
OPUS ONE
    565 East Larned Street - Detroit, MI 48226

    PHONE: 313-961-7766 - FAX: 313-961-9243

 
 

Opus One Carry Out Menu 
EVENING PICK-UP, ONLY 

Order on line, by phone or in person. 

Monday through Saturday 
The Evening Carry Out Menu is available for 4:00 PM pick-up or later  

Please allow a minimum of 45 minutes between the time 

that you 

place your order on line, and the time that you pick-up 

your order.  
If ordering more than 8 items, please call to confirm pick-up time. 

Carry out orders of more than 20 items require 24 hours notice 

Validated free parking is available for order pick-ups. 
How to place your order 

Phone orders: Call Opus One at 313-961-7766.  Press 1.  The 

operator will take your order. Same day phone orders are accepted 

until 8:30 pm.   

On-line orders: Go to www.opus-one.com for complete Evening Carry 

Out menu ordering. Same day on-line orders are accepted until 7:30 

pm.   

No FAX orders accepted. 

Appetizers 
Cold  
Bracelet of Seared Tuna Slices Rare ahi tuna, pickled ginger, Wasabi-

infused caviar and a drizzle of soy reduction $6  

Rose of Cold-Smoked Norwegian Salmon Cured and smoked in-house, with 

traditional garnishments and herbed toast $7  

Roasted Roquefort Stuffed Pear with Roquefort mousse, candied walnuts, and 

Port wine reduction $5  

Chilled Jumbo Shrimp Cocktail Cajun mayonnaise and a spicy cocktail 

sauce $8  

Hot  
Warm Mediterranean-Style Bruschetta Traditional garlic bread with extra 

virgin olive oil, fresh tomatoes, capers and basil  $4 

Grilled Mediterranean-Inspired Gulf Shrimp Two tabbouleh garnished 

jumbo shrimp served on roasted garlic hummus $7 

Crispy Fried Calamari Served with a garlic tomato dipping sauce $6   

Specialty Soup of the Day (12 ounces) $4   

SIDE SALADS 
Butterhead Bibb Lettuce Salad With shallot vinaigrette, shallot crisps, 

and Roquefort mousse $4  
Opus Caesar Salad Traditionally prepared with hearts of romaine, Opus 

Caesar dressing, house toasted croutons and Parmesan $4  

Mixed Baby Greens Salad With walnuts, pear, and Roquefort cheese, 

garnished with chives, with walnut vinaigrette dressing $4  

Warm Spinach Salad Tossed with honey Dijon vinaigrette, crisp bacon, 

roasted wild mushrooms and fried vegetable chips $4   



Opus Romaine Salad Prepared with fresh Parmesan, tomato, house-seasoned 

croutons and Gus Kokas’ creamy garlic dressing $3   

 

 

 

Opus One Warm Entree Salad 
Create your own Salad Entrée by choosing a salad below and adding 

one of the proteins. 

(Protein will be served on the side) 

Mediterranean Salad Artichoke hearts, feta cheese, black olives, 

and red onion, tossed with crisp romaine lettuce and balsamic 

vinaigrette, topped with house-seasoned croutons  

Mixed Baby Greens Salad A blend of baby greens served with our 

raspberry vinaigrette, toasted pecans, and orange segments 

(dressing served on the side) 

Opus Romaine Salad Prepared with freshly grated Parmesan cheese, 

house-seasoned croutons, and house creamy garlic dressing (served 

on the side) 
Opus One Mixed Garden Salad Served with Roma tomatoes, shredded 

carrots, and choice of red wine vinaigrette (served on the side) 

 

Broiled Fillet of Salmon (4oz) $9  

Grilled Ahi Tuna (6oz) $11  

Grilled Jumbo Shrimp (3pieces) $13  

Crispy Fried Calamari (4oz) $9  

 

Grilled Breast of Chicken (4oz) $9  

Cajun Breast of Chicken (4oz) $9  

Filet of Beef Tenderloin (4oz) $18 

 Double Protein add 40% of listed 

price 

 

Meat preparation      Rare      Medium Rare      Medium       Medium Well 

     Well Done 

 Please write in the fields provided above to tell us how you would like 

your meat prepared 

 

Opus One Orchestrations 
There will be a charge for all substitutions. 

We recommend choosing the Jazz Improvization Menu for additional plate 

presentations. 

All entrees include a small Opus One Romaine Salad, Opus One hearth 

baked bread and the accompaniments mentioned in the description.  

Dressings and sauces are served on the side 

 

Fish, Seafood, and Vegetarian 
Sautéed Fillets of Michigan Lake Perch: Lightly floured and sautéed until 

golden, served with chive whipped potatoes, fresh lemon and remoulade sauce  

$14   

Broiled Fillet of Atlantic Salmon: Served with steamed basmati rice and 

topped with a salsa of diced cucumber, tomato, onion, parsley, olive oil 

and lemon.  $11   

Broiled Fillet of Salmon With spring vegetables, Dijon vinaigrette and crispy 

potato garnish $11   

Sautéed Ahi Tuna: Prepared rare to medium rare with basmati rice and 
mango salsa  $16   

Sauteed Fillet of Alaskan Halibut Basmati rice, Mediterranean cucumber and 



tomato salsa  $14 
Pan Seared Chilean Sea Bass Basmati rice with balsamic paint and 

gaufrette potato crisps, served with sauce beurre blanc $20  

Barbeque Glazed Gulf Shrimp Four jumbo shrimp chargrilled and brushed 

with Jack Daniels barbeque sauce, served with garlic mashed potatoes and 

tiny buttermilk biscuits $16  

Grilled Mediterranean-Inspired Gulf Shrimp Four tabbouleh garnished jumbo 

shrimp served on roasted garlic hummus and served with tomato zuchinni 

gratin $16 

 Alaskan King Crab Macaroni and Cheese Four ounces of Alaskan King crab 

mixed with gemili pasta and four cheeses served with tomato zuchinni 

gratin $16 

Spinach and Three Cheese Crepes Wilted spinach with Mozzarella, Parmesan 

and Asiago cheeses in delicate crepes, served on a bed of roasted 

spaghetti squash, garnished with toasted cashews and sweet potato hay, 

then finished with sauce beurre blanc $10   

Gemelli Pasta With olive oil, artichoke hearts, calamata olives, banana 

peppers, red peppers and diced tomatoes, served with steamed broccoli $10 

Orchestrations continued on the next page 

 

Chicken, Pork, Lamb, and Beef 
Sautéed Breast of Chicken: Presented on a bed of asparagus risotto and 

sauce poulette.  $11  

Chicken and Wild Mushroom Crepes Roasted chicken and sautéed wild 

mushrooms wrapped in two tender crepes, served on a bed of sautéed 

julienne vegetables, tarragon poulette sauce.  $11   

Sautéed Julienne Breast of Chicken in Wine Sauce Served on a bed 

of wild rice blend with green beans amandine $11  

Sautéed Breast of Chicken Alfredo Served on a bed of fettuccine 

with Parmesan cream sauce, garnished with fresh broccoli florets 

$11 

Chicken Diane Onions, mushrooms and Dijon mustard with oven-

roasted red skins $11  

Grilled Sliced Breast Chicken with Gemili Pasta with basil, olive oil, 

artichokes, olives and tomatoes $11  

Chicken Scaloppini With caper lemon sauce and gemili pasta and 

haricot verts $11 

Char-Grilled Double Cut Pork Chop With apricot Dijon glaze, fennel 

au gratin potato, sweet and hot peach relish (12 ounce pork chop) 

$18  

Eight Baby Rib Chops of New Zealand Lamb Served with Parmesan risotto, 

asparagus, and Dijon Sauce.  $24 

Short Ribs of Beef Jardinière Braised in natural sauce and served 

with chive whipped potatoes and julienne vegetable.  $15 

 Beef Tenderloin Macaroni and Cheese Four ounces of beef tenderloin 

mixed with macaroni and four cheeses served with tomato zucchini 

gratin $18  

Petite Certified Angus Sirloin Steak Broccoli, chive whipped 

potatoes, sauce béarnaise $16 



Entrecote of Beef Certified Angus Beef New York strip loin, with 

Madeira demi-glace, garnished with a potato gratin, asparagus and 

crisp angel hair onion rings $23  

Grilled Filet of Beef With Mediterranean cheese-stuffed Portobello 

mushroom, chive whipped potatoes, Madeira demi-glace $24 

 

Meat preparation      Rare      Medium Rare      Medium       Medium Well 

     Well Done 

Please write in the fields provided above to tell us how you would 

like your meat prepared 

 

Comfort Food 
All entrees include a small Opus One Romaine Salad, Opus One hearth 

baked bread and the accompaniments mentioned in the description.  

Dressings and sauces are served on the side 

 Open Faced Hot Sliced Roasted Sirloin of Beef Sandwich Served on 

Texas toast with mushroom Madeira, chive whipped potatoes and green 

beans $10 

 Open Faced Hot Sliced Breast of Turkey Sandwich Served on Texas 

toast with sauce poulette, Parmesan cheese, chive whipped potatoes 

and green beans $10 

 Open Faced Hot Sliced Breast of Chicken Sandwich Served on Texas 

toast with sauce poulete, Parmesan cheese, chive whipped potatoes 

and green beans $10 

 Opus One Macaroni and four cheeses gemili pasta, parmesan, 

Asiago, white cheddar, and swiss served with brocolli $10 

 Opus One Macaroni and four cheeses with smoked Ham gemili pasta, 

parmesan, Asiago, white cheddar, and swiss served with brocolli $11 

 Opus One Meatloaf for Two  One pound of ground Certified Angus Beef 

with chopped onion, garlic and breadcrumbs, then baked and served with 

chive whipped potatoes and green beans $16 

 

Orchestrations for Two 
All entrees include an Opus One Romaine Salad for two, Opus One 

hearth baked bread and the accompaniments mentioned in the 

description.  Dressings and sauces are served on the side 

 

Opus One Seafood Trio A broiled split Maine lobster tail served 

with lobster Champagne sauce, two jumbo sea scallops with mango 

salsa and four garlic grilled shrimp with sauce béarnaise, all 

accompanied by spinach and Parmesan risotto and baby carrots $46  

Roast Sirloin of Beef One pound of roasted sirloin of beef with 

mushroom Madeira sauce with two potato gratins and two orders of 

broccoli $22 

Mustard Crusted Roast Sirloin of Beef One pound of roasted sirloin 

of beef served with Bordelaise sauce, two twice baked potatoes and 

two orders of asparagus $23 



Chargrilled Certified Angus Beef “Cowboy Steak” A 20 oz. bone-in 

rib eye with a coffee accented spice rub, presented with two orders 

of broccoli and two potato gratins, finished with Madeira Demi-glace 

$37  

Broiled Garlic and Rosemary Rubbed Porterhouse Steak A 24 oz. 

Certified Angus Beef Porterhouse rubbed with fresh rosemary, topped 

with an herb butter, two orders of baby vegetables and twice baked 

potatoes, then served with Bordelaise sauce $40  

Entrecote of Beef A 16-ounce cut of Certified Angus Beef New York 

strip loin, aged in-house, with Madeira demi-glace, garnished with 

two orders of potato gratin, haricot verts and crisp angel hair 

onion rings $30  

Twelve Baby Rib Chops of New Zealand Lamb à la Greque Broiled with 

herbs and garlic, two orders of potato-fennel gratin, garlic wilted 

spinach, finished with a natural sauce $30 

 

Meat preparation      Rare      Medium Rare      Medium       Medium Well 

     Well Done 

 Please write in the fields provided above to tell us how you would 

like your meat prepared  

 

Opus One Kids 
All entrees include a choice of one:  a small bag of potato chips, 

fresh cut carrots and celery with a ranch dip, applesauce, or 

steamed green beans. 

(additional side dishes $2) 

 

 All Beef Hot Dog $3 

 Macaroni and Cheese $3 

 Mini Pizza with Cheese $3 

 Grilled Cheese Sandwich 

$3 

 All Beef Hamburger $4 

 All Beef Cheeseburger $4 

 Chicken Fingers $4 

 

Sides 
Potato Chips   Fresh Cut Vegetables with Ranch Dressing  

Applesauce   Green Beans 

 

Kids Beverages 
 

 Coke $1  Diet Coke $1  Sprite $1 Apple Juice $2  Orange Juice $2 

Cranberry Juice $2 

 

Jazz Improvisation 
Select a protein for your entrée, then choose your preferred 

plate presentation. You create your perfect dinner according to 

your own taste and preference.  Our sauces are served on the 

side.  



Fish and Seafood 
Ahi Tuna 6oz $14  

Alaskan Halibut 6oz $14    

Norwegian Salmon 6oz $11  

Jumbo Gulf Shrimp 4 pieces $15  

Two Maine Lobster Tails 5oz each 

$25 

 Three Jumbo Sea Scallops $14  

Chilean Sea Bass 4oz $15 

Chilean Sea Bass 8oz $18  

 

Fish and Seafood Plate Presentations 
‘Fusion’ Hoisin glaze, jasmine rice, and sesame stir-fried 

vegetables with ginger soy sauce 

‘New Orleans’ Creole spiced, red beans and rice, wilted 

spinach and etouffee sauce 

‘Swing’ Broiled served with Parmesan risotto steamed asparagus and 

beurre blanc sauce 

‘Classical’ With Champagne sauce, dauphinoise potato, and 

broccoli 

 ‘Reggae’ Served with mango salsa, fried baked potatoes, and 

pea pods 

 

Meat and Poultry  (All our Beef is Certified Angus Beef)  
  

Top Sirloin 8oz $15  

Filet Mignon 4oz $18   

Filet Mignon 8oz $22 

New York Strip 10 oz $21 

New York Strip 16oz $26 

Cowboy Steak (bone-in) 20 

oz  $32 

Boneless Breast of Chicken 

8oz $11 

Rack of New Zealand Lamb 

8oz $22  

Double Cut Pork Chop 12oz 

$17  

 

Meat preparation      Rare      Medium Rare      Medium       Medium 

Well      Well  

Please write in the fields provided above to tell us how you would 

like your meat prepared 

Meat and Poultry Presentations 
‘Bebop’ Chargrilled, garlic-mashed potatoes, sauteed wild mushrooms, 

and red wine demi-glace 

‘St. Louis’ Barbeque spice rub, Opus One barbeque sauce, fried baked 

potatoes and green beans 

‘Chicago’ Broiled served with fennel au gratin potatoes, 

asparagus, and sauce Bearnaise 

‘Ragtime’ Served with horseradish cream, broccoli, and a baked 

potato with sour cream 

’Third Stream’ Served with Bordelaise sauce, twice baked potato, and 

zucchini tomato gratin 

 



A Little Dessert 
 Chocolate Chunk Cookies 

$1.50 

New York Style Cheese Cake $4 

Opus One Fruit Cobbler $4 

Cheese Cake Lollipop $1.50 

Chocolate Peanut Butter 

Lollipop $1.50 

Chocolate Mousse Lollipop 

$1.50 

Princess Raspberry Bars 

$1.50 

Fudge Nut Bars $1.50 

Blondie Bars $1.50 

Michigan Apple Flan with 

Caramel Sauce $4 

Carry out Wine and Beer  
These wines only represent a small number of wines that are 

available for purchase at retail pricing from our wine 

cellar.   

We will be happy to fax our master wine list upon your 

request. 

Wine List 
Greg Norman Estates Brut NV 

$24     

Veuve Clicquot, Brut NV.  $40 

Pinot Grigio, Maso Canali $27 

Riesling Auslese, Pfaltz, 01 

$30 

Pomelo, Sauvignon Blanc, CA 

06 $24 

Verdad, Rose, Arroyo 06 $24 

Beringer, Chardonnay, 03 $24 

Bouchaine Estate Chardonnay, 

04  $33 

Ladera Cabernet Sauvignon Napa 

04 $40 

 

Saintsbury Pinot Noir, 

Carneros 05 $30 

Chateau St. Jean Cabernet 

Sauvignon, CA 04 $24 

 Beringer lll Century Merlot, 

Ca. 04  $21 

 Juan Rojo, Old Vine 

Tempranillo, Toro Spain 03 $27 

 Layer Cake Shiraz, Barossa 05 

$27 

 Buena Vista Merlot Carneros 

04  $30 

 Opus One, Napa Meritage 03 

$180 

Bottle Beer 
Sold by the Six Pack 

Domestic Beer $12 

Budweiser 

Bud Light 

Miller Lite 

Imported Beer $14 

St. Pauli Girl 

St. Pauli Girl Dark 

Heineken 

Labatt Blue 

Amstel Light 

 

Non-Alcoholic Beer $12 

Clausthauler 

Sharp’s 

O’Doul’s 

 


