LOUNCH MENU 7)pus G
APPETIZERS <9

MARTINISHRIMF COCKTAIL s11.25
Cour‘t Boui”on Foacl’]ccl Jumbo Shrimp with Stugccl Quccn O|ivcs, Absolut Cocktail & Creo]e Rcmou!ac{c

FEFFERED SEA SCALLOFS $12.95
Silver Dollar Fcpper Seared Sca”ops served over Wilted Spinach with Sun-dried T omatoes, Bacon, and
Shallotsk Served with a Lcmon—FePPcr Marma]ade.
*AHI TUNA 1250
Cookccl to Ordcn Sesame Seared Rare with Wakamc Salad and WasabiA Served with a Gingcr Fonzu.
CALAMARI FRITA $9.50
Lightlg Brcac{cé and [ried. T‘oppc& with Fried Leeksk Served with Sauce Car&ina]c
NEW ORLEANS STYLE BARBECULE SHRIMF s1250
Fresh Cracked Fepper and Kosemary Marinated Shrimp simmered in Putter, White Wine, Garlic and other (lassic
SPicesA Served over | oasted Crostini.
CHESAFLAKE BAY OYSTERS s11.50
Lig}-ltlg Brcac{cd and [ried Go]den CrisPA Topped with Fried LccksA Served with Crcolc Remou]a&c

SOUFS

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

SALADS

OFPUS ¢ HOUSE. SALAD $6.95~(with any Sandwich or [ ntrée $2.50)
Mixed Greens, Romaine, Carrots, Shaved Radishes, Cucumbers, ['resh Basil, Cherry T omatoes, [Teta Cheese, and
5unﬂower Seeds, Choice of Dressing
CAESAR SALAD $7.50 ~(with any Sandwich or [ ntrée $2.50)
[Fresh Chopped Romaine [Hearts, [ Jouse-Made Dressing, Garlic Croutons, Shaved FPecorino Romano.
CHOFPHOUSE SALAD s$8.95
I:resl-u Mixcd Greens, Bacon, Ye”ow T‘omatoes, Carrots, Cucumbcrs, Roaste& Rcd FCPPCFS, Spicg Fecans
THAI SFINACH SALAD $9.95
Baby SPinacl’w tossedina Scsamc 503 Dressing. Topped with Egg, Carrot, Tomato, Cucumber and toasted
Peanuts served with Girilled Chicken.
CAFPRESE SALAD $9.75
Red and Yellow T omatoes, fresh mozzarella, red onion and a chiffonade of fresh Basil with our house Pasil \/inaigrettc
Dressing .
*SALAD NICOISE s 14.95
Mixcd Grecns, Grapc T omatoes, FFCSI’I Grccn Beans, O[ivcs, Egg, Capcrs, Sca“ion Djjon \/inaigrcttc. Witl’l
SC'M Ahi Tuna.

OFUS SALAD ADD-ONS
Garlic Shrimp: $6.95 (Grilled Cl’lickcn: $4.95 Clrab Cal(c: $8.95 (Grilled SaImon*: $6.95
Fctit Fi|ct Mignon: $10.95 f:ricc] Oystcrs: $6.95 Gri”cd/Blachnccl Tuna* $8.95

*Consuming raw or undercooked meats, Ioou/t'ly, seafood, 5/76//)‘;16/7, or eggs may increase your risk of foodborne i”ncss,

cspccia/{y i# gou have certain medical condjtions.



SANDWICHES
Served with a Kosher 5Pcar and Cl’“IOiCC of OPUS Fries, [Homemade Fotato Sa]acl, Fasta Sa[ad, or Fresl—: Fruit. (aaa an Opus
House Sa]acl or Caesar Salac! for $2.50)
FRIME. RIB SANDWICH s10.95

Ferpcctlﬂ roastcc‘7 thinlg sliced Frimc Rxb served with Horscradis]ﬂ Chedc{ar Cl'\eese. Accompaﬂiec{ with Hot Au Jus.
OFUS ¢ CHICKEN BREAST SANDWICH ss.50

I'icrb Gri”cd Chickcn Breast Roastcd Fcppcrs and Mclted Frovo]onc
JUMBO LUMF CRAB CAKE SANDWICH s12.50

Abso!utclg NQO filler! Served on our{:rcsl—vlg Baked-Jn-house Puttered T oasted Bun with Red FCPPCV Aloli.
OFrUS e CLUD SANDWICH s12.50

b|aci< Forest [am, Smokcc] Turkeg, Swiss Cheese W!—;o|e grain \leeat L?)reacL [ ettuce, T omato, Mayonnaise.

WAGNER CHICKEN SALAD s9.50

FresH\q made Cl—:ickcn 53]3&, with Grapes and Walnuts on W!—x0|e grain \Nheat Pread.
*GRILLED TUNA SANDWICH 950

| emon & Cracl«:d FCPPCF Gri”ec[ Tuna Steak Red Onions, Avocado, & SPiCH Citrus Aio!i.

*THE MOZART BURGER ss.95 “THE. BEETHOVEN BURGER s13.50
T he ﬁncstgroundc/mc»é combined with fresh/ﬂground 7 he Finest Kobcgroundbccﬁ@rass Fed hormone free beef
Andouille 5‘3“5356' Cooked to Order. creates an unbelicvable burgcr// (Cooked to order.

A// Eurgers are accompan/ec/ with two topp/ngs, Jettuce, tomato, red onion, K osher spear and roasted gar//c maﬂonnafsc
(,AC/J/t/ona/ topp/ngs $.95 cach)

Cheddar Cheese Bleu Cheese Crumbles Tobacco Onion Straws Caramelized Onions
Swiss Chcesc Horsera&ish Cl—ve&clar 5mol<cd Bacon Sautéed Onions & Mushrooms
Gri”cd For‘cabe“a Mushroom

ENTREES

Served with gar[ic mashers and chef's selection of vegetab[es. (add an Opus [House Salad or Caesar Sa]ad for $2.50)
FILET MIGNON (é02) $21.95
T}’]C Finest Ccntcr~Cut Tenc’er[oin: Cookcd To Your chuest.
OSCAR 2 (6 OZ) s26.95
Center Cut Fi{et MignonA Cooked to your |il<ing AtoP marinated Fortabc[la Mushroom and Asparagus T‘oppecl with
(lassic Péarnaise Sauce and Sautéed LumP (Crab Meat.
NEW YORK STRIF STEAK (s02) $18.95
The Finest Sirdoin: FerFectlg Cooked to Your Request.
AUFOIVRE STYLE (802) $19.95
Our Ncw Yorl< Strip Encrustcd With a Mé[angc of White, Rcc] and B]ack Feppercorns: Fan~56arcc] and Deg]azcd
with Branc{y. Finished with a Brandg Cream Sauce.
OFUS ¢ LUMF CRAB CAKE si5.50
Lump Crabmeat and Our Special Seasonings.
CHICKEN GENOLESE. si050
chto ,\/\arinatcd Clﬁickcn Breast Sautécc‘] Spinach and Sun Dricd T omatoes. Frcsh Mozzarc“a.
*TUNAMIGNON s15.95
Frcsl’x Yc“owﬁn Tuna. Toppcd with Sautécc‘] WIH Musl’lrooms and an Agcd Ba[samic Dcmi~6|acc.

SIDE.S 0 ARGE. ENOUGH TO SHARE)

Chefs Sautéed Seasonal Vegetables $6.25 Opus 9 Steak [Fries $4.95

OPUS 9 Battered Onion Rings $7.95 Fresh Asparagus with fﬂo“andaise $6.95
Red Skin Garlic Mashers $5.95 Steamed Brocco]i Florets $6.50
Caramelized Onions & Mushrooms with Demi-Glace $6.25 Creamed Spinach $6.50

Creamec{ Corn au (Gratin $6.50



