
                                
                                             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 

Good Morning Batida: Brazilian Refresher with Cachaca, Pineapple Juice. Lemon 10.00 

Sparkling Mimosa with Fresh Squeezed orange or Grapefruit Juice 9.50 

Raspberry Lemon Drop with Lemon Vodka, Chambord, Fresh Lemon, Sugar Rim 10.00 

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

W e  u s e  o n l y  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  

HOT BEIGNETS 

with Powdered Sugar, Coffee Crème Anglaise, and Homemade Jam 8.95 

 

Egg White Scramble with Artichokes, Spinach, and Mushrooms                                  13.95 

Lobster Scrambled Eggs with Zucchini, Saffron, and Polenta Crouton               18.50 

Cinnamon “French Toast”, Lemon Sour Cream, and Wild Blueberries                      12.95 

Huevos Rancheros with Crispy Tortilla and Pasilla Chili                                               14.50 

Eggs Benedict on Buttermilk Biscuits with Zoe’s Smoked Ham & Potato Croquets 13.95 

Smoked Duck Hash with Poached Eggs, Yukon Potatoes, and Tomatoes                 14.95 

Skirt Steak ‘n’ Eggs with Caramelized Onions and Twice Baked Potatoes              16.75 

O n  T h e  S i d e

 

Grilled Zoe’s Bacon, Twice Baked Potatoes, or Two Buttermilk Biscuits                 5.50 

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 7.95 

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 10.75 

Grilled Asparagus with Tarragon Vinaigrette and Shaved Manchego Cheese 9.95 

Pan Roasted Artichoke with Creamy Tarragon Dip 8.75 

Oysters Bingo (House Favorite) 13.95 

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

and Hoisin-Ginger Vinaigrette 13.75 

Calamari with Shrimp, Meyer Lemon, and Tomatillo Salsa                                              9.95 

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 9.75 

Organic “Bolinas Greens” with Avocado, Cilantro, and Lime Vinaigrette 9.50 

Caesar or Brutus (with Ground Red Chili Pepper) 9.75 

Organic butter Lettuce with Walnuts, Blue Cheese, and Apples 9.95 

Savoy Spinach with Grilled Onions, Bacon and Radishes                                9.25 

       … Add Crispy Sweetbreads  $3.00 
House Smoked Chicken with Almonds, Apples, and West Marin Blue Cheese 14.50 

Ahi Tuna Niçoise with Aged Balsamic, Peppers, Olives, Eggs &Rosemary Bread 17.95 

Dungeness Crab with Avocado, Cucumber, Tomatoes, Egg, and Louis Dressing 21.95 

S a n d w i c h e s  
Grilled Ahi Tuna Sandwich with Pickled Ginger, Wasabi, and Hand-Cut Chips  15.50 

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 

Santa Fe Spiced Chicken with Avocado, Jack Cheese & Chipotle Mayonnaise 13.75 

L u n c h  P l a t e s  
English Pea a d Portobello Mushroom Lasagne with Asiago Cheese  and  Smoked 

Tomato Sauce  16.95                      

Fresh Linguine with Savory Clams, Chorizo Sausage, Pinot Grigio & Garlic       16.95 

Pan Roasted Local Sole with Marble Potatoes, Green Beans & Tartar Sauce  21.75 

Meyer Lemon and Parsley Crusted Salmon with Asparagus,  Chive-Shallot  

               Potato Cake and Radish Flowers   24.50 

Petaluma Chicken Breast with Baby Carrots, Arugula Pesto & Mashed Potatoes 17.95          

Chili-Lime “Brick” Chicken with a Stuffed Pasilla Pepper and Grits 19.50 

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

Grilled Berkshire Pork Chop with Apricot Chutney, Tatsoi, & Chive Mashed Potatoes22.95 

Beef Brisket with Horseradish Cream 17.50 

Buckeye Barbequed Baby Back Ribs with 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

 

Seasoned Garlic Fries 6.95 

Sauteed Spinach with Shallots and Lemon 7.50 

Broccoli and Cauliflower Gratin 7.95 

Baked Macaroni, Ham and Cheese (Small and Large)                                               6.95/9.95 

Don’t Forget! Monday is Prime Rib Night at the Buckeye! 
Corkage: $20/750 ml Bottle, You Buy One We Waive One 

Suggested 18%Gratuity on Parties of 8 or more 

Rare & Undercooked Food Can Result in Possible Food Borne Illness (State mandated Statement)  


