
With great food and friends, you'll wish this campout never ends.

Where Friends Come Together
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Soups & 
Sandwiches

Onion Soup............................................$9.00

Vidalia onions in beef bouillon with 
sourdough croutons and Swiss cheese.

Creamy Chicken Tortilla Soup..........$8.00

Camp Stove Chili..................................$9.00

Fresh Angus, black and red beans 
with garlic, and guajillo. Served with 
cornbread.

Santé Fe..............................................$16.00

Grilled spicy chicken breast topped 
with  salsa and jack cheese.

Campfire Steakhouse Burgers
Served on house bun with a side of French fries.  

$1.00.

 
in Crimora, VA, with lots of steak  
in the grind.

Cheddar Cheese & Bacon......................................$17.50

GOUDA TO MEAT YOU: Smoked Gouda, mushrooms,  
& beer braised onions...........................................$17.00

Campfire Burger: Fried onion laces, pickles, cheese, 
& Campfire’s special sauce..................................$17.00

campfire venison burger: A ground patty of Bison, 
Elk, Wagyu, & wild boar served on a House Bun with 
your choice of cheese..........................................$20.00

mountain Burger: Local Angus Patty with Bacon 
JalapeÑo Jam with Cheddar Cheese & topped with 
onion straws........................................................$18.00

Campstone Pizzas

Bail Out......................................................................................................................................................$19.00

Zesty tomato sauce, local sausage, bacon, pepperoni, and ground beef.

Teton Forest.............................................................................................................................................$15.00

Crushed tomatoes, pepperoni, and mozzarella cheese.

Cumberland Gap.......................................................................................................................................$14.00

Zesty tomato sauce and mozzarella cheese.

Red Bud Ridge...........................................................................................................................................$17.00

Garlic cream sauce topped with mozzarella,  chicken, heirloom tomatoes 
and baby spinach.

farmer’s market......................................................................................................................................$17.00

mushrooms, and finished with cream garlic sauce.

 

Appetizers
cajun catfish cakes...............................................................................................................................$13.00

Fried Green TomatoeS............................................................................................................................$14.00

with hot honey.

Buffalo Chicken Dip.................................................................................................................................$13.00

Cast Iron Cornbread..............................................................................................................................$11.00

smoked salt and clover honey.

Skillet Mac ‘N’ Cheese.............................................................................................................................$12.25

Creamy macaroni with manchego Wisconsin cheddar and Base Camp bacon roasted in our 
hearth oven and topped with onion straws.

spinach dip................................................................................................................................................$11.00

Salads
Add chicken to any salad..............$6.75  •  Add The Beyond Burger™ (vegan) to any salad...............$7.75

campfire salad......................................................................................................small.....$7.00  •  large.....$13.00

Crisp greens, cucumbers, tomato, and sweet onions with choice of dressing.

del webb salad...................................................................................................................................................$17.00

Mixed green salad with roasted sweet potatoes, walnuts, goat cheese, dried cranberries 

RIO GRANDE...........................................................................................................................................................$18.00

Spinach with Romaine topped with roasted corn, heirloom tomatoes, black beans, seasoned 

Fried Green Tomato BLT   ...................$16.00

  
Fried green tomatoes on farmhouse
bread with bacon jam and goat cheese. 

house made

  onions

, and Salsa Vinaigrette



Campfire Rotisserie
Served with your choice of two sides.

Campfire Chicken......................................................................................................¼.....$11.00  •  ½.....$16.00

Rockingham County chicken lightly rubbed with spices and slow cooked.

Rotisserie Leg of Lamb..............................................................................................................................$18.00

Slow roasted leg of lamb with brandy Dijon cream sauce.

Campfire Steaks
Sprinkled with our smoky BBQ spices and served with a baked potato and 
choice of one side.

House Cut Bone-in

Cut daily in-house from USDA Top Choice. Ask server for today’s 

shenandoah valley New York Strip................................................market price

Sirloin.................................................................................................market price

Entrées
Pan-Fried RAINBOW Trout.............................................................$28.00
Side of corn-dusted red meated rainbow trout with Blue 
Ridge tartar sauce and two sides.

Chicken Dutch oven.....................................................................$16.00

Drunken duck...............................................................................$28.00
Pan seared duck breast over orange pomegranate sauce 
with sweet potato straws.

Grilled Salmon.............................................................................$26.00

sugar maple glaze, and choice of two sides.

bourbon bbq pork tenderloin....................................................$19.00
Bacon-wrapped pork tenderloin grilled and served with 
Bourbon BBQ and choice of two sides.

SHRIMP & CATFISH GUMBO...............................................................$25.00
Shrimp and catfish roasted in a savory gumbo with rice and
sweet peppers and a choice of 1 side.

 

KAFJORD ..........................................................................................$28.00

Big Meadow Pasta..........................................................................$15.00
Roasted and seared lamb leg strips with forest mushrooms and
cream tomato sauce over penne.

windmill pasta..............................................................................$18.00
Sautéed chicken breast with broccoli and mushrooms in a 

Boneless Pot Roast.......................................................................$19.00
Local Angus beef shank braised with veggies and red wine 

Chesapeake....................................................................................$22.00
Sautéed shrimp in cream sauce with bacon, spinach, East 

Wild Game Skillet....................................................................................................................................$24.00
Blend of wild boar, elk, bison, and wagyu in a chopped steak with potatoes, broccoli, onions, 

Barn connector chicken.........................................................................................................................$16.00

stairstep shrimp......................................................................................................................................$18.00

Three Creeks Sampler.............................................................................................................................$26.00
Choice beef, local chicken breast, gulf shrimp, broccoli, potatoes, mushrooms, onions, and 

Kids' Camp
camphound............................................................................................................................................................$8.00

Grilled hotdog with bun. Served with choice of one side.

Pizza Slider.........................................................................................................................................................$11.00

Mozzarella cheese and tomato sauce atop house-made pizza crust.

Chicken tenders.................................................................................................................................................$11.00

Golden fried chicken tenders with dipping sauce. Served with choice of one side.

Kids Pasta...............................................................................................................................................................$9.00

Carrots & celery with ranch.............................................................................................................................$5.00

Sides
$4.25

roasted butternut 
squash

french fries

Cucumber tomato salad

Campfire Smashed 
Potatoes

SautÉed Mushrooms

baked potato

sautÉed Zucchini

sweet potato

hearth-roasted  
brussel sprouts

Roasted Potatoes

Cream of spinach

Rare: Cool Center

Medium: warm red throughout

Medium Rare: red with cool Center

Well done: hot Brown Throughout

Medium Well: hot pink throughtout 



Drinks
free refills • $3.25

pepsi

Diet Pepsi

Ginger Ale

Mug Root Beer

Dr. Pepper

Mountain Dew

Sierra Mist

Iced Tea

lemonade

$3.25

Coffee  
(regular or decaffeinated)

Hot Tea  
(regular or decaffeinated)

Milk

$4.00

Chocolate Milk

Hot Chocolate  
(with whipped cream)

Visit Us
BASE CAMP

20 15

Massanutten

Now Open!

Dessert
campground cookie skillet.............................................$12.00
Campground cookie with chocolate chips, walnuts, 
pretzels, and cacao nibs. Topped with vanilla ice cream.

House-made Rocky Mountain Ice CreaM..........................$6.00

Carrot Cheesecake..........................................................$11.00

Layer of house made cheese cake topped with carrot 
cake and cream cheese icing.

 

bag of local apples..........................................................$10.00

topped with house-made vanilla ice cream, praline 
pieces, and candied ginger.

Skillet S’mores...................................................................$8.00 
S’mores for two ..............................................................$12.00

Callebaut chocolate melted over house-made graham 
crackers, served in a cast iron skillet and topped with 
perfectly roasted marshmallows.

House-made ice cream with chocolate chunks, 
graham crackers, and fresh berries.




