
 

 

Appetizers 

16 - Chicken Wings – Hot, Salt and Pepper, 

Honey Garlic. Seved with a side of ranch and 

carrot sticks. (GF) 

16 – Vegetable Samosa – Fried pastry filled 

with potatoes, green peas, and spices (V) 

19 – Chicken Pakora – Ginger marinated 

chicken fried in spiced chickpea flour (GF) 

16 – Nachos – tomato, jalapenos, red onion, 

cheddar-mozzarella blend. Served with salsa 

and sour cream. Add chicken or beef – 8 

Kids 

12 – Personal pizza – cheese, pepperoni. 

16 – Mini butter chicken. 

16 – Burger and fries – 4oz patty, mayonnaise, 

lettuce. GF Bun - 2 

16 – Chicken fingers and fries. 

On Bread 

All burgers served with choice of fries, rice, or 

side salad. Caesar salad – 2. GF bun – 2. 

17 – Personal Pizza – Cheese, pepperoni, daily 

feature. 

24 – Burger – 6oz hand pressed patty, roasted 

garlic aioli, shredded lettuce, caramelized 

onions, dill pickles, and Swiss cheese. 

22 – Fried Chicken sandwich – Buttermilk 

fried chicken, shredded lettuce, bacon, 

cheddar cheese, and ranch dressing. 

20 – Veggie burger – Balsamic vinegar 

marinated portabella mushroom stuffed with 

goat cheese and caramelized onion, pesto 

aioli, arugula, and cherry tomatoes. (V) 

17 – Caesar Salad – Romaine lettuce tossed 

in Caesar dressing topped with house made 

croutons (regular or gluten free – 0.50), crisp 

bacon, cherry tomatoes, and parmesan 

cheese. 

Add Chicken - 8 

Sides 

6 - Hand Cut Fries (GF) 

4 – Rice (GF) 

4 – Naan 

5 - Caesar Salad – chopped romaine, Caesar 

dressing, house made croutons (regular or 

GF), cherry tomatoes, and parmesan cheese. 

4 – Side Salad – arugula, lemon garlic 

vinaigrette, cherry tomatoes, and roasted 

zucchini. (GF) 

Entrées 

26 - Butter chicken – chicken cooked in a 

spiced tomato butter cream sauce served 

with rice and naan. No Naan - GF 

26 - Coconut chicken – curry chicken with a 

coconut cream sauce served with rice and 

naan. No Naan (GF) 

22 – Daal Makhani –lentils cooked in a spiced 

tomato butter cream sauce and mixed 

vegetables cooked with Indian spices, served 

with rice and naan. (V) No Naan (GF) 

20 – Rajma – red kidney beans cooked in an 

Indian spiced tomato sauce, served with rice 

and naan. (V) No Naan (GF) 

41 – Short Ribs – 6oz slow braised short ribs, 

roasted garlic and rosemary mashed 

potatoes, peppercorn gravy, grilled 

asparagus. (GF) 

37 – Blackened Salmon – 6oz fillet, roasted 

squash, zucchini, and cherry tomatoes, 

coriander rice and lemon dill yogurt. (GF) 

Dessert 

9.50 – Two scoops of this week’s Camp Ice 

cream. 

12 – Gulam Jamun – fried dough balls soaked 

in sugar syrup. 

 
 
 
 
 

 
GF – Gluten Friendly | V - Vegetarian 


