
Nibbles
Hushpuppies

Corn dumplings with feta, green onion, spicy mayo, cilantro, and lime (v).

11

Tempura 

Brussel sprouts and kabocha squash, lightly battered and seasoned with 

lemon sage salt, maple mustard dip (v).

9

Charred Onion Dip

Charred scallions, caramelized onions, cashew cream, fine olive oil (gf, vg); 

grilled focaccia (vg).

9

Olives

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

8

           add focaccia 3

Starters
Beet Salad 

Mixed greens, roasted beets, apple, roasted pumpkin seeds, chèvre, 

crème fraîche dressing, beet crisps (gf, v).

14

Grilled Caesar

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

16

Cauliflower Gratin

Roasted cauliflower, creamy dill cheese sauce, bread crumbs (v). 11

Pasta
Gnocchi 

Potato gnocchi, mushroom, kale pesto, truffled crème fraîche, 

cherry smoked sliced almonds (v).

24

Brisket Carbonara

Brisket, garden peas, percorino and egg yolk sauce, house-made lasagnette.

29

Seafood Pasta

Octopus, mussels, prawns, garlic chips, tomato-olive oil sauce, house-made fettuccine.

26

Ricotta Curd Pasta

Ricotta curds, raisinated tomatoes, sultanas, green onion, mint, parsley, 

house-made fettuccine (v).

24

     Gluten-free pasta available upon request.

Meats
Salmon

Steelhead salmon, béarnaise sauce, braised spinach, artichoke, and leek (gf). 31

Chicken Piccata

Butterflied chicken breast, lemon caper sauce, parmesan, rapini. 29

Short Rib Steak

72 hour beef short rib, carrots, duck fat potatoes, green onions, yuzu kosho jus. 36



0 

Serving you this evening: 
Basha, Sarah T., and 

Chef/Owner Sarah Wallbank 

Cooking for you this evening: 
Leo, and Chef/Owner Taka 

0

Sweets to Go Home with You!
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. (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

Perfect for cocktails or granola. 

(gf, vn)

5.5

Desserts
Pavlova

Poached cherries, vanilla cream, fresh fruit, 
marshmallowy meringue (gf, v).

13

Pear Frangipane 

Wine poached pear, almond cake, butter crust, 
vanilla gelato (v).

12

Chocolate Mousse

Chocolate and berry mousse, chocolate sponge 
cake, blueberry violet coulis (v)

12

Semi Freddo 

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

(gf, v).

11

Mini Finish — Petit Four

Maple bourbon pecan slice with dark chocolate 
shards (v). Less mini with a scoop of gelato!

3.5

House-made Gelati and Sorbetti

     Tahitian vanilla bean (gf, v) 4     

     Chocolate (gf, v) 4     

     Pistachio (gf, v) 5    

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. 

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


