Coconut Prawns
Lightly breaded with shredded coconut & quickly
fried. Served with Thai sweet chili sauce 10
Chicken & Cheese Quesadilla
Stuffed with spiced chicken, three cheeses 7
Fried Cheese Raviolis
Lightly breaded, quickly fried with marinara 7
Hot Artichoke Dip
Served with toasted bread rounds 9

Caesar salad
Crisp romaine with roasted garlic dressing, shaved
parmesan and anchovies on request 10
With lemon herb chicken or bay shrimp 14
With grilled prawn skewer 16
Mandarin Chicken Salad
Lightly breaded chicken bites with orange chili glaze,
shredded cabbage, snow peas, and chow mien
noodles with ginger-soy dressing 12
Cobb Salad
Chicken, avocado, bacon, chopped egg, bleu cheese
crumbles with Brown Derby French dressing 13
Black ‘n Blue Steak Salad
Choice sirloin seared with blackening spices, served
with aged bleu cheese crumbles, green peppercorn
vinaigrette 15

Chef's soup of the day 5 bowl / 3 cup
Soup, salad and bread
with your choice of salad 10

Hot Seafood Salad
Salmon, halibut, clams, bay shrimp & prawns
on a bed of mixed greens with warm
honey-bacon dressing 16

Chef’s pasta and salad
Chef’s daily pasta special with
Caesar salad and bread 13
Buck's Pasta Salad Cheese filled tortellini
tossed with mushrooms, tomatos, green onions &
bay shrimp in a pesto vinaigrette topped with sliced
almonds, served over fresh greens 11

Grilled Wild Alaska Salmon
Basted with roasted garlic-lemon butter. Served with
herb rice and vegetables 14
Calamari Steak
Quickly pan fried, nestled on a bed of spinach with
Mediterranean sauce, topped with feta, served with
herbed rice 11

Black Swan custom roast or decaf 2.50
Orange juice 3
Minute Maid lemonade 2.50
Hot tea or Gold Peak iced tea 2.50
Coke, diet Coke, Mr. Pibb, Sprite 2.25
Thomas Kemper
(Bottled) Black Cherry, Gingerale 5
Henry Weinhard's
(Bottled) Orange Cream, Root beer 5

Macadamia Mahi Mahi
Lightly breaded and pan fried, with mango salsa.
Served with herb rice and vegetables 14
Char-grilled Tenderloin Skewers
Grilled with chili-garlic oil, with chipotle ranch
dressing. Served with herb rice and vegetables 14
Chicken Marsala
Lightly seasoned floured chicken breast pan
seared with onions and mushrooms in a marsala
wine demi-glace 13

Split plates $2. No checks please
Eating raw or under cooked foods can increase your risk of food born illness.

Monday
Monte Cristo Sandwich
With raspberry jam or maple syrup 9
Tuesday
Chicken Fried Steak
With mashed potatoes
and pan gravy 10

Thursday
Roast Turkey Breast
Mashed potatoes, turkey
gravy & veggies 10

Wednesday
Home Made Meatloaf
Just like mom used to
make, except it’s good! 9

Friday
Slow Cooked Pot Roast
Fall off the bone tender
with rich beef gravy! 12

At Buck’s our meticulous preparation of
the best seafood products results in the fine
quality we’re known for.
Hand Cut Fish & Chips
Our fish and chips are all hand cut and
breaded to order, we make our own tartar and
add our great seasoned fries

Served with seasoned fries or chef’s soup.
Substitute a salad for a buck.
Buck’s Deluxe
Simply the BEST burger in town 9.50
add cheddar, swiss, provolone or bacon .50
The Original Mel’s Burger
The cheeseburger standard
with creamy havarti and heaped with
100 day aged bleu cheese 11
Spicy Chicken Sandwich
Topped with pepperjack cheese, jalapeño
cured bacon, sliced avocado with chipotle
infused mayonnaise 11
Black Bean Burger
Hot & spicy, with pepperjack cheese 9
Club House Wrap
Turkey, ham, chopped bacon, with cheddar,
Swiss, lettuce and tomato 9

Wild Alaska halibut
tempura battered 2 pc. 14 3 pc. 16
Wild Pacific Cod
panko breaded 2 pc. 9 3 pc. 11

Reuben
Lean corned beef brisket grilled with swiss cheese
and sauerkraut on marbled rye bread 10

Shrimp and Artichoke Melt
Delicate Oregon bay shrimp with artichoke sour
cream, topped with melted cheddar cheese 11

Turkey Sandwich
with cranberry mustard and havarti
on sprouted wheat bread 8.50
Ham Sandwich
With Swiss cheese on marbled rye bread
with sweet-hot mustard 8.50
Half Ham or Turkey
Sandwich with cup of soup 6.50

Wild Mahi Mahi filets lightly dusted with
blackening spices and seared on the grill. Served
in warm soft flour tortillas with chopped red and
green cabbage, red pepper infused sour cream
and cool mango salsa 14

Split plates $2. No checks please
Eating raw or under cooked foods can increase your risk of food born illness.

