A N ew A merican Restaurant

and

Winery

SMALL PLATES
Cheese & Charcuterie Plate

Assorted meat and cheese, served with fig spread, spicy mustard and toast points - Cheese - $16.99 Charcuterie - $29.99 / $39.99

Scallops

Thai Shrimp

3 pan seared sea scallops with, sweet corn puree, remoulade, crispy bacon bits
garnished with chili oil - $13.99 Wine Pairing: Sweet Lake View

Crispy shrimp, tossed in sweet thai chili sauce, garnished with scallions - $11.99
Wine Pairing: Sweet Lake View

Crab Cake

Parmesan Truffle Fries

A mixture of special and jumbo lump crab, served with remoulade, tartar sauce and
garnished with chive oil - $12.99 Wine Pairing: Chardonnay

Crispy French fries tossed in truffle oil, garnished with grated parmesan cheese and
chopped parsley. Served with spicy tomato aioli - $7.99 Wine Pairing: Sauvignon Blanc

Fried Green Beans

Winery Chips

Deep fried green beans, sprinkled with blue cheese crumbles
and shaved parmesan - $8.99 Wine Pairing: Chardonnay

House kettle chips, blue cheese dressing, bacon bits, gorgonzola crumbles.
Garnished with scallions - $10.99 Wine Pairing: Lake View Red

SOUP and SALADS

Boston Clam Chowder
Cup $4.99 | Bowl $6.99

Soup of the Day
Cup $4.99 | Bowl $6.99

Wedge

Winery Salad

Halved romaine hearts, topped with blue cheese dressing, diced tomato and red onion.
Garnished with blue cheese crumbles, bacon and chives - $8.99
Wine Pairing: Chardonnay

Mixed greens, toasted pistachios, dried cranberries, blue cheese crumbles,
tossed in balsamic vinaigrette - $5.99 / $8.99
Wine Pairing: Lake View White

House Salad

Salmon Spinach Salad

Diced romaine, bacon and diced tomatoes, tossed in ranch dressing - $5.99
Wine Pairing: Chardonnay

Fresh spinach with diced red onion, toasted pistachios, goat cheese crumbles,
tossed with balsamic vinaigrette and garnished with strawberry slices - $14.99
Wine Pairing: Zinfandel

Apple Chicken Salad

Chopped romaine with diced granny smith apples, toasted pecans, blue cheese crumbles, tossed in a maple vinaigrette - $9.99
Wine Pairing: Sweet Lake View

SANDWICHES
Served with a side of housemade kettle chips.

Carnitas

Shredded pork, served in corn tortillas,
with red onion, cilantro and a lime slice.
Garnished with Creme Fraiche - $13.99
Wine Pairing: Cabernet

Winery Burger

Signature burger served with cabernet
infused ketchup, fried onion straws,
melted brie, and bacon jam - $14.99
Wine Pairing: Cabernet

Mahi

Crab Cake Sliders

Mini crab cakes served on slider buns with
peperonata, remoulade, and mixed greens
$15.99 Wine Pairing: Chardonnay

Buffalo Chicken Wrap

Red Wine Reduction Brussel Sprouts - $5.99
*Made with our Zinfandel!*
Mac and Cheese - $3.99 | Sautéed Mushrooms - $3.99
Sage and White Wine Beurre Blanc Green Beans - $4.99
Fries - $2.99 | Pineapple Coleslaw - $2.99

Salmon

Caramelized salmon fillet served with cilantro
lime rice and pea truffle puree. Garnished with
chive oil - $21.99
Wine Pairing: Zinfandel

Sausage & Pepper Risotto

Pasta served in marinara sauce with
garlic and shallots, mussels, shrimp and
sundried tomatoes. Garnished with parsley
and red pepper flakes - $18.99

Smoked brisket, bacon, egg, lettuce, tomato, mayo and cheddar cheese, sourdough - $13.99
Wine Pairing: Cabernet

SHAREABLE SIDES

Pan seared mahi, served with cilantro
lime rice, creamy white sauce, tortilla crumbs.
Garnished with pickled onions, cilantro and
chili oil - $23.99
Wine Pairing: Sauvignon Blanc

Frutti de Mar

Diced chicken tossed in Frank’s redhot,
with chopped romaine, diced celery,
and blue cheese crumbles, wrapped in
a tortilla - $11.99
Wine Pairing: Zinfandel

The Bradwich

ENTREES

Sliced sweet Italian sausage, goat cheese risotto,
pepperonata, and balsamic reduction.
Garnished with parsley - $15.99
Wine Pairing: Zinfandel

6 oz. USDA Filet

Cajun Chicken Penne

6 oz. beef filet cooked to order.
Garnished with grated parmesan,
served with side of your choice - $26.99
Make it scampi by adding 3 poached shrimp
sautéed in butter, garlic, shallots and
parsley $3 Wine Pairing: Cabernet

blackened chicken breast sliced , over a bed
of penne tossed in Alfredo sauce, with roasted
tomatoes, and chiffonade basil - $15.99
Wine Pairing: Lake View Red

Tequila Steamed Mussels

Black mussels steamed in tequila and orange juice, with sun dried tomato, pickled onion and diced
jalapeño. Comes with two pieces of ciabatta toast - $17.99
Wine Pairing: Sauvignon Blanc

FLATBREADS

All flatbreads are made on a gluten free cauliflower crust to promote a healthy lifestyle to our customers

Pulled Pork

House made BBQ sauce, with pulled pork, red onion,
cilantro and creme fraiche - $13.99 Wine Pairing: Cabernet

Sausage and Peppers

Marinara sauce with sliced italian sausage, and peperonata. Garnished with
goat cheese crumbles and balsamic reduction - $13.99 Wine Pairing: Zinfandel

Pepperoni

Zesty red sauce topped with mozzarella,
provolone and pepperoni - $11.99

Fig and Gorgonzola

Signature flatbread with black mission figs, caramelized onion, bacon bits,
gorgonzola crumbles and fig spread - $13.99 Wine Pairing: Cabernet

Buffalo Chicken

Diced chicken tossed in Frank’s redhot, with diced celery, and blue cheese crumbles.
Drizzled with ranch and garnished with Parsley - $13.99 Wine Pairing: Zinfandel
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*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.
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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. 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 – Chris Riley | Executive Chef – Taylor Heinemann

DESSERTS
Wine Pairing: Dessert Wine

Buckeye Candies - $4.99
Apple Butter Pie with Vanilla Ice Cream - $5.99

Chocolate Dipped Strawberries - $4.99
Cheesecake with Bourbon Cherry Compote - $6.99

OUR WHITE WINES

OUR RED WINES

Lake View White

Lake View Red

Dry White Wine, California

Dry Red Wine, Lodi, California

The winemaker’s selection is a limited release blend of Pinot Grigio, Chardonnay and
Sauvignon Blanc, and is clean, bright and fruity - $26.99 / $7.99

The winemaker’s selection is a limited release blend
and is full bodied with a soft finish - $35.99 / $9.99

Pinot Grigio

Cabernet Sauvignon

This wine is aged in stainless steel tanks and is minerally rich.
It has a honeysuckle and pear taste - $27.99 / $7.99

This wine is barrel aged for 18 months and has hints of black cherry, blackberry,
and oak with a soft finish - $37.99 / $9.99

Sauvignon Blanc

Zinfandel

Russian River Valley

Napa Valley, California

Bright peach and floral notes with a light finish - $27.99 / $7.99

Chardonnay

Lodi, California

Lodi, California

This wine is produced with grapes from 100 year-old vines and is barrel aged for 18 months.
It is jammy, spicy and rich with a velvet finish - $35.99 / $9.99

American

Cabernet Sauvignon*

Sweet Lake View

This wine is barrel aged for 18 months in oak barrels and is rich, robust with
black cherry flavor and a hint of dark chocolate and tobacco - $74.99
*Sold by the bottle only to Wine Club members; not included in wine tasting.

This wine is barrel aged for 10 months and is clean and bright with hints of smoky toasted oak,
vanilla, green apples and pears - $32.99 / $8.99

Ohio Wine

Napa Valley, California

Barrel Cabernet Sauvignon*

Sweet Lake View is produced and bottled at Buckeye Lake Winery. The wine is aged in
stainless steel tanks and has hints of citrus, peach, and honey - $18.99 / $5.99

Lodi, California

Our Cabernet Sauvignon barrel aged 6 more months!
$44.99 / $11.99
*Not included in wine tasting.

Wine Tastings

4 Wines - $9.99 | 8 Wines - $17.99

DESSERT WINE

A blend of our Zinfandel wine and premium brandy. You are not in Portugal, we can’t call it Port. Set sail baby, watch out!
All Aboard! $34.99 / $8.99

MEMBERSHIP BENEFITS
Join today and enjoy these Buckeye Lake Winery Wine Club benefits!
As a member you will receive 4 shipments of 3 bottles of Buckeye Lake Winery wine per year billed and sent quarterly in January, April, July and October.
Average shipment value is $79-$99 plus shipping fees if applicable.
• 10% off every dining visit
• 10% off quarterly wine selections
• Able to make reservations during the high season when we are first come, first seated
(May through September, must call at least 24 hours prior to desired reservation time)
• Invitations to exclusive events

• 10% off non wine club events/workshops
• 10% off retail
• Discount on event space rental
• Progressive discount on ‘to go’ bottles of wine (10% on 3, 15% on 6, 20% on a case)
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740.246.5665

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

