
TAPAS

BEEF CARPACCIO .............................................................$6.5
White tru�e oil, minced red onions, and capers with toast points.

GRILLED VEGETABLE SKEWER ................................$4.5
Zucchini, yellow crookneck, tomato, green bell peppers and red onion 
marinated in red wine vinegar, extra virgin olive oil, garlic and chili �akes.

SMOKED SALMON CHEESECAKE ............................. $10
Made with Gruyere cheese and served with toast-points.

MARINATED BUTTON MUSHROOMS .....................$3.5
Sherry vinegar, thyme and dijon.

CRAB CAKES ...........................................................................$8
Served with lemon dill aioli

THE ANTI ........................................................................... $10.5
3 di�erent types of meats, cheeses and olives with roasted tomato caprese, 
and mushrooms.

TUNA TARTARE NAPOLEON .......................................$6.5
Fresh yellow�n tuna mixed with chive, shallot, sesame, soy, lime, olive oil 
and tomatoes layered between crispy wonton chips.

SEARED SCALLOPS THREE WAYS ..............................$11
Pesto with parmesan crisp, Granny Smith apple sauce with apple crisp 
and pico de gallo with fried cilantro.

GRILLED STUFFED PORTOBELLO ..........................$7.5
Chefs daily creation.

DUCK CONFIT EGGROLLS ............................................. $4
With apricot dipping sauce.

PROSCIUTTO WRAPPED CANTALOUPE & DATES 
(3 of each) ....................................................................................... $6

BRUSCHETTA ......................................................................$7.5
Roasted tomatoes, fresh mozzarella and basil.

FRESH STEAMED MUSSELS
In a spicy white wine butter sauce with tomato and basil.................... $9
     or
In a lemon Pernod sauce with sausage, roasted tomato & fresh basil. ... $15

GRILLED SOURDOUGH ................................................$3.5
With pesto spread and roasted red pepper rouille.

TAGLIATELLE WITH MEATBALLS .............................$12
Our house marinara and meatballs with shaved Parmesan. 

LASAGNA BOLOGNESE ...................................................$14
Italian sausage and beef, layered between pasta, ricotta and 
mozzarella. Served with broccoli. 

SORRENTO ............................................................................$12
Fresh mozzarella, tomato, basil and olive oil with fresh tagliatelle.

HOUSE MADE VEGETARIAN RAVIOLI ................... $13
Chef ’s Daily Creation.

CHICKEN FRANCHAISE .................................................$15
Sautéed chicken medallions in a lemon caper beurre blanc. Served with 
fresh tagliatelle and marinara.

 

  
CAESAR ............................................$7
Fresh Romaine lettuce, hand grated Parmesan 
cheese and croutons, tumbled with a classic 
Caesar dressing. 
SIDE ...................................................... $4

MEDITERRANEAN ......................$7
Feta crumbles, romaine, tomatoes, red peppers, 
red onion, cucumbers and calamata olives.  
SIDE ...................................................... $4

TUSCAN BREAD ...........................$8
Spring greens and grilled bread tossed with 
fresh mozzarella, extra virgin olive oil and 
tomatoes.

DOMENIC’S HOUSE ..................$7
Tossed with lemon vinaigrette and candied 
almonds.
SIDE ...................................................... $4

SCALLOP SALAD ........................ $15
Spinach salad with strawberries, pine nut 
crusted chèvre medallion, granny smith apple 
chip and honey apple cider vinaigrette.

SOUP DU JOUR .......................... $5 
Chef ’s soup of the day.

CUP OF SOUP AND SALAD .... $7 
Caesar, Mediterranean, and house 
salads available.

Add Chicken $3

INSALATA

L U N C H  M E N U

SOUPS

ENTRÉES



902 West Drake Road
Fort Collins, CO 80521

MEATS
Meatballs, Italian sausage, ham, chicken, Prosciutto, anchovies, 
pepperoni, Italian salami

VEGGIES
Mushrooms, red onion, green pepper, roasted red pepper, broccoli, fresh 
garlic, green or black olives, pepperoncini, spinach, artichoke hearts

FRUIT
Pineapple, tomato

When we say pizza, we mean business! Our dough is made fresh daily 
right here. Our sauce is made from the best tomatoes, herbs and spices 
that the world has to o�er. Our cheeses are 100% all dairy and hand 
shredded daily. �ese brick oven pizzas take longer to cook, but are well 
worth the wait. 

Small 10”

Cheese Pizza . . . . . . . . . . . . . . . . . . . . . $9 . . . . . . . . . . . . . . . . . .$13

Any one item . . . . . . . . . . . . . . . . . . . . $11 . . . . . . . . . . . . . . . . . .$15

Any two items . . . . . . . . . . . . . . . . . . . $13 . . . . . . . . . . . . . . . . . .$17

Any three items . . . . . . . . . . . . . . . . . . $15 . . . . . . . . . . . . . . . . . .$19

Any four items . . . . . . . . . . . . . . . . . . $17 . . . . . . . . . . . . . . . . . . $21

Large 16”

 
 

18% gratuity added to the bill for parties of six or more.
We gladly accept all major credit cards, but do not accept checks. -�ank you.

PIZZA

THE ZEUS
�e god of pizza – pepperoni, meatballs, Italian sausage, Italian salami, 
prosciutto, tomatoes and black olives, topped with feta cheese and 
sprinkled with fresh garlic................................................... $19 / $24

WHITE LIGHTENING
No red stu� found here – olive oil, garlic and special seasoning sauce, 
topped with mozzarella and feta cheese, with your choice of three items, 
bring you a lighter way to experience a good thing................ $18 / $22

MARGHERITA
�e original pizza. Made with marinara, fresh mozzarella. Delicate and 
beautiful ........................................................................... $13 / $19

PIZZA SPECIALTIES

TOPPERS

 
PERSONAL PIZZA ....................... $5

SPAGHETTI WITH MEATBALL....... $5

12 and under only please

KIDS MENU

 

DESSERTS

 

HONEY MASCARPONE
CHEESECAKE ............................. $7

CHOCOLATE SOUFFLÉ .......... $7

L U N C H  M E N U


