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2 SZ Ranch organic eggs any style, 
herbed breakfast potato, choice of 
bacon or chorizo, grilled sourdough, 
house made jam V*

Creamery butter, maple syrup V

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

Brioche, whipped cream, maple syrup, 
pecans V

Pico de gallo, side of BBQ sauce, 
chipotle aioli

SZ Ranch organic eggs, tater tots, 
pico de gallo, shredded cheddar, 
flour tortilla, choice of bacon or 
chorizo, salsa verde V*, VG*, DF*

House made black bean patty, lettuce, 
tomato, red onion, garlic aioli V*, GF* 

Prime beef patty, lettuce, tomato, 
red onion, american cheese, Buckhorn 
secret sauce

SZ Ranch organic eggs, mixed greens, 
bacon, pepper jack cheese, chipotle 
aioli, brioche bun

Fried chicken thigh, coleslaw,

BBQ sauce

Ground beef, black beans,

smoked paprika, stewed tomatoes,


red onion, shredded cheddar,

sour cream, tortilla chips

Creamy fennel sausage gravy on our 
famous biscuit

Prime beef patty, lettuce, tomato, 
pepper jack cheese, chipotle aioli

House made granola, greek yogurt, 
local honey V

Creamery honey butter V

Prime beef patty, smoked bacon, blue 
cheese, caramelized onions, lettuce, 
garlic aoili

B u i l d  Y o u r  O w n  O m e l e t te . . . . . . . . . . . . . . . 18

Prime beef patty, SZ Ranch egg, 
smoked bacon, lettuce, cheddar, 
Buckhorn secret sauce

Brown sugar, cranberries (Choice of 
water, whole milk, almond milk or oat 
milk) V

Spicy slaw, house BBQ sauce

Flat Iron Steak, 2 SZ Ranch eggs,   

   breakfast potato, sourdough toast,  

     house made jam

   Grilled sourdough, smashed avocado, 
chipotle aioli, pickled red onions, 
crispy red fife grain, side salad 

V, VG*, GF*, DF*

Salads s m o k e h o u s e  c a e s a r  |  16

c o b b  s a l a d  |  24

h a rve s t  s a l a d  |  17

Garlic croutons, romaine lettuce, shaved parm cheese, smoked 
caesar dressing, add chicken +6, add tri-tip +8 V, GF*

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

Spinach, valley apples, dried cranberries, pickled red onions, 
lemon vinaigrette, add chicken +6, add tri-tip +8 V, VG, GF, DF

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

Substitute house veggie patty +2

Substitute gluten-free bun +1

E S TA B L I S H E D

I N  1 9 5 2

3 5 0  s u n s h i n e

d ay s  a  y e a r

k e y V – Vegetarian VG – Vegan GF – Gluten-Free DF – Dairy Free * – Can be made
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.

T H E  C U YA M A  VA L L E Y        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  l iquid  
gold  made  the  hotel an  iconic  
destination  for  folks  as  far  away

as  Bakersfield.

A brief history on

Served with breakfast potatoes, 
choose one from each section

� Choice of meat: chicken, tri-tip, 
pulled por�

� Choice of veggies: onion, bell 
pepper, mushroom, spinac�

� Choice of cheese: cheddar,  
pepper jack, american


