
BREAKFAST 7-11AMBREAKFAST 7-11AM

Complimentary coffee, tea and granola 
available daily 7-10am

ASSORTED PASTRIES MP 

TOASTED BAGEL 6
cream cheese or butter

GREEK YOGURT BOWL   GF 9
whole ,mmilk yogurt, cherries, Early 
Bird granola

WARM GRAIN BOWL  V  GF 10 
oatmeal, quinoa, pumpkin seeds, dried 
fruit and walnuts

BREAKFAST QUESADILLA  V 11 
“Just Eggs”, refried black beans & 
cheddar “cheese”, served with salsa 
and guacamole

BREAKFAST SANDWICH  GF* or VEG upon request 12
english muffin*, eggs, turkey or veggie 
sausage, cheese & gochujang aioli

ALL DAYALL DAY

ORGANIC GREEN SMOOTHIE  V 12 
pineapple, banana, mango, spinach, 
coconut water, hemp & flax seeds, 
lucuma & tumeric

AVOCADO TOAST  VEG 12 
pickled onion, hard boiled egg, tajin 

KIDSKIDS

CHICKEN TENDERS 9

CHEESE QUESADILLA  8

TATER TOTS 8

SWEETSSWEETS

MOLTEN CHOC CHIP COOKIE 12
served warm with vanilla ice cream

S’MORES KIT 15
Makes 4

AutoCamp Joshua Tree features organic and sustainable ingredients whenever possible. Enjoy!

MAINS 11AM-10PMMAINS 11AM-10PM
  

BUTTERED PRETZEL BITES  VG upon request  10 
beer cheese or mustard

CRISPY POTATO TOTS  VG upon reques 9 
w/ gochujang & chili lime aioli

MEXICAN STREET CORN DIP  Veg  10
Served warm with tortilla chips

SPICY ITALIAN SANDWICH 14 
soppressata, capicola, salami, 
mozzarella, calabrian chili, roasted 
tomatoes, served warm on ciabatta

TURKEY PESTO SANDWICH 14 
turkey, mozzarella, roasted tomatoes, 
basil pesto, toasted bread

MARGARITA PIZZA 15
tomato, Mozzarella, basil

DOUBLE BURGER (VEGGIE OR MEAT) GF* or VEG upon request 
brioche bun*, cheddar cheese, crispy 
onions and special sauce

VEG   Vegetarian GF   Gluten Free V   Vegan

GRILL KITS FOR 2 GRILL KITS FOR 2 COOK/HEAT OVER CAMPFIRE

Curated meals that are ready to cook & 
heat on your own campfire. 

Chicken, Ribs & Steak kits comes with 
mac & cheese, baked beans, asparagus 
and cornbread  

Salmon kit comes with black beans, 
coconut rice, asparagus and cornbread

CHICKEN BREASTS 5O

SALMON FILLET  55

NY STRIP STEAKS 60

BBQ RACK OF RIBS 65



WINEWINE  GLASS/BOTTLE

SPARKLINGSPARKLING

MAISON FOUCHER BLANC, SPARKLING WINE | FRANCE 12/50

ULTRAVIOLET SPARKLING ROSE | MENDOCINO, CA 14/55

ROSEROSE

PETRICHOR ROSÉ OF GRENACHE | SONOMA, CA 12/45

WHITEWHITE

LAND OF SAINTS SAUVIGNON BLANC | SANTA BARBARA, CA 14/55

BREA CHARDONNAY | LA, CA 15/60

REDRED

A TRIBUTE TO GRACE GRENACHE | SANTA BARBARA C., CA 14/50

SCAR OF THE SEA PINOT NOIR | SAN LUIS OBISPO, CA 16/55

LE P’TIT PAYSAN, P’TIT PAPE | MONTEREY, CA 12/45

ENKIDU CABERNET SAUVIGNON | SONOMA., CA 13/50

BEER BEER 
  

DRAFTDRAFT

BUENEVAZA MEXICAN LAGER | CA 8

STONE IPA | CA 8

BOTTLE OR CANBOTTLE OR CAN

SEASONAL NA SELECTION 5

SIERRA NEVADA HAZY  LIL THING | CHICO, CA 5

MILLER HIGH LIFE  5

SMOG CITY LITTLE BO PILS | LA, CA  7

COACHELLA VALLEY BEER 9

JUNESHINE P.O.G. HARD KOMBUCHA 7

COCKTAILSCOCKTAILS  AVAILABLE AFTER 4PM 

DESERT SPRITZ 12 
prosecco, aperol, cactus-rose soda 

CUCUMBER-LIME G&T 12 
gin, cucumber, lime, tonic 

STRAWBERRY LEMONADE 12 
vodka, strawberry, lemon, soda 

HABANERO MARGARITA 12 
blanco tequila, habanero, lime

AC OLD FASHIONED 12 
bourbon, brown sugar, bitters, 

cherry

HAPPY HOURHAPPY HOUR
4 - 6PM DAILY

50% off tap beer, house 
cocktails and select wines

BEVERAGESBEVERAGES
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