AFFETIZERS

*MARTINI SHRIMF COCKTAIL
Jumbo Slwrimp served with stuffed SPanish QOllives. Absolut C ocktail and Remoulade Sauces $11.95

*CALAMARI FRITA

Light[y Brcac{ec{ & [ried. Scr\/ccl with Sauce Carc{ina[e, toPPec] with fried Leci(s $9.50
*AHI TUNA

SSSame Scarcd Rare with Wakame Saxacl and Wasabi. SSWCC‘] with angcr Fonzu $12.50
*JUMBO LUMF CRAB CAKES

Accompanie& bﬂ a Roasted Red FcPPer Aio!i $15.95

*NEW ORLEANS STYLE BARBECUED SHRIMFP

Frcs]—v cracked Fepper and Roscmary marinated 5I—vrimp simmered in Putter, with White Wine, Gar[ic and other 5PiccsA
SCI’VCC] over (Garlic Crostini $12.50

*CHESAFEAKE BAY OYSTERS BIENVILLE

Slwrimp, Mushrooms, Grccn Or\ions, Gar]ic and Hcrbs broiled atop Chesapeake Ba(j Oysters $11.50

OFUS HOUSEMADE ONION RINGS

Tempura battered \/ida!ia Onions fried go]clen crisP with a Kctc]—vup Manis ChPng Sauce (SHarable) $7.95
*LOBSTER SCAMFI

Sweet, tender chunks of cold water Lobster T‘ai[ sauteed Scampi stﬂlc in Garlic and Putter $25.95

NEW ZEALAND [LAMB LOLLIPOFS

Marinated in Rosemarg and Thyme with a Ba]samic 6[2154 Served with a Wlﬁite Bean Re!ish $16.95

BRIE ENCROUTE
Baked Brie in th”o with housemade Orangc Jam and crisp Baguctte $9.95

SOUFS

FRENCH ONION SOUP GRATINEE. s6.95
*SEAFOOD BISQUE. $7.95

CHEPS HOMEMADE. $5.75

SALADS

OFPUS SALAD, Choice of Dressing $7.50,/$4.50

BABY SFINACH SALAD, Warm Applewood smoked Byacon Dressing $7.95,/54.95
CAESAR SALAD, Classic Caesar Dressing $7.95/$4.95

HEARTS OF ICEBERG, Bleu Cheese Dressing $6.75,/93.75
CAFKE_SE_, Recx and Ye”ow T‘omatoes, fresh Mouare”a, red onion and a chiffonade of fresh Basi[ with

our house Basi[ \/iﬂaigrcttc Drcssiﬂg $9.75/5.95

OUR SEAFOOD

All accompanied your Choice of Bakcd Fotato, Bakcc{ 5wcet Fotato, Red Bliss Gar]ic Mashers, Steak Wedges, Opus 9 Au Gratin Fotatocs or

Sautéed Vegetables.
*LIVE WHOLE. MAINE. LOBSTER

Steamed and Cracl(ed Frcsh out of the Tanl(

erved wit rawn Dutterand | emon Deurre anc Hauce
d with d |
Fer{zect as a shared APPetizer\
Market Fricc

*SAUTEED CHESAFPEAKE BAY JUMBO LUMFP CRAB CAKES

(Two 4 ounce crab caices) USing or\[y the finest Lump Crabmcat $27.95

*TWIN SOUTH AFRICAN ROCK LOBSTER TAILS

From colc’, clear waters...the ultimate in Lobstcr Tails MARKET FR]CE

*SEAFOOD TRIO

Jumbo LumP Crab Cakc, Gri[[~Cut 5|’1rimp, and Fan Searcd Sca”ops served with Gar]ic Herb Buttcr, Red FepperAio]i and a Creolc Remou]ade $28.95
*SHRIMP OFUS

Co!ossa| Shrimp, butterflied in 5}16[[, stuffed with Lump Crab meat. Served with Lemon—Di” Beurre B]anc and Creolc Remou|a<ﬂc $25.95
*BRONZED NORTH ATLANTIC SALMON

Nature’s Pcr‘Fect fish. T amarind Ba]samic GIaLC, drizzled with Sauce Pavarois $25.50

*FRESH FLOUNDER FILET
51&11\(:{:5& with Lump Crab Meat. Finishecl with a Lemon-Di” Beurre b!anc $24.95



OUR STEAKS

A” accompaniccl with your choice of Bakec‘ Fotato, Bal«icl Sweet Fotato, Ke& B[iss Garlic Masl‘vcrs, Steak Weclges, OPUS 9 Au Gratin Fotatocs or
Sautéed Vegetab[es.
<OUH|655 otherwise requestcc!, all steaks are served sizz[ing in ]lgl‘vt drawn buttcn) *A” steaks available with Béamaise upon requcst.

RIBEYE STEAK¢ (Boneless 1602) $34.95

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

NEW YORK STRIP# (i40z) $34.95

OFUS SIGNATURE PORTERHOUSE. STEAK® (2402) 543.95

*STEAK & LOBSTER® An 8 ounce Filet Mignon paired with a 6 ounce Cold Water |_obster Tail $49.95
SLICED SIRLOIN Served with a Wild Mushroom Demi-Glace $22.95

| yOPUS SIGNATURE. STEAKS+ -
*OSCAR 9

QurVersion of Steak Oscar. An 8 ozor 12 oz [Filet Mignon cooked to your request. Served atopa

gri”ed marinated Portabe”a mushroom and toPPeC{ with Jumbo Lump Cral)meat, Asparagus & Béarnaisc Sauce
8 0z—%$41.95° 12 0z—$49.95

NEW YORK STRIF, AUFOIVRE

A 14 ounce cut. [ ncrusted with a mé!ange of White, Red & Black FCPPcrcorns; pan seared and clcglazccl with Brancxg.
Finislﬂec’ with a Branclg Crcam Saucc $37-95

BONE-IN FILET MIGNON

A 16 oz Bonc~ln Filet Mignon encrusted with Fommcrﬂ Mustarcl and Frcs]n f*lorscraclish 4%.95

COWBOY CUT RIBEYE STEAK, Bonein(isoz) 375
KANSAS CITY STRIF(1802) s+1.05

ﬁ Served on the Pone to | nhance the Natural [Flavor F

~ADD ANY OF THESE FAVORITE ITEMS TO ANY ENTREE~
*OFUS SHRIMF $11.95 ~*COLD WATERLOBSTER TAIL $ 2295 ~CRUMBLED BLEU CHEESE $3.95
ANY STEAK SERVED AUFOIVRE STYLE #3.95
ANY STEAK SERVED BLACKENED UFONREQUEST

CHOrS, CHICKEN & FPASTA

*A” accomPaniecl with your choice of Bakcc{ Fotato, Bai(ccl Swect Fotato, Red Bliss Garlic Mashers, Stcalc ch{gcs,

Opus 9 Au Gratin Fotatoes or 5autée<ﬂ \/cgetab[es

FRENCHED AUSTRALIAN LAMB CHOFS

(3-6 ounce chops) “Tlm: ‘\/crg Finest” *[" xtra t}':ick, hand cut; Gri”ed to PerFection and served with wilted 5Pinach and Minted Demi G!acc $37.95
FORK CHOF

(l 201) Center cut; Gri”cd and accomPaniec] with Sugarglazec‘ Granng Smfth APPICS anda Crco]e Mustard Bourbon Saucc $2%.50

CHICKEN ROCHAMBLEAU
Fanv\Searea Statlcr C}Wicken Breast atop a slice of Bakea \/irginia [Ham and a FU{:F Fastrg Fi[]ow. With a classic Marchand de Vin Sauce $19.95

VEGETARIAN FASTA

A mélange of fresh vegetab]es, 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 Florcts $6.50 *Opus 9 Batterec] Onion Kings $7.95 *Caramc[izec{ Muslﬂrooms & Onions Dcmi~6[azc $6.50
*Asparagus with [Hollandaise $6.95 *Creamed Com, Au Gratin $6.50 *Creamec] Spinac]‘v $6.50

*Co onsuming raw or undercooked meats, pou/try, seafood, shellfish, or eggs may increase your risk of food borne illness, cspccia//y i

you have certain medical conditions.



