
 

   

 

Lightly Breaded & Fried / Sauce Cardinale / Fried Leeks  $14.95 
 

Sesame Seared / Rare / Wakame Salad / Ginger Ponzu  / Sriracha  $18.95 
 

Roasted Red Pepper Aioli  $26.95 
 

Silver Dollar Pepper Seared  / Wilted Spinach / Sun-dried Tomatoes / Bacon / Shallots                                                  

Lemon-Pepper Marmalade  $21.00 
 
 

Ten Lightly Breaded & Fried / Fried Leeks / Creole Remoulade  $18.95 

Tempura Beer Battered Vidalia Onions / golden crisp / Ketchup Manis / Sharable  $11.95 

Cold Water Lobster Tail Meat / Scampi / Garlic-White Wine & Butter Sauce  $36.95 

Balsamic Glaze / White Bean Relish  $29.95 

10.50               12.50          8.50 

 

Mixed Greens / Carrots / Radishes / Cucumbers / Cherry Tomatoes / Feta                                  

Sunflower Seeds Choice of Dressing  $10.50 ($6.95 with entrée) 

Warm Applewood Smoked Bacon Dressing / Avocado / Hard Boiled Egg / Lardons 

Mushrooms  $11.50 ($8.50 with entrée) 

  Classic Caesar Dressing  $11.50 ($7.95 with entrée) 

Bleu Cheese Dressing / Red Peppers / Crumbled Blue Cheese $10.50 ($7.95 with entrée) 

Heirloom  Tomatoes / Fresh Mozzarella / Red Onion / Fresh Basil Chiffonade                                 

House Basil Vinaigrette  $13.50  ($9.50 with entrée) 

Using Only the Finest Lump Crabmeat  

Two 4 oz Crab Cakes /     $47.95 

Lump Crab Cake / Sautéed Gulf  Shrimp / Pan Seared Scallops  / Lemon-Dill Beurre Blanc /           

Creole Remoulade  $46.95 

Seven Jumbo Shrimp / Stuffed with Lump Crab Meat / Lemon-Dill Beurre Blanc & Creole Remoulade  $41.00 

Warm Spinach Salad / Pearl Onions / Grape Tomatoes / Shiitake Mushrooms / Sherry Vinaigrette  $36.95 

Lemon-Caper Beurre Blanc  $42.95 

*Consuming raw or undercooked meats, (Tuna, Salmon, Steak, Lamb or Pork)                                   

poultry, seafood, shellfish, Hollandaise or eggs may increase your risk of                                     

food borne illness, especially with certain medical conditions.         

From Cold, Clear Waters…the Ultimate in Lobster Tails       

MARKET PRICE 

7.31.24 



 

   

Medium-  
 

 

 
 

 

 

 Boneless / 16oz  $71.95 

12oz  $63.00    8oz  $54.00      6oz petite (md well or well not recommended)  $43.95 

14oz  $62.95 

24oz  $65.95 

8oz  Filet Mignon / Cold Water Lobster Tail / 6oz  $96.95                                     

   12oz  Filet Mignon /  Cold Water Lobster Tail / 6oz  $104.95 
 

 Marinated Hanger Steak / 10 oz / House-Cut Fries / Roasted Shallot Butter  $39.95 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ADD ANY OF THESE FAVORITES TO ANY ENTRÉE 
 

 

OPUS  SHRIMP   $21.95                     COLD WATER LOBSTER TAIL   $46.50                      CRUMBLED BLEU CHEESE   $5.95 

ANY STEAK SERVED AU POIVRE STYLE   $6.95                  ANY STEAK SERVED BLACKENED UPON REQUEST                                      

ANY STEAK OSCAR STYLE  $17.95

“The Very Finest” / Extra Thick / Hand-Cut / Cooked to Order / Wilted Spinach / Minted Demi-Glacé  

Three 6oz Chops  $59.95 
 

 

 

 

Fresh Steamed Broccoli Florets  $9.95            Opus 9 Beer Battered Onion Rings  $11.50             

Caramelized Mushrooms & Onions Demi-Glacé  $9.50   *Asparagus with Hollandaise  $10.50                          

Creamed Corn, Au Gratin  $8.95                     Creamed Spinach  $10.50 

Three Cheese Macaroni & Cheese  $9.95   Opus 9 Hand-Cut Seasoned French Fries  $7.95  

Steak Oscar / Filet Mignon / Cooked to Your Request  

8 oz  $67.95  • 12 oz  $78.95 

 Encrusted with White, Red & Black Peppercorns / Pan Seared / Brandy Cream Sauce 

14oz  $64.95 

Bone-In Filet Mignon / Pommery Mustard / Fresh Horseradish /16oz  $85.50 

 

Bone-in /18oz  $74.95 

01.2024 

$9.95 

 

*Consuming raw or undercooked meats, (Tuna, Salmon, Steak, Lamb or Pork)                                   

poultry, seafood, shellfish, Hollandaise or eggs may increase your risk of                                     

food borne illness, especially with certain medical conditions.         


