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GYRO (rorig

GREEK FEAST MEALS BY THE SKEWER

All Greek Feasts are served with a double portion of the selected item,

Hand-stacked, slowly roasted & thinly shaved off the vertical rotisserie a siq,e glreek salad, ricetpflaf, pita bread wedges and tzatziki sauce. Gluten-free Served with warm pita bread

available upon request.
CHICKEN SOUVLAKI CLASSIC PORK SOUVLAKI ¢kewen 4.50 (D GF
Char-grilled, Greek-seasoned chicken breast GYRO 1775GF Traditional char-grilled seasoned pork served on the skewer
PORK SOUVLAKI CHICKEN SOUVLAKI 1775 G “ CHICKEN SOUVLAKI skever 450 GF

Traditional, char-grilled and seasoned pork

BEEFTEKI (Greek Burgen

Char-grilled, Greek seasoned chicken breast served on the skewer

BEEFTEKI (skewen 5.25 GF

PORK SOUVLAKI 1775 6F

Ground beef with a blend of herbs and spices grilled to ord ‘ 4 y
Fr;i;EDeeEgGa e S L S BEEFTEKI 1025 GF Elolind best A0 it he e eltas arllsd Oyer e opin lame
Cooked in olive oil and delicious in any pita alone or added to another protein GRILLED VEGGIE 1400 6GF SOUVLAKIBOX  10% discount GF

Grilled tomatoes, red onions and roasted red peppers Mixand match 5 skewers served with
GRLLEDHALLOUMI SIGNATURE PITAS ; ; i e
Aunique, semi-hard cheese that s grilled to perfection, without melting SMOTHERED” FALAFEL 1575 GF
GRILLED VEGGIES CLASSIC O G e T S
Roasted red peppers mixed with sautéed tomatoes and onions Tomatoes, red onions, fries and tzatziki sauce.
Gyro 10.25 | Chicken 10.25 | Pork 10.25 | Beefteki 10.75 | Two Eqgs 9.10 | Halloumi 10.55 | Falafel 9.90 MIXED GRILL 24557 GF SI DE S
FALAFEL One portion each of pork souviaki, chicken souvlaki
Crispy fried, savory chickpea fitters ATHENA e e
Spring mix, tomatoes, red onions, cucumbers, Feta and tzatzikisauce RICE PILAF 295 GF
Gyro 11.75 | Chicken 11.75 | Pork 11.75 | Beefteki 12.25 | Two Eggs 10.60| Halloumi 12.05 | Falafel 11.40 5
MEZEDES WARM PITA WEDGES .25 1
APOLLO & s
Tomatoes, red onions, fries, feta and zesty tzatziki sauce (APPETIZERS/SMALL PLATES) CRISPY PITA CHIPS 275 i
Gyro 11.50 | Chicken 11.50 | Pork 11.50 | Beefteki 12.00 | Two Eqgs 10.10| Halloumni 11.80 | Falafel 10.90 75
. { e GRILLED HALLOUMI CHEESE SRECE R
S AL ADS X Seared Halloumi cheese served with Kalamata olives & pita bread 14.15 GRILLED HALLOUMI 525 @
y Grilled tomatoes, red onions, and roasted red peppers, :
. topped with feta, fries and zesty tzatziki sauce SPANAKOPITA ©

SB SIGNATURE GREEK SALAD Gr® Gyro 12.50| Chicken 12.50 | pork 12.50 | Beefteki 13.00 | Two Eqgs 11.10 | Halloumi 12.85 | Falafel 11.90 Spinach and cheese filling wrapped in phyllo dough 4 pieces 6.00| 2 pieces 3.20

Romaine lettuce, tomatoes, red onions, cucumbers,

olives and Feta cheese dressed with our signature OLYM PIAN . : TIROPITA @ D RI N KS

lemon vinaigrette. 10.25 Full |6.45 Side Melted American cheese, fried egg and fries Blended cheese filling wrapped in phyllo dough |4 pieces 6.00 | 2 pieces 3.20

Gyro 11.75 | Chicken 11.75 | Pork 11.75 | Beefteki 12.25 | Two Eqgs 10.35 | Halloumi 12.05 | Falafel 11.50 FOUNTAIN SODAS  (includes fiee efis) 245

FIELD GREEN & GOAT CHEESE SALAD (Jcr® ZEUS O OLIVE AND FETA PLATE &r® (el el 2

Spinach, mesclun greens, roasted red peppers, Kalamata & garlic stuffed Green olives with Feta cheese, drizzled with extra virgin olive oil BOTTLED DRINKS rricesvary

h Gyro meat and chicken souvlaki with romaine, tomatoes, i rved with ita 8.65
walnuts and goat cheese served with our homemade ! ; ik and served with warm pita 8.
balsamic vinaigrette. 9.85 Full |6.30 Side redonions, feta, fries and tzatziki | 14.00 LOCAL COLD BREW CO FFEES 325
) GRILLED VEGGIE © MIXED MEZE SAMPLER
FRESH GARDEN SALAD G F@ 2pieces of Spanakopita & Tiropita, grilled Halloumi, mixed olives, Tzatziki and pita bread 19.00 GREEK SPARKLING JUICES 2.85

. . Tomatoes, red onions grilled with roasted red peppers over romaine lettuce, cucumbers and warm Feta
Amix of greens, tomatoes, cucumbers, red onions

and croutons. Choice of dressing. 9.40 Full|6.05 Side chieess topped Wit emonyinalgtelts gnifiies | 823
with hummus & a fried egg | 11.00 DIPS & SPREADS

BOTTLED WATER 150

i -Ons: ith grilled hallc i12.65

salad Proteln Add:Ons: Z:;t d fga 7” Z I Zuo;)umr Served with warm pita bread wedges. Gluten-free option available upon request

ADD GYRO 430 PORK SOUVLAKI 430 AMERICAN TZATZIKI ©

CHICKEN SOUVLAKI 4.0 FRIED EGG 195 Melted American cheese, romaine lettuce, tomatoes, red onion and mayo Homemade, traditional Greek yogurt with cucumber sauce G RE E K SWE ETS

GRILLED VEGGIES 295 GRILLED HALLOUMI 465 Gyro 10.25 | Chicken 10.25 | Pork 10.25 | Beefteki 10.75 | Two Eqgs 9.10| Halloumi 10.55 | Falafel 9.90 for 2 people - 5.65 | for 4 people - 10.80 | for 8 people - 21.10

BEEFTEKI 505 FALAFEL 355 ZESTY TZATZIKI © 6 BAKLAVA ©
G RE E K BOWL GF +0.50 A spicy version of a timeless taste for 2 people - 5.65 3 P'”; ”‘"tcl'""a"; i SIUZ a ;"I' b ”;d,s

walnut layers drizzled with syrup. 3.

Instead of in a pita bread sandwich, enjoy any of our For 4 people - 10.80 | for 8 people - 21.10 i i

FRI ES signature pita combinations in a bowl over a bed of: HUMMUS RICE PUDDING 9ar

i «Fluffy, Greek-style Rice Pilaf - o 4th generation family recipe. 4.50
FRESH-CUT FRIES cri W e A smooth blend of chickpeas, olive oil, herbs KATAIFI ©

and spices for 2 people - 5.90
| for4 people - 11.30 | for 8 people - 22.20

TIROKAFTERI spicy FETADIP) (P00
Creamy feta cheese blended with roasted

hot peppers and spices for 2 people - 6.65

| for4 people - 13.05 | for 8 people - 25.80

CHOICE OF THREE SPREADS

You choose three spreads and enjoy
with toasted pita wedges 17.50

Dusted with imported Greek sea salt and oregano. 4.35

GREEK FRIES (D ¢cF

Fresh-cut fries tossed with warm Feta cheese. 5.75

VILLAGE FRIES ©cF

Fresh-cut fries mixed with Feta cheese, tomatoes and
red onions, then dressed with lemon vinaigrette. 6.85

« Crisp Romaine Lettuce Walnuts and almonds mixed with

cinnamon sugar, wrapped in shredded
wheat then soaked with syrup. 2.90

CHOCO-FRETA @
Greekgourmet chocolate and wafer bars.
Milkor dark chocolate 2.50

Milk chocolate with hazelnuts 2.65

The FDA advi i pauttry,
seafood oreggs increases yourrisk of foodborne finess.

Prices subject to change without nofce.




BUILD YOUR OWN
PITA or GREEK BOWL

START WITH PITA BREAD OR A BASE

PITA BREAD | LETTUCE | RICE | FRIES

FILL IT WITH
GYRO 1025 | CHICKEN 1025 | PORK 1025
BEEFTEKI 1075 | 2EGGS 210 | HALLOUMI 1055
GRILLED VEGGIES 525 | FALAFEL 950
Extra Protein prices vary

CHOOSE A SAUCE ' inciuced, extrasauce + 1.00ea.

Traditional TZATZIKI | ZESTY Tzatziki

Classic HUMMUS | LEMON Vinaigrette

TIROKAFTERI (spicyFeta+1.50) | HOT Sauce
BBQSauce | Honey MUSTARD | Creamy RANCH

L NEW SAUCES S

SOUVLAKI Sauce | FALAFEL Sauce
(Greek Honey Mustard) | (Middle Eastern BBQ)

TOP IT WITH s inctced. extros asea

Tomatoes | Red Onions | Romaine
Spring Mix | Cucumbers
Roasted Red Peppers | Pickled Jalapefios

ADD CHEESE '

FETA | GOAT Cheese | AMERICAN

FINISH IT WITH
FRIES | SEA SALT & OREGANO
Extra Virgin OLIVEOIL
One FRIEDEGG (+195

KNOW YOUR FOOD

Souvlaki~ Pronunciation “Soo-VLAH-kee"
In Greece, the word “Souvlaki” is used both broadly to refer to Greek

“street food culture”, and literally, as its ing “small sk “ (like a shish-kebob).

Gyro - Pronunciation “YEE-roh”

The word “Gyro” literally means “around” or “spin” referring to the way
that the meat is cooked, spinning around on the vertical rotisserie, not the pita
sandwich. Gyro can be made from any meat but in Greece the most
«common and popular is pork, while lamb is reserved for special occasions.
At Souviaki Boys we use 100% fresh, local pork which is hand-cut,
seasoned and stacked daily to provide not only the most authentic taste
but the best quality product possible.

Enjoy!
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Prices subject to change without notice.

WWW.SOUVLAKIBOYS.COM

Book The BOYS for
your next event!

Let us help you celebrate with SB

Catering & Food Truck services!

SOUVLAKI BOYS
CATERING

Please ask to speak with a manager or visit our website for

information on both our buffet packages and food truck event rental.

Requests can be placed through
our website but must be confirmed by management.

ONLINE ORDERING AVAILABLE

THE STORY OF SOUVLAKI BOYS

Souvlaki Boys is dedicated to bringing “Real Greek Street Food” to America.

Mike is a 1st Generation Greek-American who was born and raised in

Lancaster, PA. After graduating college from the Culinary Institute of America

and spending much time in Greece, Mike decided it was time to bring the

flavors he loved back to his hometown. Mike began Souvlaki Boys in 2012
with his cousin Pete. They were just
two boys serving souvlaki and more
from their food truck, hence the
name.

At Souvlaki Boys we have a passion

for the food and hospitality of Mike’s

SOUVLAKI Greek roots and a desire to share it

BOYS with the world. By using healthy

- < ingredients, prepared fresh and from

. #

of Greece’s “street food” aka “Souvlaki” for Lunch, Dinner, Catering and

Special Events. We hope that you will join us at Souvlaki Boys Grill or have our
Food Truck out for your next event to experience it for yourself.

scratch, we serve the authentic taste

SOUVLAKI
e B Y S

1 WEST JAMES ST.
LANCASTER * 717-208-6243

Corner Of Queen & James
Parking Available in private lot from James Street
Closed Sundays - see website for current days & hours
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