
Wedge Salad 

Thai Salad with Chicken
Grilled Chicken, Napa Cabbage, Mandarin Oranges,
Wonton Strips, with Peanut Sauce 
With Cilantro Lime Vinaigrette 

Grilled Caesar Salad

Colossal Shrimp Cocktail

Ribeye 12oz

Sides

Iceberg Lettuce, Bleu Cheese Crumbles, Tomatoes,
Bacon Crumbles, with Bleu Cheese Dressing

15

Salads

20

Chicken Marsala
Marsala Reduction with Mushrooms
With Garlic Mashed Potatoes and Seasonal Vegetables

25

Romaine Lettuce, White Anchovies, Shaved Parmesan,
Croutons with Caesar Dressing

16

Shrimp Linguine
Linguine, White Wine Garlic Sauce

25

Mushroom Spinach Ravioli
Spinach and Mushroom Ravioli 
With Mushroom Cream Sauce

20

Honey Glazed Pork Steak
With Shelled Edamame

22

Grilled Sesame Ahi Tuna
Ahi Tuna and Sesame Seeds, Wonton Strips
With Soy Ginger Sauce

22

Sesame Chicken Pan Fried Noodles 20

Green House Salad
Mixed Greens, Cherry Tomatoes, Cucumber, Red Onions
With Your Choice of Dressing

7

Bahn Mi Bun
Bao Bun with Pork Belly, Jalapeno, Cilantro,
House Made Pickled Cucumbers and Carrots

20

Teriyaki Glazed Pan Seared Salmon  
Teriyaki Glazed Salmon, Seared to Perfection
With Garlic Mashed Potatoes and Seasonal Vegetables

35

Mains

Camps Reservations
209.729.8181




711 MCCAULEY RANCH RD. 
ANGELS CAMP, CA 95222

Serving Dinner
WEDNESDAY, THURSDAY, SUNDAY 

5PM - 8PM
FRIDAY & SATURDAY 

5PM - 9PM

House Made Shu Mai
Ground Beef, Pork, Yellow Onion, Carrots, Jimaca 
With Spicy Dipping Sauce

12

Pancetta Wrapped Chicken
Sherry Cream Sauce
With Garlic Mashed Potatoes and Seasonal Vegetables

Sharables

Shrimp and Lemon with Cocktail Sauce

20

Layered Hummus Dip
Hummus, Cucumber, Kalamata Olives, Cherry
Tomatoes, Red Onion and Feta with House Made Pita 

18

Please Be Advised That Food Prepared Here May Contain: Milk, Eggs, Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shellfish. 
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs Increase Your Risk of Foodborne Illness. Inform Your Server of Any Allergies.

House Made Crab Cakes
Freshly Prepared Crab Cakes with Lemon Aioli

18

New York 12oz
With Garlic Mashed Potatoes and Seasonal
Vegetables. Peppercorn Brandy Sauce

40

Filet Mignon 8oz
With Garlic Mashed Potatoes and Seasonal Vegetables

45

With Garlic Mashed Potatoes and Seasonal Vegetables

48Prime Rib

Crispy Chow Mein, Napa Cabbage, Onions and Carrots

45

Friday & Saturday
With Garlic Mashed Potatoes and Seasonal Vegetables

Spicy Garlic Edamame (Shelled)

Seasonal Vegetables 7
Loaded Baker Potato

Garlic Mashed Potatoes

7

7
7

4 Check Per Table - Parties of 6 or More Are Subject to 18% Gratuity

Add Chicken 9   Add Prawn (5) 14   Add Salmon 8oz 16

Dinner Menu

25

10

10Sauteed Mushrooms
Creamy Mushroom Risotto

10Pearled Couscous 
With Sundried Tomatoes

Camps Burger
10.6 oz Pepper Jack Cheese Stuffed Patty, Pork Belly, 
Grilled Onions, and Garlic Aioli 
With Rosemary Shoestring Fries 

22


