
                                
                                             Welcome to The

 BUCKEYE ROADHOUSE 
A  Duncan Hines Recommendation Since 1937 

***** 

B r u n c h  C o c k t a i l s  
Buckeye Bloody Mary with Fresh Horseradish and Sambal Olek (on the rocks) 8.95 

Absolut Pear-Fection with Absolut Pears, Elderflower Cordial & Fresh Lemon    10.00 

Mimosa with Fresh squeezed Orange juice 9.50 

Roadhouse Fizz with Our Special Homemade Fizz Mix & Premium Gin 8.75 

Mill Valley Metropolitan with Orange-Infused Vodka and Cointreau 9.95 

B r e a k f a s t  I t e m s  ( s e r v e d  u n t i l  3 p m )  

A MUST HAVE TO SHARE: 

Hot Beignets with Powdered Sugar, Local Honey, and Homemade Jam 8.95 

Smoked Salmon, Bagels, Cream Cheese, Capers, Lemon, and Mixed Green Salad 14.95 

Egg White Scramble with Artichokes, Spinach, Mushrooms, and Smoked Tomatoes 12.75 

Lobster Scrambled Eggs with Zucchini, Saffron, and Hash Browns             18.50 

Banana Bread “French Toast” with Vanilla Maple Syrup, and Lemon Sour Cream 12.95  

Huevos Rancheros with Crispy Tortilla and Pasilla Chili    13.95 

Zoe’s Black Forest Ham ‘n’ Cheese Sandwich with Sunny Side Up Eggs             13.75 

Buckeye Eggs Benedict on Cheddar Biscuits with Canadian Bacon   13.95 

Smoked Duck Hash with Poached Eggs                                                                   14.50 

Skirt Steak and Eggs with Chive Oil, Scallions, and Shoestring Potatoes   16.75 

A s k  S e r v e r s  f o r  S i d e s  o f  G r i l l e d  B a c o n  o r  B i s c u i t s  

W e  u s e  F r e s h  O r g a n i c  E g g s  f r o m  L o c a l  F a r m e r s  

A p p e t i z i n g  A p p e t i z e r s  
Crispy Onion Rings with Mustard Seed Ketchup 6.95 

Half Dozen Chilled Oysters on the Half Shell with Horseradish Cocktail Sauce   A.Q. 

Salmon Tartare with Tobiko Caviar, Leeks, Wasabi Cream, and Wonton Chips 9.95 

Pan Roasted Artichoke with Creamy Tarragon Dip 8.50 

Oysters Bingo (House Favorite) 12.95 

Seared Sesame Sprinkled Ahi Tuna with Red and Napa Cabbage, Crispy Wonton,  

          and Hoisin-Ginger Vinaigrette 13.50 

Calamari with Tomatillo Salsa 9.75  

Dungeness Crab Cakes with Chipotle Aioli and Amaranth-Frisée Salad 12.50 

Famous Buckeye Smoked Chicken Wings with Blue Cheese Dip 8.95 



 

 S a l a d s  
The “Wedge” Iceberg with Bacon and Point Reyes Blue Cheese Vinaigrette 9.50 

Organic “Bolinas Greens” with Avocado, Cilantro, and Lime Vinaigrette 9.25 

Caesar or Brutus (with Ground Red Chili Pepper) 9.50 

Organic butter Lettuce with Walnuts, Blue Cheese, and Apples 9.75 

Warm Spinach with Caramelized Onions, Mushrooms, and Goat Cheese Croquette 9.95 

House Smoked Chicken with Almonds, Apples, and West Marin Blue Cheese 14.50 

Ahi Tuna Niçoise with Olive Tapenade, Green Beans, Tomatoes, and Egg 17.95 

Dungeness Crab with Avocado, Cucumber, Tomatoes, Egg, and Louis Dressing 19.95 

S a n d w i c h e s  
Grilled Ahi Tuna Sandwich with Pickled Ginger, Wasabi, and Hand-Cut Chips  14.95 

Half Pound Hamburger or Cheeseburger “Fully Garnished” with French Fries 13.95 

Slow-Smoked Spicy Pork Sandwich with Chipotle Potato Chip and Cole Slaw 13.95 

L u n c h  P l a t e s  
English Pea Lasagne with Mushrooms, Asiago Cheese, Snap Peas, Smoked  

Tomato Sauce  16.95                   

Manila Clam and Andouille Sausage Linguini with Pinot Grigio and Garlic           16.95 

Pan Roasted Local Sole with Garlic Mashed Potatoes and Tartar Sauce  18.95 

Meyer Lemon and Parsley Crusted Salmon with Brussel Sprout Leaves, Bacon, 

and Whole Grain Mustard Sauce 24.95 

Petaluma Chicken Breast with Herbed Carrots, Spinach, and Mashed Potatoes      17.95 

Chili-Lime “Brick” Chicken with stuffed pasilla chili and Avocado Salsa 19.50 

Sautéed Calf’s Liver with Nueskes Smoked Bacon and Caramelized Onions 16.95 

Grilled Double Cut Berkshire Pork Chop with Apricot Chutney,  

          Tatsoi, and Chive Mashed Potatoes  27.75 

Beef Brisket on Grilled Garlic Toast with Horseradish Cream 17.50 

Buckeye Barbequed Baby Back Ribs, Cole Slaw and French Fries 18.95 

Braised Lamb Shank “Gremolata” with Cucumber-Parsley Tabbouleh 19.95 

O n  T h e  S i d e

 

Asparagus with Pearl Onions, Mint, and Lemon Oil 7.95 

Seasoned Garlic Fries 6.95 

Broccoli and Cauliflower Gratin 7.95 

Baked Macaroni, Ham, and Cheese 7.50 

Don’t Forget! Monday is Prime Rib Night at the Buckeye! 

Corkage: $20/750 ml Bottle, 2 Bottles Maximum/Table. Suggested 18%Gratuity on Parties of 8 or more 


