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Welcome to Opas! We're a cozy, family-run Cypriot tavern,

dedicated to sharing our love for Cyprus with you.

Crustaceans (seafood in shell, e.g. crabs, shrimps, lobsters) and their products.

Eggs and products based on eggs.

Fish and products based on fish.
Peanuts (groundnuts) and products based on peanuts.

Soybeans and products based on soy.

Milk and products based on milk.
Sesame seeds and products based on sesame seeds.

Nuts (e.g. Almonds, hazelnuts, walnuts, cashews, etc.)
Sulphur dioxide (S02) and sulphites.

Celery and products based on celery.
Molluscs and products based on molluscs.

Mustard and products based on mustard.
Lupine and products based on lupine.

Cereals containing gluten.

WELCOME TO OPAS TAVERN where the heart of our\'f‘a_n}dy

core of everything we do, from the food we cook to the live
meets the soul of traditional Cypriot cuisine.

dancing nights we host, where the rhythm of traditional

music invites you to join in'and be part of the magi
hustle pauses for a moment of happiness and connection.

Whether you're here for. the first time or returning as an old
friend, ‘we're here to make your visit unforgettable. So,

welcome to our little corner of Cyprus, where every meal is a

Opas Tavern isn't just a pla;c;'e toleat; it's where life‘;\-é“ daily
story, and every visit feels like coming home.

The name "OPAS TAVERN" wasn't chosen by accident. It's
inspired by the Greek word "OFA", a celebration of life's

Our owner, Mr. Christodoulos, created this tavern to give you

a taste of authentic Cypriot traditions and cuisine.
Each dish we serve is made with love and care, using family

recipes passed down from generations.

List of allergens:
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finest moments. It represents the joy, the fun, and the sheer
pleasure of being together. This spirit of celebration is at the
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STARTERS ¢ SIP€ PLATES /Opektikd kat ZuvodeuTika

Cold Starters / Kpua Opektika

Tzatziki with pitta €4.90
Tatdiki pe nita

Tahini with pitta €4.90
Taxivi ye nita

Humus with pitta €4.90
XouUpoug pe nita

Spicy cheese dip with pitta €4.90
Tupokautepn pe nita

Dips variety of 4 with pitta €8.90
MolkiAla viing 4 pe nita

Olives with pitta €4.90
EAEG pe nita

Yoghurt €4.50
MMaouptl

Fetta cheese €5.50
®¢ta -
Taramosalata with pitta (fish roe salad) €5.90
TapapooaAdta pe nita

Smoked aubergine dip with pitta 730 €5.90
Kanviot peAivi{avooaAdta ye nita

Hot Starters / Zeotd OpeKtika

Feta in the oven with tomato, peppers, oregano and extra virgin olive oil  €9.50
®¢ta oto PoUpVvo WE VIoudta, MinepLEG, piyavn kKal eAatoAado

Grilled halloumi (3pcs) €6.00
XaAoUpul otn oxdpa

Special halloumi Opas (fried halloumi with carob syrup 3pcs) €9.00
Tnyavité navapiopévo XahoUul JE XaPOUNOUEAD

Fetta saganaki (2pcs) . €8.00
@€1a oayavakl

Handmade village sausage (2pcs) €5.95
XwpPLATIKO AQUKAVIKO

Handmade pastourmas (2pcs) €5.95
Maotouppdag

Zucchini with eggs, oregano & extra virgin olive oil €5.00
KoAokuBdkia pe auyd, piyavn & eAatoAado

Fried Cyprus potatoes €4.50
Tnyavitég Kunplakég natdteg EXTRA TOPPING FETTA +€1.00
Cyprus pitta bread €1.50
Kunplaknh nita

Cyprus garlic bread €6.00

Village bread with extra virgin olive oil, garlic, oregano & melted halloumi cheese.
Xwpldtiko ywpi pe €€tpa napBevo ehaidAado, okdpdo, piyavn & Alwpévo xaAoUpt

Grilled mushrooms (3pcs)

Mavitdpla otn oxdpa

Bulgur (crushed wheat pilaf) with halloumi
Moupyoupl pe xahoUpl

Cyprus dolmades (3pcs) [T

Kounénta

Tomato & Zucchini Balls with Fetta (3pcs) [0
Keptédeg ano viopdta & KoAokUBa pe péta.

Baby Calamari Fried (4pcs) (T30
KaAapapdki Tnyavitd

SOVPS /Xouneg

Soup of the day / YoUna tng nuépag

All taxes included /‘O)ot ot pépot oupnepthapfavovrat

€4.50

€4.50

€6.00

€6.00

€8.00

€7.50
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SALAPS /Xahdtec

Village Salad €10.50
Seasonal vegetables, tomato, cucumber, onions, olives, peppers,

feta cheese, oregano, extra virgin olive oil, vinegar

Xwpldtikn oaAdta

Aaxavika eNoxng, viopdta, ayyoupl, KPEUPUSL, EAEG, MINEPLEG,

@€ta, piyavn, eAatohado, Eudlt

Opa’s Salad Special €17.00
Mix salad with chicken, crunchy halloumi, pita, dry figs

& dried cranberries, walnuts, tomato, cucumber

Served with home made feta sauce

YaAdta OPAS

AvApeiktn oaAdta pe Kotonoulo, tpayavo xahoupl, nita, Eepd oUka

Kal anofnpapéva Kpavuneplg, kapudla, vioudta, ayyoupl

YepBipetal ye ontikn odAtoa eEtag
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Greek Dakos Salad €12.00
Cretan rusk, tomato, extra virgin olive oil, feta cheese, capers, olives, oregano

YaAdta Ntdkog

Kpntikd na&uady, vioudra, ehaidAado, @€ta, kdnapn, EAEG, plyavn
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A\JTH€NT\< <YPRIOT M<€Z</ Kunpiakoi MeZédec

Meze: No visit to Cyprus is complete without enjoying the traditional meal of many small dishes
known as ‘'meze. This large feast, which has been a popular part of the Cypriot culture forimany
centuries, is more of a social event than a formal meal, with many dishes shared around the table with
family and friends.

Melébec. Kauia eniokewn atnv Kunpo 6ev sival odokAnpwpévn xwpic va anoAauoete to napaboolako
YeUua noAAwv HIKPWYV' Mdtwy nou gival yvwotd w¢ «He(Ec». Auto to peyddo yAévu, nou anoteds(
bnpo@iAég Koppudt tou KunplakoU noAitigpou yia noAAoUg alwveg, ival NEPIOOOTEPO £va KOIVWVIKO
YEYovog napd éva enionuo yeupa, pe noAAd midta nou. poipddovial yUpw and to tpanédl Pe tnv
OIKOYEVELD Kal Toug @iAoug.
per person
ava atopo

€24.90

All taxes included /'O\ot ot popot cupneptAapBavovrat



Homemade Mousakas

Served with salad, tzatziki and pitta bread
2niukdg Mouoakdg - LepBipetal pe oalata, tatdiki kat nita

Homemade Pastitsio

Served with salad, tzatziki and pitta bread

ko MNaotitolo - XepPipetal pe oaAdta, t¢atdiki kal nita

Cyprus Meat balls €17.90
Served with salad, tzatziki, fried Cyprus potatoes or bulgur and pitta bread

Keptedeg - LepBipovtal pe oadra, t¢atdiki, Kunplakég tTnyavitég natdteg n noupyoupl
Kalt rita

Cyprus Dolmades €17.90
Served with salad, tzatziki, fried Cyprus potatoes and pitta bread

Kounénia - XepBipovtal ye oaAdra, t¢atdiki, Kunplakég tnyavitég natdteg kat nita
Beef Stifado £19.90
Served with salad, tzatziki, fried Cyprus potatoes or rice and pitta bread

Bobivo ougddo - LepBipetal pe oahdta, t¢atdiki, Kunplakég tnyavitég natdteg

N pUd Kat Nita

Lamb Kleftiko (Shank)

Served with oven potatoes, tzatziki, pitta bread and salad
Apvi KAEQTIKO - LepBipetal ye natdteg poupvou, T¢atdikl, nita kat caAdta

Chicken Lemonato [0

Chicken in the oven with a lemon sauce.

Served with oven potatoes, tzatziki, pitta bread and salad
KotonouAo Agpovato - KoténouAo 0to (poupvo Pe oaAtoa Aepoviou.
2epPipetal pe natateg poupvou, T¢atdikl, Nita kat caAdta

Dish of the day

~ ‘ Ask the waiter for the dish of the day

B

SRILLED PISHES /

Mepideg otn oxdpa

Opas Special Souvlaki €21.90
Chicken souvlaki, pork soeuvlaki, 2 shieftalia, tomatoes, peppers, caramelized onions
KotérnouAo couBAdKI, xolplvo 6oUBAAKL, 2 GIEPTANES, VIOHATEG, MINEPLES, Kopops)\wpsvo
KPEUMUOL .
Opas Special Kebab €22.90
Combination of minced beef and lamb kebab, tomatoes, caramelized onions, yoghurt
2uvolaopog Bodivou Kat apviclou KIpd, VIOUATES, KapapeAWUEVA KPEUPUALA, yiaoUpTl

Mixed Souvlaki (pork souvlaki & sheftalia) / Mi§ YouPBAdki €16.90
Pork Souvlaki / Xoipivo ZouBAdkt €15.90
Chicken Souvlaki / KotonouAo ouBAdkt €16.90
Handmade Shieftalia / Zieptahia €16.90
Jumbo Pork Chop / MeyaAn Xoipivh MnpiloAa €17.50
Lamb Chops / Apviola MNaidaxia €21.90

All served with fried Cyprus potatoes, tzatziki, salad and pitta bread
‘OAa oepBipovial pe Kunplakég tnyavitég natdreg, tdatdikl, caAdta Kal nita

Meat Platter for 2 persons €42.00
Pork souvlaki, chicken souvlaki, shieftalia, lamb chops, village sausage, pastourmas,
meatballs, tzatziki, fried Cyprus potatoes, salad, pitta bread.

Xolptvd oouPAdKI, kotdérnouho couBAdKL, oleptalid, apviola Naiddkia, XwPLIATIKO
AOUKQVIKO, NACTOUPHAC, KePTedeg, Tdatdiki, Kunplakég tnyavitég natdteg, oaAdrta, nita.

All taxes included /‘OMot ot p6pot oupnepthapBdavovtal
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SCAFQOP / Bahaoowd

Whole Calamari Grilled €24.90
OAOKANpo KaAapdpt Ixdpag

Sea Bream Grilled €20.90
TowinoUpa xapag

Salmon Grilled €25.90
2oAouoG Ixdpag

Baby Calamari Fried €21.90
KaAapapdkt Tnyavito

King Prawns Grilled €23.90
MeyaAeg Napideg Ixdpag

All served with fried Cyprus potatoes or rice, tarama, salad and pitta bread

‘OAa oepBipovtal pe Kunplakég tnyavitég natdteg n pud, tapapd, oaidta kat nita

Grilled Octopus €23.90
Soft tender octopus cooked on the grill.

Served with caramelized onions, split peas purée, salad and pitta bread

Xtanodt Ixdpag.

MaoAakd xtanddt payelpepévo otn oxapa.

YepPipetal pe kapapehwpéva kpeppUdla, papa, caidta kat nita

Seafood Platter for 2 €49.90
4 Baby calamari, 4 king prawns grilled, grilled sea bream, 2 crab balls,

4 mussels, fried Cyprus potatoes, rice and salad

4 Kalapapdkia, 4 peyaAeg yopl6sq oxapag, Toinoupa otn oxdpa, 2 KGBOUpOKE(pT€6EC
4 pUbdla, Kunplakeg tnyavitég natateg, pud Kal oaAdta

V<4<€TARIAN <0RN§R / Xoptopayikd

Ravioli filled with Halloumi, served with Halloumi Sauce €16.00
PaBtoAeg pe xahoupl. XepBipoviatl e odAtoa xaloUpl

Vegetarian Mousaka €17.90
Served with salad, tzatziki and pitta bread

Xoptopaylkog Mouoakdg.

YepBipetal ye oaAdra, t¢atdiki Kat nita.

Vegetarian Dolmades €17.90
Served with salad, tzatziki, fried Cyprus potatoes and pitta bread

Xoptopayikoi NToApdadeg,.

XepBipovtal pe oaidta, t¢atdiki, Kunplakeg tnyavitég natdteg Kat nita

Tomato & Zucchini Balls with Fetta €17.90
Served with salad, tzatziki, fried Cyprus potatoes and pitta bread

Keptédeg ano vioudta & kohokUBa pe pEta.

XepBipovtatl pe oaidta, t¢atdiki, Kunplakeg Tnyavitég Natdteg Kat nita

Falafel €16.90

Served with salad, hummus, fried Cyprus potatoes and pitta bread
@ahdpeA
YepBipovial pe oaidta, xoUPoug, Kunplakég tnyavitég natdteg Kat nita

All taxes included /‘O\ot ot popot oupnepthapfavovrat



Kips M<N\J / Madiké Mevou (*Under 12 years old)

Chicken Nuggets
KOTOUMOUKIEG

Angus Beef Burger
Mniptéxt Bodivo Angus
Chicken Souvlaki
KotonouAo couBAdkl

All served with fried Cyprus potatoes
2epPipovtal pe Kunplakég tnyaviteg Natateg

Mini Pizza Margherita
Mikpn nitoa yapyapita

SW<LTS /Emidopnia

Homemade Baclavas
Served with vanilla ice cream
MnakAaBdg

2epPBipetal pe naywtd Bavida

Pourekia Anaris with Syrup (Cyprus traditional sweet)
Moupékia avapng We olpont

Apple Pie INew!]

Served with vanilla ice cream

MnAdnita

2epBipetal pe naywtd Bavida

Lava Cake [T

Served with vanilla ice cream
AaBa KEK

YepPBipetal pe naywto BaviAia
Ice Cream (3 scoops) ;
Vanilla, chocolate, strawberry
Maywto (3 undAeg)

Bavi\ia, cokoAdta, ppdouAa

€9.50
€10.90

€9.50

€9.00

€9.50

€8.50

€8.50

€8.50

€6.00






