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Fine Dining With Southern Charm...

Steaks - Seafood
Cajun Cuisine 

Classic Burgers
Banquet Room For Any Event
Catering - Foods & Spirits

Relax In Weakley County’s 
Best Bar

Happy Hour 5 - 7 pm

Hours: Tuesday - Saturday Open at 5 pm for Dinner | Wednesday - Friday Lunch 11 am - 1:30 pm -- Dinner at 5 pm

Located in the Heart of Historic Downtown Martin 215 S. Lindell St. 731-587-8000
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THE

RESTAuRAnT

over the past 11 years, 
the opera house has been 
weakley county press 
reader’s choice multiple 
times. being chosen best 
bar 6 times and best bar-
tender five, best caterer 
three times, four wins for 
best restaurant, best wait-
ress three times and best 
steak 10. throw in some 
wins for deserts, coffee 
and margaritas and you’ll 
see why the restaurant is 
so popular in the ken-tenn 
area.

since 2004, the opera 
house restaurant has been 
attracting people from near 
and far for its succulent 
steaks, artfully prepared 
dishes and decadent des-
serts. readers of the press 
are no strangers to the di-
vine cuisine and dining 
experience this historic es-
tablishment has to offer, as 

they have once again voted 
the opera house best steak, 
best bar/lounge/bartenders 
and restaurant in weakley 
county and again this year, 
best caterer was added to 
their list of awards. 

the building that houses 
the business is a renovated 
opera house built in the late 
1800s and features exposed 
brick, pressed tin ceilings 
and belt-driven rotary fans 
in the lounge area that add 
to an ambience unrivaled in 
northwest tennessee. 

the owner, edith ad-
cock, has created a warm 
and inviting atmosphere 
that welcomes everyone 
who enters and compels 
them to return again. her 
son, Joseph adcock, is the 
chef, and his talent in the 
kitchen has earned the res-
taurant quite a following. 

chef adcock strives to 

follow a philosophy of us-
ing only the freshest ingre-
dients in his cuisine. ev-
erything from compound 
butters, to salad dressings, 
to sauces and entrée items 
are made by hand. 

the opera house has 
come to be best known for 
its steaks, hand-cut, wet-
aged black angus beef sea-
soned with a special blend 

of spices and char grilled to 
order. this goal of perfec-
tion leaves no question as 
to why they have received 
the best steak award for 
the 10th time in 11 years. 

“the staff of the opera 
house restaurant would 
like to take this time to 
thank everyone who dines 
with them. we truly enjoy 
being a part of your most 

memorable moments, from 
engagements and birthdays 
to reunions and weddings. 
It makes us feel very spe-
cial to be chosen as a place 
you can come to celebrate 
these wonderful moments 
in life. we hope that these 
memories stay as treasured 
by you, as you are by us. 
thank you so very much.”

you can contact the op-

era house at 587-8000.
hours for lunch are be-

tween 11 a.m. and 1:30 p.m. 
wednesday through Friday, 
with dinner starting at 5 
p.m. tuesday through sat-
urday. reservations are not 
required, but are suggested 
for weekends or large par-
ties. they look forward to 
serving and providing you 
with the best experience 
possible.

Best Restaurant and Bar: The Opera House Restaurant

Chef Joseph Adcock Best Bartenders: Ashlyn Hamm & Katy Crews

Best Waitress:
Kyndall Hayes




