AFTETIZERS

MARTINI SHRIMF COCKTAIL

Jumbo SI’IrimP served with stuffed Spanish O]ives. Abso[ut Cocktai! and Rcmou|ac‘e Sauces $11.95
CALAMARI FRITA

Light]g Brcaclec[ & f:riec!A SCr\/c& with Sauce Carclina]e, toPPcA with fried Lceks $9.50

*AHI TUNA

Cool«t& to order. Sesamc Scarecl Rarc with Wakamc Salac! and Gingcr Fonzu $12.50

JUMBO LUMFP CRAB CAKES

Accompanied by a Roasted Red FCPPCrAio]i $15.95

NEW ORLEANS STYLE BARBECULED SHRIMFP

Fresh cracked Fcpper and Rosemary marinated 5|’1r1'mp simmered in Butterj with White Wine, (Garlic and other 5Pices.
Served over Garlic Crostini $12.50

CHESAFEAKE BAY OYSTERS

Light]g Brcaclec[ and I:riecl Golclen Crisp Toppecl with f:ricc] LccksA Scr\/ec{ \Nitl'x Creolc Kcmou]ac{e. $11.50
OFUS HOUSEMADE ONION RINGS

Tempura battered \/icla[ia Onions fried go[c]cn crisp with a Ketchup Manis c]iPPing Sauce (Sharab]e) $7.95

LOBSTER SCAMFI
5weet, tender chunks of cold water Lobster T ail sauteed Scampi style in Gar]ic and Butter $25.95

NEW ZEALAND LAMB LOLLIFOFS
Marinated in Rosemary and Th}jme with a Balsamic Glaze. Ser\/ed with a White Bean Re]ish $16.95

BOURBON FECAN BRIE

Warm Bourbon Caramcl and T oasted Fecans over a Br‘ie and Pug pastry Croustac{e. With Crispy Baugette and tart APP[es. $9.95
SOUrsS

FRENCH ONION SOUP GRATINEE. s6.95

SEAFOOD BISQUE s7.95

CHEPS HOMEMADL $5.75

SALADS
OFUS SALAD, Mixed Grecns, Romaine, Carrots, Slﬂavcd Radishes, Cucum bers, Fresh Basﬂ, Chcrr9 Tomatoes,
]:cta Chcesc and SunﬂowerSCCC{S, Cl—voicc of Dressing $7.50/$4.50
BABY SFINACH 5ALAD, Warm APP[ewood smoked Bacon Dressing $7.95/$4.95
CAESAR SALAD, Classic Caesar Dressing $7.95/$4.95
HEARTS OF ICEBERG, Bleu Cheese Dressing 36.75/53 75
CAFRE_SE_, Red and Yc”ow T omatoes, fresh Mozlare”a, red onion and a chiffonade of fresh Basi] with
ourhouse Basﬂ \/inaigrctte Dressing $9.75/5.95

OUR SEAFOOD

A” accompanied your Choice of Bakcd Fotato, Ba\ced SWCCt Fotato, Red Bliss (Garlic Mashers, Stcak Wec{ges, Opus 9 Au (Gratin Fotatoes or
Sautécd \/egctcha

Prrise

Steakhquse

LIVE WHOLE MAINE LOBSTER
Stcamcd and Cracked I:resh out of the Tank
SCrved with Drawn 5utter and Lemon Beurre B]anc Sauce

Fcncect as a shared APPetizcn
Market Frice

BROILED CHESAFEAKE BAY JUMBO LUMF CRAB CAKES

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

TWIN SOUTH AFRICAN ROCK LOBSTER TAILS

From cold, clear waters...the ultimate in | obster Tai|s MARKET FKICE

SEAFOOD TRIO

Jumbo LUT"P Crab Cake, Sautéed Gulf 5hrimp, and Pan Seared 5ca”ops with Garlic [erb Putter, Red Fepper Aioliand a Creole Remoulade 28.95
SHRIMP OFUS

Co]ossaf SPm'mP, butterflied in sl'we”, stuffed with LumP Crab meat. Ser\/ed with Lemon—Di” Beurre B!anc and Creofe Remoulade $25.95
*‘BRONZED NORTH ATLANTIC SALMON

Nature’s Perpect fish. T amarind Ba|samic G|azc, drizzled with Saucc Bavarois. Cookcd to order.$25.50

FRESH LOCAL ROCKFISH, JUMBO LUMF CRABMEAT

l_ight]a Coated in 5easonec{ Flour. Fan—Scared and accompanie(‘l witha Jumbo Lump Crab l_emon—CaPer Beurre B[anc $29.95

*Cansumingraw or undercooked meats, Pou/try, seafood, sﬁc//ﬁs/'l, oreggs may fncrease your risk of food borne i//ncss, cspccia/[y i you have certain medical conditions.



OUR_STEAKS
Kare—vcrg red throughout, cool center Medium We“—S!ightlg Fink Center
Meclium rare- ch throughout, warm center We“—Cookccl throughout

Medium—Pink center

A” accompanied with your choice of Bakcd Fotato, Bakec{ SWCCt Fotato, Rec{ B]iss Garhc Mashers, Steak We(‘lgcs,
Opus 9 Au Gratin Fotatoes or SautécA \/cgctab]es.

(QUHICSS otherwise requcsted, all steaks are served siu!ing in light drawn butter.) *A” steaks available with Béarnaise upon request.

RIBEYE STEAK¢ (Boncless 160z) $35.95

FILET MIGNON¢® Small (802) $32.50 | arge (1202) $40.95

NEW YORK STRIP# (i402) $35.95

OFUS SIGNATURE. PORTERHOUSE. STEAK® (2402) $43.95

STEAK & LOBSTER® An 8 ounce [Filet Mignon paired with a 6 ounce Cold Water |_obster Tail $51.95
STEAK DIANE ¢ An 80z Filet-Cut New York Strip served with a Wild Mushroom Demi Glace $24.95

| yOPUS SIGNATURE. STEAKS+ L
OSCAR9

Our \/ersion oFSteak OscarA An 8ozori2oz Fi[et Mignon cooked to your reciuest 5€rvec{ atop a
gri“cd marinated portabe“a mushroom and toPPecl with Jumbo Lump Crabmeat, Asparagus & Péarnaise Sauce
8 0z—$42.95° 12 0z—$50.95

NEW YORK STRIF, AUFOIVRE

A i4 ounce cut. E_ncrustec{ with a mélange of W]ﬂite, Red & B!ack Fcppercorns; pan seared and deglazed with Branc{&
Finished with a Branc‘g Cream Sauce $38.95

BONE-IN FILET MIGNON

A 16 oz. Pone-|n [Filet Mignon encrusted with Fommery Mustard and [Fresh [Horseradish 43.95

COWBOY CUT RIBEYE STEAK, Bonein(isoz) s37.05
KANSAS CITY STRIF(1802) s+1.95

ﬁ| Served on the Bone to [ nhance the Natural [Tlavor F

~ADD ANY OF THESE FAVORITE TEMS TO ANY ENTREE~
OFUS SHRIMF $11.95~COLD WATER LOBSTER TAIL $ 2295 ~CRUMBLED BLEU CHEESE $3.95
ANY STEAKSERVED AUFOIVRE STYLE $3.95
ANY STEAK SERVED BLACKENED UFONREQUEST

CHOFPS, CHICKEN & FASTA

*A” accompanicd with your choice of Bakcd Fotato, Bal(ccl chct Fotato? Rcd B]iss Gar[ic Mas]’)crs, Stcak chgcs,

Opus 9 Au Gratin Fotatoes or Sautéed \/egctab]cs\

‘FRENCHED AUSTRALIAN LAMB CHOFS

(§~6 ounce cl’)ops) “The \/crﬂ Finest” *[C xtra thick, hand cut; Cooi(cd to order and served with wilted Spinaclﬂ and Mintcc{ Demi G[acc $37.95
*FORK CHOF

(l 201) Ccnter cut; Gri“cd and accompanicd with Sugarg[azcc{ Grarmy Smith APP]cs and a Crco[c Mustard Bourbon Saucc Cookccl to order
$2%.50

CHICKEN ROCHAMBLAU

Fan—Sear@d Stat[er Chic\cen Breast atop a slice of Bakcd Virgirxia [Ham and a Fug Fastr3 Fi”ow. With a classic Marchand de Vin Sauce $19.95
VEGETARIAN FASTA

A mé[angc of fresh vcgetab[cs, Portabc”a, button and cremini mushrooms, all ]iglﬂtly sautéed in extra virgin olive oil. [Finished with a Pecorino
Crcam Saucc $18.95

SFECIAL SIDES (LARGE ENOUGH TO SHARE)
*FFCS}’I Stcamcd Broccoli F!orcts $6.50 *Opus 9 Battercd Onion Kings $7.95 *Caramclizcd Musl’lrooms & Onfons Dcmi~6[azc $6.50
*Asparagus with Ho”anc]aise $6.95 *Crcame& Com, Au Gratin $6.50 *Crcamezﬂ 5Pinac}1 $6.50




