
STARTERS
K A A M O S  L O D G E

K I N G  C R A B  “ B B Q ”
Japanese curry and garlic butter, coriander, parmesan

€ 1 9

S M O K E D  T O F U 
Spicy papaya salad, shiso, peanuts, red chili, som tam dressing

€ 1 5

L O B S T E R  “ S K A G E N ” 
On crispy potato galette, grated tomato, wasabi, lime zest

€ 1 8 

F L A M E D  B E E F  C A R PA C C I O 
Thai spiced rice, yuzu kosho, aged soy sauce

€ 1 7 

R OAST E D  B R US S E L S  S P R O U TS  &  B R O CCO L I 
House ponzu, dill, toasted buckwheat

€ 1 4 

B I N C H O TA N  G R I L L E D  P O R K  S K E W E R
Black pepper glaze, citrus kosho paste

€ 1 5

Allergies? Ask the staff for more information about the ingredients in the food.

At Kaamos we are always trying to find the story behind our products.
We respect our local heritage and want you as a guest to experience

how good our produce really is.



GRIL L ED  R ICE,  OX CHEEK & GROUND BEEF 
Spicy coconut sauce, crispy onion, sesame seeds, coriander

€ 2 9

T E M P U R A  A S PA R A G U S
Lemon tahini, honey, feta cheese, mint, coriander, Thai basil

€ 2 6 

S T E A M E D  T R O U T
Yuzu kosho, green soy beans, trout roe, blond miso wine sauce

€ 3 1 

G R I L L E D  F I N I S H  R I B  E Y E
Citrus and coriander chimichurri, blackened spring onions

€ 4 2 

S I D E  R I C E
With furikake

€ 6

At Kaamos we are always trying to find the story behind our products.
We respect our local heritage and want you as a guest to experience

how good our produce really is.

Allergies? Ask the staff for more information about the ingredients in the food.

MAINS
K A A M O S  L O D G E



Allergies? Ask the staff for more information about the ingredients in the food.

CA R AM E L I Z E D  ST R AW B E R RY  TA RT E  TAT I N
Miso ice cream, spiced rum caramel sauce

€ 1 6

CO CO N U T  S O R B ET  &  L E M O N  AS P I C 
Kampot pepper, almond meringue, puffed rice

€ 1 6

C AVA  B R A I S E D  R H U B A R B S
Yuzu sorbet, olive oil and sansho pepper

€ 1 6

At Kaamos we are always trying to find the story behind our products.
We respect our local heritage and want you as a guest to experience

how good our produce really is.

DESSERTS
K A A M O S  L O D G E



Allergies? Ask the staff for more information about the ingredients in the food.

K A A M O S  “ S I G N AT U R E ”
145 deegree Avocado, sesame and Ponzu

€ 1 1

S T E A M I N G  H OT  S U G A R  S N A P S 
Wasabi peas

€ 9

B O Q U E R O N E S  “ N U O C  C H A M ”
Orange and coriander

€ 1 3

At Kaamos we are always trying to find the story behind our products.
We respect our local heritage and want you as a guest to experience

how good our produce really is.

SNACKS
K A A M O S  L O D G E


