
HAPPY HOUR MON–FRI
half-priced pizza, draft beers, wines, and
 well drinks 3pm to 5pm (Dine- in Only)

Prices on our menu reflect the cash price. A 3% fee is added to all non-cash payments.

DOUGH PERKS
Join our exclusive loyalty program today to savor the delicious perks of earning points with every 
bite. Sign up at www.pizzadomenica.com/loyalty-program

ANTIPASTI
CRAWFISH ARTICHOKE DIP  22
toasted ciabatta

GARLIC KNOTS 13
aged provolone fonduta

WOOD-ROASTED CAULIFLOWER 19
sea salt & whipped feta

TOMATO BASIL SOUP  9 | 13 
cheese crostini

SMOKED WINGS 14
ranch or blue cheese

MEATBALLS 13
polenta, arrabbiata, parmesan

CRAWFISH BREAD STROMBOLI 22
LA crawfish, green onion, mozzarella

BANANA NUTELLA STROMBOLI 17
CINNAMON KNOTS 13
LEMON BAR 12
whipped cream, LA strawberries

DOLCI
GELATO 7
AFFOGATO 11
choice of gelato, with chocolate
chip cookie  

PIZZE
MARGHERITA 17
tomato sauce, fresh mozzarella, basil 

FUNGHI E SALSICCIA 24     
mixed local mushrooms, black truffle 
salami, smoked mozzarella, roasted 
garlic, egg

TUTTO CARNE 23
tomato sauce, mozzarella, fennel 
sausage, salami, bacon

CALABRESE 20
tomato sauce, mozzarella, spicy salami, 
olives, capers, oregano

PROSCIUTTO  24
classic margherita topped with arugula 
and prosciutto

WHITE 18
ricotta, mozzarella, roasted garlic, 
oregano, basil

TRIO OF DIPPING SAUCES  6
salsa verde + garlic fonduta
+ arrabbiata

CHICKEN PESTO 20
mozzarella, red onion, cherry tomatoes

PIZZA alla VODKA 18 
creamy tomato vodka sauce, fresh 
mozzarella, basil

SPINACH 18
provolone, garlic fonduta, chili flakes

HAM & RICOTTA 20
LA strawberries , honey, basil

MEATBALL 21
banana peppers, red onions, ricotta, 
arrabbiata sauce

PEPPERONI 19

CHEESE 14

ADD ONS 
prosciutto, local mushrooms,
gluten free crust     6

olives, eggs, arugula
roasted garlic, anchovies 2

ham, salami,
fennel sausage, bacon 4

INSALATE  
CAESAR 16
cheese crostini with choice of anchovies 

ITALIAN CHOP SALAD  18
kale & little gem, tomatoes,  
gorgonzola, olives, salami, red onion, 
peppadew vinaigrette 
 
BURRATA CAPRESE 17
basil pesto, cherry tomatoes, 
aged balsamic

ARUGULA 14
LA strawberries, toasted almonds, 
goat cheese, aged balsamic

SALAD ADD ONS 
prosciutto 5 | chicken 6 

SPAGHETTI CARBONARA  16
bacon, green onion, 
black pepper, egg

BAKED ZITI  19
bolognese & mozzarella

PASTA  



Prices on our menu reflect the cash price. A 3% fee is added to all non-cash payments.

SKINNY JEANS  13 
vodka, triple sec, cucumber, mint, 
orange soda

NOT YOUR AVERAGE PEACH  13
bourbon, peach pureé, lemon, 
brown sugar, ginger beer, mint

STRAWBERRY FIELDS FOREVER  13
gin, strawberries, basil, lemon

RYE’N SHINE  13 
rye whiskey, Antica Formula, coffee 
liqueur, espresso, orange bitters

SIGNS OF SUMMER  13
blanco tequila, watermelon, 
jalapeño, lime

BOTTLES & CANS
PERONI  6
BUD LIGHT  5
MICHELOB ULTRA 16oz   5
STELLA ARTOIS  6
GNARLEY BARLEY SKATER AID  7
FAUBOURG LAGER  6
KOROVA MILK PORTER   7
STELLA ARTOIS LIBERTÉ  6
Non-alcoholic

DRAFT
GNARLY BARLEY ‘JUCIFER’ 6%  8 | 32
Hazy IPA

KONA ‘BIG WAVE’  4.4%  8 | 32
Light golden ale

ABITA AMBER 4.5%  8 | 32
Munich Lager

SECOND LINE WEST
COAST IPA 6.5%  8 | 32
West Coast Style IPA

URBAN SOUTH 
‘PARADISE PARK’  4.4%  8 | 32 
American lager

GOLDEN ROAD BREWING
‘MANGO CART’ 4%  8 | 32
Wheat ale

APEROL SPRITZ  10 | 15HAND-CRAFTED LIMONCELLO  10 | 15

Red
SUPER TUSCAN  13 | 52
Monte Antico, Tuscany, Italy
dry, medium bodied, not too fruity

CHIANTI   10 | 40 
Frescobaldi “Castigliani”, Tuscany, Italy
dry, medium bodied, cherry and baking spices,
fine tannins

BARBERA D’ASTI  13 | 52
Renato Ratti, Piedmont, Italy
medium bodied, aromatic spices, 
red plum and black cherry

PINOT NOIR  13 | 52
Candoni de Zan, Lombardy, Italy
light bodied, loads of berry, cherry, 
mulberry and blackberry

CORVINA   11 | 44
Allegrini Valpolicella, Veneto Italy
unadorned Corvina with Rondinella, no
drying grapes, cherry and a hint of fresh herbs

CILIEGIOLO   12 | 48
Barbi, Umbria IGT, Italy
dry, cherry, spices, dark fruit aromas, 
savory, earthy complexity 

ZINFANDEL BLEND  75
Prisoner, California
ripe, slightly sweet black cherry flavors,
laced with espresso, toasty oak notes

Sparkling & Rose
PROSECCO  10 | 40 
Riondo, Extra Dry, Veneto, Italy
fresh and  light, pear, apple, and scents
of acacia blossoms

PROSECCO ROSÉ  9 | 36
Torresella, Veneto, Italy 
dry summer sipper with small amount 
of Pinot Noir added to give it color and a 
touch of strawberry

ROSÉ  11 | 44
Barbera/Sangiovese, Valtenesi, Italy
dry, medium bodied, strawberry, 
almond, honeysuckle

White
PINOT GRIGIO  10 | 40
Tommasi ‘Le Rosse’ Veneto, Italy
dry, light bodied, floral notes, 
tangy flavors of apples and almonds

VERDICCHIO  12 | 48
Classico Superiore ‘CaSal di Serra’
dry, medium bodied, notes of ripe yellow 
fruit with a soft fruity finish

CHARDONNAY   13 | 52
Fondazione Edmund Mach, Trentino, Italy
lightly buttery with hints of melon and apples

WHITE BLEND  10 | 40
Scarpetta Frico Blanco, Friuli-Venezia, Italy
bright, refreshing, lemon and orange zest

BEERS

FROZEN

COCKTAILS

117 W.Harrison | 504-229-6538

WINES




