rinks

Prices include tax

HOT DRINKS
At the Thirsty Camel Café we serve organic fairly-fraded
French Press coffee roasted by master roaster Geir Oglend of
Drum Roaster coffee in Cobble Hill. Our Tea selection includes
the organic Choice Tea line and our own Spice Caravan Oasis
Tea blend. We also serve loose leaf Yerba Mate with a
traditional bombillia. And finally we make our own Chai tea.
The water used in our hot drinks is filtered and the loose flowing
sugar is organic.

Home Made, sweetened Herbal Chai Tea: 2.50

French Press Coffee: $1.95/ $2.25 / $2.55

Loose Leaf Yerba Mate: Served with traditional bombillia $2.00
Choice Organic Pot of Tea: (Black, Green, Herbal) $2.00

COLD DRINKS

Home Made Lemonade: 160z $2.25 120z $1.85
Home Made Herbal Ice Tea: 160z $2.25 120z $1.85
Blue Sky Natural Sodas: $1.25

Santa Cruz Organic Sodas: $1.75

China Cola: Natural Cola $1.95

Real Brew Natural Sodas: $2.05

Reed's Natural Ginger Brews: $2.05

Hazelnut Amasake: rice shake, made in Victoria, 80% organic,
no refined sugars, 460ml $3.50

Guayaki Yerba Mate: Energy Drink $3.50

ThE SpICS CARAVAN

The Thirsty Camel’s sister company, the Spice Caravan is a
small Nanaimo based spice company which endeavors to
create the richest, most flavourful spice and tea blends your
palate can dream of. Partners llan, Guy, and Sarah have
each lived extensively in the Middle East and have developed
discerning tastes for complex, full-bodied foods, teas, and
spices. We source the best quality ingredients, to create
unique and unforgettable spice and tea blends for you to
enjoy at home. All our products are prepared by hand in small
batches to ensure we are known for quality and freshness.

Products available:

Persian Spice: A full-bodied spice perfect for rice, chicken,
and casseroles. 1lb bag $16 / 90g tin $5.50

Moroccan Grill Blend: Zesty and piquant to enliven your
favourite grilled dishes. 50g tin $6

Oasis Tea: A full but gentle herbal tea, caffeine free with
touches of citrus and star anise. 35g tin $6

All the food we serve is prepared at the restaurant
preservative and filler free. We start with the bare
ingredients and produce small batches to maintain optimal
freshness.

We make our own hot sauce from eight ingredients. We
make our own Persian Spice mix from eighteen ingredients.
We make our own Jerusalem mix spice mix from seven
ingredients.

Our Chicken is free range, veggie fed, non-medicated.

Check out our selection of thought provoking magazines,
and our changing photography exhibits.

We aspire to be an independent, innovative, community
fostering part of downtown Nanaimo.

We promote and support Nanaimo's campus community
radio station:

Radio Malaspina, CHLY 101.7FM, check them out at 101.7FM
on your radio dial, www.chly.ca on the net or 89.7 on Shaw
cable!

As we grow our aim is fo use as many locally produced and
organic ingredients as we can.

Thank you, our customers, employees and supporters, for
supporting an alternative to mainstream fast food culture.
We put a lot of energy and love into our food drink and
space. If you enjoy the experience, please tell your friends,
family, and co-workers about us.

Visit us online at:
www.thirstycamelcafe.ca
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Thirsty Camel Café
Middle Eastern Kitchen

& Organic Hot drinks
14 Victoria Cres., Nanaimo, BC V9R 5B8
Tel: (250) 753-9313
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Veqetar'ian and Veqan

options available
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Winter Hours:
Mon-Sat 11:00am-7pm
Summer hours:
Mon-Sat 11:00am-8pm
Closed Sundays and Holidays

"‘Our goal is co mwake che
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