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Welcome to Opus,

For over two decades, Opus has proudly served as one of
Kuala Lumpur’s most cherished destinations for classic
Italian cuisine. Nestled in the heart of Bangsar, our bistro
brings the warmth and flavours of Italy to your table—
celebrating great food, heartfelt hospitality, and the joy of
sharing meals with those you love.

To begin your dining journey, we invite you to enjoy our
antipasti, perfect for sharing and designed to whet the
appetite. Follow this with a primi—a first course of soup,
salad, pasta, or risotto. Then delight in a secondi, our
selection of main courses crafted with passion and finesse.

Don’t forget to leave room for our indulgent dolci, all
homemade, and best enjoyed with a rich espresso or a
smooth digestif—because every meal should end on a
sweet note.

At Opus, we embrace La Dolce Vita—the beautiful life.
So take your time, savour every bite, and celebrate the
moment. After all, life is meant to be delicious.

67 Jalan Bangkung
Bukit Bandaraya, Bangsar
59100 Kuala Lumpur

     03-2092 4288
     017-532 2096
     mailus@opusbistro.my

     www.opusbistro.my
     opusitalian
     opusbistro
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B r u sche t ta  P la t te r . . .  35

Vegetarian

Smoked salmon, mushroom, mixed tomato

AN
TIPASTO

Sau teed  F re sh  T ige r  P rawn . . .  41

S t u f fed  Mush room w i t h  Bacon  and  He rb s . . .  33

A ranc i n i  a l  Bee f  Ragu . . .  45

Gr i l l ed  Pa rmesan  C ru s ted  Sca l lop s
Balsamic dressed rocket salad, tomato, parmesan shavings

. . .  50

Bee f  Ca rpacc io
Rocket salad, grated foie gras, parmesan shavings

. . .  50
OUR S IGNATURE

OPUS Seafood Platter
Fresh Tiger prawns with garlic butter,
grilled Hokkaido scallops with garlic,
squid in arrabbiata sauce,
Tasmanian mussels in white wine sauce

. . .  78

FOR SHARING 2 PERSONS

Deep F r ied  Ca lama r i . . .  40

Fresh Tiger prawns sauteed with garlic, Basil in extra virgin olive oil

Juicy button mushrooms stuffed with bacon & aromatic herbs, baked in
mozzarella & parmesan cheese

Deep fried risotto rice balls, beef ragu in tomato sauce.

Golden crispy squid rings

Prices in RM and are subject to 10% service charge and applicable tax



Cream o f  Mush room Soup

Soup  o f  t he  Day . . .  24

.. .  28

Vegetarian

ZU
PPACrouton, truffle oil

Oxta i l  Soup
Garlic bread

. . .  56

Sea food  Su rp r i se
Selection of fresh seafood in tomato broth

. . .  43
OUR S IGNATURE

IN
SALATA

Capre se  Sa lad
Heirloom & Roma tomatoes, buffalo mozzarella, basil pesto, 
aged balsamic glazed

. . .  36

Clas s i c  Caesa r  Sa lad
Homemade dressing, romaine lettuce, beef bacon, egg, crouton,
parmesan shavings

. . .  42
OUR VERS ION OF

Mixed  W i ld  Mush room w i t h  R i so t to
T r u f f l e  Bu t te r . . .  58

Squ id  I n k  R i so t to  w i t h  M i xed  Sea food . . .  68

RISO
TTO

Mixed  Sea food  R i so t to  w i t h
Pomodo ro  Sauce . . .  62

Add Chicken . . .  45
Add Smoked Salmon . . .  55

Gr i l l ed  Vege tab le  Sa lad . . .  38
Baby Romaine, asparagus, green zucchini, yellow, red, green bell pepper
with feta cheese, balsamic dressings

Prices in RM and are subject to 10% service charge and applicable tax



Eggp lan t  La sagna

Gorgonzo l l a  Rav io l i . . .  58

Cape l l i n i  w i t h  Sca l lop s

Spaghe t t i  Vongo le

. . .  56

contains alcohol

Béchamel sauce, parmesan
PASTA

L i ngu i ne  w i t h  P rawn . . .  55
Sun-dried tomato pesto sauce

Capsicum, pine nuts, white wine sauce
. . .  58

Spaghetti with clams in white wine sauce
. . .  38

Spaghe t t i  a la  OPUS
Spaghetti with mixed seafood with fresh tomato

. . .  48
OUR S IGNATURE

Vegetarian

Tag l i a te l le  Bee f  Bo lognese . . .  55

Clas s i c  Bee f  Bacon  Ca rbona ra
With dash of cream

. . .  45

L i ngu i ne  Smoked  Duck
Sun-dried tomato, rocket salad

. . .  52

“Life is a combination of magic and pasta.”
-Federico Fellini

Po rc i n i  Rav io l i . . .  58

Penne  Gorgonzo l l a . . .  48

Tag l i a te l le  Ch ic ken  A l f redo . . .  45

Spaghe t t i  S l i ppe r  Lobs te r  Mea t . . .  55

Gorgonzolla sauce, walnuts

Porcini sauce, parmesan

Bolognese sauce

Gorgonzola sauce, walnuts, parmesan

Sliced chicken breast with button mushrooms and asparagus, cream

Aglio olio style spaghetti with slipper lobster meat, cherry tomatoes and
butter glaze

Prices in RM and are subject to 10% service charge and applicable tax



Baked  Cod F i s h
OUR S IGNATURE

Prices in RM and are subject to 10% service charge and applicable tax

M
AIN

S

Gr i l l ed  Sa lmon . . .  68
Grilled salmon with lemon butter caper sauce, served with mashed
potatoes and asparagus

Ch ic ken  P i ca t ta . . .  57

Bee f  S teak  P i z za io la . . .  107

Angus

French fries / creamy mashed potatoes /
sautéed vegetables / house salad
Add Truffle Fries 
Add Asparagus Sauteed

. . .  138

Venus clams, sautéed vegetables, roasted potatoes
Choice of lemon butter caper sauce or kalamata olive sauce

. . .  153

contains alcohol
Vegetarian

Gr i l l ed  Lamb Cu t le t s
Sautéed vegetables, roasted potatoes, rosemary sauce/mint sauce

. . .  118
OUR S IGNATURE

TREAT YOURSELF TO OUR JUICY STEAKS

Tenderloin 180g

Angus . . .  172Rib Eye 250g

Beef au jus / black pepper sauce /
mushroom sauce
Add Gorgonzola Sauce

2 sides:

1 sauce:

Served with -

Pan  F r ied  Ba r ramund i . . .  68

.. .  10

.. .  18

Baked  Ch ic ken  Pa rmesan . . .  59

.. .  18

Pan-fried Barramundi with crispy skin, coriander butter sauce with
cauliflower puree

Seared chicken breast with butter, capers lemon cream sauce

Deep fried breaded chicken fillet, baked in tomato sauce and cheese
served with house salads and fries

Pan-fried sirloin baked with tomato, herbs, mozzarella, parmesan cheese,
served with vegetables



D
O
LC
EHomemade T i r am i s u . . .  26

A f foga to
Espresso, ice cream

. . .  22

Baked  Choco la te  Cake  w i t h  S i ng le  Scoop
o f  Van i l l a  I ce  C ream . . .  28

Crema Ca ta lana . . .  22

Carame l  Panna  Co t ta . . .  20

Prices in RM and are subject to 10% service charge and applicable tax



Join our
newseltter

WWW.OPUSBISTRO.MY

Please leave us
some feedback


