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STARTERS

SPOON & FORK

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

DOMINION MEATBALLS 14
Three italian style meatballs | rustic tomato sauce | parmesan
cheese | served with house made focaccia

CHIPS & SALSA 8
Corn Tortilla Chips | Salsa Rojo | Salsa Verde | Warm Salsa
Negra

Add Guacamole | 4 | Add Queso | 6

DOMINION OLIVE TRAY 16
House Marinated Olives | Roasted Mixed Nuts | Parmigiano
Reggiano

CHICKEN WINGS 13
Carrots | Celery | Ranch or Blue Cheese
Toss In: House Buffalo | Dr. Pepper BBQ | Spicy Ginger

3 PIGS FLATBREAD 18
Prosciutto | Chorizo | Pepperoni | Fresh Mozzarella | Tomato
Gravy | Truffle Oil | Basil

PHILLY CHEESESTEAK FLATBREAD 18
Shaved Prime Rib | Griddled Onions and Peppers | Provolone
Cheese | Garlic Aioli Drizzle

ARTISAN SANDWICHES

TRADITIONAL CLUB SANDWICH 17
Triple decker on white toast | bibb lettuce | heirloom tomato |
mayonnaise | roasted turkey | ham | bacon | choice of regular
or sweet potato fries

CROQUE MONSIEUR 15
Sourdough bread | bechamel | hickory smoked ham | Swiss
cheese | Apricot Glaze | Arugula Salad

DOMINION PHILLY 22
Brioche roll | sautéed red onion | poblano peppers |
provolone-mozzarella | choice of fries.

Raclette | 12

BUFFALO FRIED CHICKEN SANDWICH 18
Buttermilk fried chicken | house buffalo sauce | Swiss cheese
| bibb lettuce | shaved red onion | heirloom tomato | ranch
dressing | toasted brioche bun | choice of regular or sweet
potato fries.

TURKEY ASADA 14
Shaved Smoked Turkey Griddled with Jalapenos & Monterey
Jack Cheese on a Jalapeno Sourdough Bun

DOMINION BURGER 20
House made Wagyu-Brisket Patty | Bibb Lettuce | Heirloom
Tomato | Shaved Red Onion | Brioche Bun | Choice of fries
Select: cheddar | Swiss | Monterey jack | American | 1

SOUP DU JOUR
Ask Your Server For The Soup of the Day
Bowl |7 | Cup |5

TORTILLA SOUP
House Made Tortilla Soup
Bowl |7 | Cup |5

SPICY BLACK BEAN -V
Sour Cream | Jalapeno | Cilantro
Bowl |7 | Cup |5

ROASTED BEET SALAD - VG 21
Roasted Golden, Red & Candy Beets | Oyster Mushrooms |
Balsamic Glaze | Goat Cheese Creme | Arugula | Lemon
Infused Oil

DOMINION CAESAR SALAD - VG 14
Romaine-Kale | Focaccia Croutons | Crispy Chickpeas |
Shaved Parmesan | House Caesar Dressing

Add Chicken | 7 | Add Shrimp | 11 | Add Salmon | 12

THE AVOCADO 16
Pecan Chicken Salad | Field Greens | Fresh Fruit | Citrus
Vinaigrette

THE COBB 14
Arugula-Frisee | Hard-boiled Egg | Avocado | Bacon | Blue
Cheese Crumbles | Blue Cheese Dressing

Add Chicken | 7 | Add Shrimp | 11 | Add Salmon | 12

BALANCED BITES

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

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

GRILLED VEGGIE ITALIANO -V 17
House made Focaccia | Herb marinated Vegetables | Herb
Ricotta

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

PASTA

SIDES

HOUSE SALAD

CAESAR SALAD

FRESH FRUIT - V

FRENCH FRIES -V

SWEET POTATO FRIES - V

MASHED POTATO - VG

LEMON RICE - V

CUCUMBER-TOMATO SALAD -V

CHARRED TRI COLORED CAULIFLOWER -V
SAUTE GREEN BEANS & CARROTS
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PASTA BOLOGNESE 25
Pappardelle Pasta | Pork and Beef Ragu | Shaved Parmesan |
Micro Basil

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

MAINS

DRESSINGS

HOUSE BLUE CHEESE
HOUSE CREAMY BALSAMIC
HOUSE CAESAR

DIJON VINAIGRETTE
CITRUS VINAIGRETTE
HOUSE RANCH

PAN SEARED SEABASS 53
Fresh Seabass | Braised Lentil Salad | Parsnip Puree | Crispy
Kale | Roasted Beets | Lemon

GRILLED SALMON 28
Cucumber-Tomato Salad | Lemon Rice | Chimichurri
CHICKEN FRIED STEAK 23

Cream Gravy | Cornbread | Mashed Potato | Green Beans &
Carrots

KOJI AGED STEAK 52
Crisp Rosemary Fingerlings | Pea Puree | Pea-Radish Salad |
Shallot-Herb Butter | Rosemary Demi Glace

120z NY Strip | 140z Ribeye

*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses,
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.
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Miller Lite 4

Karbach Hopadillo 5

Bud Light 4
Budweiser 5

Shiner Bock

Firemans 4 Blonde 6

Devils Backbone 6

High Noon 9

BOTTLED BEER

Corona Extra 5

Peroni 6

Blue Moon Belgian White 5

New Belgium Fat Tire Belgian White 6

Dos XX Lager 6

Modelo Especial

DRAFT BEER

Heineken 5

Yuengling 6

Yuengling Flight 6

Corona Light 5

White Claw Hard Seltzer 5

Guinness 6

Michelob Ultra 6
Coors Light 6

Voodoo Ranger Juicy Haze IPA 6

SIGNATURE COCKTAILS

SPICY CUCUMBER MARGARITA 13
Cazadores Blanco | Paula’s Texas Orange |
Cucumber | Lime | Jalapeno | Cilantro

SMOKED OLD FASHION 15
Yellowstone Bourbon

LEMON BASIL MARTINI 13
Svedka Citrus | St Germaine

GUADALUPE COOLER 13
Tito’s Honey | Lemon | Mint

CARAJILLO 12
Liquor 43 | Espresso

STRAWBERRY REFRESHER 14
Wheatley Vodka | Ginger | Lime | Mint

EXOTICO 11
Exotico Tequila | Topo Chico

ROSEBERRY MARTINI 14
Gin | Lemon | Honey | Rosemary | Blackberry

TEXAS HONEY 13
Bourbon | Lemon | Honey | Ginger Beer | St.
Germaine

WINE

WHITE

UNSHACKLED 13 50
Sauvignon Blanc

KIM CRAWFORD 11 42
Sauvignon Blanc

CANYON ROAD 7.50 42
Chardonnay

J VINEYARDS 42
Pinot Gris

CANYON ROAD 7.50 30
Pinot Grigio

SIMI SONOMA 60
Chardonnay

TALBOTT KALI HART 13 50
Chardonnay

POGGIO AL TESORRO SOLOSOLE
VERMENTINO 11 42
Pinot Grigio

RED

FRANCISCAN 17 75
Cabernet Sauvignon

MY FAVORITE NEIGHBOR 100
Cabernet

FREI BROTHERS 12 46
Merlot

MEIOMI 13 50
Pinot Noir

ESTANCIA 10 38
Pinot Noir

ESTANCIA 10 38
Pinot Noir

CANYON ROAD 30
Cabernet Sauvignon

BLENDS

LA JOLIE FLEUR 8.5 32
Rosé

POGGIO AL TESORRO SOLOSOLE VER-
MENTINO 11 42
Vermentino

WYCLIFF 13 50
Rose

MEIOMI 13 50
Rosé

HARVEY & HARRIET 18 70
Blend

MEDITERRA IL POGGIONE 14 54
Blend



