
Nibbles
Tempura 

Lightly fried green beans, sesame mayo (v).

9

Bread and Cheese

Fresh cheese, chilled creamy eggplant, tomato oil, grilled focaccia (v).

8

Bread and Dip

Roasted beet hummus, goat cheese, pistachios, pomegranate reduction, 

grilled focaccia (v).

8

Olives

Olives, fennel pollen, sun dried tomato, walnuts, citrus zest, fine olive oil (gf, vg).

7

Double Fried Fries

Kennebec potato, blue nori mayonnaise (gf, v).

6

Arancini

Panko crusted marinara risotto balls with shaved fennel, lemon olive oil.


4

Starters
Octopus

Grilled octopus, puy lentils, capers, celery, apple (df, gf).

14

Summer Salad 

Mixed greens, cucumber, tomato, radish, yam crisps, green goddess dressing (df, gf, vg).  

12

Grilled Caesar

Grilled romaine, boiled egg, bacon, parmesan, anchovy forward dressing, 

black brioche croutons. 

17

Quail

Rosemary grilled quail, stone fruit, endive, radicchio, cheddar, aged balsamic (gf).

18

Meat
Albacore Tuna

Tuna loin poached in fine olive oil and pan seared. Served with zucchini-potato croquette, 
pickled cucumber, ajo blanco (chilled creamy almond sauce), spicy spot prawn oil.

28

Lamb Steak

Pan seared lamb steak, mojo verde (sunflower-parsley sauce from the 

Canary Islands), green beans, triple cooked potato, spicy tomato sauce and 

roasted garlic mayo (df, gf).

36

Pasta

Amalfi Pasta

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

22

           add five prawns 12

Chicken Polpette Pasta

Mini meat balls made with chicken and basil, garden peas, lemon cream sauce,

house-made fettuccine (v).

26

Gluten-free pasta available upon request.



www.CamasRestaurant.com    
Hello@CamasRestaurant.com 
7143 Caillet Rd, Lantzville   

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

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

Dessert

Gelato Affogato 

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

9

London Fog Parfait

Dark chocolate cream, London fog sponge cake, dark chocolate ganache, 

peanut brittle, bergamot mousse (v). (Dine in only, limited quantities.)

13

Frangipane Tart

Cherry almond cake in a butter crust, sour cherries, vanilla gelato, 

smoked maple almonds (v).

12

Semi Freddo 

Frozen vanilla mousse, marsala soaked figs, walnut, pecan, crack caramel, 

salted caramel, fresh raspberries (v, gf).

11

House-made Gelati

     Vanilla (v)   4     Chocolate (v)   4     Pistachio (v)  5        Raspberry Sorbetto (vg)   4


