
Nibbles
Spot Prawns 

Prawns, lime chili vinaigrette, avocado, basil, extra virgin olive oil, tapioca puff. (gf)

13

Cajun Cauliflower

Crispy fried cauliflower with Cajun spiced batter, creole cream dip. (v)

9

Panisse

Chickpea polenta fries, fermented garlic scape, mustard aioli. (gf, v)

9

Starters
Watsonville Salad 

Mixed greens, dill, avocado, almonds, strawberries, strawberry vinegar dressing, 

fine olive oil. (df, gf, vg)  

13

Octopus

Grilled octopus, baby potato, kalamata olive, butter beans, olive oil, chilli, parsley, paprika. 
(df, gf)

14

Paneer

Pan seared paneer, tomato, baby greens, green beans, honey lemon vinaigrette, 

sesame sauce. (gf, v) 

12

Spring Caprese

Fresh mozzarella, roasted beets, walnut-arugula pesto, aged balsamic. (gf, v)

13

Meat

Halibut

Pan roasted halibut, endive, orange segments, stinging nettle and ricotta stuffed tortellini with 
peas, lemon cream sauce.

41

Flat Iron Steak

Pan seared 63 Acres beef, chimichurri sauce, asparagus, smashed potatoes, parmesan. (gf) 

33

Lamb

Braised lamb shank, smoked chili sauce, brown butter corn bread, grilled avocado, pickled 
shallot, fresh cheese crumble, lime aioli.

36

Pasta
Amalfi Pasta

Zucchini, lemon, select cheeses, basil pesto, house-made fettuccine. (v)

22

Crab Pasta

Crab, fresh tomato, chili, basil pesto, house-made fettuccine.

24

Gluten-free pasta available upon request.
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0    About Camas    0 

We’re a small team of chefs and 
servers who care.  

A lot. About a lot of things.  
Especially food and drink. 

That’s why we choose to buy the  
best ingredients and supplies possible,  

as close to home as possible.  
It’s why we mince our own meat,  

bake our own bread,  
churn our own ice cream,  

crank our own pasta. 
We hope you enjoy our ever-changing 

offerings. 

Sarah, Taka and the Camas Team 

0

Dessert

Gelato Affogato 

Tahitian vanilla gelato drowned in Rathjen Cassis (gf, v).   

9

Carrot Cake

Classic carrot cake with cream cheese icing, salted caramel, vanilla gelato. (v)

11

Cheesecake

Lemon curd top, vanilla bean cream cheese custard, butter almond crust, 

pistachio gelato (gf).

12

Strawberry Trifle

Rum pastry cream, strawberry cream, dark chocolate cake, vanilla cream, 

dark chocolate ganache, fresh strawberries (v).

12

Tonka Bean Mousse

Tonka bean mousse, banana fudge-cake thin, whisky dulce de leche sauce, peanut brittle, 
brown sugar banana salad (gf, v).

13

House-made Gelati

     Vanilla   4     Chocolate   4     Pistachio   5 

Bakery Shelf
Amaretti — 6 pack

Soft centred almond cookies made with 
amaretto. (gf, vn)

9.5

Birds Nest Cookies — 3 Pack

Coconut cookie filled with berry jam.  (gf, v)

6

Chewy Chocolate Chip Cookies — 2 Pack

65% dark chocolate chips in a classic chewy 
cookie. Pass the milk! (v)

4.75

Tea Cakes — 6 Pack

Cinnamon short bread.  Several of our 
regulars have nicknamed them “crack cakes” 
for good reason. (v)

7.5

Maple Granola — 500 g

Organic oats naturally sweetened with maple 
syrup. Roasted organic pumpkin seeds, 
organic hemp hearts, Victoria Olive Oil. (gf, 
vn)

12.75

Cocktail Cherries — 250 ml

The perfect addition to cocktails or granola. 
Use the juice they’re packed in to make 
delicious cherry sodas. (gf, vn)

5


