
 

OUR STORY 
I’ ve always had a passion for good food and great wine. After spending over 20 years in Corporate America, I 

chose to shift gears and turn my love of food and wine into a legacy for my family. 
Buckeye Lake Winery is committed to producing great wine by bringing the Napa Valley experience home and 
creating an atmosphere of relaxation and recreation on the waters at Buckeye Lake. We work directly with 

growers in the Napa Valley, Russian River Valley, Sonoma and Lodi Regions. We travel to California each Fall to 
evaluate the grapes and determine when to harvest, coordinate and participate in the harvest, lease space at 

custom crush facilities, ferment the grapes and coordinate the logistics to get the young raw wine back to our 
facilities (owned and leased) for aging, blending and bottling. This hands on approach from start to finish 

ensures a Napa quality wine since we start with the grape. We are also growing and buying local to produce a 
delightful Ohio style wine on premise. 

My vision for Buckeye Lake Winery is to create a casual but elegant restaurant and winery that pairs simple 
foods with great wines. Whether it’ s a casual dinner or a special event, my dream is to create a wonderful 

destination place with beautiful views, comfortable food and great wine. 
Thank you for stopping by today. We hope you thoroughly enjoy your visit.  

Tracy and Laura Higginbotham, proprietors   

Consuming raw or undercooked meat, poultry, seafood,  

shellfish, or eggs can increase the risk of food borne illness.  

 
 BUCKEYELAKEWINERY.COM   

 
 
 
Sunrise on the Vineyard - $14 
Steak, mozzarella and arugula flatbread 
finished with a sunny side up egg 
 

Lakeside Hash - $13 
Two eggs atop fried potatoes, roast beef, 
caramelized onions, green and red bell 
peppers 
 

Eggs Benedict - $13 
Served with fried potatoes 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Huevos Rancheros - $13 
Two fried eggs, ground chorizo, black beans, 

rice, salsa, and chipotle sour cream 
 

The Bradwich - $13 
Triple decker BLT made with smoked 

brisket, bacon, egg, lettuce, tomato, mayo and 
cheddar cheese 

 

Carolina Hot Chicken - $13 
Waffle fries, maple bourbon syrup, dill 

pickles 

 
 

Winery Brunch 
Served 11am until 2pm 

Labor Day to Memorial Day 

 


