OPA

SAINT-TROPEZ

ENTREES FROIDES

PAIN PITA [g/v] GALOTYRI TRUFFE [d/g/n/V]
pita grillé, huile d’olive, origan raisins, pignons de pin, truffe noire
grilled pita, olive oil and oregano grapes, pine nuts, black truffle
OLIVES CARPPACCIO DE TOMATES [d/n/v]
olives grecques marinées, orange, chili assortiment de tomates anciennes, fromage Graviera,
Greek marinated olives, orange, chili vinaigrette tomate-chili

mixed heirloom tomatoes, Graviera cheese, tomato-chili dressing

CHIPS CROUSTILLANTES DE PITA [d/g]
tomate, créme de feta, assaisonnement TARTARE DE BOEUF [d/g]
tornato, feta cheese dip, house seasoning capres, échalotes, feta, pain pita croustillant
beef tartar, capers, shallots, feta, crispy pita bread
TZATZIKI [d/v]

yaourt grec, concombre, ail confit, huile dolive TARTARE DE THON [d/f/g/s/sy]

Greek yogurt, cucumber, roasted garlic, olive oil thon, truffe noire, yaourt grec, échalotes confites,
chips Koulouri . .
TIROKEFTERI [d] tuna, black truffle, Greek yogurt, confit shallots, crispy Koulouri
Ch"'g,f;i};’eg;g{;,;g;;ggges CARPACCIO DE SERIOLE [f]
pastéque, avocat, piment d’Alep, radis
OPA HUMMUS [d/n/s] yellowtail carpaccio, watermelon, avocado,

Aley er, radish
agneau croustillant, tahini, huile dolive, pignons PopeRp

crispy lamb, tahini, olive oil, pine nuts

SALADES

SALADE OPA [d/g/n/sy/v]

laitue romaine, herbes fraiches, pignons de pin grillés, graines de courge, feta, vinaigrette d’avocat
romaine lettuce, fresh herbs, roasted pine seeds, pumpkin seeds, feta, avocado dressing

SALADE D’ARTICHAUTS [d/v]

émincés d’artichauts, mesclun, fromage Graviera, poire, menthe, persil, vinaigrette citronnée
shaved artichoke, mesclun, Graviera cheese, pear, mint, parsley, lemon vinaigrette

SALADE GRECQUE [d/m/v]

tomates anciennes, concombre, poivrons rouges, oignons rouges,

olives de Kalamata, feta, capres, vinaigrette d origan
heirloom tomatoes, cucumber, red peppers, red onions, Kalamata olives, feta, capers, oregano vinaigrette

ENTREES CHAUDES

POULPE MARINE GRILLE [d/sf/sy] SAGANAKI FLAMBE [d/n/s/v]
pita grillé, huile d’olive, origan pita grillé, huile d’olive, origan
grilled marinated octopus, pita, olive oil and oregano grilled pita, olive oil and oregano
CALAMAR KALAMAKI [sf] KEFTA D’AGNEAU [d/g/n]
calamars grillés, sauce au citron, persil, sauce tomate épicée, yaourt a lail, pistaches
confiture de poivrons Florina lamb kefia, spicy tomato sauce, garlic yogurt, pistachios
grilled calarnari, lemon sauce, parsley
Florina pepper jam CREVETTES SAGANAKI [d/sf]

crevettes, sauce tomate, feta, poivrons rétis
prawns, tomato sauce, feta, roasted peppers
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OPA

SAINT-TROPEZ

PLATS PRINCIPAUX

PLATEAU DE GRILLADES [d/g/m/sy] BROCHETTE DE POULET KONTOSOUVLI [d/g]
poulet Kontosouvli, boeuf Angus Prime, ctelettes brochette de poulet Kontosouvli
d’agneau, pita garnie, légumes grillés, chicken Kontosouvli skewer
pommes de terre frites
chicken Kontosouvli, Prime Angus beef, marinated lamb chops, FAUX-FILET GRILLE A LA GRECQUE [d]
stuffed pita, grilled vegetables, crispy potatoes feta, échalotes confites, pommes de terre croustillantes,
jus de veau
KLEFTIKO [d/sy] grilled striploin, feta, confit shallots,
épaule d’agneau braisé, purée a la feta, crispy potatoes, veal jus
salade de menthe, jus d’agneau
braised lamb shoulder, feta mash, lamb jus, mint salad CREVETTES TIGREES GRILLEES [sf]
A poivrons rouges rotis,
COQUELET ROTI A LA GRECQUE [d/g/sy] pommes de terre croustillantes
coquelet mariné, tzatziki, jus de volaille grilled tiger prawns, roasted red peppers, crispy potatoes

marinated baby chicken, tzatziki, chicken jus
SOUVLAKI DE CHAMPIGNONS [d]

BAR ENTIER ROTI [d/f] purée de pommes de terre,
+/- 1kg de bar entier roti, tomates grillées, olives jus de champignons grillés, salsa verde
Kalamata, capres, persil, citron mushrooms souviaki, potato purée,
+/- 1kg roasted sea bass, grilled tomatoes, Kalamata olives, roasted mushrooms jus, salsa verde
capers, parsley, lemon
OPA MOUSSAKA [d]
DAURADE KATAIFI [d/f/g] effiloché de boeuf confit, pommes de terre confites,
artichauts, pommes de terre, aubergine, émulsion de fromage Graviera
pollen de fenouil, sauce Assyrtiko beef short ribs, confit potatoes, eggplant;
sea bream, artichokes, potatoes, fennel pollen, Assyrtiko cream sauce Graviera cheese emulsion

GARNITURES

POMMES DE TERRE _ COURGETTES GRILLEES
CROUSTILLANTES A LA GRECQUE [d] A LA MENTHE ET AU CITRON
crispy Greek-style potatoes, feta grilled zucchini with mint and lemon

DESSERTS

OPA BAKLAVA SUNDAE [d/g/n] CHEESECAKE [d]
coupe de pate phyllo croustillante, créme de sumac, glace vanille, miel
pistache, caramel, glace au yaourt grec, pistaches sumac, vanilla ice cream, honey
crispy phyllo cup, pistachio crearn, caramel, Greek yogurt
ice cream, pistachios GLACE AU YAOURT GREC
N L miel, noix
PANNA COTTA A LA PASTEQUE Greek yogurt ice crearn, honey, walnuts
ET AU YAOURT GREC [d]
watermelon and Greek yogurt SELECTION DE GLACES & SORBETS
panna cotta ice cream & sorbet selection
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