LUNCH MENU

AFFETIZERS

MARTINISHRIMF COCKTAIL s12.50
Court Boui”on Foacl‘vcd Jum}:)o Shrimp with Stugccl Quecn O!ivcs, Absolut Cocktail & Crco[c Rcmoulac[e
FEFFERED SEA SCALLOFS s12.95
Silver Dollar FCPPcr Seared Sca“ops served over Wilted Spiﬂaclﬂ with Sun-dried T omatoes, Pacon, and
5I—1a||ot5. Ser\/cd with a Lcmon—FcPPer Marma!a&c
*AHI TUNA s12.95
Cookec] to Or&cr. Scsamc Seared Rare with Wakamc Sa!ad and Wasabi. Servcd with a Ginger FonzuA
CALAMARI FRITA $9.95
Lightlg Breaded and I:ricd. THOPPCC! with Friecl Lccks. Servcd with Sauce Cardinale.
NEW ORLEANS STYLE BARBECULE SHRIMF s12.95
Fresh Crackccl Fcppcr and Koscmarg Marinated Slﬂrimp simmered in Buttcr, White Wine, (Garlic and other Classfc
SPicesA Scrved over Toastec’ CrostinL
CHESAFEAKE BAY OYSTERS $11.95
Lightlg Breac‘ec‘ and Fricc’ Go!&cn CrisPA TOPPccl with Fricc’ Lecks. Serveé with Crco!e Rcmou!acle

SOUFPS

FRENCH ONION SOUF, GRATINEE $6.95
SEAFOOD BISQUE $7.95
CHEPS HOMEMADELE SELECTION $5.95

SALADS

OFUS 9 HOUSE SALAD $6.95~(with any Sandwich or [ ntrée $2.50)
Mixed Grecns, Romaine, Carrots, Shavcd Kadisl—]cs, Cucumbers, [Fresh Basil, Cherrg T omatoes, [eta C!ﬂccsc, and
Sunﬂowcr Seeds, (hoice of Dressing
CALSAR SALAD $7.50 ~(with any Sandwich or [ ntrée $2.50)
[resh Chopped Romaine [earts, House-Made Dressing, (Garlic Croutons, Shaved Pecorino Romano.
CHOFPHOUSE SALAD s8.95
Fresh Mixed Gireens, Bacon, Yellow T omatoes, Carrots, (Cucumbers, Roasted Red Fcppers, SPiCﬂ Pecans.
THAI SFINACH SALAD $9.95
Babﬂ 5Pinac1ﬁ tossed in a Sesamc 503 Dressing. Toppcd with E_gg, Carrot, T omato, Cucumber and toasted
Feanuts served with Gri”ed Chicken.
CAFRESE. SALAD $9.75
Kec’ and Ye“ow T omatoes, fresh mozzare”a, red onion and a chiffonade of fresh Basi[ with our house E)asil \/inaigrette
Drcssing.
*SALAD NICOISE $14.95
Mixed Greens, Grapc T omatoes, [ resh (Green Bcans, Olives, Egg Capcrs, Sca”ion ijon Vinaigrette. With
Scarcd Ahi T una.

OFPUS SALAD ADD-ONS
Garlic Sl’lrimpz $56.95 (Grilled Chicken: $4.95 Crab Cake: $8.95 (Grilled 58|mon*: $6.95
Fetit I:ilet Mignon: $10.95 [ried Oﬂstcrs: $6.95 Gri”ed/BLac‘Acned Tuna* $8.95

*C onsuming raw or undercooked meats, POU/fI:y, seafood, shellfish, or eggs may increase 50urrf5£ of foodborne illhess,

csloeaia/!y /fyou have certain medical conditions.



SANDWICHES

Served with a Kosher Spear and Choicc of OPUS Fries, [Homemade Fotato Sala&, Fasta Sa!a&, or ]:rcslﬁ Fruit. (add an Opus
Housc Sa]ad or Cacsar Salad for $Z.50>
FPRIME. RIB SANDWICH s10.95

Fchcct]B roasted, thinly sliced Prime Rib served with [Jorseradish Chcdc{ar Cheese. Accompaniccl with [Jot Au Jus.
OFUS ¢ CHICKEN BREAST SANDWICH ss.50

Hcrb Gri“cd Cl’lickcn Brcast Roasted Fcppcrs and Mc|tcd Frovolona
JUMBO LUMFP CRAB CAKE. SANDWICH si12.50

Abso!utclg NO filler! Served on our Fresh]g bakcé-ln-house buttercc’ T oasted Pun with Re& FCPPCF Aio]iA
OFUS e CLUD SANDWICH $12.50

Black Forest Ham, 5mo‘<ec’ Turl(cg, 5wiss Checse Wl’no|e grain that Brca& Lettuce, T‘omato, Magonnaisc

WAGNER CHICKEN SALAD $9.50

I:resHy made Chickcn Salad, with Grapes and Wa|nut5 on Wl’no|c grain Wheat Bread.
*GRILLED TUNASANDWICH $9.95

| emon & Crackcd Feppcr Gri”ed Tuna Steak Red Onions, Avocado, & Spicy Citrus AioliA

*THE MOZART BURGER #9.95 *THE.BEETHOVEN BURGER #1450
T he ﬁncsl’gfoun(/c/mcé combined with frcs/z{ygrou/7(/ 7 he ﬁhcstKOngFOUHC/ACCl[—G/‘ass Fed, hormone free beef
Andouille 53“5556' (Cooked to Order. creates an unbelievable bucgcr// (ooked to order.

A// burgcrs are accom/oan/cc/ with two to/o/o//zgs, /cl'l'ucc, tomato, red onjon, /<05/7c‘r slocaranc/ roasted. 5ar/ic mayonna/’sc,
C4c/c//l'/o/7a/ to/olo/'n‘gs $.95 each)

Cheddar Cheese Bleu Cheese Crumbles T obacco Onion Straws Caramelized Onions
Swiss C]’wecsc Horscra&ish Chc&dar Smoked Bacon Sautéecl Onions & Mus]ﬁrooms
Girilled For‘tabc“a Mushroom

ENTREES

Scwcc[ with gar]ic mashers and chef’s selection of vcgctablcs‘ (ac]d an Opus r_]ousc 5alac| or Cacsar Salac] for $2.50)
FILET MIGNON (602) $21.95
The Finest Ccntcr~Cut T enderloin: Cookcd ToVYour chucst.
OSCAR 9 (6 OZ) $26.95
Centcr Cut Filet Mignon. Coo\(ccl to your Iiking Atop marinated Fortabe”a Mushroom and Asparagus Toppc& with
(lassic PBéarnaise Sauce and Sautéed LumP Crab Meat.
NEW YORK STRIF STEAK (s02) s18.95
The Finest Sirloin: Fcr}ccctl}j Cooked to Your chuest.
AUTFOIVRE STYLE. (802 $19.95
Our New York 5trip I ncrusted With a Mé[ange of White, Red and Black Fcppcrcorns: Fan~5earcd and ch!azcd
with Brandy. Finished with a Brandy Cream Sauce.
OFUS ¢ LUMF CRAB CAKE si15.50
Lump Crabmeat and Qur SPccial SCasonings.
CHICKEN GENOLSE. si1o50
chto Marinated (Chicken Breast Sautécd SPinac!‘v and 5un Dried T omatoes. [Tresh Mozzarella.
“TUNAMIGNON $15.95
A mé]angc of WIICJ Mushrooms withju]icrmc Red Fcppers sautéed with 5!’@”0’55 and White Wine in a
Sweet Chili and Butter sauce

SIDE.S (LARGE. ENOUGH TO SHARE)

Chcps 5autécd Scasona! \/cgctab]cs $6.25 OPUS 9 Stcak Frics $4.95

Opus 9 bat’ter@d Onion Kings $7.95 Frcslﬁ Asparagus with Ho“anéaisc $6.95
ch Skin Garlic Mashers $5.95 Stcamcc] Brocco[i Florets $6.50
Caramelized Onions & Mushrooms with Dcmi~6]acc $6.25 Crcamcd Spinaclﬂ $6.50

Creamed Corn au (ratin $6.50




