AFFETIZERS

MARTINI SHRIMF COCKTAIL
Jumbo Shrimp /Stu\qccl SPanisl'l Olivcs/ Abso[ut Cocktai[ and Remou]ac’e Sauces $12.50

CALAMARI FRITA

Lig}'vt[g Ereadecl & f:riccl/ Sauce Carc]inalc/ Fried Lccks $9.95

*AHI TUNA

Sesame Seared to Order/ Rare / Wakame Salad / Ginger Ponzu $12.95
JUMBO LUMF CRAB CAKES

Roasted Red FCPPer Aio]i $17.50

NEW ORLEANS STYLE BARBLCUED SHRIMP
Fresh Crackecl FCPPcr and Rosemar9 Marinade / White Wine Garlic 5utter/ 5Piccs / (arlic Crostini $12.95
CHESAFECAKE BAY OYSTERS

Light[g Breaded and [Fried / [Fried Lccks/ Crco]c Remoulade $11.95

OFUS HOUSEMADE ONION RINGS

Tcmpura Battcred Vidalia Onions/go]den crisP/ KCtCl"IUP Manis / Sharab]c $8.95

LOBSTER SCAMFI

Co[d Water LobsterTail/ 5camPi/ Garlic and Butter $27.95

NEW ZEALAND LAMB LOLLIFOFS

Rosemary and T hyme Marinade / Palsamic Glaze / White Poean Relish $18.95

BOURBON FECAN BRIE

Warm Bourbon (Caramel / T oasted Pecans / Puff Fastq.) (Croustade / Crisp9 5augette/ Tart APPICS/ SharaHe $10.50

SOUFPS

FRENCH ONION SOUF GRATINEE. s$¢.95 SEAFOOD BISQUE. s7.95 DUJOUR #5.95

SALADS

OFUS SALAD Mixed Greens / Romaine / Carrots / Shaved Radishes,/ Cucumbers / [Fresh Basil / CI’)CITE’ T omatoes / [Teta
Sunflower Seeds / Choice of Drcssing $7.75/%$4.75

bAbY SFINACH SALAD Wam App|cwood Smoked Pacon Dressing $8.50/$5.50

CAF_SAK SALAD (Classic CacsarDrcssing $8.50/$5.50

HEARTS OF ICEBERG Ble Checse Dressing $7.50/54 50

CAFRESE_ Red and Yellow T omatoes / [resh Mozzarella/ Red Onion / [Tresh Basﬂ Chiffonade / House Basi] \/inaigrcttc $9.95/$6.50

OUR_SEAFOQOD* FACHSERVEDWITHYOUR CHOICE OF

Bakecl Fotato/ Baked Sweet Fotato/ Red Bliss Gar[ic Mashers / Steak Wec]ges/ Opus 9 Au Gratin Fotatoes/ Sautéed \/egetables

LIVE WHOLE MAINE LOBSTER
Stcamcd and Cracl(cd I:resl-: Out of the Tank
Witl’l Drawn buttcr and Lemon Bcurre Blanc Sauce
Perfectas a Slﬂared APPctizer / Market Price

BROILED CHESAFEAKE BAY JUMBO LUMF CRAB CAKES

(/lsing On]9 the [Finest Lump Crabmeat / Two4 oz Crab Cakes $31.50

TWIN SOUTH AFRICAN ROCK LOBSTER TAILS

From Cold, Clear Waters...the (ltimate in | obster Tails  MARKE T PRICE.

SEAFOOD TRIO

Jumbo Lump Crab Cake/ 5aute’cd Gu]]c 5}1rimp/ Fan Scarccl 5ca”ops / Garlic Herb Buttcr/ Red FCPPcrAioli/ Creo|e Remoulade $31.95
SHRIMF OFUS

Co[ossa] SErimP/ Buttcrﬂied in Shc”/ Stugccl with Lump Crab Meat,/ Lcmon—Dil] Beurre Blanc and Crco]c Remoulac{e $27.95
CITRUS GLAZED ATLANTIC SALMON

Warm SPinach Salad/ Fcar] Onions / Grape T omatoes / 5hiital<c Mushrooms / Shcrry \/inaigrette $25.95

FRESH LOCALROCKFISH and JUMBO LUMF CRABMEAT

Ligl—yt[g Seasoned and [Floured / Fan-Seared / Jumbo LumP Crab/ Lemon—CaPer Beurre Blanc $31.95

*Con.sunuhgmw orundercooked) meats, Pou/b‘y, sca/boaf 5/7«:”1:5/7, oreggs may Increase yournfsk offood bome ﬂncs@ cspccia[y with certain medical conditions.



OUR STEAKS

Ran:—vcry red throughout, cool center

Mcc[ium— ink center Meclium Weﬂ—sliglwtly Pink center
Mcdium rare-red throughout, warm center P We“—coo‘«:d througl’rout

EACHSTEAK SERVED WITHYOUR CHOICE. OF
Bakccl Fotato/ Baked Sweet Fotato/ Red Bliss Garlic Mashcrs/ Steak Wedges/ OPUS 9 Au Gratin Fotatocs/ 5autéed \/egetab]cs
Unlcss Othcrwise chucsted, Stcaks are Served Sizz]ing in Light Drawn Butter. Béarnaise Sauce Availablc UF’O” chuest.

RIBEYE STEAK DBoneless,/ 160z $38.95

FILET MIGNON Small/ 80z $36.95 | arge /1202 $43.95

NEW YORK STRIFP 140z $38.95

OFUS SIGNATURE FORTERHOUSE STEAK 240z $46.95
STEAK & LOBSTER [ilet Mignon / 8oz Cold Water |_obster T ail / 60z $56.95
STEAK DIANE. Center Cut Sidoin/ 80z,/ Red Wine Mushroom Demi Glace $25.95

4 WOPUS SIGNATURE STEAKS+ N
OSCAR 9

Steak Oscar/ilet Mignon/ Cooked to Your chuest
Grilled Marinated FPortabella Mushroom / Jumbo Lump Crabmeat / Asparagus / Péarnaise Sauce
80z $45.95 120z $54.95

NEW YORK. STRIF, AUFOIVRE

F ncrusted with White, Red & Black FCPPcrcoms/ FPan Seared / Brancly Cream Sauce / 140z $40.95

BONE-IN FILET MIGNON

Bone-n [Filet Mignon/ Fommcr3 Mustard / [Fresh [Horseradish /1 60z $47.95
COWBOY CUT RIBEYE STEAK Bonein,/180z 53995

N /

ADD ANY OF THESE FAVORITES TO ANY ENTREE

OFUS SHRIMF $15.95 COLDWATERLOBSTERTAIL $26.95 CRUMBLEDBLEUCHEESE. $3.95
ANY STEAKSERVED AUFOIVRE STYLE. $+.50 ANY STEAK SERVED BLACKENED UPONREQUEST

CHOFPS, CHICKEN & PASTA* FACHSERVEDWITHYOUR CHOICE OF

Paked Potato / Paked Sweet FPotato / Red Bliss (Garlic Mashers / Steak Wec]ges/ Opus 9 Au Gratin Potatoes / Sautéed \/egetables
FRENCHED AUSTRALIAN LAMB CHOFS

“The \/er9 Finest” / [ xtra T hick / Hand-Cut / Cooked to Order / Wilted Spinaclﬁ/ Minted Demi Glace / T hree 60z C]ﬂops $45.95
FORK. CHOF

Center-Cut/ Grilled / 5ugar Glazed Granng Smith APP]es/ Creole Mustard Bourbon Sauce / Cooked to Order/ 120z $2%.95
GARLICAND THYME. MARINATED STATLER CHICKEN

Fan~563rec] Stat]cr C]’wicken Breast/ Fotato, Leel( Cc|er3 Hash/ Smoked Bacon Jus $20.95

VEGETARIAN FPASTA

Mc’langc of [Fresh \/cgetablcs/ Portabella, Button & Crcmini Mushrooms / Sautéccl/ E\/OO/ Pecorino Cream Saucc $19.95

SPECIAL SIDES (1 ARGE ENOUGHTO SHARE)

I:reslw Steamed Brocco]i F!orets $6.50 Opus 9 Battered Onion Rings $8.95 Caramchzed Mushrooms & Onions Dcmi-c|aze $6.50
Asparagus with [Hollandaise $6.95 Creamed Corn, Au Gratin $6.50 (Creamed Spinach $6.50




