LUNCH MENU

AFFETIZERS

*MARTINI SHRIMF COCKTAIL $11.95
Fcrf:cctly Foachcd Jumbo Sl—vrimp served with stuffed SPanisl—v O!ivcsA Served with Cocktai] & Rcmou]aclc Sauces.
*FEFFERED SEA SCALLOFS s12.95
Silver Dollar Fepper Seared Sca”ops served over Wilted Spinach with Sun-dried T omatoes, Pacon, and
Sha“oti Scr\/cd with a Lemon—FePPcr Marma!a&c
*AHI TUNA s12.50
Sesame Seared rare with Wakamc 5a!a<ﬂ and WasabL Served with a Gingcr Fonzu
*CALAMARI FRITA $9.50
Lightlg Brcadcd and [Tried. T‘oppcd with Fried LecksA Served with Sauce Cardinalc
*NEW ORLEANS STYLE BARBECUE. SHRIMF si12.50
Fresh Cracked Fepper and Rosemary marinated Slﬂrimp simmered in Putter, White Wine, (Garlic and other Classic
Spicc& Scrvccl over Toastcc] CrostinL
*CHESAPFEAKE BAY OYSTERS $11.50
Lightlg Brcadcd and [ried Go!&cn CrisPA 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)
Mixed (Greens served with T omato, Carrots, Cucumbcr, B!ack Olivcs and Red Oniom
~Add *Sauteed Gulf Shrimp $6.95 ~(arilled Chicken BPreast $4.95 ~Grilled TOP Sirloin $6.95~* Jumbo LU”’P Crab
Cai(e $8.95

CAE_SAR SALAD $7.50 ~(with any Sandwich or [ ntrée $2.50)
T raditional Caesar toppec] with Parmesan and (Garlic Croutons.
~Add *Sautéed Gulf Shrimp $6.95 ~(rilled Chicken Breast $4.95 ~Grilled TAOP Sirloin $6.95~* Jumbo LumP Crab
Cai(e $8.95

GRILLED SIRLOIN SALAD sié.50
Slicc& T‘OP Sir!oin served over Mescu!in (Greens with T omato, Gri”c& For‘tabc”a, AsParagus and Fotatoc&
Tossed in a Balsamic \/inaigrettc and garﬂis]ﬂcd with a Parmesan (Cheese Crisp.

THAI SFINACH SALAD $9.95
Babg Spinach tossedina Sesame 505 Dressiﬂg. Toppec{ with Egg, Carrot, Tomato, Cucumber and toasted
Peanuts served with Grilled Chicken.

CAFRESE. SALAD
Red and Yellow T omatoes, fresh mozzarella, red onion and a chiffonade of fresh Basil with our house Pasil \/inaigrettc
Drcssing $9.75

HEARTS OF FALM WITH ROASTED RED FEFFER, CARAMELIZED ONIONS & FECANS $9.95
Served over Mixed [Field Greens with [ouse Pasil \/inaigrcttc drcssing and garnislﬁc& with sliced Avocado and fried
Haystack Onions. ~Aclcl *Sautéed Gulf Shrimp $6.95 ~(Grilled Chicken Breast $4.95 ~(rilled TOP Sirloin $6.95
~* Jumbo LumP Crab Cake $8.95

SEASONAL FRUIT WITH FISTACHIO-CRUSTED GOAT CHEESE $9.95
I:rcsh APP!cs, Oranges, & Raspbcrries; with Wa]nuts and | oasted Fumpkin Seeds. Served overa bed of Mcsculin
(ireens with Fistac]—vio—Crustec‘ (Goat Checsc Driu[cd with a tangy Raspbcrry \/inaigrettc

*Consumfng raw or undcr' COOLCG’ mcats, POU/ffy, 568)[ ooc/, 5/76////'5/7, or cggs may increase ﬂOUf' f'I:SL O)[ )[ ood’bomc I’//HCSS,

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



SANDWICHES

Scrvc& with a Koshcr Spcar and Clﬁoicc of Opus Fries, Homcmade Fotato 5ala<ﬂ or Fasta Sa!a& (ad& a Opus f"‘]ousc Sa!a& or
Caesar Salacl for $2.50)
FRIME. RIB SANDWICH s10.95
FerFecthj roastec{, thin[y sliced Prime Rib served with [Jorseradish Chcc!clar Cheese. Accompaniec{ with hot aujus.
*GRILLED MARINATED CHICKEN BREAST SANDWICH $8.50
Served on our Frcsh!y baked-in-house buttered toasted bun with lettuce, tomato and a gar[ic—herb mayonnaise.
*JUMBPO LUMF CRAB CAKE. SANDWICH s12.50
Abso!utc]g NO filler! Served on our]cres}-n]g baked-in-house buttered toasted bun with red pepper aioli.
OFUS e CLUD SANDWICH $8.95
Ham, T‘urkcg, crispy Smokcd bacon slices and Swiss Chccsc Scrvcd on toasted whole grain wheat bread with
Iettuce, tomato and magonr\aise.
*MANGO CHUTNEY CHICKEN SALAD $9.95
T ender chunks of Frcc—rangc chicken breast combined with a sweet and tangy Mango Cl’mtneg, GraPcs, and toasted
A]monc’s. Servecl on our house baked Ciabatta with lettucq tomato and sliced red onion.

*THE MOZART BURGER ss.95 *THEBEETHOVEN BURGER s13.50
7776 finest 5r0una/ chuck combined with )[rcsﬁ/y grounal 7776 Finest K obe gr()una/ [766/46@55 I ca{, hormone free beef
Andouille 5ausage. creates anunbelievable bwg@r//

/4// [)urgcrs are accompan/ec/ with two topp/ngs, /ettuce, tomato, red onion, /<05/76r spearanal roasted. ga/‘//c mayonnaise.
(Additional topp/ngs $.95 each)

Cheddar Cheese Bleu Cheese Crumbles Tobacco Onion Straws Caramelized Onions
Swfss Cheesc Horscradish Chedc{ar Smoked Bacon Sautéccl Onions & Mushrooms
Gri”ed Fortabc”a Musl—vroom

ENTREES

Scrvc& with gar!ic mashers and chef's selection of vcgctablcsA (ac!& a Opus Housc Sa!acl or Caesar Sa!a& for $Z‘50)
FILET MIGNON (602) $20.95
T‘l‘ve finest center-cut tenderloin: cooked to your rcqucst
SLICED TOF SIRLOIN (602) $13.50
Cookcc’ as you like. Served with a wild mushroom cIcmi-g!acc
NEW YORK STRIF STEAK (802) $18.50

T‘I—ve finest sirloin: Pchcct[y cooked to your request.
AUTOIVRE STYLE (802 $19.50
Our New Yorl( Strip encrusted with a mélange of wlﬂitc, red and black peppercorns: Pan»searec{ and cleg]azecl with
bramﬂ& Finished with'a brandg cream sauce.
FORK CHOF (802) $13.50
Ccntcr Cut AccomPanica bg sugarglazca Granng 5mit]—v applcs and a Crco!e Mustard bourbon 5aucc
*OFUS ¢ LUMP CRAD CAKE s15.50
LumP (Crabmeat and our sPccia! seasonings.
*CHICKEN BREAST MILANLESE s10.50

Chicken Breast coated with herbed bread crumbs. [Finished with a Romano cheese cream sauce.

FENNE. FOMADOROQO s¢.50

FPenne pasta with garlic, tomatoes, asparagus, artichokes, 3e”ow squash and zucchini: sautéed and finished with traditional
tomato sauce and shaved parmesan cheese. ~Acic] Gri”cd Cl—vickcn $4.95 ~A<ﬂcl *5autéc<ﬂ Gul]c Shrimp $6.95
*CHEPS FRESH FISH (Friced Daily)

*SHRIMP AND SCALLOF KABOD s12.95
Wit]—y red & green peppers and onions, gri”cd and served with house-made Lcmon-FcPPcr Marma!ac}c

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 Brocco[i F]orets $6.50
Caramelized Onions & Mushrooms with Demi-Glace $6.25 (Creamed Spinach $6.50

Crcamed Corn au (Gratin $6.50




