AFFETIZERS

MARTINI SHRIMP COCKTAIL
Jumbo S}ﬂrimp served with stuffed SPanisl‘v Olive& Absolut Cocktail and Kemou]ac!e Sauces $11.95

CALAMARI FRITA

Lig}-yt[g Breac’ecl & Frich Sewecl with Sauce Carclina[c, toppea with fried Lccks $9.50
*AHI TUNA

Cooked to order. Sesame Seared Rare with Wakame Salad and Ginger Ponzu $i12.50
JUMBO LUMF CRAB CAKES

Accompanied by a Roasted Red FCPPCFAiOIi $15.95

NEW ORLEANS STYLE BARBECUED SHRIMF

Fresh cracked Feppcr and Rosemary marinated SHrimP simmered in Buttcr, with White Wine, Gar]ic and otherSPices.

Scwc& over Gar[ic Cros’cini $12.50

CHESAFEAKE BAY OYSTERS

Lig}'vt[g Breac’ecl and T:ricc! Go[clcn Crisp Topped with I:ried L,ecks. Scwecl With Crco]c Rcmou[adc $11.50

OFUS HOUSEMADE ONION RINGS

Tempura battered idalia Onions fried go]den crisp with a Ketchup Manis c{iPPing Sauce (Sharab[c) $7.95

LOBSTER SCAMFI

Sweet, tender chunks of cold water | obster T ail sauteed 5campi sty]e in Garlic and Putter $25.95

NEW ZEALAND LAMB LOLLIFOFS

Marinated in Rosemar3 and Tlﬁ\zjmc with a Ba[samic Glaze. SCF\/Cd with a White Bean Relish$16.95

BOURBON FECAN BRIE

Warm Bourbon Carame] and Toastcc{ Fecans overa Brie and PmCF Pastrg Croustadc. With Crisp3 Baugette and tart APP[es. $9.95

SOUrsS

FRENCH ONION SOUP GRATINEE. s$6.95
SEAFOOD BISQUIE. $7.95

CHEPS HOMEMADL $5.75

SALADS

OFUS SALAD, Choice of Dressing $7.50/$4.50

BABY SFINACH SALAD, Warm Applewood smoked Bacon Dressing $7.95,/54.95
CAESAR SALAD, Classic Caesar Drcssing $7.95/954.95

HEARTS OF ICEBERG, Bleu Cheese Dressing $6.75/$3.75
CAFKESE_, Kecl and Yc”ow T omatoes, fresh Mozzare”a, red onion and a chiffonade of fresh Basi] with

our house Basi] \/inaigrctte Drcssing $9.75/5.95

OUR SEAFOOD

A” accompaniccl your C}woicc of Bakec‘ Fotato, Bakec‘ Sweet Fotato, Rccl B[iss Gar[ic Mas}’lcrs, Steak chlgcs, Opus 9 Au Gratin Fotatoes or

Sautéed Vegetab[es.
LIVE WHOLE. MAINE. LOBSTER
Stcamecl and Crackecl I:resl'v out of the Tank
SCWCd with Drawn Butter and Lcmon Bcurre B[anc Sauce

Fer?ect as a shared APPetizer.
Market Fricc

SAUTEED CHESAFEAKE BAY JUMBO LUMFPF CRAB CAKES

(Two 4 ounce crab cakes) (/lsing on]}j the finest Lump Crabmeat $27.95

TWIN SOUTH AFRICAN ROCK LOBSTER TAILS

From colc!, clearwaters...the ultimate in L,obstcr Tai[s MARKET‘ FR]CE

SEAFOOD TRIO

Jumbo L,umP Crab Cake, Gri]LCut SHrimP, and Fan SCarecl Sca”ops served with Gar[ic Hcrb But’cer, Ked FcppcrAio[i and a Creo[e Kcmou[aclc $28.95
SHRIMP OFUS

Co[ossal S}ﬂrimp, butterflied in shc”, stuffed with LU”’P Crab meat. Ser\/ccl with LemonvDi” Beurre Blanc and Creo[e Kcmoulaclc $25.95

*BRONZED NORTH ATLANTIC SALMON

Nature’s Pergect fish. Tamarincl Balsamic G]azc, drizzled with Sauce PBavarois. Cookec‘ to order.$25.50

FRESH FLOUNDER FILET
Stuﬂzcd with L,umP Crab Meat. I:inishccl with a Lcmon~Di” Bcurre B[anc $24.95

*C onsuming raw or undercooked meats, Pou/tr:y, seafood, shellish, or eggs may increase your risk of food borne illness, cspcctla//y ifyou have certain medical conditions.



OUR_STEAKS

Karc-vcry red througl-lout, cool center Medium WclLSlightly Pink Center
Mcdiurn rare~ Rcd througl-lout, warm center Wc“—-Cookcd tl-lrougl-lout
Mcdium—Pink center

A” accompaniec{ with your choice of Baked Fotato, Bakcc{ 5wcet Fotato, Red Bliss Gar]ic Mashers, Stcak Wedgcs,
Opus 9 Au Gratin Fotatoes or Sautéec! \/egctab[cs

(QUnlcss otherwise requested, all steaks are served sizz[ing in ]ight drawn butter.)) *All steaks available with Bc’amaise upon request.

RIBEYE STEAKS¢ (Boncless 160z) $34.95

FILET MIGNON¢ Small(s0z) $30.95 | arge (1202) $39.95

NEW YORK STRIP# (1402) $34.95

OFUS SIGNATURE PORTERHOUSE. STLEAK® (2402) 543.95

STEAK & LOBSTERS An 8 cunce [Filet Mignon paired with a 6 ounce Cold Water |_obster Tall $49.95
SLICED SIRLOIN Served with a Wild Mushroom Demi-Glace $22.95

| vOPUS SIGNATURE. STEAKS + L
OSCAR 9

Our \/crsion of Steak Oscan An 8ozori2oz Fi]et Mignon cooked to your request. Servec{ atop a

gri”ccl marinated Portabc“a mushroom and toPPch with Jumbo LumP Crabmeat, Asparagus & Péarnaise Sauce
8 02—%$41.95°* 12 0z—%$49.95

NEW YORK STRIF, AUFOIVRE

A 14 ounce cut. E_ncrustecl with a mé!ange of W]’lite, Rec{ & B]ack Feppercoms; pan seared and c{eglazec{ with Brancl&
Finished with a Bran(:{g Cream Sauce $37.95

BONE-IN FILET MIGNON

A 16 oz Bone~ln Filet Mignon encrusted with Fommcrg Mustarc! and ]:rcsl'\ Horseradish 4%.95

COWBOY CUT RIBEYE STEAK, Bonein(isoz) s37.95
KANSAS CITY STRIF(is0z) sti.95

ﬁ| Served on the Bone to [ _nhance the Natural [Flavor F

~ADD ANY OF THESE. FAVORITE ITEMS TO ANY ENTREE~
OFUS SHRIMF s11.95~COLD WATERLOBSTER TAIL $ 2295 ~CRUMBLED BLEU CHEESE $5.95
ANY STEAK SERVED AUFPOIVRE STYLE $3.95
ANY STEAK SERVED BLACKENED UFONREQUEST

CHOFS, CHICKEN & FPASTA

*A” accomPaniecl with your choice of Bakec‘ Fotato, Bai(ecl Swect Fotato, Red Bliss Garlic Mashers, Stealc ch{ges,

Opus 9 Au Gratin Fotatocs or Sautéed \/cgetab[cs.

*FRENCHED AUSTRALIAN LAMB CHOFS

(%-6 ounce choPs> “The \/crg Finest” *[ xtra thick, hand cut; Coolcec{ to order and served with wilted SPinach and Minted Demi Glace $37.95
*PFORK CHOF

(l 201) Center cut; Gri”ed and accomPaniec] with Sugarglazec’ Granng Smfth APPICS and a Crco]e Mustard Bourbon Saucc Cookccl to order
$2%.50

CHICKEN ROCHAMBEAU

Pan-Seared Statler Chicken Preast atop a slice of Paked Virginia [Ham and a Puff Pastry Pillow. With a classic Marchand de Vin Sauce $19.95
VEGETARIAN FASTA

A mélange of fresh vegetables, portabc”a, button and cremini mushrooms, all Iightly sautéed in extra virgin olive oil. [Finished with a Pecorino

Crcam Sauce. $18.95

SFECIAL SIDES (LARGE ENOUGH TO SHARE)
*]:rcsh Stcamed Brocco]f Florets $6.50 *Opus 9 Batterec] Onion Kings $7.95 *Caramc[izec{ Musl’)rooms & Onions Demi~6[azc $6.50
*Asparagus with [Hollandaise $6.95 *Creamcd Com, Au Gratin $6.50 *Creamec] Spinac}w $6.50




