
 
L U N C H  A T  T H E  B U C K E Y E  

S P R I N G  2 0 1 0  
 

S T A R T E R S  T O  S H A R E  
Onion Rings with Mustard Seed Ketchup  7.95 

Half Dozen Oysters with Horseradish Cocktail and Mignonette Sauce A.Q. 

Oysters Bingo (House Favorite)  12.95 

Pan Roasted Artichoke with Creamy Tarragon Dip 8.75 

Grilled Asparagus with Tarragon Vinaigrette and Shaved manchego Cheese 9.95 

Salmon Tartare with Tobiko Caviar, Leeks, Wasabi Cream and Wonton Chips 10.75 

Seared Sesame Sprinkled Ahi Tuna with Crispy Wonton & 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 

Madras Barbeque Curried Mussels with Grilled Garlic Bread 11.50 

Famous Buckeye Smoked Chicken Wings with Blue Cheese Dip 8.95 

S M A L L  &  L A R G E  S A L A D S  

The “Wedge” Iceberg with Bacon and Pt. 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 

Butter Lettuce with Candied Walnuts, Pt. Reyes Blue Cheese & Apples 9.95 

Savoy Spinach with Grilled Onions, Bacon and Radishes 9.25 

       …Add Crispy Sweetbreads  $3.00 

Ahi Tuna Nicoise with Aged Balsamic, Peppers, Olives, Eggs on Rosemary Bread 17.75 

Smoked Shrimp and Bacon Cobb Salad 16.95  

Dungeness Crab “Louis” with Avocado, Broccolini, Tomatoes and Cucumber 21.95 

House Smoked Chicken with Almonds, Apples and Maytag Blue Cheese 14.50 

S A N D W I C H E S  

Seared Ahi Tuna with Wasabi Cream, Pickled Ginger and Chipotle Potato Chips 15.50 

Grilled Turkey Burger with Pasilla Chilies, Jack Cheese and Mixed Greens 13.95 

Santa Fe Spiced Chicken with Avocado, Jack Cheese and Chipotle Mayonnaise 13.95 

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

Slow-Smoked Spicy Pork with Hand-Cut Chipotle Chips and Cole Slaw  13.95  

M A I N  P L A T E S  

Daily Fresh Fish A.Q.  

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

Meyer Lemon & Parsley Crusted Salmon with Asparagus,  

           Chive-Shallot Potato Cake and Radish Flowers                                            24.50 

English Pea and Portobello Mushroom Lasagne with Asiago & Smoked Tomato Sauce 16.95 

Fresh Linguine with Savory Clams, Chorizo Sausage, Pinot Grigio & Garlic 18.95 

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

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

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

Grilled Berkshire Pork Chop with Apricot Chutney and Chive Mashed Potatoes 22.95 

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

Marinated Skirt Steak with Caramelized Onions and French Fries 22.50 

Petit Filet Mignon with Green Peppercorn Sauce, Spinach & Gruyere Potato Gratin 29.75 

BBQ Beef Brisket with Horseradish Cream and Garlic Mashed Potatoes 17.50 

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

Please Ask About Our Side Dishes 
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) 




