
On The Lake

Dinner Menu

S P E C I A LT I E S  O F  T H E  H O U S E

Braised Short Rib  39 

Red wine reduction sauce, lemon risotto,

broccolini.

 

Rack Of Lamb  56 

Roasted New Zealand lamb, red wine reduction

sauce, lemon risotto, grilled asparagus.

 

The “Dom Burger”  20 

9-ounce hand-made beef patty, brioche bun,

greens, tomato, pickles, mozzarella, house garlic

dressing, garlic parmesan fries • Add a fried egg 2

Chilean Sea Bass  MP 

Chilean sea bass, lemon risotto, grilled asparagus,

red pepper butter sauce.

Dom’s Ribeye  56 

14 oz. boneless ribeye, redskin 

mashed potatoes or baked potato, 

grilled asparagus.

Filet Mignon  56 

8 oz. filet mignon, peppercorn sauce,

redskin mashed potatoes or baked potato,

grilled asparagus, onion straws.

 New York Strip  56 

12 oz. New York steak, gremolata sauce,

redskin mashed potatoes or baked potato,

grilled asparagus, onion straws. 

Wild Shrimp Scampi  39 

Jumbo prawns, scampi sauce with capers and

fresh tomatoes, angel hair pasta, broccolini.

 

Parmesan Crusted Sand Dabs  36 

Lemon piccata sauce with capers, cauliflower rice,

grilled asparagus.

 

Orange Marmalade Glazed Salmon  36 

Jack Daniels infused orange marmalade glazed

Atlantic salmon, cauliflower rice, broccolini.

 

Orange Roughy Over Cioppino  36 

New Zealand Orange Roughie over a seafood stew

including shrimp, salmon, mussels, and clams.

Roasted Atlantic Salmon Ratatouille  36 

Roasted Atlantic salmon atop sautéed vegetables.

 

Chicken Or Eggplant Parmesan  29 

Marinara sauce, mozzarella, angel hair pasta.

 

Chicken Piccata  29 

Sautéed chicken breast, capers, angel hair pasta,

lemon, piccata sauce, broccolini.

 

Chicken Marsala  29 

Marsala wine sauce, mushrooms, garlic, chopped

onion, angel hair pasta, broccolini.

Premium Steaks

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 6.26

S A L A D S P A S T A

Domenico’s Special Salad  10 / 18

Romaine, tomato, black olive, garlic

dressing • Add chicken 6 • shrimp 8 •

salmon 10

“The Wedge” Steak Salad  39 

Iceberg wedge, 10 oz. New York Strip,

bleu cheese crumbles, red onion, bacon

crumbles, heirloom tomatoes, bleu

cheese dressing.

 

Salmon Salad  29 

Salmon, orange marmalade glaze,

grapefruit segments, feta, candied

walnuts, greens, roasted peppers, apple

cider vinaigrette.

 

Apple Walnut Cranberry Salad  24

Candied walnuts, cranberries, feta, crisp

apple, romaine, bleu cheese vinaigrette 

• Add chicken 6 • shrimp 8 • salmon 10

Lobster Spaghettini  49 

Five-ounce lobster tail, tangy garlic

butter sauce, heirloom tomatoes,

fresh basil.

 

Sausage Tomato Cream  29 

Rigatoni pasta, sliced Italian sausage,

fresh basil, tomato cream sauce.

 

Chicken Basil Cream  29 

Penne pasta, sliced mushroom,

chicken breast chunks, basil cream

pesto sauce.

 

Angel Hair Shrimp Fresco  29 

Angel hair pasta, shrimp, fresh

tomatoes, zesty fresco sauce.

Classic Clams Linguine  33 

Linguine, white wine, clams in shells,

finely chopped onions, herbs, lemon,

garlic, and choice of red or white

sauce.

Spaghetti & Giant Meatballs  27 

Spaghetti, house-made giant

meatballs, house marinara or meat

sauce.

Portabello Mushroom Ravioli  26

Portobello mushroom stuffed ravioli,

tomato cream sauce.

 

House-Made Gnocchi  27 

Scratch-made potato dumplings, choice

of tomato cream or basil cream sauce •

Add chicken 6 · meatball 6 • shrimp 8

Chicken Fettuccine Alfredo  29 

Fettuccine pasta, chicken breast chunks,

creamy Alfredo sauce.

 

Domenico’s Lasagna  28 

Ground beef, Italian sausage, spinach,

ricotta, mozzarella, garlic & spices,

meat sauce.

 

Mediterranean Penne  25 

Whole wheat penne, fresh tomatoes,

sun-dried tomatoes, red onions,

artichoke hearts, black olives, red

peppers, garlic.

Antipasto  19 

Chopped lettuce, Italian deli meats,

cheeses, fresh tomato, black olives,

pepperoncini, peppers, pimento,

scallions, Italian dressing.

Caprese Salad  18 

Vine-ripe heirloom tomatoes,

buffalo mozzarella, fresh basil, olive

oil, salt & pepper.

 

Artisan Caesar Salad  10 / 18 

Romaine hearts, croutons, shaved

parmesan. Caesar dressing • Add

chicken 6 • shrimp 8 • salmon 10 

Garden Salad  10 / 18

Mixed greens, grape tomatoes,

cucumbers, carrots, vinaigrette

dressing.

Tomato Bisque  cup 6 / bowl 9 

Minestrone  cup 6 / bowl 9 

S O U P

A P P E T I Z E R S

Classic Fried Calamari  13/19 

Garlic aioli & marinara.

 

Giant Meatballs  15 

Two handmade meatballs, with marinara, tomato

cream, or basil cream sauce.

 

Mozzarella Logs  10/16 

Giant hand-breaded mozzarella sticks with our

house marinara sauce.

Pepperoni Mac & Cheese  17 

House made mac & cheese with our famous

ground pepperoni.

Baby Scampi Appetizer  22

Five shrimp with scampi sauce, redskin mashed

potatoes and French baguette toast points. 

Bruschetta With Burrata  15 

Marinated tomatoes, onion, herbs, crostini.

Cauliflower Fritti  10 

Garlic aioli. 

Italian Charcuterie

For the table. Assorted

meats, cheese, nuts, olives,

crostini, and chutney

19 / 28

Brussels Sprouts  10 

Bacon, garlic infusion.



W I N E  L I S T

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 

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

CHAMPAGNE, Veuve, France  125

SPARKLING ROSÉ, Gruet Rose Sauvage, New Mexico  65

CHARDONNAY, Far Niente, Napa Valley, CA  95

TAWNY PORT, Sandeman, “10 Year” Portugal  13

TAWNY PORT, Sandeman, “20 Year” Portugal  18

PORT, Sixteen Grapes  16

STELLA ARTOIS 9

Ask your server about our rotating tap selections.

Coors Light, Michelob Ultra, Modelo Especial, 

Peroni, Guinness, Peroni Zero

By the Bottle Only

On Tap

Bottled  8

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

by the glass

glass 10 / carafe 30

on tap / bottled

WhiteReds

Ports

Sangria

Beer

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

By the Bottle Only

S I G N A T U R E  C R A F T  C O C K T A I L S

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

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

P I Z Z A

Domenico’s Special  22/34/42

Ground sausage, ground pepperoni, ground salami,

fresh mushrooms, black olives, onions, green

peppers.

Domenico’s Supreme  22/34/42 

Sliced pepperoni, sliced salami, sliced capicola,

ground sausage, mushrooms, olives, onions, green

peppers.

Margherita  18/26/32

Tomato slices, garlic, fresh basil, mozzarella,

marinara. 

Ground Pepperoni  20/28/34 

A thick layer of our ground pepperoni atop

mozzarella and marinara sauce – uniquely

Domenico’s. 

Ground Sausage  20/28/34 

A thick layer of our ground sausage atop

mozzarella and marinara sauce – a favorite for over

70 years. 

small: 10” medium: 14” large: 16” 

Chicken Alfredo  22/34/42

Marinated chicken breast chunks on our garlic

butter crust, with Alfredo sauce, mozzarella and

chopped parsley. 

Vegetarian  18/26/32 

Mushrooms, black olives, onions, green peppers,

fresh diced tomatoes. 

Dom’s Hawaiian  20/28/36

Canadian bacon, pineapple, mushrooms, & black

olive (or Traditional Hawaiian with Canadian

bacon & pineapple) 

 

Bbq Chicken  22/34/42

Boneless chicken breast chunks, feta, cilantro,

slivers of fresh red onion and a tangy BBQ sauce.  

Start with a Cheese pizza  14/19/22,

then add ingredients below. 

Meats, Anchovy, Or Extra Cheese 

s/m/l • 6/9/12 

Second Or More Ingredients

s/m/l • 3/4/5 

Ground Sausage, Capicola, Sliced Pepperoni,

Ground Pepperoni, Chicken Breast Chunks,

Sliced Salami, Ground Salami, Sliced Meatball,

Canadian Bacon, Extra Cheese, Anchovy 

Vegetables

s/m/l • 2/3/4 

Second Or More Vegetable Ingredients 

s/m/l • 1/2/3 

Fresh Tomatoes, Onion, Green Pepper, Black

Olive, Fresh Mushrooms, Jalapeno, Pineapple 

*Gluten free pizza crust is available in small and medium

sizes. Menu items including pizzas may contain some

gluten as our kitchen is not gluten or allergen free. 

Build your own pizza

Our pizza

Domenico’s pizza was first created by Domenico Spano in 1954 at the original Domenico’s in Belmont Shore, Long Beach, California. We

start by layering fresh mozzarella slices on the crust, then we use our own marinara as pizza sauce atop the cheese. We then add the

toppings, including our famous ground meats, and hand-chopped vegetables. The result is a unique pizza experience that is unlike any other.  


	Dinner Menu
	On The Lake
	APPETIZERS
	Classic Fried Calamari  13/19  Garlic aioli & marinara.
	Giant Meatballs  15  Two handmade meatballs, with marinara, tomato cream, or basil cream sauce.
	Mozzarella Logs  10/16  Giant hand-breaded mozzarella sticks with our house marinara sauce.
	Brussels Sprouts  10  Bacon, garlic infusion.
	Italian Charcuterie
	For the table. Assorted meats, cheese, nuts, olives, crostini, and chutney 19 / 28
	Pepperoni Mac & Cheese  17  House made mac & cheese with our famous ground pepperoni.
	Baby Scampi Appetizer  22 Five shrimp with scampi sauce, redskin mashed potatoes and French baguette toast points.
	Bruschetta With Burrata  15  Marinated tomatoes, onion, herbs, crostini.

	Cauliflower Fritti  10  Garlic aioli.


	SALADS
	Domenico’s Special Salad  10 / 18 Romaine, tomato, black olive, garlic dressing • Add chicken 6 • shrimp 8 • salmon 10
	“The Wedge” Steak Salad  39  Iceberg wedge, 10 oz. New York Strip, bleu cheese crumbles, red onion, bacon crumbles, heirloom tomatoes, bleu cheese dressing.
	Salmon Salad  29  Salmon, orange marmalade glaze, grapefruit segments, feta, candied walnuts, greens, roasted peppers, apple cider vinaigrette.
	Apple Walnut Cranberry Salad  24 Candied walnuts, cranberries, feta, crisp apple, romaine, bleu cheese vinaigrette  • Add chicken 6 • shrimp 8 • salmon 10
	Antipasto  19  Chopped lettuce, Italian deli meats, cheeses, fresh tomato, black olives, pepperoncini, peppers, pimento, scallions, Italian dressing.
	Caprese Salad  18  Vine-ripe heirloom tomatoes, buffalo mozzarella, fresh basil, olive oil, salt & pepper.
	Artisan Caesar Salad  10 / 18  Romaine hearts, croutons, shaved parmesan. Caesar dressing • Add chicken 6 • shrimp 8 • salmon 10
	Garden Salad  10 / 18 Mixed greens, grape tomatoes, cucumbers, carrots, vinaigrette dressing.

	SOUP
	Tomato Bisque  cup 6 / bowl 9  Minestrone  cup 6 / bowl 9

	PASTA
	Lobster Spaghettini  49  Five-ounce lobster tail, tangy garlic butter sauce, heirloom tomatoes, fresh basil.
	Sausage Tomato Cream  29  Rigatoni pasta, sliced Italian sausage, fresh basil, tomato cream sauce.
	Chicken Basil Cream  29  Penne pasta, sliced mushroom, chicken breast chunks, basil cream pesto sauce.
	Angel Hair Shrimp Fresco  29  Angel hair pasta, shrimp, fresh tomatoes, zesty fresco sauce.
	Classic Clams Linguine  33  Linguine, white wine, clams in shells, finely chopped onions, herbs, lemon, garlic, and choice of red or white sauce.
	Spaghetti & Giant Meatballs  27  Spaghetti, house-made giant meatballs, house marinara or meat sauce.
	Portabello Mushroom Ravioli  26 Portobello mushroom stuffed ravioli, tomato cream sauce.
	House-Made Gnocchi  27  Scratch-made potato dumplings, choice of tomato cream or basil cream sauce • Add chicken 6 · meatball 6 • shrimp 8
	Chicken Fettuccine Alfredo  29  Fettuccine pasta, chicken breast chunks, creamy Alfredo sauce.
	Domenico’s Lasagna  28  Ground beef, Italian sausage, spinach, ricotta, mozzarella, garlic & spices, meat sauce.
	Mediterranean Penne  25  Whole wheat penne, fresh tomatoes, sun-dried tomatoes, red onions, artichoke hearts, black olives, red peppers, garlic.

	SPECIALTIES OF THE HOUSE
	Premium Steaks
	Dom’s Ribeye  56  14 oz. boneless ribeye, redskin  mashed potatoes or baked potato,  grilled asparagus.
	Filet Mignon  56  8 oz. filet mignon, peppercorn sauce, redskin mashed potatoes or baked potato, grilled asparagus, onion straws.
	New York Strip  56  12 oz. New York steak, gremolata sauce, redskin mashed potatoes or baked potato, grilled asparagus, onion straws.
	Braised Short Rib  39  Red wine reduction sauce, lemon risotto, broccolini.
	Rack Of Lamb  56  Roasted New Zealand lamb, red wine reduction sauce, lemon risotto, grilled asparagus.
	The “Dom Burger”  20  9-ounce hand-made beef patty, brioche bun, greens, tomato, pickles, mozzarella, house garlic dressing, garlic parmesan fries • Add a fried egg 2
	Chilean Sea Bass  MP  Chilean sea bass, lemon risotto, grilled asparagus, red pepper butter sauce.
	Wild Shrimp Scampi  39  Jumbo prawns, scampi sauce with capers and fresh tomatoes, angel hair pasta, broccolini.
	Parmesan Crusted Sand Dabs  36  Lemon piccata sauce with capers, cauliflower rice, grilled asparagus.
	Orange Marmalade Glazed Salmon  36  Jack Daniels infused orange marmalade glazed Atlantic salmon, cauliflower rice, broccolini.
	Orange Roughy Over Cioppino  36  New Zealand Orange Roughie over a seafood stew including shrimp, salmon, mussels, and clams.
	Roasted Atlantic Salmon Ratatouille  36  Roasted Atlantic salmon atop sautéed vegetables.
	Chicken Or Eggplant Parmesan  29  Marinara sauce, mozzarella, angel hair pasta.
	Chicken Piccata  29  Sautéed chicken breast, capers, angel hair pasta, lemon, piccata sauce, broccolini.
	Chicken Marsala  29  Marsala wine sauce, mushrooms, garlic, chopped onion, angel hair pasta, broccolini.
	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



	PIZZA
	small: 10” medium: 14” large: 16”
	Domenico’s Special  22/34/42 Ground sausage, ground pepperoni, ground salami, fresh mushrooms, black olives, onions, green peppers.
	Domenico’s Supreme  22/34/42  Sliced pepperoni, sliced salami, sliced capicola, ground sausage, mushrooms, olives, onions, green peppers.
	Margherita  18/26/32 Tomato slices, garlic, fresh basil, mozzarella, marinara.
	Ground Pepperoni  20/28/34  A thick layer of our ground pepperoni atop mozzarella and marinara sauce – uniquely Domenico’s.
	Ground Sausage  20/28/34  A thick layer of our ground sausage atop mozzarella and marinara sauce – a favorite for over 70 years.
	Chicken Alfredo  22/34/42 Marinated chicken breast chunks on our garlic butter crust, with Alfredo sauce, mozzarella and chopped parsley.
	Vegetarian  18/26/32  Mushrooms, black olives, onions, green peppers, fresh diced tomatoes.
	Dom’s Hawaiian  20/28/36 Canadian bacon, pineapple, mushrooms, & black olive (or Traditional Hawaiian with Canadian bacon & pineapple)
	Bbq Chicken  22/34/42 Boneless chicken breast chunks, feta, cilantro, slivers of fresh red onion and a tangy BBQ sauce.

	Build your own pizza
	Start with a Cheese pizza  14/19/22, then add ingredients below.
	Meats, Anchovy, Or Extra Cheese  s/m/l • 6/9/12  Second Or More Ingredients s/m/l • 3/4/5  Ground Sausage, Capicola, Sliced Pepperoni, Ground Pepperoni, Chicken Breast Chunks, Sliced Salami, Ground Salami, Sliced Meatball, Canadian Bacon, Extra Cheese, Anchovy
	Vegetables s/m/l • 2/3/4  Second Or More Vegetable Ingredients  s/m/l • 1/2/3  Fresh Tomatoes, Onion, Green Pepper, Black Olive, Fresh Mushrooms, Jalapeno, Pineapple


	Our pizza
	Domenico’s pizza was first created by Domenico Spano in 1954 at the original Domenico’s in Belmont Shore, Long Beach, California. We start by layering fresh mozzarella slices on the crust, then we use our own marinara as pizza sauce atop the cheese. We then add the toppings, including our famous ground meats, and hand-chopped vegetables. The result is a unique pizza experience that is unlike any other.


	WINE LIST
	Reds
	White
	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
	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 ROSÉ, Gruet Rose Sauvage, New Mexico  65 CHARDONNAY, Far Niente, Napa Valley, CA  95


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

	Sangria
	Beer
	On Tap
	STELLA ARTOIS 9 Ask your server about our rotating tap selections.

	Bottled  8
	Coors Light, Michelob Ultra, Modelo Especial,  Peroni, Guinness, Peroni Zero



	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
	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


