Konstantinou's
Restaurant
Welcome!

~ Fine Dining in Ontario, New York ~

Dinner Menu

Dinner Served 4pm - 9pm

(315) 524 8238
2030 State Route 104
Ontario, NY 14519

www.konstantinousrestaurant.com



APPETIZERS

rfﬁ SPRING ROLLS
Smoked Chicken, Andouille Sausage, Onions and Cheddar Cheese with a Sweet Chili BBQ
Sauce

FRIED MACARONI & CHEESE
Crispy Coated Macaroni and Cheese served with our Creamy Marinara

CLAMS CASINO
Six Half Shell Clams topped with Seasoned Breading and served with Cocktail Sauce

CHICKEN WINGS
Six Breaded Chicken Wings Flash Fried with Bleu Cheese and Celery Sticks

FRESH MOZZARELLA
Five Breaded Mozzarella Flash Fried and served with Marinara Sauce

SALADS

CoBB SALAD
Marinated Skirt Steak, Bacon, Tomato, Cucumber, Egg, Avocado, and Bleu Cheese tossed in Hot Bacon Dressing
Full Half

Iij:ﬁ CHICKEN SOUVLAKI GREEK SALAD
Grilled Marinated Chicken Breast, Roma tomato, Green Bell Peppers, Kalamata Olives, Feta Cheese and

Pepperoncinis in Greek Vinaigrette served with a Charbroiled Pita
Full Half

ORIENTAL CHICKEN SALAD
Crisp Chicken Breast, Wonton strips, Mandarin Oranges, Toasted Almonds, Green Onions and Crisp Rice

Noodles tossed in an Oriental Red Chili Peanut Vinaigrette
Full  Half

CHICKEN CAESAR SALAD
A Classic Caesar with Romaine Hearts, Grilled Chicken Breast, Croutons, Cracked Black Pepper,

Parmesan and Asiago Cheeses served with Crisp Parmesan Garlic Bread.
Full  Half

tf” SANTA ANITA SALAD
Grilled Chicken Breast, Fresh Corn, Black Beans, Avocado, Roma Tomato, Pepper jack Cheese and

Crisp Tortilla straws tossed in Roasted Poblano Buttermilk Dressing topped with Onion Rings.
Full Half

tij”‘ﬁ CHICKEN CLUB SALAD
Crisp Buttermilk Chicken Breast, Turkey, Ham, Bacon, Roma Tomato, Egg, Cheddar Cheese
and Warm Fresh Garlic Croutons in Our Parmesan Buttermilk dressing topped with Onion
Rings

m_11 rr_I1rc

IiJ;’W HOUSE SPECIALTIES



FROM THE GRILL

SERVED WITH CHOICE OF A SIDE AND SOUP OR SIDE SALAD

We use the Finest USDA Choice Certitied Angus Beef

Rare - Cold Red Center Blackened - Iron Skillet with Cajun Seasoning
Medium Rare - Warm Red Center Black & Blue - Charred Crust / Cold Rare
Medium - Pink Throughout Inside
Medium Well - Pink Center Seared - Griddle Cooked
Well - Gray Throughout Blue Cheese Topped -

&7 “BASEBALL” SIRLOIN
8 oz Center Cut Top Sirloin “Baseball-Style” Cut, Seasoned and Grilled to Temperature

Iil;ﬁ MINI “BASEBALL” SIRLOIN
60z Center Cut Top Sirloin “Baseball-Style” Cut, Seasoned and Grilled to Temperature

DELMONICO
100z Center Cut Rib Eye Seasoned and Grilled to Temperature
Known as the “Most Flavorful” Steak

CHARRED SKIRT STEAK
Marinated 8oz Skirt Steak Seasoned and Grilled to Temperature, Sliced and topped with Chimichurri

FROM THE SEA

SERVED WITH SOUP OR SIDE SALAD

JUMBO SHRIMP
Six Deep Fried Jumbo Shrimp served with Shoestring Fries, fresh Lemon Wedge and your choice of
tangy Cocktail Sauce or Tartar Sauce

SEA SCALLOPS
Ten Deep Fried Sea Scallops served with Shoestring Fries, fresh Lemon Wedge and your choice of tangy
Cocktail Sauce or Tartar Sauce

tf” FRESH SEAFOOD
Many more Seafood Items Featured on Friday, Saturday, and Sunday
See Prices on Featured Menu
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SPECIALTIES

SERVED WITH SIDE SALAD OR SOUP

tf” GRILLED BABY BEEF LIVER
Grilled to Temperature and smothered with Onions, topped with Bacon and served with Red Skin
Mashed Potatoes

BONE-IN PORK CHOPS
Two 50z bone-in Pork Chop,s Seasoned and Grilled served with Red Skin Mashed Potatoes and Pan
Gravy

OVEN ROASTED PORK
Generous portion of Oven Roasted Pork on a bed of Savory Stuffing served with Red Skin
Mashed Potatoes and Pan Gravy

BAKED VIRGINIA HAM
Thick slice of slow baked Ham topped with Pineapple Ring and Cherry served with Red Skin
Mashed Potatoes

BAKED MEAT LOAF
Generous portion of our Seasoned Ground Beef Meatloaf served with Red Skin Mashed
Potatoes and Pan Gravy

OVEN ROASTED TURKEY
Oven Roasted Turket Breast on a bed of Poultry Stuffing with Red Skin Mashed Potatoes and
Turkey Gravy over both

CHICKEN WINGS
Breaded Chicken Wings Flash Fried served with Shoestring Fries, Bleu Cheese and Celery
Sticks

FRESH CHICKEN TENDERS
Six Seasoned Chicken Breast Strips Panko breaded then battered and Flash Fried served with
Tequila BBQ, Dijon Mustard and Red Skin Mashed Potatoes
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SANDWICHES

SERVED WITH SHOE-STRING FRIES & PICKLE SPEAR

GYRO SANDWICH
Pronounced Year-o, a Greek Tradition, Grilled Beef and Lamb Strips with Tzatziki, a
Cucumber Yogurt Sauce, Lettuce, Tomato, Onion, Bell Pepper and Feta Cheese

CHICKEN PANINI
Choice of Grilled, Blackened or Crispy Chicken Breast, Tomato, Lettuce, Red Onion and a
Parmesan Ranch on Sourdough Bread

TRIPLE DECKER CLUB
Oven Roasted Turkey Breast Honey Ham, Bacon, Tomato, Lettuce, Swiss Cheese and
Mayonnaise on your choice of Toasted White, Wheat, or Rye Bread

KING REUBEN
Certified Angu5® Corned Beef, Sauerkraut, Swiss Cheese and Russian Dressing on Grilled Rye

Iij:ﬁ ITALIAN SAUSAGE
Italian Sausage link topped with Sautéed Onions and Peppers served on a Sausage Roll

HoOT ROAST BEEF
Generous portion of Seasoned Roast Beef served Open Faced, smothered with savory Beef
Gravy on White Bread

HOT ROAST PORK
Generous portion of Oven Roasted Pork served Open Faced, smothered with savory Pork
Gravy on White Bread

til”‘ﬁ BAR-B-QUE PORK
Generous portion of Oven Roasted Pork served Open Faced, smothered with tangy LeFrois
BBQ sauce on Hard Roll

HoT MEAT LOAF
Generous portion of our Seasoned Ground Beef Meatloaf served Open Faced, smothered with
savory Beef Gravy on White Bread

OUR ORIGINAL HOT TURKEY
Oven Roasted Turkey Breast served Open-Faced with Turkey Gravy on White Bread
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PASTAS

SERVED WITH CHOICE OF SIDE SALAD OR SOUP

fﬁ PASTA WITH MEAT
Your choice of Angel Hair or Penne Pasta topped with our traditional pasta sauce. Choose Meatballs or
Italian Sausage

CHICKEN PARMESAN
Parmesan breaded Chicken Breast, topped with our traditional Pasta Sauce, Provolone Cheese
over Angel Hair Pasta

VEAL PARMESAN
Parmesan breaded Fresh Veal Cutlet, topped with our traditional Pasta Sauce, Provolone Cheese
over Angel Hair Pasta

OUR OWN GREEK PASTA
Angel Hair Pasta tossed with Crumbled Feta Cheese, Butter, Garlic and served with a Charbroiled Pita

BURGERS & SANDWICHES
2URVERDS X SANDNILAES

SERVED WITH SHOE-STRING FRIES & PICKLE SPEAR

~ We Use the Finest Black Angus USDA Choice Ground Beef for all our Burgers ~

tij;ﬁ THE ORIGINAL BURGER
8 oz Seasoned & Grilled with Choice of Cheddar, American, Swiss, or Provolone, Lettuce,
Tomato, Red Onion, Mayonnaise on a Toasted Kaiser Roll

CHEESEBURGER DELUXE
6 oz Seasoned & Grilled with America Cheese, Lettuce, Tomato, Mayonnaise, on a Toasted Hard Roll

CHICKEN PARMESAN BURGER
Parmesan breaded Chicken Breast, Pasta Sauce, Provolone Cheese on a Toasted Kaiser Roll

tij”‘“ GEORGE’S ORIGINAL CHOPPED SIRLOIN
12 oz Seasoned & Grilled served with Sautéed Onions, Sautéed Mushrooms, and Beef Gravy

DELUXE SANDWICHES
Your choice of a generous portion of Roast Turkey, Baked Ham, or Oven Roasted Beef served
with Lettuce, Tomato, Mayonnaise, on a Grilled Hard Roll

Ii'J:’W HOUSE SPECIALTIES



SIDES & ADDITIONS
\/‘\

tfﬁ LOADED IDAHO BAKED POTATO
Cheddar Cheese Diced Bacon, Green Onions, Whipped Butter and Sour Cream

LOADED RED SKIN MASHED POTATOES
Cheddar Cheese Diced Bacon, Green Onions, Whipped Butter and Sour Cream
All Above Potatoes

~Upgrade Your Side for

IDAHO BAKED POTATO
With Olive Oil, Kosher Salt and Cracked Black Pepper

OTHER SIDES FROM THE KITCHEN
Red Skin Mashed Potatoes
Shoe String Fries
Seasoned Curly Fries
Onion Rings
Seasoned Home Fries
Rice Pilaf
Vegetable of the Day
Apple Sauce
Macaroni Salad
Cole Slaw
Cottage Cheese

HOUSE SALAD
Romaine & Iceberg Lettuce, Carrot, Red Cabbage, Cherry Tomato, Garbanzo Beans and Croutons
Ask your Server for Dressing Choices

DAILY SOUPS
~Soup Cup~

~Soup Bowl~

REQUESTS
There may be a small charge for additional sauces, ingredients or substitutions
We will accommodate all possible requests without jeopardizing our standards or your
safety.

Please inquire with your server
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OUR PROMISE

Konstantinou’s Restaurant strives to bring you the best food and service. We are
committed to quality, value and your complete satisfaction! We use all-natural
chicken, humanely raised without the use of unnecessary chemicals, premium beef
that is Certified Angus, U.S.D.A. Choice, fresh fish that is Hook & Line caught
whenever possible and majority of our produce is direct from premium growers.

\/—\
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OUR SERVICES

HOURS
Open 7 Days 7AM - 9PM
Breakfast - Lunch - Dinner - Desserts & Coffee
RESERVATIONS
Reservations are accepted for all size parties daily
TAKE OUT
Our entire menu is available for Take Out
LEFT OVERS
Our portions are generous. For your continued enjoyment at home, we will
happily package your Left Overs
GIFT CARDS
Our Gift Cards are available in any denomination with no surcharges or expiration date.
PRIVATE DINING & BANQUETS
Our Catering & Banquet Services are available for any occasion in our Private Dining Room.

\/—\

FOR YOUR INFORMATION

Celiac/Gluten Free and Health/Nutritional Menus available.
Not all ingredients are listed on the menu. Please inform your server of any food allergies.
"Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food
borne illness.”

We Thank You for Your Continued Patronage!!



