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With any salad add:
 shrimp - $9.99  | add salmon - $10.99  | add chicken - $5.99

Winery Salad
Field greens and arugula, toasted pistachios, 

dried cranberries, bleu cheese crumbles, balsamic 
vinaigrette -  Full $8.99 | Half $5.99

Classic Caesar Salad 
Crisp romaine, Parmesan, croutons, lemon 
Caesar dressing - Full $6.99 | Half $4.99

SMALL PLATES and APPS

Thai Shrimp
Crispy fried shrimp, sweet Thai chili sauce, 

scallions, black sesame seeds - $11.99  

Pretzel Sticks
Pretzel sticks served with Dank House 

beer cheese sauce - $11.99

Cheese Plate
Chef’s selection of four cheeses, fresh fruit - $16.99

Boursin with 
Pecan & Honey

Herb-infused cheese, Georgia pecans, 
Ohio honey - $12.99

Fried
Green Beans

Bleu cheese, Parmesan - $8.99

Winery Chips
Kettle chips, garlic cream sauce, 

bleu cheese, Parmesan, 
scallions - $7.99

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 relax-
ation 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.  
We lease space at custom crush 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 & Laura Higginbotham, Proprietors

General Manager – Lisa Maughmer 
Executive Chef – Justin Gottschalk 

A New AmericAN restAurANt ANd wiNery

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.

Ask about our wine tastings!

Winery Wedge
Iceberg wedge, bacon, tomato, onion, 
crumbled Gorgonzola, green goddess 

dressing - $8.99

Soup of the Day
Cup $3.99 | Bowl $5.99

One check and automatic gratuity of 18% added to parties of 13 or more, 
check can be split equally between guests.

Charcuterie Board
Rustic display of Chef’s selection of four cheeses, four locally made and cured artisan meats, plus 

 Chef’s choice of accompaniments - Large Serves 4-6  $39.99 | Medium Serves 2-3  $29.99   

Seasonal Hummus
Chef’s selection of seasonal hummus 

with accompaniments - $8.99

Lobster Bisque
Cup $5.99 | Bowl $8.99



SANDWICHES ENTREES

13750 Rosewood Rd NE, Thornville, OH 43076    740.246.5665

Reuben
Corned beef, sauerkraut, Swiss cheese, house-made 

thousand island dressing, rye - $13.99 

The Bradwich
Smoked brisket, bacon, egg, lettuce, tomato, mayo and 

cheddar cheese, sourdough - $13.99

California Club
Sliced turkey, bacon, Swiss cheese, spinach, tomato, 

house guacamole on sourdough bread - $13.99

• The Winemaker's Quarterly Wine Selections   
 Billed and ready January 1, April 1, July 1 and October 1
• Loyalty Program For every dollar spent on food or retail, a point is   
 earned. Get 100 points and receive $5 off food or retail. Points can be accumulated  
 and redeemed at anytime. Present membership card with each purchase to have   
 points added to account.
• Twelve Full Flight Wine Tastings per year with our Wine   
 Consultant, redeemable once per month, transferrable to friends or family, by 
 reservation only.  Ticket must be presented to be redeemed.
• Discount on Additional Bottles of TO GO Wine   
 beyond quarterly selections:  10% off three, 15% off six, 20% off 12
• Exclusive Invitations to member parties and events
• 10% Off Retail Purchases

Pan Seared Atlantic Salmon
Rice pilaf, Chef’s vegetable, lemon caper butter sauce - $25.99

Shrimp Scampi
Tiger shrimp, scampi butter sauce, tossed with angel hair pasta, 

garnished with Parmesan - $21.99

A New AmericAN restAurANt ANd wiNery

FLATBREADS WINE CLUB
Join today and enjoy these Buckeye Lake Winery Wine Club benefits!

Fig & Gorgonzola
Signature flatbread with black mission and candied figs, applewood 

smoked bacon, caramelized onion, gorgonzola - $13.99

BBQ Chicken
House BBQ, smoked provolone, chicken thigh, red onion, jalapeño - $13.99

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.

Menu designed by Sysco Cincinnati

Like the wine you had with dinner?  Take a bottle home with you!

Winery Burger
Signature burger topped with cabernet-infused 

ketchup, fried onion straws, melted brie, bacon jam. 
All burgers cooked to  medium well. $14.99

Fish & Chips
Beer-battered cod made with Buckeye Lake Brewery’s Irish Red 

Ale, French fries, coleslaw - $19.99

Crab Cakes
Panko-crusted, served in bib lettuce with charred corn 

and tomato relish, topped with fried rice noodles, 
mango chili sauce and Thai vinaigrette - $23.99French Dip

Thinly shaved roast beef with Swiss cheese 
on ciabatta roll, served with au jus - $13.99

Pepperoni
Zesty red sauce topped with mozzarella, 

provolone and pepperoni - $11.99

Occasionally, we make mistakes. Sometimes we jaywalk, sometimes 
we lose our keys, sometimes we might even get an order wrong. If we 
do mess up, please let us know and we will fix it on the spot. Our only 
goal is that you have a wonderful experience with us at our winery.

Winery Filet
6 oz. center-cut filet with roasted potatoes and grilled asparagus - $31.99

Cajun Chicken Pasta
Grilled chicken, charred corn, bell peppers, 

jalapeño, caramelized onion, smoked bacon, 
and tasso tossed in a Cajun cream sauce, 

finished with Parmesan and scallions - $18.99

Caprese Flatbread
Fresh mozzarella, tomato, basil and balsamic reduction - $12.99

SEASONAL
DESSERTS
Ask your server for details about today’s desserts.

Gluten-free available upon request. $2.99


