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APPETIZER

CALAMARI SAGANAKI

oreserved lemon sriracha tzatziki 1195 panko, grand marnier orange compote, brandy flambée 995
“WONTON"” PRAWNS ESCARGOT

crispy fried, tomato horseradish jam 195 house made gnocchi, mushroom duo, demi glace  10.65
STEAK TARTARE CRAB CAKE

beef tenderloin, capers, dijon, gherkins, horseradish avocado creme fraiche, celeriac slaw 1265

creme fraiche, crostinis  14.95 ONYX FAMOUS CHEESE TOAST

BACON CORN FRITTERS grana padano, asiago, swiss, provolone, white cheddar

corn, jalapeno, roasted garlic jalapeno aioli  8.45 705

WEST COAST OYSTERS

FLAT BREAD TWO WAYS

, _ , _ red wine mignonette, fresh horseradish 295 each (min 3)
AAA prime rib or chicken, pepper, onion, provolone,

roasted garlic tomato sauce 1095 FILET MIGNON BEEF SLIDERS
Caramalized smoked onion relish, tobacco onion,
SOUP & SALAD
POTATO LEEK SOUP ROMA TOMATO BOCCONCINI SALAD
green onion, house made bacon bits  7.65 basil, shallot, balsamic reduction, EVOO  9.45
CAESAR SALAD ROASTED ORGANIC BEET SALAD

romaine hearts, crouton, creamy

organic greens, goat cheese, citrus vinaigrette 895
garlic anchovy caesar dressing  8.65

LIGHTER ENTREE

CORN AND BLACK BEAN SALAD SIGNATURE ONYX SALAD
cajun chicken, tomato, crispy tortilla, creamy marinated filet mignon, iceberg lettuce, tomato, tobacco
herb dressing  15.45 onions, capers, bacon, blue cheese dressing  15.45

CONVENTIONAL ENTREE
Conventional entrées come with your choice of sautéed onions, sautéed mushroom duo or broccolini and smashed potatoes,
house cut french fries or baked potato. Filet Mignon burger comes with fries.

BABY BACK PORK RIBS NEW YORK STRIPLOIN 120Z FREE RANGE HALF CHICKEN
chipotle blueberry bbq sauce 2595 peppercorn sauce 3495 bourbon peach bbq sauce 2195
TOP SIRLOIN 707 BACON STUFFED FILET MIGNON BURGER 1/2 BABY BACK PORKRIBS &
dijon herb compound butter 2595  provolone, house made relish, dijon, tobacco GRILLED CHICKEN BREAST
onions, house cut french fries  14.65 peach bourbon bbq sauce 2495
ONYX ENTREE

ALL OF OUR MINIMUM 40 DAY AGED CERTIFIED PREMIUM BLACK ANGUS SIGNATURE RESERVE STEAKS ARE DRY AGED AND SEASONED
WITH OUR SIGNATURE ONYX RUB

PETIT FILET 50Z TOP SIRLOIN 70Z BABY BACK PORK RIBS
port demi glace 2395 dijon herb compound butter 2095 fresh herb balsamic rub 1995
FILET MIGNON 100Z SLOW ROASTED PRIME RIB 80Z FREE RANGE HALF CHICKEN
bacon mushroom demi glace 3395 au jus 2295 bourbon peach bbq sauce 1695
TOP SIRLOIN 707 & LOBSTER TAIL 2 dollars per additional ounce OPAL VALLEY RACK OF LAMB 907
dijon herb compound butter 3695 MARKET FRESH FISH dijon panko rosemary crust, roasted
NEW YORK STRIPLOIN 1207 market price garlicjus 3195
peppercorn sauce 2995
ADD ATLANTIC LOBSTER TAIL 1995 ADD ALASKAN KING CRAB LEGS 1995
SIGNATURE CUTS
CANADIAN PRIME BONE-IN RIB STEAK 160Z PORTERHOUSE 2407
scotch demi glace 3695 port demi glace 4395
SIDES & ADD-ONS -~ BIG ENOUGH TO SHARE
TRUFFLE LOBSTER MAC & CHEESE 13.95 SMASHED ORGANIC RED SKIN POTATO 4.95 ONYXPOUTINE 895
SIGNATURE ONIONRINGS 495 HOUSE CUT FRENCH FRIES 495 ORGANIC YAM GRATIN  7.65
HOUSE MADE GNOCCHI 695 SAUTEED MUSHROOM DUO 595 PRAWN SKEWER  7.65
GORGONZOLA MAC & CHEESE  7.65 ROMA TOMATO, BOCCONCINI  7.45 BROCCOLINI  7.45
BACON CREAMED CORN 595 BAKED POTATO 495 BACON ALMOND BRUSSEL SPROUTS 595
YAM FRIES, ONYX AIOLI 695 PANKO ALMOND CREAMED SPINACH 595 SAUTEED VEGETABLES 595
CHEFS TEMPERATURES
BLUE RARE - cool, blue all the way through. MEDIUM WELL - hot, small trace of pink in the centre.
RARE - cool centre, bright red throughout. WELL - hot, fully cooked throughout.
MEDIUM RARE - warm, red throughout. PITTSBURGH - lightly charred outside, cooked to your liking inside
MEDIUM - warm, pink centre. CHICAGO - charred outside, cooked to your liking inside

ADDITIONAL BREAD SERVICE $0.50/PERSON

A 17% gratuity applies to the total bill for groups of eight or more. Prices do not include applicable taxes.
The consumption of RAW oysters poses an increased risk of foodbourne illness.




