Warm-Ups

Soup Du Jour $3
Home Made Chili $3

Caesar or House Salad $4

Awailable Dressings: Bleu Cheese, Italian, Thousand Island, Ranch, Balsamic Vinaigrette, Raspberry Vinaigrette
Honey Lime Vinaigrette, Oil & Vinegar, Honey Mustard

2 Fried Calamari
Sweet Chili Sauce $8

Tortilla Chips & Salsa
Traditional Salsa &
Pineapple Mango Salsa  $4

Cheese Quesadillas
Grilled Peppers & Onions, Jalapefios
Sour Cream & Salsa  $5
Add Chicken $2 Add Steak $3

Shrimp Cocktail $7
Chicken Wings oo NNachos lapen
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uffalo, BBQ or Blazin’ Hot 3 Sliced Olives, Cheddar Cheese  $6

Cheddar Cheese Filled Pretzel Sticks
Jalapefio Dipping Sauce $5

American Classic
2 Mini Hot Dogs
2 Mini Cheeseburgers  $7
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All sandwiches are served with your choice of French Fries, Onion Rings, Potato Chips, Coleslaw or Fresh Fruit.
Awailable Bread Options: White, Wheat, Sourdough, Rye, Croissant, White or Wheat Sub Roll, Low-Carb Tortilla

Chicken or Tuna Salad Sandwich
Sprouts, Lettuce, Tomato  $5

Club Sandwich
Lettuce, Tomato, Ham, Turkey, Bacon
American Cheese, Mayonnaise $7

Corned Beef or Turkey Reuben
Sauerkraut, Melted Swiss Cheese
Russian Dressing  $8

A California Turkey Sandwich
Sliced Turkey, Avocado, Tomato, Sprouts
Low-fat Ranch, Wheat Kaiser Roll ~ $8

BLTA Croissant
Lettuce, Tomato, Apple Wood Smoked Bacon
Avocado, Herb Mayonnaise $7

) Steak Wrap
Sliced Beef Tenderloin, Lettuce, Tomatoes
Crispy Onion, Horseradish Cream Sauce $9

Buffalo Chicken Wrap
Buffalo Chicken Tenders
Lettuce, Tomato, Crumbled Bleu Cheese $7

Vegetarian Wrap
Zucchini, Portabella Mushrooms, Sprouts
Crispy Onion, Avocado, Basil Mayonnaise $6

Sub Station
$7

Heat it up or keep it cold and build it the way YOU like it!
Choose from either a Whole Wheat, White Sub Roll
or Low Carb Tortilla and fill it with your
ideal combination of meats, vegetables,
cheeses and dressings. Be creative!

Meat
Add double meat for $2
Ham Roast Beef Salami
Turkey Meat Ball Pastrami
Vegetables Cheese Dressing
Green Peppers ~ American Ranch
L T0 Cheddar Bleu Cheese
Sprouts Swiss Italian
Avocado Provolone Lemon Herb

Pepperoncini ~ Monterey Jack  Cheese Sauce

Burgers

Dominion’s Classic Cheeseburger
Choice of Swiss, American, Cheddar, Provolone
Pepper Jack or Crumbled Bleu Cheese  $8

Turkey Cranberry Burger
Grilled Turkey Burger, Wheat Kaiser Roll
Cranberry Relish on the side  $7

Veggie Burger
Lettuce, Tomato, Sliced Cucumber
Red Onion, Wheat Kaiser Roll $6



GI eens

Taco Salad
Romaine Lettuce, Ground Beef, Diced Tomato
Black Olives, Onions, Cheddar Cheese
Sour Cream, Guacamole $9

Honey Bee Salad
Mixed Greens, Sprouts, Avocado
Dried Cranberries, Sliced Apples, Toasted Almonds
Honey Lime Vinaigrette $9
Add Chicken $2 Add Steak $3

Watermelon Shrimp Salad
Iceberg Lettuce, Shrimp, Sliced Watermelon
Feta Cheese, Red Onions, Candied Walnuts

Balsamic Vinaigrette $10

Mediterranean Steak Salad*
Romaine Lettuce, Grilled London Broil
Onions, Black Olives, Cucumbers, Feta Cheese
Balsamic Vinaigrette $10

2 Baby Iceberg Wedges
Roasted Tomato, Bleu Cheese
Apple Wood Smoked Bacon $7

Caesar Salad
Romaine Lettuce, Croiitons, Parmesan Cheese
Caesar Dressing  $6
Add Chicken $2 Add Steak $3
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All entrées are available after 5:00 PM and are served with your choice of Caesar or House Salad.
Awailable Dressings: Bleu Cheese, Italian, Thousand Island, Ranch, Balsamic Vinaigrette, Raspberry Vinaigrette
Honey Lime Vinaigrette, Oil & Vinegar, Honey Mustard

Grilled Chicken & Vegetables
Vegetables Medley, Crispy Potato
Tomato Beurre Blanc $13

A Mixed Grill
Petit Filet Mignon, Sea Scallops, Jumbo Shrimp
Roasted Garlic Mashed Potatoes, Asparagus
Lemon Beurre Blanc $24

Grouper Filet
Saffron Orzo, Grilled Mixed Vegetables
Lemon Caper Buerre Blanc  $18

Filet Mignon
Garlic Mashed Potatoes, Asparagus
Béarnaise Sauce $21

A Coconut Crusted Mahi Mahi
Rice Pilaf, Mango Salsa  $18

Fried Chicken & Ribs
Fried Chicken Breast, Pork Ribs
Corn on the Cob, Baked Beans $15

Pasta Primavera
Linguini, Zucchini, Portabella, Wilted Spinach
Artichoke, Roasted Red Peppers
Lemon Garlic Butter Sauce $13

Q Designates an Arnold Palmer signature dish

Spring/ Summer 2000

Design Your Dish

Choose a Beef, Fish or Chicken dish from the selection
below and pair your starch and vegetable to create
your own personal favorite.

Beef $19 Fish $17 Chicken $14
Rib-Eye Salmon Baked
New York Strip Rainbow Trout  Broiled

Starch Vegetable

Potato Gratin Asparagus

Baked Potato Green Beans

Rice Pilaf Grilled Vegetables

Grilled Corn on the Cob

Eagles

Chocolate Chip Pancake Sundae $4

Mousse Shooters $4
Chocolate & Vanilla, Peanut Butter, Chocolate Mud
Individual Shots $2

A Banana Split $5

Trio of Sorbet $4
Wild Berry, Mango, Lemon

*The staff at Dominion Valley would like to keep you informed that these items are cooked to order. Consuming
raw or uncooked items on our menu, which may include meats, poultry, seafood, shellfish or eggs, may increase
Your risk of food born illness.



