
bruschetta  chopped tomato, garlic, onion, basil and olive oil on	 9.95
toasted italian bread.	
garlic bread  fresh garlic, romano cheese, olive oil and herbs. 	 7.95  
garlic bread parmigiana 	 9.95  
fresh mozzarella, tomato and basil  mozzarella and 	 12.95
tomato rounds drizzled with italian dressing and basil.	  
cauliflower pizza, crust 8” [flourless and gluten free ]   	
		  with pizza sauce and cheese 	 14.95
   with pesto, ricotta, spicy sausage and mozzarella      	14.95
	  with arugula, tomato, onion and goat cheese 	 14.95
burrata di parma  garlic crostini, basil, pesto, prosciutto di parma	15.95
and creamy mozzarella. drizzled with balsamic glaze and olive oil.
mini crab cakes  with honey mustard. 	 14.95 
stuffed mushrooms  stuffed with seasoned bread crumbs and  	12.95 
romano cheese. 
portobello felice  stuffed with crabmeat and served with a     	 16.95
brandy cream sauce.  
mozzarella sticks  with marinara sauce.  	 10.95 
zucchini fries  sprinkled with grated romano and served with 	 13.95
marinara sauce. 	
chicken fingers  with honey mustard.  	 11.95
arancini  rice balls stuffed with beef and peas.  	 13.95
buffalo wings  12 jumbo chicken wings tossed in either spicy	 18.95
buffalo or barbeque or sweet chili sauce.	  
fried calamari - traditional  with marinara sauce: sweet, 	 17.95
mild, or hot. 
fried calamari  tossed in either spicy buffalo or sweet chili sauce.	 17.95	  
shrimp cocktail  four jumbo shrimp served with cocktail sauce. 	14.95 
shrimp with garlic sauce, white beans and bay leaf	 17.95 
jumbo shrimp sautéed in a garlic sauce with white beans.	
baked clams  little neck clams topped with seasoned bread     	 14.95 
crumbs and herbs. 
zuppa di clams  little neck clams simmered in a red or white wine sauce.	17.95 
zuppa di mussels  fresh mussels simmered in a red or white wine sauce. 	17.95 
mozzarella in carrozza  fried mozzarella sandwiches with	 12.95 
marinara dipping sauce. 
eggplant rollatini  eggplant filled with ricotta and romano	 14.95
cheeses, blended with parsley and herbs.	
bacon-wrapped scallops with scampi sauce             19.95	
hot antipasto  baked clams, stuffed mushrooms, eggplant           	24.95
rollatini, mozzarella in carrozza and scallops wrapped in bacon.  	
cold antipasto  ham, italian salami, provolone, roasted peppers, 	19.95 
sun-dried tomato, olives, artichoke hearts and fresh mozzarella.	

Starters

Salads
house salad  iceberg, romaine, shredded carrot, tomato,	 10.95	 13.95
cucumber, red onion and olives with our house dressing.			    
caesar salad  tossed with croutons in our caesar dressing.	11.95	 14.95
domani salad  iceberg, romaine, baby greens, tomato, 	 11.95	 14.95 
fresh mozzarella, roasted peppers, sun-dried tomato and red 
onion with our house dressing.
apple walnut salad  served over baby greens with	 11.95 	14.95
raspberry dressing.
portobello mushroom salad  portobello, roasted	 11.95	 14.95 
peppers, garlic, basil, balsamic vinaigrette and shaved romano cheese.
string bean salad  string beans, roasted peppers, 	 11.95 	14.95
portobello mushroom, shaved romano cheese, fresh garlic 
with our house vinaigrette and lemon juice.   	
cranberry, romaine, walnut salad     with gorgonzola  romaine, sweet dried cranberries, 	11.95	 14.95
walnuts, gorgonzola and our house dressing. 
tri-color goat cheese salad tossed arugula,  	 11.95	 14.95
endive, radicchio, goat cheese and our house dressing.
strawberry spinach salad  fresh baby spinach, 	 11.95	 14.95
strawberries, red onion and toasted almonds.  topped with  
	goat cheese and tossed in a balsamic vinegarette dressing.
avocado salad  avocado, fresh mozzarella, tomato, 	 13.95	 15.95
onion over romaine with balsamic vinaigrette. 
prosciutto di parma salad  artichoke hearts, roasted	 14.95 	17.95
peppers, prosciutto, arugula, fresh mozzarella and our house dressing.
seafood salad  shrimp, calamari, mussels, sea scallops,		  24.95 
celery, roasted peppers, garlic, basil, olive oil and lemon.
    add to any salad:  
grilled chicken                       add 7.00
pan-fried chicken                  add 9.00
grilled jumbo shrimp each add 2.95

regular  large

   pint     quartSoups
traditional minestrone 	  8.95 	12.95
homemade chicken soup	 8.95	 12.95
pasta fagioli 	 8.95	 12.95
soup of the day	 8.95	 12.95

Pasta Specialties Catering
D OM A N I  TR AYS -TO - G O

Steaks
served with a choice of pasta or salad or cup of soup. 
your selection is plated with ciambotta potatoes.
skirt steak pizzaiola  topped with mushroom and onion in a	  	38.95
light red sauce. 
skirt steak over broccoli rabe  	 38.95
pan-seared ribeye  14 oz.	 39.95
steak and shrimp  10 oz. skirt steak and three grilled jumbo shrimp.	 39.95

all items and prices are half tray size and do not include sales tax           quantity  total

Fish-Seafood
served with a choice of pasta or salad or cup of soup. 
broiled bronzino scampi  filet of bronzino in a white 	 21.95 	32.95
wine, lemon and garlic sauce.	
stuffed bronzino  baked filet with crabmeat in a white 	 21.95  	 32.95
wine, lemon and garlic sauce. 	
chilean sea bass marechiaro  sautéed with fresh 		  41.95
clams, garlic, tomato, wine and basil in a light red sauce.
chilean sea bass with escarole and beans  		  41.95
in a white wine sauce. 
crab-crusted chilean sea bass  in a white wine sauce.		  41.95 
broiled salmon filet  iin a white wine or lemon and	 20.95 	30.95
garlic sauce and served with a vegetable medley.	
roasted salmon with summer salad  hot house 	 20.95	 30.95
cucumber, dates and toasted walnuts with tomato and lemon.	
potato-crusted salmon  egg battered in a creamy 	 20.95	 30.95
mustard sauce.
filet of sole francese with artichoke hearts	  20.95	 30.95
simmered in a wine, butter and lemon sauce.
pan-fried sole arugula  topped with chopped arugula	20.95	 30.95
tomato, roasted peppers and fresh mozzarella.
sole oreganata  in a white wine sauce, served with a	 20.95	 30.95
vegetable medley. 
pan-seared scallops  drizzled with white wine lemon	  24.95 	39.95
sauce. served with a vegetable medley.
shrimp francese or marinara	 21.95	 29.95
shrimp stuffed with crabmeat 	 22.95	 30.95
shrimp parmigiana	  21.95	 29.95
shrimp domani  grilled shrimp on a cold white bean 	 21.95	 29.95
salad with fresh tomato, basil, onion and balsamic vinaigrette.
shrimp with garlic sauce, white beans and bay leaf	21.95	 29.95
broiled shrimp scampi  jumbo shrimp in a white wine, 	 21.95	 29.95
lemon and garlic sauce, sprinkled with bread crumbs.

DOM05042026
served with a choice of pasta or salad or cup of soup.
eggplant parmigiana  	 17.95 	22.95
eggplant rollatine 	 17.95	 22.95
chicken parmigiana	 18.95	 24.95
chicken francese / marsala / piccata / pizzaiola	 18.95	 24.95
chicken served with your choice of sauce.
pan-fried chicken arugula  topped with chopped	 18.95	 24.95
arugula, tomato, roasted peppers and fresh mozzarella.
chicken mama mia  chicken cutlet layered with	 18.95 	24.95
eggplant and fresh mozzarella with vodka sauce.	
chicken portofino  chicken in a brandy cream sauce	 18.95	 24.95
with asparagus and sun-dried tomato.
grilled chicken over vegetable medley	 18.95	 24.95
marinated in salt, black pepper, olive oil and garlic, topped
with fresh lemon and crispy garlic.
pan-fried chicken over broccoli rabe	 18.95	 24.95
stuffed chicken pomodoro  chicken stuffed with fresh 	 	 24.95
mozzarella, romano cheese and fresh basil.  sautéed in a red sauce. 
veal parmigiana	 21.95	 27.95
veal francese / marsala / piccata / pizzaiola 	 21.95	 27.95
veal served with your choice of sauce.
pan-fried veal arugula  topped with chopped arugula,	 21.95	 27.95
tomato, roasted peppers and fresh mozzarella.
veal sorentino  topped with mozzarella and eggplant in 	 21.95	 27.95
a light red sauce.	
pork osso bucco  served over gnocchi. 	 	 28.95
sausage, peppers and onions 	 17.95	 23.95
grilled sausage and broccoli rabe 	 18.95	 24.95
grilled vegetable platter  portobello, onion, tomato,	17.95	 23.95 
roasted peppers, zucchini, carrots and broccoli. 
add to any specialty:  
grilled chicken       add 7.00 
pan-fried chicken   add 9.00

Baked Pasta Specialties

lunch   dinne

gluten-free penne and whole wheat penne available 
upon request for an additional charge

Risotto

all soups served with bread.  soups are
available with or without pasta on request.

DOM05042026
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STARTERS and SALADS       
caesar salad	 45.95
domani salad	 46.95
romaine cranberry walnut gorgonzola salad	46.95
tri-color salad with goat cheese 	 46.95
house salad   	 45.95 
seafood salad     	 82.95
shrimp cocktail 30 u-15 shrimp	 82.95 
fried calamari   buffalo sauce available	 62.95
zuppa di mussels	 59.95
zuppa di clams 36 clams	 59.95
baked clams 30 clams	 53.95
chicken fingers 30 pieces	 53.95
stuffed mushrooms 30 pieces	 47.95
mozzarella sticks 36 pieces	 47.95
fresh mozzarella, tomato and basil 18 slices 	53.95
buffalo chicken wings 36 pieces 	 58.95
cold antipasto 	 58.95
bruschetta 24 pieces 	 48.95
arancini - rice balls 36 pieces 	 56.95
PASTA
penne primavera with garlic and olive oil	 63.95
penne vodka sauce	 63.95
penne domani	 66.95
gnocchi chicken cacciatore	 66.95
cheese tortellini with fresh tomato or alfredo	 62.95
baked ziti	 63.95
baked lasagna	 65.95
rigatoni bolognese 	 65.95
rigatoni shrimp and arugula 	 86.95
cavatelli with broccoli, garlic and olive oil	 60.95
SEAFOOD
sole francese  12 pieces  	 92.95
shrimp francese  24 pieces	 92.95
shrimp scampi over vegetable medley 	 92.95
whole broiled salmon over vegetable medley 	127.95 
salmon piccata  12 pieces 	 127.95
ENTREES and SPECIALTIES
eggplant rollatine 12 pieces	 65.95
eggplant parmigiana 18 pieces 	 65.95
chicken marsala 24 pieces	 82.95
chicken mama mia 12 pieces	 66.95 
chicken portofino 24 pieces	 81.95
chicken parmigiana 12 pieces	 65.95
chicken francese with artichoke hearts 24 pieces	82.95
pan-fried chicken arugula  18 pieces   	 65.95
grilled chicken over vegetable medley 12 pieces	65.95
veal marsala 24 pieces	 95.95
veal parmigiana 12 pieces	 78.95
veal pizzaiola 24 pieces	 95.95
veal sorentino 12 pieces	 83.95
sausage and peppers	 75.95
meatballs  40 per tray	 75.95
hero platter  combo or same, price 20 per tray	65.95
SIDES
grilled vegetables     	 63.95
broccoli with garlic and oil    	 43.95
mixed vegetables with garlic and oil	 43.95
ciambotta potatoes 	 43.95
DESSERTS
chocolate fudge cake 14 servings	 62.95
tiramisu 12 servings	 62.95
mini cannoli 18 pieces	 48.95
carrot cake 14 servings   	 62.95
MISCELLANEOUS
sternos 	 3.25
water pans	 3.25
wire racks 	 7.50
 

.................................................................................................................................................................

sliced steak  add  18.00
salmon          add  16.00
avocado        add    4.00

served with a choice of salad or cup of soup.
seafood pesto  with shrimp, mussels, calamari and fresh 	20.95	 28.95
chopped clams.
crumbled sausage and sweet pea    	 18.95	 25.95
roasted garlic, shrimp and shiitake mushroom	 20.95	 28.95
with shiitake, porcini and button mushrooms in a garlic brown 
sauce topped with truffle oil and grated cheese.

R I S T O R A N T E  I T A L I A N O
DOMANI

served with a choice of salad or cup of soup.    
spaghetti with meatballs or sausage in 	 16.95	 22.95
    tomato sauce		
cavatelli with broccoli, garlic and olive oil	 15.95	 21.95
whole wheat penne with chicken                           	17.95   	23.95
chicken, asparagus, shiitake	 mushroom and sun-dried tomato 
in a white wine and garlic sauce.
linguine with pesto sauce and ricotta	 15.95 	 21.95
linguine with clam sauce  white or red	 17.95	  23.95
fresh whole and chopped clams, garlic, olive oil, parsley and 
clam juice.
linguine with spicy sausage, broccoli rabe   	 17.95	 23.95
   fresh tomato, garlic and olive oil
cheese ravioli with tomato sauce	 15.95 	21.95
lobster ravioli with champagne sauce	 18.95 	24.95
cheese tortellini alfredo 	 15.95	 21.95
gnocchi with meat sauce and ricotta   ground beef	 16.95	 22.95
simmered with tomato and bay leaf topped with ricotta cheese.
rigatoni bolognese  ground beef simmered with tomato	 16.95	 22.95
and bay leaf with a touch of heavy cream and grated romano cheese.
rigatoni paisano  white beans, escarole and chopped	 16.95 	22.95
tomato in a white wine and garlic sauce.
rigatoni da vinci  chicken and sausage with spicy peppers, 18.95 	25.95
a creamy red sauce and pecorino romano cheese.
bucatini amatriciana  sautéed onion, bacon, plum	 17.95	  23.95
tomato, roasted peppers and romano cheese.
bucatini primavera with garlic and oil	 16.95	 22.95
string beans, broccoli, julienne carrots, spinach and zucchini.
bucatini with eggplant sauce and 	 16.95	 22.95
   fresh mozzarella		
penne with vodka sauce 	 16.95	 22.95
penne domani  chicken, broccoli, fresh tomato, garlic,	 16.95 	22.95
basil and olive oil. 
capellini pomodoro  fresh tomato, basil, garlic and	 16.95	  22.95
olive oil. 
capellini with spinach and sun-dried tomatoes	 16.95 	22.95
fresh spinach, sun-dried tomato, garlic and olive oil.	
gnocchi chicken cacciatore   sautéed chunks of	 17.95	 23.95
chicken breast, peppers, mushroom and onion in a red sauce.
pappardelle funghi  fresh wide ribbon pasta with 	 16.95	  22.95
portobello, shiitake, button and porcini mushrooms, 
simmered in a white wine garlic sauce.
rigatoni with shrimp and arugula  jumbo shrimp,  	19.95 	26.95
arugula, fresh tomato, ricotta cheese, garlic and olive oil.
pappardelle alfredo or vodka sauce	 17.95 	23.95
   with salmon or shrimp 	 20.95	 27.95
frutti di mare diavolo over black linguine 	   22.95 	32.95
shrimp, sea scallops, calamari and clams in a spicy red sauce 
over fresh black linguine.
seafood over capellini  shrimp, sea scallops and  	 22.95	 32.95
fresh clams in a light red sauce. 

grilled jumbo shrimp each add   2.95
sliced steak                   add 18.00
salmon                           add 16.00

baked ziti with ricotta 	 16.95	 21.95
manicotti 		  16.95	 21.95
homemade lasagna 		  17.95	 22.95
rigatoni vesuvio  rigatoni pasta, shiitake, pancetta and 	 17.95	 22.95
beef bolognese with ricotta, mozzarella and basil.
baked cheese ravioli		  16.95	 21.95

lunch  dinner
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meatball parmigiana	 13.95
domani combo  ham, genoa salami, provolone, lettuce, tomato,  	13.95
oil and vinegar. 
eggplant parmigiana	 13.95
grilled eggplant  grilled eggplant with fresh mozzarella, 	 13.95
zucchini, tomato, oil and vinegar. 
shrimp parmigiana	 17.95  
chicken parmigiana	 14.95
chicken milanese  breaded chicken cutlet with lettuce, tomato, 	14.95	
oil and vinegar. 
chicken pizzaiola  nuggets of chicken sautéed with mushroom 	14.95
and onion in a light red sauce.
grilled chicken  with fresh mozzarella, roasted peppers, 	 14.95	
fresh garlic, oil and vinegar. 
veal parmigiana	 17.95  
veal milanese  breaded veal cutlet with lettuce, tomato, oil	 17.95  
and vinegar.
sausage, peppers and onions	 13.95
portobello mushroom  with roasted peppers, fresh	 14.95
mozzarella and balsamic vinaigrette. 
sliced steak, mushroom, peppers and onions	 20.95
prosciutto di parma, fresh mozzarella and 	 17.95                      
     roasted peppers 
chicken mama mia  chicken cutlet layered with eggplant and 	 17.95   
mozzarella in a vodka sauce.
grilled chicken caesar wrap  grilled chicken, crisp	 15.95
romaine, shaved romano and caesar dressing.
pan-fried chicken arugula wrap   pan-fried chicken,	 15.95
roasted pepper, mozzarella, fresh tomato and italian dressing.
chicken pesto wrap  grilled chicken, prosciutto, fresh 	 16.95
mozzarella, tomato and pesto.

	                        

Italian Sandwiches-Wraps

                                                        ages 12 and under  

grilled cheese and french fries	 12.95
chicken fingers and french fries	 13.95
baked ziti	 13.95
spaghetti and meatballs with tomato sauce 	 13.95
ravioli with tomato sauce	 13.95
baked lasagna	 13.95
chicken parmigiana and ziti	 14.95
domani mac ‘n’ cheese	 13.95

Children’s Menu

french fries	 5.95
baked potato	 5.95
ciambotta potato  crispy sautéed potatoes with vinegar peppers	 6.95
and rosemary. 
potato croquettes	 8.95
string beans, garlic and olive oil	 10.95
broccoli, garlic and olive oil	 10.95
spinach, garlic and olive oil	 10.95
meatballs in tomato sauce	 10.95
sausage in tomato sauce	 10.95
broccoli rabe, garlic and olive oil 	 10.95
escarole, beans, garlic and olive oil 	 10.95 
onion rings 	 5.95

Side Dishes

domani lava cake  warm chocolate lava cake with vanilla ice  	 10.95
cream, whipped cream and raspberry sauce.	
domani sundae  vanilla ice cream, fresh strawberries, bananas, 	10.95
walnuts, whipped cream, oreo® pieces and chocolate syrup.	
chocolate fudge cake  three outrageous layers of 	 9.95
chocolatey cake.
carrot cake  classic carrot cake with cream cheese icing.	 9.95
key lime pie  a refreshing dessert of graham cracker crust filled  	 9.95
with sweetened milk and key lime juice.
fried cheesecake  new york style cheesecake wrapped all cozy    9.95
in a deep fried pastry shell, rolled in cinnamon sugar and drizzled
with caramel sauce.	
new york style cheesecake  with whipped cream and               9.95
raspberry sauce.
hot blondie  warm chocolate chip blondie topped with vanilla ice	 10.95
cream and whipped cream.	  		
domani tiramisu  the traditional italian “pick me up”!	 9.95
tartufo	 9.95
two mini cannolis	 6.95
mango sorbet  two scoops, plated with whipped cream.	 7.95
ice cream  vanilla or chocolate - two scoops with chocolate syrup.	 5.95

Desserts

Fa m i ly  D i n i n g 
an d Take -Out 

Pr ivate  Part y  Roo m 

Off - Prem ises 
Cater i n g

Tr ays -To -Go 
Dom an iRestau r ants.com 

TA K E-O UT  M E N U

DOMANI HILLSDALE
387 Washi   n gto n Ave.
 H ills    dale,  NJ  07642

 201.722.8881

Catering
TRAYS-TO-GO ORDER FORM
prices do not include sales tax

Calzones
cheese  ricotta, mozzarella and parmigiano cheese.	  13.95	 18.95
buffalo chicken	 15.95 	24.95
grilled chicken or chicken cutlet	 15.95	 24.95
eggplant	 15.95	 24.95
sausage, peppers and onion	 15.95	 24.95
portobello, spinach and fresh tomato	 15.95	 24.95
create your own with additional fillings   each	 2.00	   3.00
fresh mozzarella / sausage / pepperoni / ham / bacon / meatballs 
fresh garlic / portobello / button mushroom / chopped tomato 
broccoli / onions / peppers / anchovies / black olives

DomaniRestaurants.com

cheese	 13.95	 18.95
margherita  fresh mozzarella and basil.	 14.95	 19.95
mama mia  chicken, breaded eggplant and vodka sauce.	 15.95 	24.95
domani special  sausage, pepperoni, mushroom, peppers	 15.95	 24.95
and onion.
chopped domani salad	 15.95	 24.95
chopped romaine, cranberry, walnut and
    gorgonzola salad	 15.95	 24.95
grilled chicken or chicken cutlet	 15.95	 24.95
buffalo chicken	 15.95	 24.95
white ricotta and mozzarella  	 15.95	 24.95
white tre funghi  portobello, shiitake and button	 15.95	 24.95
mushrooms with fresh garlic. 
white pizza, onion and bacon	 15.95	 24.95
white grilled chicken, spinach, garlic and	
    olive oil 	 15.95	 24.95
create your own with additional toppings    each	  2.00  	 3.00
fresh mozzarella / sausage / pepperoni / ham / bacon / meatballs 
fresh garlic / portobello / button mushroom / chopped tomato 
broccoli / onions / peppers / anchovies / black olives

Pizza personal   familygluten-free personal size add $8

.........................................................................................

.........................................................................................
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SUBSTITUTIONS ARE CHARGED A LA CARTE.  
NOT ALL INGREDIENTS ARE LISTED ON THE MENU.  PLEASE INFORM YOUR 

SERVER OF ANY FOOD ALLERGIES.  
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELL-

FISH OR EGGS MAY INCREASE RISK OF FOOD-BORNE ILLNESS.  

SALES TAX WILL BE ADDED TO THE RETAIL PRICE OF ALL TAXABLE ITEMS.  
DOMANI IS NOT RESPONSIBLE FOR LOST OR STOLEN PERSONAL PROPERTY.

p r i v a t e 
party room

available for your next special event:
friends . family . office  . clubs . organizations

birthdays . showers . holidays . anniversaries
reunions . graduations . communions . confirmations 

ask for our Group Party Menu

Domani Trays-To-Go
for all your off-premises catering, 

see section inside this menu

                 domani gift cards  
the gift that fits every occasion

li  k e  us   o n  face   b oo  k  at
domani ristorante italiano

DOM05042026

DOM05042026

DOM05042026R I S T O R A N T E  I T A L I A N O
DOMANI

R I S T O R A N T E  I T A L I A N O
DOMANI

R I S T O R A N T E  I T A L I A N O
DOMANINAME

CONTACT NUMBER	

PICK-UP DATE

PICK-UP TIME

COMMENTS

PLACE  YOUR ORDER WITH OPERATORS : 
NOVAK OR  RA YMOND. 
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