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SHAREABLES

SOPHIA'S FRIED MAC & CHEESE $14
CRISPY COATED MACARONI & CHEESE SERVED WITH MARINARA SAUCE

CLAMS CASIND $17
GLAMS STUFFED WITH A BREAD CRUMB SAUSAGE MIX

MOZZARELLA STICKS $15
SERVED WITH MARINARA SAUCE

HOUSE FAMOUS CALAMARI $17  SICILIAN STYLE $18
TOPPED WITH BANANA PEPPERS & KALAMATA OLIVES
SERVED WITH MARINARA OR TANGY CREAMY AIOLI SAUCE

NUNIS" NACHOS LOCOS $17
CHOICE OF CHILI OR CHICKEN ON TORTILLA CHIPS, TOPPED WITH NACHO CHEESE, PEPPERS,
BLACK OLIVES, JALAPENOS & TOMATOES, SERVED WITH A SIDE OF SALSA & SOUR CREAM

WOOD FIRED AMAZING GRAINS PRETZEL $16
SERVED WITH NACHO CHEESE & STONE GROUND MUSTARD

APPETIZER PLATTER $20
ACHICKEN FINGERS, MOZZARELLA STICKS & FRIED MAC & CHEESE WITH MARINARA

FRIED MUSHROOMS $14
BEER BATTERED FRESH MUSHROOMS SERVED WITH
CHOICE OF BLEU CHEESE, RANCH OR SWEET & SOUR

IRINI’S LOADED POTATO SKINS $15
A POTATO SKINS LOADED WITH CHEDDAR CHEESE, BACON & SCALLIONS
SERVED WITH A SIDE OF SOUR CREAM

FLAMING SAGANAKI $18
GREEK CHEESE DONE IN A CAST IRON SKILLET WITH PITA CHIPS - FLAMBEED TABLESIDE

NONNA'S HOMESTYLE MEATBALLS $15

POUTINE $10
FRIES, GRAVY, AND CHEESE CURDS

il ¢ A PRIVATE EVENT ROOM AVAILABLE FOR YOUR ey
WE NOW HAV KONSTANTINOU’S

i RESTAURANT

BRICKIOVENEEISPORTSIBAR
2030 STATE ROUTE 104 I ONTARIO, NY 14519 | WWW.KONSTANTINOUS.COM | (315) 524-8238

WUUD FIREI] PIZZA

T GATHERING

C WINGS$20

s WOOD FIRED - TRADITIONAL FRIED - BONELESS

SAUCES: MILD, MEDIUM, HOT, JD BBO, COUNTRY SWEET, CAROLINA GOLD,
GARLIC PARM, SWEET CHILI, SWEET & SOUR, CAJUN RANCH, CAJUN RUB

SUUP CRUCKS

SOUP DU JOUR §7
FRENCH ONION $8
HOUSEMADE CHILI $8
HOUSEMADE CLAM CHOWDER (FRIDAY ONLY) $8

BUILD A SALAD

GREEK $14
TOMATOES, GREEN PEPPERS, KALAMATA OLIVES, FETA CHEESE, ONIONS & PEPPERONCINI /&8
WITH GREEK VINAIGRETTE, SERVED WITH CHARBROILED PITA

c0BB $14
BACON, EGG, TOMATOES, AVOCADO &
CRUMBLY BLEU CHEESE WITH HOT BACON DRESSING

I

ORIENTAL $14

WONTON STRIPS, MANDARIN ORANGES, ALMONDS, SCALLIONS &
RICE NOODLES WITH ORIENTAL SWEET CHILI PEANUT VINAIGRETTE

CAESAR $14
ROMAINE LETTUCE, BLACK OLIVES, SHREDDED PARMESAN CHEESE, BACON & CROUTONS
ADD BASEBALL SIRLI]IN $14 - SHRIMP $13 - SALMEIN S15 [:HI[:KEN 810
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BUFFALO CHICKEN $20 QUATTRO FORMAGGI $20
MILD WING SAUCE, CHICKEN, BLUE CHEESE, MOZZARELLA FRESH GARLIC BUTTER, BASIL, MOZZARELLA, FONTINA, PARMESAN & ROMANO CHEESE
MEATLOVERS $21 CAJUN CHICKEN RANCH $20
Rﬁé‘%ﬁgpﬁg ‘AUAEIAIMUIZTAIA&EAEAESEEEE CAJUN RANCH TOPPED WITH CHICKEN, MOZZARELLA GHEESE, BACON,
 PEPPERONI A BANANA PEPPERS & DRIZZLED WITH CAJUN RANCH
MARGHERITA $19 /
RED SAUCE TOPPED WITH FRESH SLICED OVALINE MOZZARELLA & FRESH BASIL BRICK OVEN FAVORITE $20
RED SAUCE WITH MOZZARELLA CHEESE, ROASTED RED PEPPERS,
MAKE YOUR OWN PIZZA $17 ITALIAN SAUSAGE & BLACK OLIVES
CHOICE OF RED SAUCE OR FRESH GARLIC BUTTER WITH MOZZARELLA CHEESE CALZONE $17
PERSONAL DEEP DISH $16 RICOTTA & MOZZARELLA CHEESE. SERVED WITH A SIDE OF MARINARA SAUCE
50 PER TOPPING $1.50 SPECIALTY TOPPING $1.50 PER TOPPING
TOPPINGS $3
PEPPERONI, ITALIAN SAUSAGE, CHICKEN, MEATBALLS, BLACK OLIVES, MUSHROOMS, ROASTED RED PEPPERS, JALAPENOS, GREEN PEPPERS,

ﬂNI[]NS BANANA PEPPERS, TOMATO, MI]ZZARELLA RICOTTA, OVALINE, TRUFFLE OIL by

PLEASE AI]UESE SERVER OF ANY FOOD ALLERGIES
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HANDHELDS

BURGERS ARE MADE FROM TOP USDA BEEF & SERVED WITH FRIES
THE BRICK BURGER $20 TRADITIONAL GREEK GYRO “YEAR-0” SANDWICH $19

CHARBROILED WITH CHOICE OF CHEESE, LETTUCE, TOMATO, ONION,
BACON & MAYO ON A GRILLED SESAME SEED KAISER ROLL

GRILLED, SEASONED BEEF STRIPS WITH TZATZIKI SAUCE, LETTUCE, TOMATO,
ONIONS, GREEN PEPPERS & FETA CHEESE

THE ORIGINAL BURGER $18 REUBEN $19
CHARBROILED WITH CHOICE OF CHEESE ON A SESAME SEED KAISER ROLL CORNED BEEF WITH SWISS CHEESE, SAUERKRAUT & RUSSIAN DRESSING
ON GRILLED RYE BREAD

CHICKEN PANINI $19
WOOD FIRED QUESADILLA $18

GRILLED, BLACKENED, OR CRISPY CHICKEN, LETTUCE, TOMATD, ONIONS &
BISTRO SAUCE ON CIABATTA BREAD CAJUN RANCH, GRILLED CHICKEN, BLACK OLIVES, TOMATOES, ONION & CHEDDAR - NO SIDE INCLUDED
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THE PIGGY PLATE $19
J ; OUR SIGNATURE MACARONI SALAD, CUBED FRIES, ONIONS, MUSTARD & HOMEMADE HOT SAUCE - PILED HIGH WITH YOUR CHOICE OF MEATS
CHOICE OF 2 CHEESEBURGERS, 2 HOT DOGS OR 1 CHEESEBURGER & 1 HOT DOG

B G

MAINS
CHOICE OF 2 SIDES

4. 60Z BASEBALL SIRLOIN $25 4. SCALLOPS $30
TOP USDA SIRLOIN CUT “BASEBALL" STYLE, SEASONED & CHARBROILED TO TEMPERATURE DEEP FRIED OR BROILED JUMBO SCALLOPS SERVED WITH A LEMON WEDGE &
CHOICE OF TARTER OR COCKTAIL SAUCE

10 0Z DELMONICO $33
HADDOCK $22

KNOWN AS THE “MOST FLAVORFUL" STEAK, SEASONED & CHARBROILED TO TEMPERATURE
WOOD FIRED, FRESH BEER BATTERED, BREADED, BROILED OR CAJUN BROILED (+§1)

%% SLOW SMOKED BBQ RIBS $30 SERVED WITH LEMON WEDGE & TARTER SAUCE

ST. LOUIE STYLE PORK RIBS SLOW SMOKED WITH OUR HOMEMADE SEASONING RUB. SHRIMP $27
DRIZZLED WITH A SWEET & TANGY BBQ SAUCE
. DEEP FRIED OR BROILED JUMBO SHRIMP SERVED WITH A LEMON WEDGE &

SLOW SMOKED BBQ BRISKET $30 CHOICE OF TARTER OR COCKTAIL SAUCE

BEEF BRISKET SLOW SMOKED WITH OUR HOMEMADE SEASONING RUB. % FRESH CHICKEN TENDERS $27
DRIZZLED WITHA SWEET & TANGY BBQ SAUCE & HUGE BEER BATTERED, FLASH FRIED - CHOICE OF HONEY, BBQ, SWEET & SOUR,
HONEY MUSTARD, RANCH OR BLEU CHEESE

SALMON $27
FRESH FILET COOKED IN GARLIC & BUTTER SAUCE IN THE BROILER OR WOOD FIRED %% KONSTANTINOU FAVES

CHOICE OF 1 SIDE

ROAST TURKEY DINNER WITH STUFFING $28

CHOICE OF ANGEL HAIR, LINGUINI OR PENNE PASTA PLUS ONE SIDE i
PASTA WITH MEATBALLS $22 CHICKEN FRENCH $27 i

OPEN FACED HOT TURKEY SANDWICH $19

i CHOICE OF PASTA TOPPED WITH TRADITIONAL RED SAUCE, SERVED WITH GARLIC BREAD CHICKEN BREAST FLOUR DREDGED, EGG-DIPPED & SAUTEED IN A LEMON WINE SAUCE

BUFFALO CHICKEN MAC & CHEESE $27 CHICKEN PARMESAN $27
FRESH BREADED CHICKEN BREAST TOSSED IN MILD BUFFALO SAUCE & SERVED OVER FRESH BREADED CHICKEN BREAST TOPPED WITH PROVOLONE CHEESE &
OUR HOMEMADE TRUFFLE OILINFUSED MACARONI & CHEESE TOPPED WITH CRUMBLY BLEU CHEESE TRADITIONAL RED SAUCE, SERVED OVER PASTA WITH GARLIC BREAD

CHICKEN BROCCOLI ALFREDO $28 CHICKEN MARSALA $27 i
PASTA TOSSED IN OUR ALFREDO SAUCE TOPPED WITH BROCCOLI CHICKEN BREAST FLOUR DREDGED, EGG-DIPPED & SAUTEED IN A MARSALA WINE SAUCE
£ GRILLED CHICKEN, SERVED WITH GARLIC BREAD WITH MUSHROOMS :
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SIDES $6
REDSKIN MASHED POTATOES | SEASONED FRENCH FRIES | BAKED POTATO| PASTA | MACARONI SALAD | ONION RINGS |HOT VEGETABLE| COLE SLAW | COTTAGE CHEESE | RICE| SIDE SALAD
LOADED SIDES $8

TOPPED WITH CHEDDAR, SCALLIONS, BACON & SIDE OF SOUR CREAM
REDSKIN MASHED POTATO | BAKED POTATO | SEASONED FRENCH FRIES
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PLEASE ADVISE SERVER OF ANY FOOD ALLERGIES



