E s t. 2 0 1 4
Welcome to ONYX MODERN STEAKHOUSE & WHISKEY BAR. We offer a vast selection of 100% all natural
premium cuts of meat and are among an elite group of restaurants serving Certified Angus Beef ® brand
entrées. Uncompromising standards ensure it’s a cut above USDA Prime and Choice, making it the best-tasting
beef available! Cook one of our premium steaks or jumbo shrimp right at the table on a hot lava stone
that heats up to 810° F, the only steakhouse in town offering this kind of dining experience. Pair your entree
with a glass of fine wine, one of our signature martinis or whiskey from our prized top shelf collection.
We look forward to creating a memorable dining experience that will keep you coming back. Enjoy!

S TA R T E R S
SPICY SHRIMP

ONYX WINGS

Eight jumbo shrimp, Cajun spices, spicy butter, scallions, freshly baked bread,
carrots, celery, lemon, fresh parsley and Bleu Cheese dressing. / 13.99

Ten fresh chicken wings lightly dusted in seasoned flour, tossed with one of three
signature sauces: Buffalo, Barbecue or Honey Chipotle Barbecue.
Served with choice of dipping sauce. / 9.99

SMOKED WHITEFISH PÂTé
Smoked Whitefish pate, capers, lemon, fresh parsley and buttery crackers. / 9.99

CAJUN BEEF TIPS

PULLED PORK NACHOS

Certified Angus Beef Sirloin, Cajun cream sauce, fresh parsley
and garlic butter toast points. / 5 oz. 9.99 / 10 oz. 15.99

Garden Fresh tortilla chips, Applewood-smoked pulled pork, Cheddar cheese,
scallions, olives, pico de gallo, jalapenos, balsamic onions, sour cream and
sweet chipotle aioli. / 9.99

SPINACH & ARTICHOKE DIP

BALSAMIC Bruschetta BREAD
Garlic butter toast points, Roma tomatoes, Asiago cheese, red onions, basil,
garlic and balsamic glaze. / 8.99

BEER-BATTERED TENDERLOINS

Spinach, artichokes, creamy cheese sauce, Asiago cheese, scallions,
freshly baked bread and Garden Fresh tortilla chips. / 8.99

Four beer-battered chicken tenderloins and choice of dipping sauce. / 8.99

CRABBY PORTABELLA MUSHROOM DIP

RIB SAMPLER

Sautéed Portabella mushrooms, jumbo lump crabmeat, lobster cream sauce,
Mozzarella cheese and garlic butter toast points. / 10.99

Four bones of our signature baby back ribs, house made barbecue sauce
and French fries. / 8.99

SAUSAGE SKILLET

SPICY CHICKEN QUESADILLA

Andouille sausage, onions, peppers, Cheddar cheese, scallions, pico de gallo,
sweet chipotle aioli and warm flour tortillas. / 9.99

Spicy chicken breast, Cheddar cheese, sweet chipotle aioli, grilled
flour tortilla, shredded lettuce and pico de gallo. Sour cream and salsa
available upon request. / 8.99

SAL ADS
Served with a warm garlic butter roll and choice of dressing: Ranch, Italian, Bleu Cheese, Honey Mustard, Balsamic Vinaigrette, Raspberry Vinaigrette or Thousand Island.

COBB / Mixed greens, Applewood-smoked bacon, hard-boiled egg, Gorgonzola cheese, Cheddar Jack cheese, black olives, tomato and a char-grilled chicken breast. / 9.99
HARVEST / Baby greens, Gorgonzola cheese, toasted almonds, Granny Smith apples, Michigan sun-dried cherries and a char-grilled chicken breast. / 9.99
CAESAR / Romaine, Parmesan cheese, Asiago cheese, croutons, Caesar dressing and a char-grilled chicken breast. / 9.99
VINEYARD / Mixed greens, Gorgonzola cheese, Michigan sun-dried cherries, pine nuts, red onion, tomato and a char-grilled chicken breast. / 9.99
ONYX / Mixed greens, Applewood-smoked bacon, oven-roasted turkey breast, Gorgonzola cheese, Cheddar Jack cheese, scallions, red onion, tomato and croutons. / 9.99

ON

THE

ROCK S

Served with a house salad or cup of soup and choice of two sides. Sautéed mushrooms, caramelized onions, ONYX butter, Gorgonzola cream sauce,
roasted garlic butter white wine sauce and zip sauce are available upon request. 100% USDA Certified Angus Beef.

CAB SIRLOIN CULOTTE / 5 oz. 10.99 / 10 oz. 17.99

SANDWICHES
Served with choice of French fries, onion rings or seasoned potato wedges.

PULLED PORK SLIDERS

FIRE-ROASTED RED PEPPER CHICKEN MELT

Three grilled brioche buns, barbecue-smoked pulled pork, Provolone cheese,
balsamic onions and coleslaw. / 8.99

Char-grilled chicken breast, fire-roasted red peppers, Provolone cheese, sautéed
mushrooms, caramelized onions and balsamic glaze on garlic butter
Ciabatta bread. / 8.99

STEAK & MUSHROOM MELT
Grilled steak, caramelized onions, sautéed mushrooms, fire-roasted red peppers,
Swiss and American cheeses and creamy horseradish sauce on garlic butter
Ciabatta bread. / 8.99

CORNED BEEF or TURKEY REUBEN
Corned beef brisket or oven-roasted turkey breast, Swiss cheese, sauerkraut
and Thousand Island dressing on grilled Marble Pumpernickel Rye bread. / 8.99

CHERRY WALNUT CLUB

PIKE’S PEAK

Oven-roasted turkey breast, Applewood-smoked bacon, lettuce, tomato
and mayonnaise on toasted Cherry Walnut bread. / 8.99

Corned beef brisket, oven-roasted turkey breast, Swiss cheese, coleslaw and
Thousand Island dressing on garlic butter Ciabatta bread. / 8.99

CINNAMON APPLE WALNUT BLT

THREE LITTLE PIGS

Applewood-smoked bacon, Granny Smith apples, toasted almonds, lettuce,
tomato and mayonnaise on toasted Cinnamon Apple Walnut bread. / 8.99

Barbecue-smoked pulled pork, Applewood-smoked bacon, Andouille sausage,
Gouda cheese and sweet chipotle aioli on garlic butter Ciabatta bread. / 8.99

SALMON BLT

CHICKEN BACON RANCH

Norwegian Salmon fillet, Applewood-smoked bacon, avocado, lettuce, tomato
and lemon dill aioli on toasted Marble Pumpernickel Rye bread. / 8.99

Char-grilled chicken breast, Applewood-smoked bacon, Provolone cheese,
lettuce, tomato and Ranch dressing on garlic butter Ciabatta bread. / 8.99

BURGERS
Served with choice of French fries, onion rings or seasoned potato wedges. Lettuce, tomato, pickles and onions available upon request at no charge.
Burgers are 100% USDA Certified Angus Beef.

PLAIN JANE

PATTY MELT

Half-pound seasoned beef patty on a toasted brioche bun. / 7.99

Half-pound seasoned beef patty, caramelized onions and Swiss cheese
on grilled Pumpernickel Marble Rye bread. / 8.99

THE ONYX

BLACK & BLEU

Half-pound seasoned beef patty, barbecue-smoked pulled pork, onion rings
and Gouda cheese on a toasted brioche bun. / 8.99

Half-pound beef patty, Cajun spices, Applewood-smoked bacon, caramelized
onions, Gorgonzola cheese and Tabasco-fried onion straws on a toasted
brioche bun. / 8.99

BACON, EGG & CHEESE
Half-pound seasoned beef patty, fried egg, Applewood-smoked bacon
and American cheese on a toasted brioche bun. / 8.99

TURKEY AVOCADO
Two 100% all-natural turkey patties, avocado, Applewood-smoked bacon
and Provolone cheese on a toasted brioche bun. / 8.99

JALAPENO BACON CHEESE
Half-pound seasoned beef patty, Applewood-smoked bacon, jalapenos,
caramelized onions and Provolone cheese on a toasted brioche bun. / 8.99

THE IRISHMAN
Half-pound seasoned beef patty, corned beef brisket, coleslaw, seasoned potato
wedges, Swiss cheese and Thousand Island dressing on a toasted brioche bun. / 8.99

ON

THE

SIDE

CINNAMON CHERRY APPLES / 2

SEASONED POTATO WEDGES / 2

BALSAMIC GLAZED ASPARAGUS / 3

COLESLAW / 2

SEASONAL VEGETABLE / 2

FRENCH FRIES / 2

RICE PILAF / 2

GARDEN SALAD / 3

FRESHLY BAKED BREAD / 2

CAESAR SALAD / 3

P I ZZ A
Choice of toppings: pepperoni, Italian sausage, bacon, ham, onions, green peppers, black olives, green olives, tomato, mushrooms, mild pepper rings, pineapple and jalapenos.

TRADITIONAL / 8

TOPPINGS / 1

THIN CRUST / 8

EXTRA CHEESE / 2

HOUSE

MADE

SOUP

FRENCH ONION / Bowl 6 / Cup 4
CHICKEN CHILI / Bowl 6 / Cup 4
SOUP DU JOUR / Bowl 6 / Cup 4

K IDS’

MENU

Available only for children under 12 years of age. Served with French fries and soft drink or milk.

QUARTER-POUND BURGER / 4

CHICKEN STRIPS / 4

MAC & CHEESE / 4

FISH BASKET / 4

HOT DOG / 4

DESSERT
ONYX HOT FUDGE SALTED CARAMEL PRETZEL BROWNIE / 7
HOT FUDGE SUNDAE WITH RAY’S VANILLA ICE CREAM / 6
APPLE COBBLER TOPPED WITH RAY’S VANILLA ICE CREAM / 6
WHITE CHOCOLATE RASPBERRY CHEESECAKE / 6
NEW YORK STYLE CHEESECAKE / 6
GODIVA TRIPLE CHOCOLATE CHEESECAKE / 6

***Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

