DO M A

LAND + SEA

FROM THE SEA

PAINTER’S PLATE
Yellowfin tuna, avocado, soy
ginger, mango relish, crispy rice
22

MARYLAND FISH CAKE
Sweet corn, pico de gallo, classic
vegetable remoulade
18

CEVICHE RYBA
Black sea bass, red snapper, fluke,
red onion, cilantro, leche de tigre
18

AHI TUNA POKE
Sushi rice, scallions, avocado,
wakame, Hawaiian poke sauce

21

CRISPY ROCK FISH
TEMPURA

Chilean sea bass, japanese mayo,
radicchio, scallions
21

FRIED BARBOUNIA

Salsa verde, preserved lemons
18

SOUP DHU JOUR

ROASTED BONE MARROW SOUP
Roasted vidalia onions, 1b4eef brisket, sherry sauce

DOMA ROASTED GARLIC BREAD
Herb and infgsed olive oil

SALADS

ROASTED GOLDEN BEETS

Mache, frisee, spicy walnuts, ?vocado, white truffle balsamic
7

DOMA CHOP CHOP

Roasted organic chicken, romaine hearts, red cabbage, snow
peas, thai basil, roasted almonds, crispy noodles, sesame seeds,
ginger carrot dressing
19

CLASSIC CAESAR

Gem lettuce, focaccia croutons, anchovies, classic dressing

KITCHEN SINK

Field greens, cucumber, tomato, beef bacon, avocado, crispy
onions, olives, hearts of palm, hardboiled egg, champagne
vinaigrette
18

BUTTER LETTUCE

Grilled baby vegetables, charred plum tomato, chili-smoked

FROM THE LAND

CHICKEN DRUMPOPS

Southern fried drumlets
18

DRY AGED CARNE CRUDA
Chopped to order steak tartare,
capers, quail egg, himalayan salt

22

DOUBLE CUT BEEF
BACON

Maple syrup
17

BARBACOA BEEF TACOS
Smoked jalapeno BBQ, pickled
onions, lime, cilantro
19

GIANT MEATBALL
Doma aged beef blend, pomodoro
sauce, extra virgin olive oil
18

KEBAB FLATBREAD

NIGIRI/SASHIMI

TUNA 7

SALMON 7

TORO MP
YELLOWTAIL 7
STRIPED BASS 6

FLUKE 7

IKURA 7

JAPANESE RED SNAPPER 7
MASAGO 7
KANI 5

dressing Fire roasted vegetables, lemon
17 garlic aoili
23
S US H I
MAKI/HANDROLL SPECIALTY ROLLS

SPICY SALMON T
STRIPED BASS SHISHITO 12
YELLOWTAIL SCALLION 12

TUNA SALMON CUCUMBER 12
SPICY TUNA 12
TUNA MANGO 12
AVOCADO CUCUMBER 9
SALMON AVOCADO 12
YELLOWTAIL JALAPENO 12
CALIFORNIA 10
TUNA AVOCADO 12

TUNA BLACK TRUFFLE 23
MINI DONBURI 3 15
WHITE ROLL 18
SEARED SALMON 22
RAINBOW 22
NARUTO 22
FIRE DRAGON 16
SPICY GRILL SALMON 22
TUNA 22
DOMA 28

NIGIRI PLATTER 8 PCS NIGIRI SUSHI + 1 TUNA ROLL 45 |
DOMA PLATTER 4 PCS NIGIRI, 8 PCS SASHIMI + 1 SPICY TUNA ROLL 46

SUSHI PLATTERS

SASHIMI PLATTER CHEFS SELECTION 48

FRESH WHOLE FISH

FRIED RED SNAPPER
40

WILD BLACK SEA BASS
39

BRANZINO
39

MARKET FISH
MP

SIDES
TRUFFLED SPINACH 14
BONE MARROW MASHED 10
MUSHROOMS ASSORTMENT 12
MARKET GRILL]EOD VEGETABLES

CARAMELIZEDKS)WEET ONIONS
SHISHITO PEPPERS & CIPOLLINI
ONIONS 10

LOADED BAKED POTATO 10
DOMA ONION RINGS 10
HAND CUT FRIES 10

ENTREES
HACKED CHICKEN

Fingerling potatoes, grilled lemon, frisse
s%lgd

BUCATINI BOLOGNESE
Veal, oxtail short ribs, san marzano
tomatoes, w3h2ite truffle oil

STEAKHOUSE SALMON
Market vegetables, yukon gold puree,
honeycom3b6-chili glaze

GRILLED LAMB CHOPS
Almond couscous, cucumber-mint raita,
Iamb5a6u-jus

VEAL CHOP

Black trumpet, cipollini onions, red wine
red%itlon

BIGEYE TUNA RARE

Sesame seeds, ginger, chili oil,
guacamole, nglcro cilantro

THE DOMA BURGER
28 day dry aged, caramelized onions,
hand cut fries, chipotle ketchup,
kettleone musétgrd, garlic aioli

STEAKS

THE FILET CUT
120Z | 49

THE CHOP RIB
240Z | 59

THE TOMAHAWK CHOP FOR TWO

420Z | N5

CHILE RUBBED DELMONICO
160Z | 55

PEPPER CRUSTED CHATEUBRIAND

120Z | 52

THE RESERVED CAP “SOUS VIDE”

MP

ADD TO STEAK
PAN FRIED SUNNYSIDE-UP EGGS 4
CRISPY BEEF BACON & SHALLOTS 7
ROASTED BONE MARROW 12

SAUCES
CLASSIC BERNAISE | BORDELAISE
GREEN PEPPERCORN | CHIMICHURRI



COCKTAILS

SPECIALTY 14

CUCUMBER OASIS Infused cucumber vodka, elderflower syrup, lemon juice
STOP AND SMELL THE ROSES Gin, vodka, lime, rosemary, strawberry syrup
JALAPENO ICY Jalapeno infused tequila, agave, lime, cointreau, cilantro

PURPLE RAIN Butterfly flower vodka, simple syrup, lemon, blueberries, thyme
BLUE MULE Muddled berries, vodka, ginger syrup, lime juice and tonic

SPICY MARGARITA Muddled cucumber, jalapeno, tequila, lime juice and agave

DESSERT COCKTAILS 14
COTTON CANDY MARTINI

Cake vodka, lemon juice, strawberry
syrup

ESPRESSO MARTINI
Espresso, vodka, vanilla syrup, walders
caramel

KEY LIME MARTINI

Egg white, citron vodka, cake vodka, lime juice

SMOKED CITRUS OLD FASHIONED Brown sugar cube, rye bourbon, orange bitters

WINES BY THE GLASS

REDS

CABERNET SAUVIGNON TEPERBERG IMPRESSION
SERIES 14

CABERNET SAUVIGNON BRAVDO 16
CABERNET ISAAC’S RAM 18

MERLOT SEGAL’S SPECIAL RESERVE 14
BLEND ALFASI MALBEC/SYRAH 14
PINOT NOIR GOOSE BAY 15

WHITES

PROSECCO BARTENURA 12
CHARDONNAY TEAL LAKE 12

CHARDONNAY HAGAFEN CELLARS
OAK KNOLL 16

SAUVIGNON BLANC HAGAFEN CELLARS 14
PINOT GRIGIO ALSACE KOENIG 14
RIESLING HAGAFEN LAKE COUNTY 14
PINOT GRIGIO BARON HERZOG 12

WINES BY THE BOTTLE

REDS

CABERNET SAUVIGNON BARKAN RESERVE 45

CABERNET SAUVIGNON HERZOG VARIATIONS
THREE 55

CABERNET SAUVIGNON VOLCANIC 70
CABERNET SAUVIGNON DALTON RESERVE 90
CABERNET SAUVIGNON HAR ODEM 120

CABERNET SAUVIGNON HERZOG SPECIAL
RESERVE 120

CABERNET FRANC PSAGOT MEVUSHAL 70

MERLOT HAGAFEN CELLARS 90

MERLOT PARDESS HEVRON 120

PINOT NOIR HAGAFEN CELLARS 70

BLEND TEPERBERG “DEVOTAGE” INSPIRE SERIES 50
BLEND ALEXANDER SANDRO WINE 60

BLEND BORGO REALE MATURO 60

BLEND DALTON ALMA 65

BLEND SHILOH LEGEND MEVUSHAL ROB PARKER 90
BLEND VENTURA GRAND VIN 110

BLEND SHILOH MOSAIC ROB PARKER 120
BORDEAUX CHATEAU ROLLAN DE BY MEDOC 170

BEER

WHITES

HERZOG WHITE ZINFANDEL 35

PINOT GRIGIO GOOSE BAY 55

CHARDONNAY BARKAN CLASSIC 40
CHARDONNAY COVENANT THE TRIBE 65
CHARDONNAY HERZOG RESERVE 65
SAUVIGNON BLANC BINYAMINA RESERVE 40
SAUVIGNON BLANC SHILOH 60

RIESLING LATE HARVEST HERZOG 60

BLEND DALTON WHITE 65

PASCAL BOUCHARD CHABLIS LE CLASSIQUE 110

BUBBLY

ROSE BRUT HER3250G, FRANCE NV

PROCECCO BOR4%O REALE, ITALY

BLANC DE BLAN(GZCI)-IERZOG FRANCE

CHAMPAGNE BARONS DE ROTHSCHILD
125’

HEINEKEN 8
HEINEKEN LIGHT 8

BLUE MOON 8
STELLA ARTOIS 8
CORONA 8

DELIRIUM 12
DUVAL 12



