ESTABLISHED

IN 1952

PICKLE PLATE......coiiiiiii i 9

Seasonal pickled veggies V, VG, GF, DF

DEVILED EGG TOAST......ooiiiiiiiiiiian 12

Remoulade, sourdough, dill

MAC & CHEESE.............iiiiiiii e 15

3 cheese mac sauce, elbow noodles,
panko breadcrumbs, add bacon +2 V

BACON WRAPPED SMOKED JALAPENOS..16

House made ranch dipping sauce

CHEESE & CHARCUTERIE BOARD........... 38

Local Santa Barbara Cheeses, cured
meat, fresh fruit, dried fruit,
pistachios, house made crackers

BISCUITS & HONEY BUTTER................... 8

Creamery honey butter V

HOUSE MADE CHILI

Ground beef, black beans, smoked
paprika, stewed tomatoes, red onion,
shredded cheddar, sour cream,
tortilla chips
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A brief histry
THE CUYAMA VALLEY

New Cuyama (from the native Chumash
“kuyam”, meaning clam) was a dream of
the desert west. The high desert plain and
mountains made ideal grazing lands for
homesteaders and cowboys of the 19th
century. An oil boom in the 1950s, when
Cuyama Buckhorn was constructed, brought
new families and farms to the quiet valley.
The glamour that came with that liquid gold
made the hotel an iconic destination for
folks as far away as Bakersfield.

SMOKEHOUSE CAESAR | 16

Garlic croutons, romaine lettuce,

caesar dressing, add chicken

COBB SALAD | 24

+6,

shaved parm cheese, smoked
add tri-tip +8 V, GF*

Romaine, chicken, bacon, blue cheese, egg, tomato, avocado, ranch

dressing

HARVEST SALAD | 17

Spinach, valley apples, dried cranberries, pickled red onions,

lemon vinaigrette, add chicken +6,

add tri-tip +8 V, VG, GF, DF

V - Vegetarian VG - Vegan GF - Gluten-Free DF - Dairy Free * - Can be made

350 SUNSHINE

DAYS A YEAR

Served with house fries, tots +2, sweet potato
fries +3, onion rings +3, or side salad +4

VALLEY BURGER

Applewood smoked bacon, garlic aioli,
lettuce, tomato, sourdough V*

Buckhorn secret sauce

VEGGIE BEAN BURGER....................... 21

SMOKED PULLED PORK SANDWICH

House made black bean patty, lettuce,

tomato, red onion, garlic aioli V*, GF* Spicy slaw, house BBQ sauce

BUCKHORN BURGER...........cooooiiii 24 TRI-TIP SANDWICH.......ooiiiiiiiiiaee,
Prime beef patty, lettuce, tomato, Pico de gallo, side of BBQ sauce,
red onion, american cheese, Buckhorn chipotle aioli
secret sauce
YARD BIRD ...
SPICY BURGER.... ... 24
Fried chicken thigh, coleslaw,
Prime beef patty, lettuce, tomato, BBQ sauce
pepper jack cheese, chipotle aioli
BACON & BLUE BURGER..................... 26
Prime beef patty, smoked bacon, blue AR
cheese, caramelized onions, lettuce, ’ e
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Substitute house veggie patty +2 - A

Substitute gluten-free bun +1

HALF SMOKED CHICKEN | 28 RIBEYE STEAK | 42

Seasonal roasted valley vegetables,
campfire beans, house BBQ sauce

Roasted herb potatoes,
chimichurri

BUCKHORN BBQ PLATTER | 32

Tri-tip, smoked pulled pork, campfire beans,
coleslaw, carolina mustard sauce, house BBQ sauce

BUCKHORN TACOS | 24 FISH & CHIPS | 28

Choice of
(Pulled pork, grilled fish, seasonal veggies)
spicy slaw, chips & salsa V*

Hand cut fries,
tartar sauce

An automatic 20% service charge will be added for pool service, room service, and parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Prime beef patty, SZ Ranch egg,
smoked bacon, lettuce, cheddar,




