
* Consuming Raw or U:ndercooked Meats, Poultry, Shellfish or Eggs may increase your risk of foodborne illness. Especially if you have a certain medical condition.

Starters
To Share or Not To Share

CHIPS & SALSA - VG 8
Corn Toritlla Chips | Salsa Rojo | Salsa Verde | 
Warm Salsa Negra | Add Guacamole $ 4 | Add 
Queso $ 6

CHICKEN WINGS 13
Order of 7 Wings | Choice of Buffalo | Dr. 
Pepper BBQ | Spicy Ginger

DOMINION MEATBALLS 14
Three Italian style meatballs | Rustic tomato 
sauce | Parmesan cheese | Served with 
house made focaccia

THREE CHEESE ARANCINI - VG 12
Fried cheese risotto | Served with spicy 
Italian marinara

DOMINION CHARCUTERIE BOARD 24
House Marinated Olives | Roasted Mixed 
nuts | Parmigiano Reggiano | Prosciutto | 
Genoa Salami | Focaccia

Spoon &  Fork
Artisanal Salads

SOUP DU JOUR
Cup 5 | Bowl 7

ELOTE CORN SOUP - VG
Cup 5 | Bowl 7

TORTILLA SOUP
Cup 5 | Bowl 7

DOMINION CAESAR SALAD - VG 14
Shredded Romaine & Kale | Focaccia 
Croutons | Shaved Parmesean | House 
Caeser Dressing | Crisp Chickpeas | Add 
Chicken $7 | Add Salmon $12 | Add Shrimp 
$11

THE AVOCADO 16
Pecan Chicken Salad | Artisan Greens | 
Seasonal Fruit | Citrus Vinaigrette

SPRING PEA QUINOA SALAD - VG 18
Arugula-Kale Mix | Peas | Haricot Vert | 
Watermelon Radish | Red Quinoa | Carrot-
Ginger Vinaigrette

THE COBB 14
Arugula-Frisse | Hard Boiled Egg | Avocado | 
Bacon | Blue Cheese Crumbles | Blue 
Cheese Dressing
Add Chicken 7 | Add Shrimp 11 | Add 
Salmon 12

Mains
From the Land & Sea and All Inbetween

Balanced Bites
Fuel How You Preform Without Sacrificing Simple Pleasure

ROASTED SQUASH SALAD - V 17
Roasted Spaghetti Squash | Blistered Heirloom | Arugula | Toasted 
Pine Nuts

SEARED TUNA STEAK SALAD 26
Sesame Crusted Tuna | Tomato-Olive caper | Arugula | Whole 
Grain Mustard Vinaigrette

CAPRESE TOWER - VG 15
Fresh Mozzarella | Heirloom Tomatoes | Basil Leaves | Balsamic 
Reduction | Basil Oil

Artisan Sandwhiches
Hand Crafted Handheld Bites

CROQUE MONSIEUR 15
Sourdough bread | Bechamel | Hickory Smoked Ham | Swiss 
Cheese | Served with Arugula Salad

TRADITIONAL CLUB SANDWICH 17
Triple decker On White Toast | Bibb Lettuce | Heirloom Tomato | 
Mayonnaise | Roasted Turkey | Ham | Bacon

TURKEY ASADA 14
Smoked Turkey | Shaved Jalapenos | Jack Cheese | Lemon Aioli | 
Jalapeño Sourdough Roll

BUFFALO FRIED CHICKEN SANDWICH 18
Buttermilk Fried Chicken | House Buffalo Sauce | Swiss Cheese | 
Bibb Lettuce | Shaved Red Onion | Heirloom Tomato | Ranch 
Dressing | Brioche Bun

DOMINION BURGER 19
House made Wagyu & Brisket Blend Patty | Bibb Lettuce | 
Heirloom Tomatoes | Shaved Red Onion | Brioche Bun
Select: Cheddar | Swiss | Pepper Jack | American

DOMINION PHLLIY 19
Brioche Roll | Sautéed Red Onion & Poblano Peppers | Provolone-
Mozzarella | QuesoLate To Breakfast

No changes, additions, or substitutions to Tacos.

BREAKFAST SANDWICH 14
Brioche Bun | Sliced Ham | Scrambled Eggs | 
Cheddar | Arugula Salad

BACON & EGG TACO 3
Add Cheddar or Swiss | 1 for $3 or 3 for $7

SAUSAGE & EGG TACO 3
Add Cheddar or Swiss | 1 for $3 or 3 for $7

PASTA BOLOGNESE 25
Pappardelle Pasta | Pork and Beef Ragu | 
Shaved Parmesan | Micro Basil

HERB CRUSTED CHICKEN 24
Grilled | Charred Tri Colored Cauliflower | 
Lemon Rice

SPINACH & MUSHROOM RAVIOLI - VG 24
Arugula Pesto | Oyster Mushrooms | 
Balsamic Glaze | Shaved Parmesan | EVOO

BRAISED SHORT RIB 28
Beef Rib | Brown Gravy | Mashed Potatoes

GORGONZOLA CREAM GNOCCHI 24
Tri Colored Gnocchi | Gorgonzola Sauce | 
Herb Grilled Chicken | Parmesan

GRILLED SALMON 28
Cucumber-Tomato Salad | Lemon Rice | 
Chimichurri



Brews
COORS LIGHT 5

DOS XX LAGER 6

ULTRA 4.75

MODELO ESPECIAL 5

VOODOO RANGER  
JUICY HAZE IPA 6

Other Things

CORONA EXTRA 5

CORONA LIGHT 5

MILLER LITE 5

NEW BELGIUM  
FAT TIRE BELGIAN WHITE 6

HIGH NOON 7

WHITE CLAW HARD SELTZER 7

BLUE MOON BELGIAN WHITE 5

Cocktails
MEZCALITA DE PINA 13
Mezcal | Cointreau | Pineapple | Topped with Ginger Beer

BERRY-LICIOUS 14
Tanqueray Gin | Fresh Strawberry | Lemon | Lime | Fresh Basil | 
Topped with Bubbles

BLUEBERRY DREAM 14
Blueberry Vodka | Fresh Blueberries | Lemon | Black Sugar Rim

RUBY HAZE 13
Tanqueray Gin | Aperol | Grapefruit

YOUR MAKER 13
Makers Mark Bourbon | Lillet Blanc | Aperol | Vault Ice

DONT BLINK 15
Bulleit Bourbon | Lemon Grapefruit | Egg White Foam | Topped 
with Club Soda

THE CHOSEN ONE 14
Reposado Tequila | Licor 43 | Espresso Licor | Homemade Vanilla 
Bean Syrup

SMOKING GUN 14
Mezcal | Creme de Violette | Lemon | Luxardo | Vault Ice

SPICY PALOMA 13
Reposado Tequila | Grapefruit | Lime | Fresh Jalapeno | Club Soda | 
Chile Rime

Wine
MEIOMI 13 | 50
Rosé

LA JOLIE FLEUR 8.5 | 32
Rosé

CANYON ROAD 7.5 | 99.990
Chardonnay

TALBOTT KALI HART 13 | 50
Chardonnay

SIMI SONOMA 60
Chardonnay

UNSHACKLED 13 | 50
Sauvignon Blanc

KIM CRAWFORD 11 | 42
Sauvignon Blanc

CANYON ROAD 7.50 | 30
Pinot Grigio

POGGIO AL TESORRO SOLOSOLE VER-
MENTINO 11 | 42
Vermentino

J VINEYARDS 42
Pinot Gris

MEDITERRA IL POGGIONE 14 | 54
Blend

HARVEY & HARRIET 18 | 70
Blend

MEIOMI 13 | 50
Pinot Noir

ESTANCIA 10 | 38
Pinot Noir

FREI BROTHERS 12 | 46
Merlot

CANYON ROAD 7.5 | 30
Cabernet Sauvignon

MY FAVORITE NEIGHBOR 100
Cabernet

FRANCISCAN 17 | 75
Cabernet Sauvignon


