
 

 
                                            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 0  
 Roadhouse Rum Sidecar - Flor de Caña 7 yr Rum, Combier, and Lemon  

Bramble – Tanqueray Rangpur Gin, fresh lemon juice, float of chambord   
Absolut PearFection - Absolut Pears, Elderflower Liqueur & Fresh Lemon Juice  
Classic American Martini with Square One Organic Vodka or Junipero Gin   
Vintage Cadillac Margarita – Cielo Tequila, Triple Sec, Lime Juice, Grand Marnier 
Mill Valley Metropolitan -Orange Infused Vodka, Combier, Lime Juice & Cranberry 
Cucumber Gimlet - House-Infused Vodka, Elderflower Liqueur, Lime & Champagne 
Raspberry Lemon Drop – Lemon-Infused Vodka, Combier, Lemon Juice, Served Up 
with  a Sugared Rim and a Float of Chambord 

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. 

Pan Roasted Artichoke with Creamy Tarragon Dip 8.75 

Grilled Asparagus with Tarragon Vinaigrette and Shaved Manchego Cheese 9.95 

Oysters Bingo (House Favorite) 13.95 

Madras Barbeque Curried Mussels with Grilled Garlic Bread 11.50 

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

             and Hoisin-Ginger Vinaigrette 13.75 

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

Calamari with Shrimp, Meyer Lemon, and Tomatillo Salsa 9.95  

Dungeness Crab Cakes with Chipotle Aioli 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 

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

S A N D W I C H E S  
Half Pound Hamburger or Cheeseburger “Fully Garnished” with French Fries 13.95 

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

Grilled Ahi Tuna Sandwich with Pickled Ginger, Wasabi and Chips   15.50 



 

S E A F O O D  a n d  P A S T A  
Fresh Fish Daily                    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      24.95                    

Seared Scallops with Piquillo Pepper Risotto, Mâche and Citrus Vinaigrette 23.50 

English Pea and Portobello Mushroom Lasagne with Leeks, Asiago Cheese 

           and Smoked Tomato Sauce 16.95 

Fresh Linguine with Savory Clams, Chorizo Sausage, Pinot Grigio & Garlic 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       17.95                    

Chili-Lime “Brick” Chicken with a Stuffed Pasilla Pepper and Grits 19.95 

Sonoma Duck, House Smoked and Orange Glazed, with Puy Lentils 

           And Goat Cheese Ravioli 23.50 

S T E A K S ,  R I B S  a n d  C H O P S  
Sautéed Calf’s Liver with Nueskes Smoked Bacon and Caramelized Onions 16.95 

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

Grilled Berkshire Pork Chop with Apricot Chutney,  

          Tatsoi and Chive Mashed Potatoes  22.95 

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

Beef Brisket with Horseradish Cream and Garlic Mashed Potatoes 17.50 

Marinated Skirt Steak with Caramelized Onions and French Fries 22.50 

Grilled Naturally Raised Rib-Eye Steak with Blue Cheese Bacon Stuffed Potato 28.50 

Petit Filet Mignon with Green Peppercorn Sauce, Sautéed Spinach 

          and Gruyère Potato Gratin 29.75 

Grilled Prime New York Steak with Garlic-Herb Mashed Potatoes, 

          Cipollini Onions and Shallot-Thyme Butter  32.95 

O N  t h e  S I D E  
Seasoned Garlic Fries 6.95 

Sautéed Spinach with Shallots and Lemon 7.50 

Broccoli and Cauliflower Gratin 7.95  

Baked Macaroni, Ham and Cheese (small or 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)  

 


