FUSIOIN BAR & RESTAURANT

Signature Steaks, the Freshest Seafood & Sushi, and Contemporary Italian Dishes

BAR & LOUNGE MENU

A New England Favorite, Stuffed Quahogs
Atlantic Clams, Herb Stuffing, Lemon Zest

Chefs Special Snail Salad
Snails, Celery, Bermuda Onions, Olive Otl
Garlic, Fresh Herbs, Mixed Greens

Stuffed Mushrooms
Crab, Feta Cheese, Fresh Herbs

Not Your Average Burger

Half Pound Angus Beef; Lettuce, Tomato, Bermuda
Onion, Cheese, Mad Dog Relish, Toasted Ciabatta
Bread, Choice Shoestring or Sweet Potato Fries

Five Cheese Artichoke & Spinach Dip
Astago Cheese, Served with Crostini Toast

ONYX Baby Back Ribs
Braised and Slathered in Onyx BBQ Sauce

Chef Calamari
Roasted Peppers, Olives, Scallions, Garlic Aioli

East-West Crispy Calamari
With Spicy Arrabiatta and Wasabi Cocktail Sauce

Old New England Lobster Salad Roll
Fresh Lobster Salad, Overstuffed in Toasted
Hot Dog Bun, Homemade Cole Slaw

Tender Beef Brochette
Tender Beef, Gorgonzola Fondue, Crostini Toast
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Onyx Chopped Salad or Caesar Salad

Topped with:

Pan Blackened Chicken Breast 10
Cilantro & Citrus Grilled Shrimp 11
Lightly Seasoned Grilled Petite Sirloin 12

Grilled “Providence Style” 13 Inch Pizza for 2

Italiano - Mozzarella, Pepperoni, Sausage,
Bell Peppers, Red Onions 13

Diablo - Mozzarella, Gorgonzola, Blackened
Chicken, Spinach, Sun Dried Tomatos 13

Four Cheese - Mozzarella, Ricotta, Feta,
Romano 13

SUSHI

LA Fitness Roll (Vegetarian)
Avocado, Cucumber, Yamagobo, Enoki 8

Spicy Tuna Cut Roll

Cucumber, Yamagobo 9

Southern California Roll
Alaskan Snow Crab, Avocado, Cucumber,
Roasted Garlic Remoulade 10

Seared Surf n’ Turf Roll
Filet Mignon, Alaskan Snow Crab, Asparagus,
Toasted Sesame Aioli 16

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
ONYX recommends our fish prepared medium, which is cooked through and moist.
Please let your server know if you would like us to prepare your fish at a different temperature.



