
 

 
                                        
     Welcome to The

 
  BUCKEYE ROADHOUSE 

A  Duncan Hines Recommendation Since 1937 
***** 

R O A D H O U S E  C O C K T A I L S  $ 1 1  
 
 Classic American Martini with Ketel One Vodka or Bombay Gin 
 Pisco Sour Casta del Inka Pisco, Lemon & Lime, Egg White, Peychaud Bitters 

 Bulleit Rye Manhattan  Aperol, Cherry, Gigantic Ice Cube  
 Roadhouse Rum Sidecar - Flor de Caña 7 yr Rum, Combier, and Lemon  

Aviation – Gin, Luxardo Maraschino, Fresh Lemon Juice, Crème de Violette 
Negroni Trifecta – Bombay Gin, Carpano Antica Formula, Gran Classico   
Absolut Pear-Fection - Absolut Pear, Elderflower Liqueur & Fresh Lemon Juice 
Cadillac Margarita – 100% Agave Tequila, Combier, Fresh lime, &Grand Marnier 
  

A P P E T I Z E R S  
Crispy Onion Rings with Housemade Ketchup 7.95 

Beet Carpaccio with Frisée, Mint and Pistachios 12.75 

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

Pan Roasted Artichoke with Creamy Tarragon Dip 8.75 

Oysters Bingo (House Favorite) 14.95 

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

             and Hoisin-Ginger Vinaigrette 13.95 

Salmon Tartare with Tobiko Caviar, Leeks, Wasabi Cream on Wonton Chips 11.75 

Calamari with Shrimp, Lemon and Tomatillo Salsa 9.95  

Dungeness Crab Cakes with Chipotle Aioli 12.75 

Famous Buckeye Smoked Chicken Wings with Creamy Blue Cheese Sauce  9.95 

S A L A D S  
Wild Arugula and Red Oak with Tarragon, Chervil, Cucumber and Lime 9.50 

The “Wedge”: Iceberg with Zoe’s Bacon & Point Reyes Blue Cheese Vinaigrette 9.75 

Dino Kale with Ricotta Salata, Shaved Fennel, Black Radish and Lemon 9.50  

Caesar or Brutus (with Ground Red Chili Pepper) 9.75 

Organic Butter Lettuce with Candied Walnuts, Blue Cheese and Fuji Apples 9.95 

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

Dungeness Crab w/ Avocado, Cucumber, Tomatoes, Egg, and Louis Dressing  21.95  

 

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



 

 
                                    

 

  

  

S E A F O O D  a n d  P A S T A   
Fresh Fish Daily                    A.Q. 

Local Sole with Marble Potatoes, Green Beans and Tartar Sauce 21.95 

Roasted Salmon with Marinated Baby Beets, Watercress and Horseradish  24.95                    

Seared Scallops with Piquillo Pepper Risotto, Mâche & Citrus Vinaigrette 23.75 

Butternut Squash and Mushroom Lasagne  

         with Leeks, Fontina and Smoked Tomato Sauce   16.95 

Spaghetti and Clams, Uni, Chili Flakes, Garlic and Breadcrumbs 18.75 

P O U L T R Y  a n d  W A T E R F O W L  
Crispy Petaluma Chicken Breast with Baby Carrots, Arugula Pesto 

        and Mashed Potatoes       18.95                    

Chili-Lime “Brick” Chicken with Stuffed Pasilla Pepper,  

        Grits, Avocado, Toasted Pumpkin Seeds and Cilantro 20.95 

Liberty Duck “Two Ways” w/Glazed Apples & Mushroom-Goat Cheese Pudding 24.95 

S T E A K S ,  R I B S  a n d  C H O P S  
Buckeye Barbequed Baby Back Ribs with Maple Mashed Yams and Cole Slaw 19.95 

Grilled Berkshire Pork Chop with Apricot Chutney,  

         Tatsoi and Chive Mashed Potatoes  22.95 

Braised Lamb Shank “Gremolata” with Saffron Cous-Cous and Pine Nuts 20.95 

Beef Brisket with Horseradish Cream and Garlic Mashed Potatoes 18.50 

Marinated Skirt Steak with Caramelized Onions and French Fries 23.75 

Grilled Natural Rib-Eye Steak with Red Pearl Onions, Roasted Artichokes,  

         Blue Lake Beans and Homemade Steak Sauce 29.95 

Petit Filet Mignon with Green Peppercorn Sauce, Sautéed Spinach 

         and Gruyère Potato Gratin 29.75 

Grilled U.S.D.A. PRIME New York Steak with Shallot Thyme Butter,  

         Spaghetti Squash and Smoked Portobello Mushrooms  34.95 

Roadhouse Black Angus Cheeseburger “fully Garnished” with French Fries 15.00 

O N  t h e  S I D E  
Seasoned Garlic Fries 7.95 

Maple Mashed Yams 6.75 

Broccoli and Cauliflower Gratin 8.95  

Baked Macaroni, Ham and Cheese                                             8.50 
 

Cake Cutting Fee $3/Slice Corkage: $25 per Bottle /18%Gratuity on Parties of 8 or more 

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

Statement)  

 


