LUNCH MENU

AFFETIZERS

MARTINISHRIMF COCKTAIL s11.95
Cour‘t Boui“on Foaclﬁccl Jumbo Shrimp with Stugccl Quccn O!ivcs, Absolut Cocktail & Creo[c Kcmoulac{a
FEFFERED SEA SCALLOFS $12.95
Silver Dollar FePPer Seared Sca”ops served over Wilted Spinach with Sun-dried T omatoes, Pacon, and
Sha“oti Scr\/cd with a Lemon—FcPPcr Marma!a&c
*AHI TUNA s12.50
Cookcd to Or&ch Sesame Seared Rare with Wakamc Sa!ad and WasabL Served with a Gingcr Fonzu
CALAMARI FRITA $9.50
Lightlg Brcadcd and [Tried. T‘oppcd with Fried Lecks Served with Sauce Cardinalc
NEW ORLEANS STYLE BARBECUE. SHRIMF s12.50
]:resh Cracl(ecl Fepper and Rosemary Marinatecl Shrimp simmered in Butter, White Wir\e, Gar[ic and other Classic
Spicc& Scrvccl over Toastcc] CrostinL
CHESAFEAKE BAY OYSTERS s11.50
Lightlg Brcadcd and [Tried Go!&cn Crisp TOPPE& with Fried LccksA Served with Crco!c Remou!adc

SOUFS

FRENCH ONION SOUF, GRATINLELE $6.95
SEAFOOD BISQUE $7.95
CHEPS HOMEMADL SELECTION $5.75

SALADS

OFUS 9 HOUSE. SALAD $6.95~(with any Sandwich or [ ntrée $2.50)
[Tresh Mixed Greens, Carrots, Cucumbers, K alamata Olives, Red Onion, Grape T omatoes.
CAE_SAR SALAD $7.50 ~(with any Sandwich or [ ntrée $2.50)
Fresh Chopped Romaine Hearts, House-Made Dressing, Garlic Croutons, Shaved Pecorino Romano.
CHOFPHOUSE SALAD $s8.95
Fresh Mixed Gireens, Bacon, Yellow T omatoes, (Carrots, (Cucumbers, Roasted Red Fcppcrs, Spicy Pecans.
THAI SFINACH SALAD $9.95
babg SPiﬂaCl"l tossed in a Sesame 503 Dressing TOPPC& with Egg, Carrot, T omato, Cucumber and toasted
Peanuts served with (rilled C]’\icken.
CAFRESE SALAD $9.75
Red and Yellow T omatoes, fresh mozzarella, red onion and a chiffonade of fresh Basil with our house Basil \/iﬂaigrette
DrcssinSA
*SALAD NICOISE . s14.95
Mixed Greens, Grapc T omatoes, [ resh (Green Beans, O[ives, E_ggJ Capers, Sca”ion Dﬁjon \/inaigrcttc Witl—:
Seared Al-n Tuna.

OFUS SALAD ADD-ONS
Garlic Slﬂrimpz $56.95 (Grilled Chicken: $4.95 Crab Cake: $8.95 Grilled Salmon*: $6.95
Fctit Fi[ct Mignon: $9.95 Fricd Oystcrs: $6.95 Gri”cd/Bbchned Tuna*: $8.95

*Co onsuming raw or undercooked meats, Pou/try, seafood, shellfish, or eggs may increase your risk of foodborne illness,

cspccia//g l'fyou have certain medical conditions.



SANDWICHES
Served with a Koshcr Spcar and Cl’“lOiCC of Opus Fries, [Homemade Fotato 5ala<ﬂ, Fasta Sa!a&, or Fresh Fruit. (add an OPUS
House Salad or Caesar Salac] for $Z.50>
FRIME. RIB SANDWICH s10.95

FerFectllj roastec{, thin[y sliced Prime Rib served with [Jorseradish Chec]clar Cheese. Accompaniecl with [Hot Au Jus.
OFUS ¢ CHICKEN BREAST SANDWICH ss.50

I'icrb Gri”cd Cl’n’ckcn Brcast Roasted Fcppcrs and Mc|ted Frovo!onc
JUMBO LUMFP CRAB CAKE. SANDWICH si2.50

Abso!utelg NO filler! Served on our]cres}-n]g Baked-|n-house Puttered T oasted Pun with Red FCPPC'” Aloli.
OFtS e CLUD SANDWICH $12.50

b|ac\< Forest Ham, Smokccl Turkcg, Swiss Cheese Who|e grain Wheat Brca&‘ [ ettuce, | omato, N\ayonnaise.

SUNDBURST SALAD TRIO $9.50

FresHH made C}wickcn Salad, Tuna Sa!ad, and Shrimp 5a|ad Over thatbcrrg T oast FointsA
*GRILLED TUNASANDWICH s9.50

| emon & Crackcd Fepper Gri”ed Tuna Steak Red Onions, Avocado, & SPicH Citrus Aio]iA

*THE MOZART BURGER s25 *THE BEETHOVEN BURGER $13.50
T he l[/hcsl'groundc/zucé combined with fresﬁ{g‘ground 7"/76 f:/'ncstKobcgrouna’[?ccﬂérass /:cc{, hormonc¥ree beef
Andouille 5‘7“5‘356' (Cooked to Order. creates an unbelicvable bug@r,’/ Cooked to order.

,4// butg«:‘rs are accompanl'ca/ with two i'OPP/th, Jettuce, tomato, red onion, Kosher spcarand roasted gar/ic maﬂonna/sc.
(/4c/c//t/ona/ topp/hgs $.95 cach)

Cheddar Cheese Bleu Cheese Crumbles T obacco Onion Straws Caramelized Onions
Swiss C]—vccsc [Horseradish Chedclar 5mol<c<ﬂ bacon Sautéed Onions & Mushrooms
Gri”ed For‘tabe”a Mushroom

ENTREES

Served with garlic mashers and chef's selection of vegetables. (add an Opus [House Salad or Caesar Salac] for $2.50)
FILET MIGNON (602) $20.95
T]’)e ]:inest Center~Cut Tenclerloin: Cookcd To Your Request.
OSCAR 9 (6 OZ) $25.95
Center Cut ]:i|et Mignon Cooked to your ]iking Atop marinated Fortabc”a Mushroom and Asparagus T‘opped with
(lassic Péarnaise Sauce and Sautéed LU"“P Crab Meat.
NEW YORK STRIF STEAK (s02) s18.50
The Finest Sidoin: Fechct]g Cookedto Your chuest,
AUTOIVRE STYLE (802) $19.50
Our New Yorl( Strip Er\crus’ccd With a Mé[ange of W)’lite, Red and Blaci( Feppercorns: Fan~563red and Deglazec{
with Branc’y. Finished with a Brandy Cream Sauce.
OFUS ¢ LUMF CRAB CAKE si5.50
Lump Crabmeat and Qur Special Seasonings,
CHICKEN GENOLSE. sios0
Festo ,\/\arinatcd Chickcn Brcast Sautécd SPinach and Sun Dricd T omatoes. Frcsh Mozzarc“a.
“TUNAMIGNON #15.95
Frcsh Yc”owﬂn Tuna. Toppcd with Sautécd Wl[(‘I Musl’lrooms and an Agcd Ba[samic Dcmi~6|acc.

SIDE.S (LARGE. ENOUGH TO SHARE)

Chefs Sautéed Seasonal \/cgetables $6.25 OPUS 9 Steak [Fries $4.95

OPUS 9 Batter@d Onion Rings $7.95 Fresh Asparagus with [Hollandaise $6.95
Red Skin Garlic Mashers $5.95 Steamed Broccoli Florets $6.50
Caramelized Onions & Mushrooms with Demi-Glace $6.25 Creamed Spinach $6.50

Crcamed Corn au (Gratin $6.50



