STARTERS
HAND PULLED MOZZARELLA $13
Hand pulled made to order fresh mozzarella, caramelized
onion and sweet peppers, served with a side of flat bread.
Double Mozz $5. Prosciutto $4.

Fingerling Potatos Crisp $11
Twice-cooked (baked and fried) Fingerling Potatoes, salami
crisps and parmesan, served with a side of roasted red pepper
aioli dipping sauce.
ARANCINI $13
Deep fried truffle risotto balls, stuffed with mozzarella, served
over roasted garlic aioli, lightly dressed arugula, topped off
with truffle pecorino.
CHEESY GARLIC FLAT BREAD - $10
Shredded mozzarella, garlic puree, parmesan cheese, served
with house-made gorgonzola dipping sauce.

SALADS
BEET SALAD - $12/$16
Pistachio dressing, red and golden beets, roasted pistachios,
cara-cara orange, arugula and fennel lightly dressed with
lemon and olive oil.
Shrimp $6/$12. Flat bread $4

APPLE SALAD - $12/$16
Mixed greens, Granny Smith apple shavings, balsamic
vinaigrette, red onion, goat cheese, candied walnuts, apple
cider reduction glaze. Flat bread $4
CAESAR - $9/$13
Romaine lettuce topped with house-made Caesar dressing,
croutons, parmesan shavings and cracked black pepper.
Shrimp $6/$12. Flat bread $4.

SPICY CAESAR - $11/$15
Romaine lettuce topped with house-made Spicy Caesar
dressing, croutons, parmesan shavings, cracked black pepper
and salami crisps. Shrimp $6/$12. Flat bread $4.
An 18% Gratuity will be added to parties 6 or more

DOM’ SPECIALS
PASTA BOLOGNESE - $22
Fettuccini served in a slow-simmered meat-based tomato
sauce, topped off with whipped ricotta, side of grilled toast.
Grass fed, pasture-raised ground beef from Family Friendly
Farms - Grass Valley.

WILD SHRIMP SCAMPI FETTUCCINE - $25
Wild Shrimp sautéed with garlic, olive oil and white wine,
served with fettuccine.

PIZZAS
TRUFFLING AROUND - $22
Wild Mushrooms, pepperjack cheese, fresh basil, house-made
spicy feta sauce, black truffle sauce, parmesan cheese.
KAMI - $17
Spicy feta sauce, mozzarella, house made Italian sausage, red
onions, Hot Calabrian pepper pure, parmesan cheese.
CALABRIA SOPPRESSATA -$19
Fresh mozzarella, goat cheese, fresh basil, roasted red bell
peppers, soppressata, topped off with arugula dressed in
Calabrian chili oil and lemon.
BRANDON- $18
House made Italian Sausage, house-made pesto, oven roasted
potatoes, fresh basil, fresh mozzarella, parmesan cheese,
extra virgin olive oil.
KB SPECIAL - $17
House-made Pesto, fresh mozzarella, salami, portobello
mushrooms, pepperoncini’s and parmesan.
HELENA - $18
House-made Italian Sausage, salami, pepperoni, San Marzano
Tomato Sauce , fresh basil, fresh mozzarella, pepperoncini’s
and parmesan.
SHEPHERD'S PIE - $17
Sheeps cheese, baby spinach, goat cheese, house-made italian
sausage, baby bella mushrooms, parmesan cheese, extra virgin olive
oil.

ALI’S SPECIAL - $18
Ricotta and Goat cheese, fresh mozzarella, pistachios, red
onions, habanero honey and parmesan. (add prosciutto 2.50)
MARGHERITA - $14
San Marzano tomato sauce, fresh mozzarella, fresh basil,
extra virgin olive oil and parmesan.
PEPPERONI - $15
San Marzano tomato sauce, fresh mozzarella, fresh basil,
pepperoni and parmesan.
KIDS’ CHEESE -$12
KIDS’ PEPPERONI - $13
KAMI’S GARLIC/ PASTA -$9

