Offering takeout,
curbside, & delivery
for the following

Your local stomping ground since 1986!

BUCK’S HISTORY

A connection to the past

u u u u u

wine bottles
u u u u u

beer bottles and cans
(and growler fills)
u u u u u

unique craft cocktails
(only at Buck’s)
u u u u u

half price bottle of wine
with two entree
orders every Monday night
u u u u u

Proudly serving
Everett since 1986
BucksAmericanCafe.com
(425) 258-1351
info@bucksamericancafe.com
2901 Hewitt Avenue
Everett, WA 98201
Like us on Facebook!
Follow us on Instagram!

BUCK’S AMERICAN CAFE

features
Steaks and American fare
as well as interesting
northwest inspired dishes.
Located in the historic Riverside
Square Buck’s is close to Everett’s
hotels and transportation center.

Open
Monday — Saturday
Noon to 7pm
u u u u u

Closed Sunday

BUCK’S GIFT CERTIFICATES
ARE GREAT
FOR ALL OCCASIONS!

Buck’s American Cafe has been operating in
the historic Swalwell building in Riverside
Square since 1986. Built in the 1880’s the site
was originally the home of one of the area’s
first banks. Through the years it housed a
variety of businesses including a haberdashery,
and as rumor has it a speakeasy. The original
Pines Tavern was located here and operated
from the early 1940’s until the mid 1980’s.
Remodeling for Buck’s was done with an eye
to the future and respect for the past. Much
of the building is original and upgrading was
done to compliment the style of the era.
u u u u u

Our goal at Buck’s American Cafe is simple.
We strive to offer our customers great food and
friendly, prompt service at affordable prices.
Keep Everett Strong with independent small
businesses. Show support when you can.
We are all in this together.

TAKEOUT, CURBSIDE, & DELIVERY

MON-SAT NOON TO 7:00 PM

425-258-1351

Burgers, Sandwiches, and Soup

Entrées

Buck’s Deluxe ∞

Hand Cut Fish & Chips

Wild Alaska Halibut, tempura battered. 2pc 18, 3pc 20
Wild Pacific Cod, panko breaded. 2pc 12, 3pc 14

Appetizers

Lettuce, onion, tomato, mayo, pickle.
Simply the BEST burger in town. 11.50
add cheddar, swiss, provolone or bacon .50

Tenderloin Skewers ∞ GF

The Original Mel’s Burger ∞

Spicy grilled mahi mahi with shredded cabbage, aioli
spread on warm soft flour tortillas, served with a side of
roasted red pepper sour cream and mango salsa. 17

Three skewers marinated in chipotle oil and garlic,
flame broiled. Served with chipotle ranch sauce. 16

Coconut Prawns

Lightly breaded with shredded coconut and quickly
fried. Served with Thai sweet chili sauce. 11

The cheeseburger standard – with creamy Havarti
and heaped with bleu cheese crumbles.
Lettuce, onion, tomato, mayo, pickle. 13

Spicy Chicken Sandwich

Buck’s Incredible Fish Tacos ∞

Blackend Cod & Ceasar Salad ∞

Blackened cod filet, sour cream dill sauce and salad. 17.50

Chicken Parmesan

Fried Cheese Raviolis

Lightly breaded and fried, served with marinara. 8

Topped with pepperjack cheese, jalapeño cured
bacon, sliced avocado – with chipotle infused mayo.
Lettuce, onion, tomato, mayo, pickle. 15

Artichoke Dip

Black Bean Burger

Bison Sausage and Cheese Tortellini

The house favorite, with toasted crostini. 12

Hot & spicy, with pepperjack cheese and avocado,
lettuce, onion, tomato, mayo, pickle. 13

Salads

Club House Wrap

Wild Salmon ∞ GF

Black & Bleu Steak Salad ∞ GF

Choice sirloin seared with blackening spices, served
with bleu cheese crumbles, tomatoes, green and red
onions with a creamy green peppercorn vinaigrette. 19

Turkey, ham, chopped bacon, with cheddar, Swiss,
cabbage and lettuce shred, and tomato. 10

Reuben

Baked with Parmesan in house-made marinara, served
with fettuccine in rich Alfredo sauce, fresh vegetables. 24
Portabella mushrooms, onion, fire roasted tomato,
smoked paprika cream sauce. 22

Grilled filet with roasted garlic butter. Served with rice
pilaf and fresh vegetables. 25

Chicken Piccata

Lean corned beef brisket grilled with Swiss cheese
and sauerkraut on marbled rye bread. 14

Floured seasoned chicken breast sautéed with onions,
capers, white wine and garlic butter served over fettucini
noodles. Served with frest vegetables. 17

Candied pecans, bleu cheese, tomato and
red onion tossed with balsamic vinaigrette.
Romain and mixed greens 13

Turkey Sandwich

Calimari Steak ∞

Cobb Salad

Ham Sandwich

Short Ribs and Risotto ∞

Beet Salad GF

Chicken, avocado, bacon, chopped egg, tomatoes,
bleu cheese crumbles on a bed of romaine, with the
original Brown Derby French dressing. 17

Lettuce, onion, tomato, cranberry mustard and
Havarti on nine grain wheat wheat bread. 10
Lettuce, onion, tomato, Swiss cheese on marbled
rye bread with sweet-hot mustard. 10

Side Salad ∞

Half Ham or Turkey Sandwich

Blue Cheese Wedge Salad

Chefs’s soup of the day Bowl 6, Cup 4
Chef’s pasta and salad Daily pasta

Choice of classic Caesar, tossed greens, or spinach
salad with choice of dressing. 7
Crisp wedge of iceberg lettuce drizzled with balsamic
syrup and blue cheese dressing, topped with chopped
bacon, tomatoes and blue cheese crumbles. 9

Mandarin Chicken Salad

Lightly breaded and fried chicken bites with sweet
Thai chili glaze, shredded cabbage, peas, peppers,
green onions, and crunchy chow mien noodles with
ginger-soy dressing. 14

With soup of the day. 8

special with Caesar salad and bread. 15

Pan fried, nestled on a bed of spinach with Mediterranean
sauce, topped with feta. Served with rice pilaf. 14.50

Tender roasted short ribs served over flavorful
risotto with green onion, mixed mushrooms, Parmesan,
and peas with a drizzle of rich demi-glace. Served with
fresh vegetables 32

Below served with fresh vegetables and mashed potatoes. Baked potatos
available on Fridays only. $2 extra for the works on baked potato.

Top Sirloin ∞ GF

Choice center-cut, a steak lover’s steak! 5oz 20, 8oz 26

Rib Eye Steak ∞ GF

Choice cut 14 oz. of decadently marbled meat. 42
Menus are subject to change without notice.

∞ Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
foodborne illness. GF Gluten friendly options.
Gluten free buns available for $2.

Prime Rib FRIDAY NIGHTS ONLY
Choice, Angus beef, slow roasted and cut to order!!
8oz 25, 12oz 30

