
NEWPORT BEACH• HONOLULU 



HARD SHEi I ED SEAFOOD SEl F T/ONS SOFT SHEI I FD SEAFOOD SELECTIONS 

[)l N( ,f:NESs ( RAB Pn,t!', rt'dceJ Jail\ 
Fn~sh Dungeness aah, steamt•,1 
and ,t-ned in tht· ,hell. 

ALASKAN KIN( I 
<. R \B l f:G~· 

24.50 

<:;teamed and serwd in dra\\ n hurter. 

LOB...,TE R THER~11l )R 
"auteed tn hutter, mushroom, 
and lemon Juice. Fla\ on'.d \\ 1th 

.:14.95 

hrarn.h and our fint·,t '-iherr\ \\ me, 
then folded into a m.h, tream\ .,,Hice 
\\ 1th iu,t a \\ ht'>per of mu.,t.uJ. 
Baked \\ 1th ~\\ 1<,s and Parm.:-.an cheese. 

FROM LO AL WATER .. > 
Opakapaka, Ono. l'lua, Ah1, ku, 
Blatk Grouper, ~wordf1sh, Marlin, 
Onaga, 'ipearfo,h, \X/ek.e ula, ~faht Mahi.* 

l::a t <. oa.,t Mame or Ha\\311,tn Spmv 
Loh.,tt•r, steamed or br01lt·d to your t:i,tt'. 

Pnc<· fl"< ll<·d da1h 

PRAWNS 'CA 1PI 
SA, ' ~1AR( OS 

$15.95 

,1ant pr;m ns i:ooh·J \\ 1th g.ulu.: 
and butter, then h,1h·d \\ 1th s,nKe 
Mou.,.,d1ne. 

FRl:SH ISLA, [) I 5 SO 
PR.\\X.', 'S Al FRE[)O 
Cooked in the ,hdl to pr.:,t·rvt.' 
natural JUtces with garlic, beer 
and \'tnegar. 

S( ,\~1PI Rl D( )1 l'HO 16 45 
Pr,n\n-. tn Lhn·,e ..,auce, ,.:rH·d 
wtth hrtm n rite, tn•sh mu~hroom,; 
and ca,he\\~ on a bed of ,1,p:ir,1gu, 

ABALONE \X'ITH Pm, recneJ dail\ 
WHITE WINE· t\N[) < APER 
Dd1rntd't· sautel'J in a light egg 
hattt•r, thl'n gla?t.·d in a piquant 
s.1uct· of\\ me, parsll'~ and caper 

ALL E 'TREES ll\CLUDE PA TA, TE~ \•ED \t'HJTE OR 
FRIED RICE A D Al TEED FRE H ZUCCHINI. 

The cradt.murk of John Dominis \t'e efo c che {melt fr.~h fish um1lablc from lo.:al" tt.'TS 

Juily, und /m/wre l'a~h d11h t1 uh s/ie wl cure and pnde far ,om penonal en,oymenc 
We u tll altW'IS o{{t'T wu thl' lou est, dath murkrc /m es 

TIMPl ' RA ( F SHRIMP, 13.95 
C ALLOPS AN£ FRESH Fl H 

Dl't-p fneJ tn a l.1 't hatter :ind 
<.t·n t·d Jd1ghttull · \\ 1th tr1t•,I net· 

EAFOOD PLATfER 21.95 

CI-R )I( E OF PREPARATION Unique broiled potpourri of shnmp, 
scallop , fresh fish, Alaskan King Crab 
legs and eafood Newburg in shell. 

auteed With macadamta nut, llr caper, 
Br01le.1 And ha'>ted \\ tth hurter. 
Poached l;,erved \\ 1th \\ htte \\ me ,auce 
or Moussdme. 
Bra1,ed ~asoned and placed on a bed 
of m1repo1x then O\en bra1,ed . 

TEAMED 
FRE~H FI~H 

teamed" 1th ginger, scallion and 
\\tne Your choice of auce ; black 
bean or lemon-soy and esame 01I. 

ABALONE l'nu: fl' 1t<·d d.111~ 

WITH Al.ACK MUSHROOM -
ookl'd \\ 1th C hine-.l' snow rl'a'>, 

bamboo ,hoot'>, and fragrant 
black mu-.hrnom-. 

PRAW -, LORSTE:.R 
OR CRAR 

Fre h local prawns, live piny lob ter 
or lt.,,e Dungenes crab, ttr-fned in 
black bean auce with delicate p1ce . 
Pra,.n, / Lob,cer Crab I'm~ reut~dJail~ 

PORTERHO 'E STEAK $22.95 
L ( hou.: e at tt'> be'>t, cut from 
the primary -,hort loin. Broiled to 

your prefl'rl'nce Approximate!\, 
20 o:. 

'-ilRLOL STEAK $14 95 
10 o:. broill'J to your prderl'llll' 

TEAK Pnn·, rt!'C11eJ Jail~ 

COMBI ATIO 
4 m broiled tenderloin of beef wtth 
Kmg rab knuckles, Tiger prawn or 
lobster erved Wtth sauce Bernat e 

En Pap1llntt·. Baked in parchml'nt 
raper with J1cl'd shrimp-., crah 
and lob-,ter ml'ats -.1mmerl'd tn 

a fish Veloute \\ 1th \\ h1tl' \\ tnl', ,hallots 
and hl'rb'> . 

~HRIMP OR C RAR shrimp 12.95 
\X., ITH VE ,ETABu_-; ( r.1b 13.95 
Tendl'r -.hnmr., or nab mt\lt, ,t1r 
frtl'd \\'tth veget,1bles and mrn'>tenl'd 
\\Ith ,l -.aucl' <lert\l'd from our 
fine-.t stock 

'-i<. -\LLOP'-i PEKING l l.95 
A [) VEC,E:.TABU:S 

callops st1r-fr1t•,l \\ 1th .,l,1ll1on-.., 
gingt·r. cloud ear,, \\,Her d1l'stnllt'­
and tla\'oreJ \\ 1th hot Pl'l'I l'rs, 
tomato ..,,lllCl' and \\ int· 

CIIICKl:N LUP C 110~(1 
&indl'" I re,l'>t uf drn:ken 
'>te,tml·d \\ tth lup di, 111g, 
,c,1ll1um, gtlll.!l'r ,111,l 
grel'n, n1un,. I 1.95 

VEAL Pl< CAf,\ 
Prtml' tendl'r \l0 ,1I, s,llttl'l'J tn 

$16 so 

buttt•r and ,l'r\'l'J \\ tth ,1 p1qu,1nt 
,aule Jra\, n from Its redull'd n,1tural 
dnpptng-,, \\ 1th ,h,1ll1H,, rar,ll'\, 
taper'> ,rn,l \\httt· \\int•. 

SEAF<. ('I[) KEBAR $13.95 
A kewer of lobster chunks, callop , 
shrimps, fresh fo,h and vegetables, 
marinated in sea oned olive 011, broiled 

to rerfectton and erved with our 
fresh homemade mayonnaise 

O\'er a bed of nee pilaf. 

BA GKOK TIR-FRIED 11.95 
CLAM<, 
Two lb of Manila clam sttr-fned 
with garlic, fresh herbs and pepper . 
er\'ed teaming with A ian ptce . 

~ flR f RIE[) SQl I[) · 11.95 
Squid, ,t1r-fr1l',I \\ 1th \'l'J,:l't,1bll•,, 
,md n11n-..tt"nt·,I \\ tth a sautt' dt·r1H•d 
trom our ftm",t ,tol k. 

"-l '-.: !'AO !:-il lRl~1P 12.95 
~hnmp in a ddtl ,ltl' batter, en l'J 
1n .1 SJ'll \', hnm n ,,Hilt' \\ 1th pl'ppl'r 

.ind g,1rl1c. 

VEAL O AR I .50 
au teed medallion of \'eal on a bed of 

pa ta with asparagus and King rab 
leg topped by ribbon of Berna1se, 
Bechamel and demi-glaze sauce 

TIGER PRAW S Price recttedda1ly. 
Giant prawns from the Philippine 
Sea prepared to your taste. We 
recommend the e thick ucculent 
morsels with garlic, butter, parsley 
and white wine. Broiled o r 
tempura style. 

'Al.LOPS AMONTILLAOO $15.95 
Ea'itan Bay scallop auteed in 
clar1f1ed butter, ea onings and 
1 ar lev Finished with a whisk of 
Amonttllado sherry. 

DOMINIS fort .. ,, $50.00 
ROYAl PLATTER 
Tenderloin,; of beef, 

pr.m n , loh.ter, !rt h fi,h, oy ters 
rod.ddla, \ea!, buuquetem· of 
\ e-gl"tahle Planked on a trn~ "1th 
ns ole potatoes. 

( ll)PPIN<. $22.25 
A [X)MI, IS SPEl IALn' 
\)ft an,! h;1rd,,helled '>eafooJ, 

.111d fn·-.h f1-.h, ,te\\ed tn a tmmering 
pot of tomatot'S, ,tock and frt">h 
hl'rh- and ,ptct.., 

r )~11NI ~CLAM RAKE $27.50 
Clams with broth and drawn butter, 
broiled lobster, to sed salad, corn on 
thl' cob and baked potato. 
De. ere and be,.erage included. 

~PI<. ED PRAW 'S 12.95 
'-,t1r tnt•d praw m \\ 1th drtl'd hot 
1 t:f'I crs, hint· l' 1 epperu1rns, grl'en 
on1tH1 , g,1rltl, \\tnl' -..aule, '>OY 
',,lllll' ,tnd S('lll'~. 

SWHT '-iOL R 12.95 
L H HH "-HR IMP 
'-ihnmp, frtl'd tn a thin l'j!g battl'r 
\\ 1th tom.Hot·,, "" el't-.,our '>aU(l', 
hdiel' and \l'gl'tables. 

HOT PEPPER '-,QL'ID l l.95 
'-,4u1,I \\ 1th bamboo shoot , cloud 
l'ar, ,inJ hot chtlt sauce 

C,ArHERED I GRE:DIE 'T" $13.95 
'-,hnmp,, abalone, ,callors and 
,4u1J \\tth bamboo ,hoots and 
pea pods. 

PLA"-."-E-[) RA<."­
Of- LA~1R 

$32.50 

Tt'ndl'r rad.: of lamh. marmatt.>d 
tn garltl. rosl'nurv, orl'gano, oil\ l' 
tltl. peppl'rCorns, \\ int• and '>l'ast)n1n1-,rs 
Rrrnlt·J to rt'll'I\ l' ,1 Jd1e1m1, l·h,1ri:oal 
tl,1\·1lr, thl'n ro,lstl'J tn tht• ll\l'n to 
your Jl',1rl'J dt·grl'l' tll dtlnL"nt·-.-.. 
ened with a bouqueterie of 

vegetables. 

tlJ111onal rla e 111ni; m1mmum 1(1 per per ,n 



John Dominis Welcomes You. We are Dedicated to Those ivho Enjoy Seafood at its Finest, 
Prepared and Served ivith the Very Special Care it Deserves. 

We Pride Oursel1.1es in Obtaining the Finest Fresh Fish of the eason and Preparing Each Dish with Individual Attention. 
Our Reputation is Built on Your Enjoyment. 

Thank You for Joining Us. 

Jl"MRO SHRIMP ("lCKTAll. $7 .75 
ooked to opaque tenderness 

in a faint bouquet of ,p1ce-.. 

"NO\\ <.RAB<. LAWS $5 95 
Succ.ulent Alaskan ,no\, 
1.. rab claw-.. 

AL.\SKAN KING RAR $7.50 
The royalty of thl' nab kingdom. 

FRE"H OYSTI:R" 7.50 
I?\. THI: HALF '-,Hf:LL 
Fresh ilO\\ n from tht• Mainland 
fo r your p leasure. 

( HERR'rSTO 'E <.LAM . $7 95 
I\. THI: HALF SHELL 
Fre~h flown from the Mainland 
for you r pleasure. 

fl..._ll Pl)KJ 
L x,11 ,t\ le 

S~10KI•[) SAU-1<. )N 
King Salm,rn. hrtnl'd .rnd cokl 
,m,,ked. Firm ,rnd t.1,te-tempttng. 

l EVI<. HE 

7.25 

6.25 
Whm· fi,h. u,uallv n·d ,nappa, 
mannatt·J tn '1ml' JUltt', garl1l', "I Ile, 
and a tnut·h tlf m1mt·d I epper,. 
'-,en etl \\ 1th coma tot·~ .ind a,·ol'adm, 

"l .\ l Rl HIN ROF $4 95 
Frl'-.h from l1Kal \\ att·r o r 
1mportt·J fr,rn, ( 1litorn1:1. Ser\'l'J 
on toa,c tlr rice \ H .ll pt·d in "t'a\\l't•d 

CAVIAR<.) , I E 
Caviar served with toast point 
accompanied by moked almo n 
and oysters. 

SASHl~11 

$17.25 

A special assortment of deltcac1es to begin your 
meal. We '4 11! assist you in making sele1.t1ons 

for your part). 

OLD SELECTIO~" 
Freo;h 0 \ , cers, Fresh C lam'>, '>l'a rchin 
Roe, ash1m1, Jumbo c;,hnmps, 
5 no,, C rab laws. 
-\ ,rte.-.! F- >r t ., $22.50 

R.\'-,KETOFOCEAN HARVEST 
Sltpper Lobster, Local Prawns, 
Tiger Prawns, Mexican Shnmp, 

HOT SELE TIO!'L : 
E~c.irgnt,, Oysters Rockefelll'r, Clams 
( asino '-,cuffed M ushrooms, 
'ihnmp Lumpia. 

Assorted for I\'<> $22. 50 

White Crab or Blue Crab and Steamed Cl~~ , o/~ 
Foronc. $23 50Fortwo $41 00 ' I.;~. ,. - ...-. ..... 

John Dominis take.s tmde m ~en in~ you fresh homemaJe salad dremngs. Tn om 
OUT\ created Home Dre.ssing and temf1tmg At•ocado our Cr~1m. 

THE Al \D A. APPETJ:ER 

HEARTS OF PALM $6 SO 
Artichoke hearts, fresh asparagU',, 
alfalfa sprouts and A(a..,kan King 
C rab meat, served on beds of 
Hearts of Palm. 

OOMINIS ALA[) $4 .25 
Thick s lices o f to matoes, Maui o nions, 
hearts of Romaine, avocado ( m 
seaso n ), anchovy fil ets and our own 
special Domm1s d re ing. 

$4.25 

FRESH ISLAND GREEN ' $2 95 
Ro maine and Island lettuces with 
alfalfa sprouts, cherry tomatoes, 
artichoke hearts and watercre s. 

FRESH SPINACH $3.95 

ABALONE & Q ID SALAD $6.95 
lice o f cooked abalone and squid 

with cucumbers, Maui o nions and 
lettuce, tossed in a piquant d ressing 
made from fresh quee:ed lime Juice, 
fish sauce, garlic and ho t peppers. MAt,.;OA LETT CE 

A, D AAY ' HRIMPS 
, n sp and del icate . 

SALAD~ AND THE SEA 

KFWALO SEAFOOD LO IS $2 1.00 
hnmps, c rabmeat anJ lobster, 

to pped ovl'r a medll'y of fresh green,, 
and garn1shl'd with a.,pa ragus, tomato 
wedges, hard-boill'd t•gg:,, avocado 
( in Sl'ao;on ), a lfa lfa ,proucs 

SHRIMP OR ( Rt\f\ LOUIS . 14.95 
Thl' Ke\, alo Louis, with the 
emphaw, on fresh -.ucl'ulent ... hnmp 
or crab. 

and n pe oli, e:.. ___ .z:.,::...:,i_mK,_.-,,.,r.._ilo....:,:!LAJIAAIL. 

-~~ From The Garde 

WOK PREPARED VEGETABU::~ 

SNO W PEAS $3.95 
Sno.,.., pea stir-fr ied in peanut 0 11 with 
seasonings and a whisper o f wine. 

G AI LA (Chinese Broccoli $3 95 
orCh01 Sum) 
Boiled in water, drained , then 
freshened with hot peanut o il intrigued 
by a hint of fresh ginger, oyster sauce 
and a bis el of sugar Excellent with 
wok-cooked dishes. 

AJJmonal pla<eMm ni: m inimum SIO p<,r f'<' r n 

rRESH ARO( C OU Hrorn,1,-$2. 50 
OR ASPARAC 'S ,, para~us-$3 95 

arefully prepared to rl'tam a fi rm 
texture and color '-,l'rved with our 
-..pec1al Hollanda1c;e '>,lUce. 

BAKE[) POT AT<.) $ 1.95 
·aveJ with your 1:h1me of 

condiment,. 

SAL TE-ED FRE ' H 
Ml '-, I-I ROOMS 
'-,auteeJ in hutter, -.hallot<, ,1nJ 
\\hltl' \\'Int' . 

2.95 

$2 so 

SHRIMP SCAMPI 8 .25 
\\ TH f·Rl· H H sHROO 1S 
'-,autn·d in hurcerv garl1l', ,hallo t , 
fre,h mu,hrooms and \\ httl' \\ tnt·. 

S rEA~1 H) FRESH< Lt\~1~ 7.95 
Two lbs. of fresh clams steamed with 
aromatic herbs, garlic and butter. 

( LAMS t 'ASINO $5 50 
Shuckt·,I dam, on ,1 hl'd of crl'am 
t·hee,e ,~ 1th a tou, h of .inchovy pa,tt• 
toppt•d v.·1th chopped green I eppcr..,, 
p1mt·nto:, and a l1u .. • of bacon, 
then haked . 

OYSTERS ROt KEFELLER $5.95 
Ov,cer~, copped w1th a heJ of 
~rinac h , tooked v. 1th ..,lall1ons, 
,halloc,. frnnel. huttl'r and Pernod. 

TEAMED MUS EL 
(in season) 
Enticed with searing olive oil 
flavorl'd with garlic, shallots 
and rarsley then simmered m 
a bouquet of white wme 
and fresh basil. 

FRESH CLAM HOWDER $2 .50 
Fre..,h clam, cooked into a thick , 
trad1t1onal 1l'\\ England Clam 
Chm,dt·r. 

SEAF <. )[) CREPES $5 95 
Shrimp , ,rnllop-.., O\''>ter'> and 
fn· ... h f1,h l ound in a velvety sauce 
made from our f1m•sc fu ml't, then 
folded in French c rl'pt·, laced tn more 
sauce, chel',e and haked. 

HRl~1P L ~1PIA 5.75 
Shrimp'> and vegetahll's sm -fried 
in pt·anut 011 and flavored with garlic, 
o ·,ter -..auce. soy sauce and season mg , 
rolled tn flo ur wrappers and fn ed 
to a crisp. 

ST HH) Ml <;HRO ) 1S $4.95 
Giant, fre,h mushnxlm., tuited 
w 1th de\'lled crabmeat and bah·d over 
a l'O\ er o f Ho llandai e auce 

E~CARGl)T. 6.75 
IN A Pl)l.YNESIA, POUCH 

Our garlic butter 1, enhanceJ ,, 1th 
.halloc-., par.,ley anti chi, The 
l qu1'>1te manner of preparation 
1s our l'hef's ei:n·t! 

P F THE EVE:-.:JNG Rec11ed d:uh 
The s1 ec1,1l choice ot the chef 
t'alh e,ening. 

PASTA 

L.INCil 'I. E ON VO 'CJOLE $8.95 
( Rt·d or \X1h1te) 
Fre-.h dam, cooketl 1n their own 
1u1ce-. wtth garl1l' in oli, l' 011. Flavored 
\\ 1th frt·,h ha,tl, par.,lev .ind \\ h1te 
\\ ine. ReJ 1 mgutnt' adlj.., the touch of 
n·d tomatoe.., to thl' ha,k rl'upl'. 

u,G 'INE AN[) OYSTERS 9.50 
0\'>ter-. -.inrn,t•red in white wine, 
lemon 1u1ct· and a crt•amv ,auce \\ 1th 
herb'> and garlic. 

f·ETI 'CINE ALFREIX1 7.50 
F1.:ttUl lnl' co..,,l'tl in huttt·r .ind 
fre,h aeam, with grated Rumano 
,ind Parmt·,.in cheL'"l'" 

I( E ( RE:t\M 

SHERBI:"T 

f·RESH f·Rl I rs 
( 1n ,ea,11n) 

$ 1 95 

$ 1 95 

SPAGHETTI AND CALAMARI 1'1.95 
Squid ... auteed bnefl \ to retain It'> 
tenderne.,... in o live ml. butter, l!arl1t , 
tomatoc-.. , fre.,h mu'ihroom,, onion 
and a dry, \\h1te wine 

PA TA \XIITH ZL,'CCHI I. .8 95 
PEPPER A 'D BROCCOLI 
Zucchm1, pepper · and broccoli ,auteed 
in butter with onions enriched in a 
sauce reduced from fresh cream and 
thickened with freshly grated Romano 
and Parmesan cheese . erved O\'er 

Al Dente fettucine. 

CHEESE C Al-d: $2.25 

[)ESSER'T S ('nu·, r•·dt<, 1 d.11 I 
D0~11NIS [)f:.'-,'-,f:-RTS l)F THE DAY 
Vt>rv ..,l'l"C1al des!'.ert,-.1,k vour \\alter. 

Beverages 

<. OF-FEE $.75 TEA (,c,•dJ " r (l,.,t1-$.75 MILK 125 


