon peel, mint 17

White (glass or bottle) pricing reflects 6 0z./9 oz./bottle

CHARDONNAY, Angeline, California 9/12/38
CHARDONNAY, Daou, Paso Robles, CA 11/16/54
CHARDONNAY, Michael David, Lodi, CA 10/15/50
CHARDONNAY, Rombauer, Napa Valley, CA 16/24/78
MOSCATO, Paulo Saracco, Italy 10/14/46

PINOT GRIGIO, Santa Cristina, Italy 9/12/38

PINOT GRIGIO, Terlato, Italy 10/14/46

PROSECCO, Moinetto, Split, Italy 11

SAUVIGNON BLANC, Daou, Paso Robles 11/16/54
SAUVIGNON BLANC, Dashwood, New Zealand 9/12/38
ROSE’, Michael David, Lodi 10/14/46

SPARKLING WINE, Freixenet Cordon Negro Brut 8/12/38

By the Bottle Only

CHAMPAGNE, Veuve, France 125

SPARKLING ROSE, Gruet Rose Sauvage, New Mexico 65
CHARDONNAY, Far Niente, Napa Valley, CA 95

Ports by the glass

TAWNY PORT, Sandeman, “10 Year” Portugal 13
TAWNY PORT, Sandeman, “20 Year” Portugal 18
PORT, Sixteen Grapes 16

Sangrla glass 10 / carafe 30

Beer on tap / bottled 8

On Tap
STELLA ARTOIS 9

Ask your server about our rotating tap selections.

Bottled
Coors Light, Michelob Ultra, Modelo Especial,
Peroni, Guinness, Peroni Zero

THE ROYAL 75
Empress Gin, lemon juice, simple syrup, Freixenet Brut,
lemon twist, mint 17

DOM’S MAGGIES
Blackberry (sugar rim), spicy (tajin rim), strawberry
(sugar rim), original (salt rim), Milagro Blanco Tequila 17

SICILIAN SUNRISE SPRITZ
Kettle One Orange Blossom Peach, cranberry juice, lemon
juice, Freixenet Brut, orange and mint 17

ESPRESSO MARTINI Tito’s, Kahlua, Espresso, Simple Syrup 17

Prices subject to change without notice. Our kitchen is not gluten-free or allergen-free. Not responsible for lost or stolen articles.
Parties of 8 or more are subject to a 20% gratuity. Happy Hour is unavailable during holidays and special days.
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