SoUP

LUNCH ENTrEES

A traditional soup made with a broth of lemon, egg and chicken.

All entrees served with a salad and warm bread.
rice pilaf available with all entrees for an additional. 1.95 • Extra yogurt .50 each.

CHiCkEN AvGoLEMoNo . . . . . . .4.25

Served until 3:30pm

APPETizErS

SoUvLAki LUNCHEoN PLATE

8.50

THrACiAN CHiCkEN LUNCHEoN PLATE

8.50

LEMoN-roSEMArY CHiCkEN

8.50

A skewer of our Greek Shish-ka-bob. if you prefer, your Souvlaki can be prepared
with all lamb for an additional charge of 1.95 per skewer.

HoT iTEMS
CALAMArAkiA TiGANiTA

11.95

MELiTzANES TiGANiTES

8.50

krEAToPiTA

3.25

CHiCkEN FLorENTiNE

10.95

SPANAkoTiroPiTA

3.25

CHiCkEN kA-bob

11.95

GYro LUNCHEoN PLATE

8.50

PASTiCHo

8.50

MoUSAkA

8.95

Not even in the Greek isles will you find a dish like this! baby squid dipped in Symeon’s
original batter, deep-fried to a crisp golden brown and sprinkled with Symeon’s Seasonings.
Fresh eggplant, deep fried and sprinkled with Symeon’s seasonings.
Ground beef, sautéed onions and feta cheese wedged between layers of buttery
filo pastry and baked to a golden brown.
Spinach and feta cheese wedged between layers of buttery filo pastry and baked to a golden brown.

SAGANAki

8.95

A combination of fried calamari, fried eggplant and stuffed grape leaves.

SYMEoNS FETA FriES

our french fries sprinkled with feta cheese and Symeon’s Spices.

14.95
4.75

A full platter of Greek delights. Chunks of feta and kasseri cheeses, dolmades, artichoke
hearts, roasted sweet peppers, Greek kalamata olives, pepperoncinis and fresh
vegetables surrounding a bowl of Tzatziki dip.

MELiTzANA SALATA

roasted eggplant finely chopped and blended with olive oil, red wine vinegar,
roasted red peppers, and garlic.

DoLMADES

Grape leaves stuffed with seasoned rice and garnished with feta cheese.

9.95

7.95
6.25

TArAMoSALATA

8.95

TzATziki DiP

5.95

GrEEk oLivES AND brEAD
roASTED PEPPErS, oLivES, AND oNioNS
FETA CHEESE AND brEAD
YoGUrT SAUCE AND brEAD

7.95
7.95
7.25
4.95

A delicate Greek caviar spread.
our zesty garlic, yogurt and cucumber dip.

Symeon’s Seasonings - salt, pepper, garlic, paprika & oregano.

our chicken breast is stuffed with spinach and feta cheese, topped with kasseri cheese
and a hint of wine, then baked to a golden brown.

Lean, seasoned marinated ground beef patty.
our Greek macaroni and beef casserole topped with Symeon’s béchamel.

A traditional Mediterranean casserole with layers of eggplant
and a seasoned beef sauce topped with Symeon’s béchamel.

CoLD iTEMS
GrEEk APPETizEr

A low cholesterol and low sodium version of our Thracian chicken.
Salad served with a salt free dressing and without feta cheese.

Charbroiled skewer of cubed, marinated chicken breast and fresh vegetables. Served with rice pilaf.

A unique blend of bubbling kasseri cheese and Greek sausage seasoned with ouzo, oregano and lemon.

SAMPLEr PLATTEr

A single breast of our marinated, charbroiled chicken.

LAMb CHoPS

Select cuts of fresh, loin chops, charbroiled to perfection, and garnished with lemon,
Symeon’s spices and stuffed grape leaves. Choice of rice pilaf, french fries or baked potato.

20.95

PSAri STo FiLo

11.95

SYMEoN’S FrESH DEEP FriED HADDoCk

10.95

SHriMP PorTo LAGo

10.95

A fresh haddock fillet in a creamy white wine, mushroom and cream cheese sauce
and wrapped in filo pastry.
Served with your choice of french fries, rice pilaf or baked potato.
Shrimp flat grilled with olive oil, lemon and white wine. Served with a vegetable kabob,
rice pilaf and a side of Porto Lago Sauce.

TiLAPiA FLorENTiNE

10.95

GriLLED SALMoN

10.95

MELiTzANES YEMESTES STo FoUrNo

10.95

This mild white fish is stuffed with spinach and feta cheese, topped with Symeon’s
pita bread crumbs and a taste of white wine, and baked.

Fresh fillet of salmon basted in a light lemon & olive oil blend.
Served with rice pilaf and a grilled vegetable kabob.

our baked eggplant casserole. Fresh eggplant is sprinkled with feta cheese and then
layered with a medley of simmered vegetables and topped with grated kasseri cheese.

4941 Commercial Drive
Yorkville, New York 13492

315.736.4074
Hours:
Mon. - Thur.: 11am - 10 pm
Fri. - Sat.: 11am - 11pm
Sun.: Noon - 9pm

Please see one of our
managers for your
personalized catering menu.

Family owned & operated since 1973

ENTrEES

All entrees are served with a salad and warm bread.

All entrees are served with a salad and warm bread. rice pilaf is available with all entrees for an additional 1.95

rice pilaf is available with all entrees for an additional 1.95 • Extra Yogurt .50 each.

SEAFooD

MEATS

if you prefer, your Souvlaki can be prepared with all lamb for an additional charge of 1.95 per skewer.

SoUvLAki PLATTEr

SiNGLE 12.95 - DoUbLE 15.95

GYro PLATTEr

SiNGLE 12.95 - DoUbLE 15.95

Greek shish-ka-bob served over a salad with yogurt sauce.

Lean, seasoned ground beef charbroiled and served over a salad with yogurt sauce.

17.95

CALAMArAkiA PLATTEr

17.95

A fresh haddock fillet in a creamy white wine, mushroom and cream cheese sauce and wrapped in filo pastry.

Symeon’s famous batter-dipped squid, deep fried to a golden brown. Served with french fries
and a salad on the platter.

SYMEoN’S FrESH DEEP FriED HADDoCk

15.95

Hand battered haddock served with choice of french fries, rice pilaf or baked
potato with a salad on the platter.

CHiCkEN & SoUvLAki CoMbiNATioN PLATTEr

15.95

SHriMP PorTo LAGo

CHiCkEN & GYro CoMbiNATioN PLATTEr

15.95

Single breast of Thracian Chicken and a skewer of Souvlaki over a Salad with yogurt sauce.
Single breast of Thracian Chicken and a beef gyro patty over a salad with yogurt sauce.

LAMb CHoPS

Select cuts of fresh, loin chops, charbroiled to perfection, and garnished with lemon,
Symeon’s spices and stuffed grape leaves. Choice of rice pilaf, french fries or baked potato.

NEw York STriP STEAk

our strip steaks are charbroiled to order and dressed with onion rings. Symeon’s spices
added upon request. Served with your choice of baked potato, French fries or rice pilaf.

PASTiCHo

Tender macaroni combined with a savory tomato, sautéed onion and beef sauce then
topped with Symeon’s béchamel.

MoUSAkA

A traditional Mediterranean casserole with layers of eggplant and our
seasoned beef sauce topped with Symeon’s béchamel.

24.95
18.95
13.95
13.95

SiNGLE 12.95 - DoUbLE 15.95

LEMoN-roSEMArY CHiCkEN

SiNGLE 12.95 - DoUbLE 15.95

Fresh, boneless, skinless chicken breast marinated and charbroiled. Served with rice pilaf.
A low cholesterol and low sodium version of our Thracian chicken.
Salad served with salt free dressing and without feta cheese. Served with a baked potato.

our chicken breast is stuffed with spinach and feta cheese, topped with kasseri cheese
and a hint of wine, then baked to a golden brown. Served with rice pilaf.

CHiCkEN kA-bob

MEDiTErrANEAN bAkED HADDoCk

15.95

TiLAPiA FLorENTiNE

This mild white fish is stuffed with spinach, and feta cheese, topped with Symeon’s
pita bread crumbs and baked with a taste of white wine. Served with rice pilaf.

GriLLED SALMoN

Fresh fillet of salmon basted in a light lemon & olive oil blend. Served with rice pilaf and a
grilled vegetable kabob.

16.95

14.95

17.95

13.95

13.95

Charbroiled skewer of cubed, marinated chicken breast and fresh vegetables served with rice pilaf.

13.95

Green peas in a light tomato sauce with a medley of fresh vegetables over white rice.

GriLLED vEGETAbLE kAbob

SiNGLE 10.95 - DoUbLE 14.95

red and green sweet bell peppers, spanish onions, zuccini and yellow squash marinated
and charbroiled. Served over white rice.

5.95

GrEEk SALAD For Two

9.95

ANTiPASTo

7.95

ANTiPASTo For Two

11.95

GrEEk CHiCkEN SALAD

11.95

EGGPLANT SALAD

11.95

Crisp green lettuce combined with onions, tomatoes, kalamata olives and feta cheese.
our salad more than doubled.

A Greek salad embellished with chunks of feta and kasseri cheeses, pepperoncinis,
dolmades and roasted peppers.

Symeon’s Greek Salad topped with strips of Thracian chicken, artichokes,
roasted peppers, feta cheese and pita bread croutons.

Symeon’s Greek Salad topped with crispy fried eggplants, artichokes, roasted peppers and feta cheese.

SANDwiCHES

SoUvLAki

6.95

GYro

6.95

THrACiAN CHiCkEN

6.95

vEGETAbLE

6.95

SYMEoN’S FrESH FiSH

7.50

THE bUrGEr

7.50

XANTHi

7.95

Marinated and charbroiled Greek Shish-ka-bob.

Marinated breast of tender grilled chicken.
All of our sandwich toppings plus olives, dolmades, feta cheese & our salad dressing.

layered with a medley of simmered vegetables and topped with grated kasseri cheese.

ArAkAS

GrEEk SALAD

The traditional Greek sandwich of marinated ground beef.

our baked eggplant casserole. Fresh eggplant is sprinkled with feta cheese and then

FASoLAkiA

7.50

All sandwiches are wrapped in flat bread and dressed with lettuce, tomatoes, onions and yogurt sauce unless specified.
Add a slice of Fried Eggplant to any sandwich for 2.95 or feta cheese for .50

Green beans baked in a light tomato sauce with a medley of fresh vegetables over white rice.

SiNGLE 14.95 - DoUbLE 18.95

Please ask your server for our gluten-free menu

15.95

MELiTzANES YEMiSTES STo FoUrNo

THrACiAN CHiCkEN

CHiCkEN FLorENTiNE

bAkED boSToN HADDoCk

This entrée is low in cholesterol and sodium. Fresh haddock topped with a medley of diced
pepperoncinis, calamata olives, tomatoes and onions. The salad is served with a salt-free dressing and
without feta cheese. This entree is served with a baked potato.

ToMATo SALAD

Twice as much and maybe more.

Shrimp flat grilled with olive oil, lemon and white wine. Served with a vegetable kabob,
rice pilaf and a side of Porto Lago Sauce.

vEGETAriAN

CHiCkEN

13.95

SiNGLE 14.95 - DoUbLE 20.95

Fresh haddock enhanced with Symeon’s seasonings, butter and lemon. Served with rice pilaf.

All salads are served with Symeon’s house dressing.

Freshly cut tomatoes, topped with feta cheese, onions, olives and Greek oregano.

PSAri STo FiLo

MiXED GriLL

A skewer of our Greek Shish-ka-bob and a beef gyro patty served over a salad with yogurt sauce.

SALADS

ENTrEES

Hand battered haddock served with tartar sauce.

Lean ground beef, charbroiled to your liking, served on a roll. Served with your
choice of a Greek salad or French fries. Add cheese for .50.
Named after Symeon's hometown! Thracian Chicken with crispy fried eggplant, roasted
red peppers, onions, feta cheese and a spicy version of our yogurt sauce.

SiDE DiSHES

FrENCH FriES - 3.25 • oNioN riNGS - 6.95 • bAkED PoTATo - 2.95 • riCE PiLAF - 2.50
vEGETAbLE kA-bob - 4.50 • SPEEDiE- A SkEwEr oF SoUvLAki • wiTH YoGUrT SAUCE AND brEAD. 6.00
SMALL bowL oF YoGUrT SAUCE - 2.50
All Prices Subject to Change ★ we will happily accommodate any dietary requests to the best of our ability.

