	
	Simeon’s on the Commons dinner MENU 

· Salads
· Burgers & Sandwiches
· Entrees
· Children's Menu
Dinner Tapas 



Kettle Chip Fondue
 

Crispy kettle chips piled high, topped with a fondue of swiss, jack and bleu cheeses $6.95
 

 

 

Red Curry Mussels
 

Jumbo New Zealand mussels poached in a red curry broth $8.95
 

 

 

Torre Bruschetta
 

Rosemary focaccia with oven cured tomatoes, balsamic onions & melted provolone cheese topped with a prosciutto & baby arugula salad $7.95
 

 

 

Greek Dip
 

Spinach, artichokes, tomatoes and dill mixed with feta & mozzarella cheeses served with chips $8.95
 

 

 

Thai Lettuce Wraps
 

Thai seasoned chicken & crisp romaine lettuce with a spicy soy sauce $8.95
 

 

 

Yukon Gold Potato Wedges
 

Crispy house made potato wedges dusted with rosemary gremolata and a rustic garlic aioli $5.95
 

 

 

Artisanal Cheese Plate
 

A trio of local cheeses served with a fruit compote, extra virgin olive oil, balsamic reduction and warm baguette $11.95
 

 

 

Wasabi Bacon Wrapped Shrimp
 

3 bacon wrapped shrimp with a wasabi stuffing finished with a yin & yang sauce $9.95
 

 

 

Sweet Fire
 

Spicy house made Cajun chicken sausage with a ancho & honey glaze over crispy grits with a creamy mustard sauce $8.95
 

 

 

Spicy Tuna Tartare
 

Tiny diced Ahi tuna mixed with spicy chili mayo topped with sesame seeds on cucumber rounds $8.95
 

 

 

Grilled Shrimp Taco
 

Chili marinated grilled shrimp in a flour tortilla with ancho-chipotle slaw, peppers, tomato, cilantro & avocado cream $5.95
 

 

 

 

Entrée Salads 



Sirloin Wedge
 

A wedge of iceberg lettuce smothered with our house made bleu cheese dressing topped with sliced sirloin, tomatoes, red onion and bacon $13.95
Traditional Wedge available without sliced sirloin 8.95
 

 

 

French Bistro Salad
 

Marinated white tuna, baby broccoli, hard boiled eggs, olives, tomatoes, cucumbers, red onion & capers over baby greens with a pommery mustard vinaigrette $13.95
 

 

 

 

Burgers & Sandwiches 
Served with fries, kettle chips or side salad of the day 



Classic Panini
 

Prosciutto, roasted peppers & mozzarella cheese with a basil aioli $10.95
 

 

 

Pulled Pork Sandwich
 

Succulent slow roasted pork smothered with a sweet and spicy BBQ sauce $9.95
 

 

 

Portobello Burger
 

Grilled portobello mushroom, sautéed spinach, balsamic glazed onions, roasted peppers & mozzarella cheese on a focaccia bread $10.95
 

 

 

Ahi Tuna Burger
 

Ground Ahi tuna burger topped with wasabi mayo, soy glaze and sweet & sour vegetables $12.95
 

 

 

The Sumo
 

American kobe beef topped with lettuce, tomato, red onion and cheddar cheese $13.95
 

 

 

Beverages
 

Coke, Sprite, Diet Coke, Lemonade, Ice Tea, Ginger ale, Crangerry juice and Orange juice $1.95 with free refils. 
Ithaca Root Beer $2.25 each
 

 

 

Dinner Entrées 



Steak of the Day
 

Always something great! Market Price
 

 

 

Eggplant Stack
 

Layers of fried eggplant, roasted peppers, squash, portabella mushrooms, spinach and goat cheese topped with a hearty pomodoro sauce $15.95
 

 

 

Indian Style Pork Kabob
 

Grilled pork tenderloin with a savory sauce made from coconut milk, pork, bananas, mangos, peppers, onions & Indian spices over basmati rice garnished with curried yogurt $18.95
 

 

 

Cajun Clams & Shrimp
 

Fresh Little Neck clams sautéed in a Louisiana broth with spicy house made chicken sausage, peppers and onions over cheesy grits $26.95
 

 

 

Filet Mignon
 

8oz grilled beef tenderloin with a cognac cream sauce, sautéed mushroom caps, mashed potatoes and vegetables $29.95
 

 

 

House Made Fettuccine & Grilled Chicken
 

House made pasta sautéed with garlic, herbs & squash ribbons topped with grilled chicken, pine nuts and a roasted pepper, tomato and garlic relish $18.95
 

 

 

Mediterranean Salmon
 

Roasted salmon over herbed couscous with an artichoke, roasted tomato, garlic & soy bean ragout $21.95
 

 

 

NY Strip
 

Grilled 14oz Angus Beef with a peppercorn demi glace, chive mashed potatoes, seasonal vegetable and garnished with a horseradish cream $34.95
 

 

 

BBQ St. Louis Style Pork Ribs
 

Tender St. Louis style ribs basted with an bourbon-peach BBQ sauce served with french fries and cole slaw $17.95
 

 

 

Shrimp Campanelle
 

Sautéed shrimp, baby broccoli, leeks & tomatoes with campanelle pasta in a roasted garlic cream sauce $22.95
 

 

 

Chicken Mole
 

Chicken breast braised in a ginger mole with peppers and onion over rice with warm flour tortillas and garnished with an avocado cream $17.95
 

 

 

Thai Red Curry Tofu
 

Simeon's vegan plate of sautéed tofu, julienne vegetables and a spicy thai red curry sauce served over basmati rice $16.95
 

 

 

Children's Menu $6.95 each 
* Ages 12 and under only 



Cheese Pizza
 

Flat bread with tomato sauce and melted mozzarella

 

 

 

Dinosaurs Chicken Nuggets
 

5 Dinosaur shaped nuggets served with kettle chips

 

 

 

Kraft Mac & Cheese
 

Need we say more served with kettle chips

 

 

 

Penne Parmesan
 

Pasta & marinara topped with melted mozzarella
Pasta with butter also available

 

 

 

** Add 3 Dinosaur nuggets to any kids menu item for 2.00 more
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