
Carry Out
847-381-7308 • www.onionpub.com

The Onion Pub & Brewery’s Beautiful
Banquet room is always taking reserva-
tions! Great for any occasion: Wedding
Receptions, Anniversary or Birthday
Parties, Business Meetings and more!
To book a party call: 847-381-7308.
Please ask for Jody or Patty.

The Onion Pub & Brewery offers Kegs
and Growlers of your favorite Hand-
Crafted Brews! Great for any PARTY
occassion!To place an order call: 847-
381-7308.

NowTaking Reservations! TakeThe PartyTo Go!

Jan 2010

Items and Pricing are subject to change.

The Onion Pub & Brewery
Appetizers
Jumbo Beer Battered Onion Rings - golden lager battered onion rings served with spicy Maui mustard 8

Steamed Mussels - fresh mussels steamed with lots of garlic, parsley, and Onion Pub’s Louie Light served
with grilled crostini 12

Spicy AhiTuna and Jasmine Rice Roll - spicy radish sprouts and wakame wasabi salad drizzled with
woodear mushroom soy and spicy chili oil 12

Golden Fried Calamari - with fresh tomato basil sauce, garnished with sea salt 9

Lump Crab Cake - crab tossed with fresh chives and confetti peppers, served with clover honey keylime slaw
and cilantro infused olive oil 12
Spinach Artichoke - with herb boursin cheese, served with roasted garlic lavosh 9

Buffalo HotWings - tossed with your choice of Onion Pub bbq, mild, or hot sauce served with Maytag blue
cheese dressing, celery, and carrots 6 count 6 12 count 10
Hummus Platter - traditional Middle East hummus garnished with a fresh warm pita 9

Petite 8” Gourmet Pizzas
Margherita Pizza - crispy crust with roasted garlic olive oil, fresh roma tomato, mozzarella, & chiffonade of fresh
basil 10
Arugula Pizza - roasted garlic, prosciutto and fresh mozzarella 10
Goat Cheese Pizza - rosemary fig and sweet maui onions 11
Grilled Buffalo Chicken Pizza - Louisanna hot sauce and melted blue cheese 11
Greek Pizza - fresh spinach, garlic, red onions, Greek olives and feta cheese 10

Specialty Pizzas ( no substitutions please)

Party Pizza - sausage, mushroom, onion and green pepper
BBQ Chicken and Pineapple Pizza - BBQ chicken, green onion, and pineapple
Taco Pizza - taco beef, tomato, lettuce, cheddar , and chihuahua cheese
Lasagna Pizza - spinach and ricotta cheese

Small 12” Medium 14” Large 16 “
(serves 1-2) (serves 2-3) (serves 3-4)
16 18 21

Create your own Pizza
Small 12” Medium 14” Large 16 “
(serves 1-2) (serves 2-3) (serves 3-4)

Cheese 12 14 16
EachAdded Ingredient 12 14 16

Add to your pizza only the freshest ingredients:
ricotta • italian sausage • fresh basil • fresh mozzarella • spinach • fried egg • canadian bacon • mushroom • garlic
• pepperoni • onion • artichoke • shrimp • green peppers • broccoli • bacon • black olives • plum tomato
• bbq chicken • kalamata olives • pineapple • anchovy • green olives • jalapeno • hot giardiniere

Soups
Wild Onion Chili - with melted gruyere cheese - Cup 5 Bowl 6
Yukon Gold Potato Leek Soup - with apple smoked bacon - Cup 3 Bowl 4
Chef Preparation of the Day - ask your server for details - Cup 3 Bowl 4
Sweet Pepper Crab Soup – cup 5 bowl 6

Salads
Caesar Salad - whole hearts of romaine with asiago crostini 9

Cobb Salad - grilled chicken breast, smoked bacon, maytag blue cheese, avocado, hard boiled egg, and vine ripe
tomato with fresh greens tossed in a dijon red wine vinaigrette 11



Greek Salad - fresh crisp romaine with feta cheese, plum tomato, kalamata olives and cucumbers tossed with
citrus oregano dressing 11

Classic Tuna Nicoise Salad - fresh romaine lettuce with poached petite new potatoes, green beans,
Albacore tuna, roma tomato, hard boiled eggs, olives, red onions and served with a light anchovy herb dressing 13

The Big PubWedge - a wedge of iceberg lettuce smothered with chopped bacon, diced roma tomatoes, crumbled
blue cheese and crispy fried onion strings 8

House Salad - a medley of iceberg, romaine and mixed greens with cucumbers, fresh tomato and pickled onion
garnish 5

Add chicken or fried calamari 3 grilled steak 5 blackened salmon 6,or 5 Jumbo shrimp 7 to any salad

Burgers - Sandwiches - Paninis
All onion pubs burgers are made from our fresh daily ground angus chuck to give you the best burger ever!
Served on a toasted onion roll with fresh tomato , onion, lettuce and pickle - choice of fries, yukon potato chips,
side salad, soup of the day or coleslaw

The Onion Pub Burger - 10 oz of fresh certified angus beef served on a toasted onion roll and garnished
with crispy onion strings 9
20 oz Double Burger - a whole lotta fresh chuck 15

Holstein Burger - topped with a fried egg 10

California Burger - with avocado, pepper jack cheese and radish sprouts 12
Gorgonzola Burger - creamy melted gorgonzola cheese and crispy onion strings 11

Wild Willie Burger - create your own 9 - add onion, mushroom, garlic, Canadian bacon, pepperoni,
artichoke, black olives, green olives, kalamata olives, jalapeno, hot giardiniere, fried egg, hot sauce, bbq sauce,
green onion, pico de gallo, green peppers, radish sprouts, ham, pesto roasted peppers, fried onion strings, sour
cream, pizza sauce, pepper jack cheese, provolone cheese, cheddar cheese,American cheese, swiss cheese, blue
cheese, or mozzarella cheese - 1 per ingredient add bacon, chili, guacamole, asparagus or avocado 1.5 per
ingredient

Paddy Ale Melt - a chuck patty smothered with onions cooked in Paddy Ale, melted American cheese served
on fresh marble rye 10

Reuben - thinly sliced tender corned beef with juicy sauerkraut, Swiss, and 1000 island on marble rye 9
Fresh Lump Crab Cake Sandwich - crab cake sauteed and served on dill kosher salt bun with our house
remoulade sauce 12
Chicken Breast Sandwich - your choice of preparation grilled, blackened, bbq or buffalo style, served on
fresh ciabatta bread 9
Corned Beef Sandwich - chilled corned beef piled high with German mustard and Swiss served on marble
rye 9

Chicken Salad Sandwich - grilled chicken breast, granny smith apples, basil, candied walnuts, and
mayonnaise, served on toasted multi grain bread 10

Grilled Portabella Caprese Sandwich - marinated grilled portabella mushroom stacked with fresh
mozzarella and roma tomato, and drizzled with basil pesto and served on a sundried tomato foccacia 12

Pulled BBQ Pork Sandwich - pork slowly smoked, with maple and wild apple wood, tossed in bbq sauce
served on a fresh onion roll with keylime cole slaw 9

The Pub Club - oven roasted turkey, lettuce, tomato, mayonnaise, & bacon served on toasted white bread 11

AlbacoreTuna - tuna salad sandwich served on toasted multi grain bread 10

Veggie Burger - all grain patty with avocado, lettuce, tomato, onion, cheddar cheese and roasted pepper ailoi
served on herb foccacia 9

Paninni Cuban Style - Cuban style sliced pork loin, tender smoked ham, Swiss cheese, pickles and spicy
mustard 10

Grilled Chicken Pesto Panini - boneless chicken breast, fire roasted peppers, provolone cheese, and pesto
mayonnaise 9

Grilled Asparagus and Smoked Gouda panini - with caramelized onions 9

Entrees AAvvaaiillaabbllee  LLuunncchh  &&  DDiinnnneerr

German Jagerschnitzel Bone in Pork Chop -  lightly breaded, served with granny smith apples, braised
red cabbage, and bacon onion spaetzle    17

Fish and Chips  - crisp Iceland Cod battered in Onion Pub’s Golden Lager and an essence of English malt 
vinegar, served with coleslaw and remoulade sauce   15

BBQ Ribs  - baby back ribs smoked in house with a blend of sweet woods glazed with our Golden Lager bbq
sauce, served with  clover  honey keylime coleslaw and fries  1/2 rack   15     full rack    24

Roasted Rosemary Chicken Pasta  - sauteed fresh plum tomato, artichoke hearts, kalamata olives, purple
onions and garlic white wine  16

Ratatouille Lasagna  - layers of fresh eggplant, squash, onions, peppers, artichokes, kalamata olives, and 
tender pasta with ricotta cheese, baked in a tomato basil sauce and asiago cheese   14

Cheese Tortellini  -  sauteed with fresh roasted garlic, shitaki mushrooms, artichokes, roma tomatoes, 
extra virgin olive oil, and shaved asiago 15

All dinner entrees come with your choice of soup of the day or a house salad.

Sides
House Salad  4 Vegetable Medley  4
Caesar Salad  5 Roasted Rosemary Fingerling Potatoes  5
Clover Honey Keylime Coleslaw 5   Jumbo Beer Battered Onion Rings 5
Buttered Asparagus   5 Garlic Mash  4
Green Beans with Tomato  4 French Fries  3
Sauteed Arrowhead Spinach  4 Fresh Buttered Broccoli  4

Entrees AAvvaaiillaabbllee  AAfftteerr  55ppmm  OOnnllyy

Irish Braised Lamb Shank With Onion Pub’s Jack Stout, tender vegetables, fava beans, & smoked tomato 18
Belgian Petite Rack of  Veal Onion Pub’s lager sauce, with cream pearly onions, shitaki mushrooms, and
rosemary fingerling potatoes 26
Mediterranean chicken Breast A light Mediterranean sauce made of sautéed onion, garlic, kalamata olives,
caper, basil, white wine, and roma tomatoes served with creamy gorgonzola polenta and green beans    21

Grilled Atlantic Salmon Oscar Garnished with lump crab meat, asparagus, and rich hollandaise 23
Grilled Filet Florentine Served with wilted Arrowhead spinach, wild mushrooms, and roasted garlic 
mashed potatoes    24

Gulf Shrimp, Diver Scallops, and Mussels Served with linguini in a spicy tomato basil broth   23

All dinner entrees come with your choice of soup of the day or a house salad

SSTTEEAAKKSS
20 oz Porterhouse 42

16 oz Grilled Ribeye (Chef Stepek’s Favorite) 34

12 oz New York Strip 24

8 oz Grilled Center Cut Sirloin 18

8 oz Angus Filet 28
Choice of Crusts: Gorgonzola, Horseradish, Parmesan & Garlic $3 

Sauteed wild Mushrooms or Onions 5           Merlot Sauce 3

Peppercorn Sauce 3   Bearnaise Sauce 3

King Cut Prime Rib (available Saturday evenings)     24
Queen cut Prime Rib (available Saturday evenings)    21
All steaks come with your choice of soup or house salad fries, mash, or baked potato


