
CAMPS
RESTAURANT
GREENHORN

CREEK

STARTERS
CHEF'S CHARCUTERIE

AND FROMAGE
Assortment of Artisan cheeses

and cured meats - 15

FRITTO MISTO
Fried calamari and bay

shrimp, shishito peppers and
house-made tartar sauce - 13

DEVILED EGGS
Deep fried eggs filled with
black garlic whipped yolks
and crispy prosciutto - 12

VEGGIE CRUDITE
Grilled seasonal vegetables
with house-made hummus

and naan bread - 12

SWEET CHILI SKEWERS
Choice of beef, chicken 

or shrimp with crispy 
rice noodles and Thai 

peanut sauce - 14

SOUP DU JOUR
Cup  5  •  Bowl  8

FRENCH ONION SOUP
Crostini, crispy onions 

and molten Gruyere and 
Parmesan cheeses - 10

MIXED GREEN
SALAD

Local fresh greens, cucumber,
tomatoes, carrots, Feta

cheese and candied pecans
with house vinaigrette - 8

GRILLED CAESAR
SALAD

Local half head grilled heart 
of romaine, garlic croutons,

Parmesan crisp and 
cherry tomatoes with 

house-made dressing - 11
Want traditional? 

Just ask your server!

WEDGE SALAD
Local half head iceberg

lettuce, pepper bacon, cherry
tomatoes and hard boiled egg
with house-made buttermilk
bleu cheese dressing - 11

BEET SALAD
Arugula, roasted red and gold
beets, grapefruit segments,

shaved fennel, chevre, roasted
grapes and toasted almonds

tossed in a balsamic
vinaigrette dressing - 12

FROM THE GRILL
Split Entree Charge 3  •  Corkage Fee 15

Add Scallops 15

MARINATED SKIRT
STEAK FRITES

Potato frites, seasonal
vegetables and horseradish
demi-glace with tri-colored

peppercorns - 26
Add sauteed mushrooms 

or grilled onions 3
Add sauteed prawns  10

FILET MIGNON
MEDALLIONS

Served with sweet Gorgonzola
cream sauce over garlic
whipped potatoes and

seasonal vegetables - 36
Add sauteed mushrooms 

or grilled onions 3
Add sauteed prawns  10

BONELESS GRILLED
DUROC PORK CHOP
With a habanero maple glaze
served over creamy polenta
and a citrus apple slaw - 25

CHEF REBECCA'S
SIGNATURE RIBEYE

STEAK
12 oz Angus ribeye steak
served with a whole grain
spicy mustard and parsley

compound butter over garlic
whipped potatoes and

seasonal vegetables - 35
Add sauteed mushrooms 

or grilled onions 3
Add sauteed prawns  10

CAMPS SIGNATURE DISHES
Split Entree Charge 3  •  Corkage Fee 15

LASAGNA ROLATA
With fresh ricotta and

mozzarella cheese, 9 hour
confit beef and smoked pork
topped with fresh Romano

cheese and sweet basil - 19

"NOT" GRANDMA'S
FRIED CHICKEN

Chef Andie's signature spice
blend and buttermilk battered
fried bone-in chicken breast.
Served over roasted parsnips

and sweet corn mashed
potatoes, seasonal vegetables
and house-made "hot" honey

butter sauce - 23

VEGAN PESTO
PASTA

Gluten free vegan pasta in a
"creamy" house-made arugula

and basil pesto sauce with
spinach, sun dried tomatoes,
artichoke hearts, snap peas
and cherry tomatoes - 19

PECAN & FARRO
STUFFED MUSHROOM

WELLINGTON
Roasted pecans and herbed

farro stuffed Portobello
mushroom wrapped in flaky

pastry crust. Served with
seasonal vegetables and
balsamic reduction - 22

CAMPS FRESH CATCH
The sustainable seafood options we serve, both wild and farmed,

are included in Monterey Bay Aquarium's 
Seafood Watch program, which helps consumers 

make choices for a healthy ocean.
Split Entree Charge 3  •  Corkage Fee 15

CLASSIC SHRIMP
SCAMPI

Linguine pasta and
Argentinian red prawns in a

creamy white wine and caper
sauce with tomatoes and

fresh Herb de Provence - 25

PAN SEARED 
WILD CAUGHT 
SEA SCALLOPS

Served with coconut green
curry risotto, roasted butternut

squash puree and 
seasonal vegetables - 30

SEARED BLACKENED
YELLOWFIN TUNA

Served with wasabi, ginger
and miso risotto, seasonal

vegetable and crispy 
rice noodles - 30

ASK ABOUT OUR
WEEKLY FRESH

CATCH SPECIALS

711 McCauley Ranch Road • Angels Camp, CA 95222  •  209-729-8181

EXECUTIVE CHEF ANDIE TESCH


