MEET AFTER WORK at ONYX

ONYX will be featuring light early evening fare in true World Fusion style.
Served Monday thru Friday between the hours of 4-6pm in our bar, lounge, and
outside patio (seasonal).

Appetizers
Market Raw Bar Prepared to Order with Shallot Mignonette and Wasabi Cocktail Sauce

Oysters on the Y2 Shell .99ea
Shrimp Cocktail .99ea
Cherry Stone Clams .99ea
Stone Crust Margherita Pizza with Basil and Fresh Mozzarella 3.95
Stone Crust White Clam Pizza 4.95
The LA Fitness Y2 Roll (vegan) Roasted Bell Pepper Coulis, Asparagus, Yamagobo 4.95
Spicy Tuna %2 Roll Roasted Jalapeno, Cucumber, Yamagobo 4.95
White Wine Steamed Mussels from Prince Edward Island with Lemongrass Compound Butter 4.95
East-West Crispy Calamari with Spicy Nam Pla Arrabiatta 4.95
Beijing Baby Back Ribs  4.95

Oceans to Terranian
California Style Roasted Chicken All Natural Chicken with a Sage Scented Spring Vegetable Ragout 7.95
Miso Glazed New Brunswick Salmon with Cha-Soba Noodle Salad & Sizzling Yuzu Kosho Vinaigrette 9.95
Pacific Mahi Mahi “Encrusté” Tarragon-Fingerling Potato Hash ~ 9.95
Caramelized Georges Bank Sea Scallops Wild Mushroom Risotto & Big Island Vanilla Essence  9.95
60z. New York Strip Oven Roasted Fingerling Potatoes, Bok Choy & Baby Carrots  9.95

Featured Cocktails
Featured “Award Winning” Santa Alicia Wines from Chile
Chardonnay Medium bodied with hints of banana, pineapple, and toasted vanilla 5.95
Merlot Flavors of dark berries, figs, and light spices 5.95
Cabernet Sauvignon With aromas of prunes, chocolate, some notes of toasted oak. 5.95
Amstel Light on Draft 3.75

ONYX Martinis
Cucumber Martini Muddled Mint, Lemon Juice & Cucumber 5.95
Cosmopolitan Cointreau & Freshly Squeezed Limes 5.95
Appletini Sour Pucker & Sweet and Sour  5.95
White Chocolate Decadence Martini 5.95




