
Citrus Thai Salad
mixed greens, orange segment, roasted red pepper, jicama, pickled 

carrots, cucumber, green onion, peanut, cilantro, sesame seeds, thai 
peanut dressing - 15

Camps Burger
caramelized onion, fontina, arugula, mushroom, horseradish cream 

sauce, brioche bun - 16
Shrimp Pesto Pasta

grilled shrimp, basil pesto, cream, parmesan, penne, checca - 22
Bruschetta Pizza

garlic oil, fresh basil, checca, roasted chicken, fresh garlic,
balsamic glaze - 12/24

M A I N  E A T S

*NOTE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Cucumber Basil Martini
hanson cucumber organic vodka, white cranberry juice, simple syrup, basil - 12
Horchata Espresso Martini
hanson organic espresso vodka, fevertree espresso martini, horchata liqueur - 13
Berry Smash
bulleit bourbon, fruitful raspberry liqueur, simple syrup, muddled raspberries and
blackberries - 14

Wine Features
Trivento, White Malbec, Mendoza - $11

Santa Marina, Prosecco Rose, Italy - $10
Raeburn Cabernet Sauvignon, Sonoma County-15.50

Citrus Thai Salad
mixed greens, orange segment, roasted red pepper, jicama, pickled carrots, cucumber, 

green onion, peanut, cilantro, sesame seeds, thai peanut dressing - 15
Camps Burger

caramelized onion, fontina cheese, arugula, mushroom, horseradish cream sauce, brioche 
bun - 16

Shrimp Pesto Pasta
grilled shrimp, basil pesto, cream, parmesan, penne, checca - 22

Bruschetta Pizza
garlic oil, fresh basil, checca, roasted chicken, fresh garlic, balsamic glaze - 12/24

Cucumber Basil Martini
hanson cucumber organic vodka, white cranberry juice, 
simple syrup, basil - 12
Horchata Espresso Martini
hanson organic espresso vodka, fevertree espresso martini, 
horchata liqueur - 13
Berry Smash
bulleit bourbon, fruitful raspberry liqueur, simple syrup, 
muddled raspberries and blackberries - 14

Trivento White Malbec, Mendoza - 11
Santa Marina Prosecco Rosè, Italy - 10
Raeburn Cabernet Sauvignon, Sonoma County - 15.5

We Fe


