OPA

IS A PASSWORD

THAT CONVEYS THE FESTIVE GREEK SPIRIT AT TAVERMNA OPA,
EVERY DAY IS A CELEBRATION OF GOOD FOOD 8 WINE.
WE INVITE YOU TO JOIN IN OUR CELEBRATION. EXPERIMENT & ENJOY!

KPYA OPEKTIKA

ol

lopapoaaiotoe

Medtlavooa ket

Kadtept

NTokpodec

beta, sAleg

Kpua Motk

ZEXTA OPEKTIEA

AuyavovToiudes

Kepredec

EnovakomTa

AvvkovikoXopivo

AOURKUAVIKOAPVITLO

IThatapia

MisTuKkiu

IThenpokio

Kepaiotom

Tlowkranee

TRADITIONAL COLD MEZE

TZATZIKI <
YOGURT, CUCUMBER, GARLIC & DILL

TARAMOSALATA a
CAVIAR SPREAD

MELITZANOSALATA 4
TRADITIONAL ROASTED EGGPLANT SPREAD

KAFTERI a
SPICY FETA SPREAD

DOLMADES S
STUFFED GRAPE LEAVES WITH
RICE & HERBS

FETA & OLIVES 5
FETA IMPORTED FROM GREECE
W/ KALAMATA OLIVES

COLD PIKILIA 16
TZATZIKI, MELITSANOSALATA, TARAMA,
KAFTERI, DOLMADES & OLIVES

TRADITIONAL HOT MEZE

STUFFED CABBAGE 7
GROUND BEEF, RICE, FRESH HERBS
& LEMON SAUCE

KEFTEDES 4
GROUND BEEF WITH FRESH HERBS

SPANAKOPITA 5
BAKED PHYLLO WITH SPINACH

& FETA CHEESE WITH LEEKS

& FRESH HERBS

GREEK COUNTRY SAUSAGE 5
SERVED ON A BED OF ROASTED PEPPERS

LAMB SAUSAGE S
SERVED ON A BED OF ROASTED PEPPERS

OAK GRILLED WINGS 5
WITH LADOLEMONO SAUCE & PARSLEY

BEEF FILET TIPS CHAR BROILED =]
FRESH HERBS. GARLIC
& CHOPPED TOMATOES

LAMB RIBS o
WITH LADOLEMONO SAUCE

SAGANAKI 8
FLAMING CHEESE WITH BRANDY

HOT PIKILIA 19
SPANAKOPITA, KEFTEDES, CALAMARI.
LAMB RI & OPA WINGS

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH OR EGGS MAY
CERTAIM ITEMS ON OUR MENL CONTAIN ALCOHOL.

YOUR FISK OF ILLNESS,

BAAAFTYINA

Kahapapt

Kahlapapt

Mamasg

Xtanod

Muda pe Oulo

Tuprbeg

Xtevidio

Kapahbeo

AAXANIKA

Koloxuboaxia

Ihmeprea ‘Frteg

Enapayyna ‘Frra

AyprogopTa

lipacopulo

Kpibupoxi

TNMototeos

IMatateg

Muoprap

ZAAATEZ

Xopratikn

SEAFOOD MEZE

CRISPY CALAMARI
CRISPY FR IED & SERVED WITH LEMON

GRILLED CALAMARI 9
SERVED ON A BED OF GREENS
AND CHOPPED TOMATOES

SMELTS )
CRISPY FRIED & SERVED WITH
GARLIC POTATO SPREAD

OCTOPUS 10
GRILLED WITH OLIVE OIL,
VINEGAR B OREGANO

OUZO MUSSELS 8
GARLIC, TOMATO, BASIL & OREGANO

SHRIMP 2
SAUTEED WITH TOMATO, GARLIC, BASIL,
OLIVE OIL & A SPLASH OF VODKA &

WHITE WINE

SCALLOPS

SEASONED & SERVED WITH ASPARAGUS,
CHOPFED TOMATOES AND A SPLASH

OF WINE

PRAWRNS SAGANAKI 15
2 LARGE PRAWNS, CRUMBLED FETA,
CHOFPPED TOMATOES & A SPLASH OF OUZO

VEGETABLE MEZE

CRISPY ZUCCHINI L=
SERVED WITH GARLIC YOGURT SPREAD

ROASTED PEPPERS 5
GARLIC, FRESH HERBS, OLIVE OIL

SAUTEED ASPARAGUS 5
TOMATO, GARLIC, BASIL & SPLASH OF WINE

WILD GREENS 4
STEAMED WITH OLIVE OIL & LEMON

RICE PILAF 4
SLOW COOKED WITH HERBS,

LEEKS & SPINACH

ORZO 4
THE GREEK PASTA

LEMON POTATOES 4q

HERBS, LEMON, GARLIC & OLIVE OIL

OPA FRIES 4
FPAN FRIED IN OLIVE OIL W/ SHREDDED
CHEESE,GARLIC & OREGANO

COOKED VEGETABLES 5
SEASONAL YIAYIA'S VEGGIES

SALADS

GREEK 8

TOMATOES, CUCUMBERS, ONIONS,
PEPPERS, KALAMATA OLIVES, TOPPED
WITH FETA CHEESE, OLIVE OIL, VINEGAR
& OREGAND

ADD CHICKEN $4 - ADD SHRIMP $6 (3 PIECES) - ADD GYRO $4

Zadarta Tou Knrow

HARVEST =]
LETTUCE, TOMATO, CUCUMBER,

ROASTED VEGGIES, BASIL, GARLIC,

BEANS & ASPARAGUS

ADD CHICKEN $4 - ADD SHRIMP $6 (3 PIECES) - ADD GYRO $4

Zaiata Ona

ZOYBAAKIA

I'vpocg

OPA SALAD 15
SHRIMP, OCTOPUS, CALAMARI, LETTUCE,
TOMATO, CUCUMBER, ROASTED VEGGIES,
BASIL, GARLIC, BEANS & ASPARAGUS

SOUVLAKI PLATTERS

GYRO, PORK, CHICKEN,

BEEF OR VEGGIE 14
SERVED OPEN FACEED WITH SALAD,
TZATZIKI & OPA FRIES



GREECE ON YOUR PLATE

ZTA KAPBOYNA WOOD FIRE GRILLED

INeSakiee Apvioioe

Kota Ayyivapeg

Xopiva diheta

Mnamioia

Mrpiloia

dnieto

Mieto pE AoTuKo

KEMITAMII

Kotonouvho

Mooyopioio

Tupibeg

LAMB CHOPS 26
MARINATED IN FRESH HERBS & GARLIC
SERVED WITH LEMON POTATOES

& YIAYIA'S VEGGIES

CHICKEN ARTICHOKE 17
CHICKEN BREAST WITH CAPERS,
ARTICHOKES & LEMON SAUCE

SERVED OVER BED OF RICE AND
SPINACH FETA CHEESE

PORK LOIN MEDALLION 18
FLAVORED WITH FRESH HERBS
SERVED WITH LEMON POTATOES

B YIAYIA'S VEGGIES

BLACK ANGUS

RIBEYE STEAK 160z. 23
SERVED WITH LEMON POTAOTES,
SAUTEED MUSHROOMS

& CARAMELIZED ONIONS

SKIRT STEAK 18
MARINATED WITH WINE, ROSEMARY,
THYME, ORANGES & GARLIC

SERVED WITH LEMON POTATOES

& YIAYIA'S VEGGIES

FILET MIGNON MEDALLION 25
CHAR GRILLED SERVED WITH

LEMON POTATOES, ASPARAGUS

& TOPPED WITH ROASTED TOMATOES

SURF & TURF 29
FILET MIGNON AND LOBSTER TAIL,
SERVED WITH LEMON POTATOES,
ASPARAGUS & CHOFPPED TOMATOES

KEBOBS

CHICKEN FILET 17
MARINATED WITH GARLIC,
AROMATIC SPICES & OLIVE OIL

BEEF TENDERLOIN 20
MARINATED WITH FRESH HERBS
& RED WINE

SHRIMP 19
MARINATED WITH LEMON ORANGE ZEST,
GARLIC & WHITE WINE

ALL KEBOBS SERVED WITH RICE PILAF
&

“ITTATEAEZ

LEMON POTATOES

AAAEAAHNIKA” GREECE ON YOUR PLATE

Apwvi ¥nto

Kota Aspovat

Taotitow

Mouoakag

Ih=repieg I'epuoteg

IMovfeton

ROASTED LAMB 20
THYME, ROSEMARY, OREGANO & GARLIC
SERVED WITH LEMON POTATOES

& YIAYIA'S VEGGIES

LEMON CHICKEN 14
HALF CHICKEN SERVED WITH
LEMON POTATOES & YIAYIA'S VEGGIES

PASTITSIO 13
"THE GREEK LASAGNA"

LAYERED THICK MACARONI,

SEASONED GROUND BEEF

& TOPPED WITH HOMEMADE

CREAMY BECHAMEL

MOUSAKA 14
"THE GREEK FLAG"

LAYERS OF ROASTED EGGPLANT,
POTATOES, GROUND BEEF

& TOPPED WITH HOMEMADE

CREAMY BECHAMEL

STUFFED PEPPERS 13
WITH RICE, FRESH HERBS, TOMATOS,
OLIVE OIL & TOPPED WITH

SHREDDED CHEESE

LAMB SHANK 21
SLOW COOKED IN A TOMATO SAUCE

ON A BED OF ORZO & TOPPED WITH
SHREDDED CHEESE

Fapideg

Pogog IMiasxt

Tihama

Zvaypudo

Aafpakt

Xoiopog
Daykpt XiAng

Goilacivo

Oadhaowvo Mo

Kpeatonoikilia MEAT PLATTER

FRESH CATCH

ATHENIAN SHRIMP 23
SAUTEED WITH GARLIC, CHOPPED TOMATO,

FETA CHEESE AND SERVED OVER RICE

& YIAYIA'S VEGGIES

GROUPER PLAKI STYLE 23
BAKED WITH TOMATOES, ONIONS, GARLIC,
PARSLEY, WHITE WINE & SERVED WITH RICE
PILAF & ASPARAGUS

SANTORINI SUNFISH 19
GRILLED, FLAKEY, SERVED WITH RICE,
ASPARAGUS & TOPPED WITH A MANDARIN
CITRUS SAUCE

WHOLE SNAPPER 24
GRILLED & TOPPED WITH LADOLEMONO SAUCE
& SERVED WITH WILD GREENS & RICE PILAF

BRONZINI / LAVRAKI 23
*DEPENDING ON AVAILABILITY

IMPORTED FROM THE MEDITERRANEAN, LEAN
WHITE FISH THAT IS MILD & MOIST, CHARCOAL
GRILLED WITH LADOLEMONO & OREGANO &
SERVED WITH RICE PILAF & WILD GREENS

NORTH PACIFIC SALMON 21
GRILLED & DIPPED IN DILL CITRUS SAUCE &
SERVED OVER RICE & ASPARAGUS

CHILEAN SEABASS 26
PAMN SEARED & SERVED ON A BED OF SPINACH
WITH LEMON POTATOES TOPPED WITH

TOMATO & BASIL

THALLASINO 33
LOBSTER, SHRIMP, SCALLOF, MUSSELS &
CALAMARI IN A LEMON GARLIC SAUCE WITH
CHOPPED TOMATO & GREEK NOODLES

PIKILIA
SAMPLER PLATTERS

SEAFOOD PLATTER =28 PER PERSON

FOR 2 OR MORE
LOBSTER TAIL, PRAWNS, MUSSELS, CALAMARI,
SCALLOPS & FISH OF THE DAY, ROASTED IN
TOMATO SAUCE & GREEK NOODLES

24 PER PERSON

FOR 2 OR MORE
CHICKEN FILET KEBOB, BEEF TENDERLOIN
KEBOB, PORK LOIN, LAMB CHOPS, SERVED WITH
LEMON POTATOES & SPINACH LEEK RICE

FAYKA DESSERTS

Murakhopo BAKLAVA 5
WALNUTS, CINNAMON, CLOVES & HONEY

FaAOKTOUTOUPEKO GALAKTOBOUREKO 5
HONEY PHYLLO FILLED WITH CUSTARD

MNaovpm e MeEAL YOGURT, WALNUTS & ]

HONEY OR SPOON SWEETS

BETTER THAN VIAGRA.IT'S GREEK TO ME!!

Zokohato ALOVIOUS LEONIDA'S CHOCOLATE >

BELGIAN CHOCOLATE CHEESECAKE



