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Back
 to Indulgence
  By @everylittlecrumb

Step into a world where flavour reigns, pleasure is unapologetic, and nostalgia 
gets a modern glow-up. This is your invitation to slow down, savor, and sink 
into the kind of indulgence that lingers; It is rich in taste, culture, and memory. 
Because sometimes, going back is the most delicious way forward.

There’s something wildly comforting 
about a café that doesn’t have you 
swap pleasure for restraint, somewhere 
that’s worth those few extra calorie 
counts, and where you in fact count 
memories with every bite.

I walked into Camel Club on a breezy 
Thursday afternoon, not entirely sure 
what to expect. I’d heard whispers 
about this new café: “desserts, food 
and drinks inspired by comfort classics 
fused with Arabian flavours”, “The 
dessert tins ‘Club Cakes’ are iconic”, 
and “You’ll want to move in.” (Spoiler: 
All true.)

Once inside, it’s like stepping into a 
place that feels like it’s always been a 
part of your life. The warmly lit interior 
doesn’t scream for attention yet feels 
special; with its earthy tones, wooden 
panels, rich tapestry and viby art, it 
takes you back to somewhere “retro-
esque” and very relatable. 

And then... the menu!
It’s a celebration of comfort classics, 
the kind of dishes that make you pause 
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and smile before your first bite. Familiar 
flavours are reimagined with just the 
right amount of flair. Nothing fussy, 
nothing trying too hard, just food that 
feels like home, only cooler. Whether 
you’re sharing bites or sinking into a 
solo moment of indulgence, each dish 
carries a warmth that stays with you. 
But, it was the dessert and drinks 
selection that deserves a special 
mention! Specifically the Coco Dunes 
cake, layered in a vintage-chic tin; it 
sealed the deal... Imagine a decadent, 
moist chocolate cake with hazelnut 
crunch, vanilla crème and a cloud of 
whipped hazelnut namelaka (a delicate 
creamy ganache). It’s rich, dreamy, 
and unapologetically indulgent—like 
a nostalgic memory dressed in its 
coolest outfit. The kind of dessert that 
doesn’t just hit the sweet spot—it hugs 

your entire soul. And yes, I took the tin 
home. 
At Camel Club Café, you’re not just 
eating something sweet or drinking 
coffee; you’re enjoying, you’re 
laughing, connecting, reminiscing, 
and indulging without restraint. It’s not 
performative, it’s joyful, familiar and 
bold.
So yes, Camel Club is the newest 
coffee shop in town, but it already 
feels timeless. A place that sums up 
everything we’ve been longing for:
Back to indulgence. Back to 
connection. Back to flavours. Back to 
enjoyment. Back to it all.
See you there.. I’ll be the one ordering 
Coco Dunes, again!

- @everylittlecrumb



5 65

Bedouin Date
Sticky date cake, sweet-spice crème 
mousseline, whipped salted caramel, 
labneh cream cheese frosting, pecan-
cardamom crumble. Served with 
salted caramel drizzle.
5.800

Old-School Flavour, 
New-School Chic
Retro bakes. Modern flair. Served in 
bespoke tins worth keeping.
Each cake is a throwback to the 
flavours we love; rich, nostalgic, and 
unapologetically indulgent. Because 
desserts should never be shy!
More than just dessert, the Club 
Cakes are a full-on moment layered in 
beautifully designed tins that double 
as collectible crafted packages. 
Inspired by nostalgic flavours and 
wrapped in retro charm, they’re 
perfect for indulging now and keeping 
forever.

Once the last spoonful is gone, the tin 
lives on; a new sewing box maybe?!! 
A treasure holder, or just something 
too pretty to throw away. It’s cake with 
a story, and a keepsake that keeps on 
giving.

Camel Club Presents:

Club
  Cakes
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Tooti Nights
Pound cake chunks, berry coulis, 
whipped custard cream, berry soft 
jelly, fresh berries, Levant vanilla 
crème, white chocolate. Served with 
berry coulis.
5.900

Club Tiramisu
Espresso-soaked ladyfingers, 
mascarpone cream, cocoa, chocolate 
shards. 
5.600

Club Banoffee
Banana, chantilly cream, and caramel 
sauce layered on a buttery, crumbly 
biscuit base.
5.900

Coco Dunes
Moist chocolate cake, hazelnut 
crunch, Levant vanilla crème, whipped 
hazelnut namelaka, golden pearls. 
Served with milk chocolate sauce.
5.800

L’Arabia
Moist pistachio cake, rich pistachio 
cream, candied pistachio, light 
rose-infused whipped cream, kunafa 
crunch. Served with velvety pistachio 
sauce.
5.950
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Camelo Gelato!
Chocolate gelato on top of a velvety 
chocolate hazelnut rocher cake.
5.100

Chocolate Nemesis 
Signature warm chocolate soufflé 
cake. Served with Midnight 
Chocolate ice-cream and chocolate 
crispies.
5.900

Back to Chocolate
Suitable for 2-3 persons. 
24-layer original chocolate fudge cake, 
filled with smooth chocolate ganache 
and covered with our shimmering 
chocolate frosting. 
7.700

Comfort
Classics

The desserts you 
love just glow’d up; 
aesthetic and viby..
From warm, gooey favourites to 
nostalgic bites with a twist, these are 
the sweet moments that bring you 
back… only better. 
At Camel Club, desserts are the main 
event. Our Comfort Classics collection 
takes your favourite throwback sweets 
and gives them a signature twist. Think 
warm and loving flavours reimagined 
with bold, playful flair.
It’s where cozy meets cool, and every 
bite feels like a hug from the past 
wrapped in a retro dream. These are 
the desserts you didn’t know you were 
craving; fun, familiar, and impossible to 
resist.

Golden Crunch
Cheesecake
Baked cheesecake with a “soft 
centre”, biscuit base, topped with 
golden cereal flakes. Served with 
Golden Sauce..
5.000

Golden makes for
     delightful times.

Golden edges, glossy drizzles, syrupy & 
crunchy flakes, and layers that make you 
sink your spoon all the way; this isn’t just 
dessert, it’s a moment of pure joy. Look 
closer, crave deeper.

7
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CAMELO!

Jivara mousse, rich hazelnut praline, chocolate coated, 
on top of a velvety chocolate hazelnut rocher cake.

5.100

The ship of the desert just got
an additional ‘s’ and became a dessert!

Hazelnut Nutella 
French Toast
Brioche French toast cubes, Nutella 
drizzle, roasted hazelnuts, fudgy 
brownie chunks, chocolate crispies, 
vanilla bean ice-cream.
5.100

8
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Vanilla Bean
Ice-Cream Coupé  
Rich and creamy with premium 
Madagascan vanilla beans.
2.900

Mango Ripple Ice-
cream Coupe 
Rich and creamy mango.
2.900

Midnight Chocolate 
Ice-Cream Coupé  
Ultra smooth milk chocolate ice-
cream with a hint of vanilla, with 
chocolate crispies and fudgy 
brownie. 
2.900

Cool, creamy, and never over the 
top.
From classic scoops to beautifully 
layered sundaes, these treats don’t 
just taste nostalgic—they look it too.
Think of retro ice cream coupés 
taken to the next level, with just the 
right complimentary toppings, and 
that first bite is magic. Go ahead, 
make it extra special.

Toasted Milk
Ice-Cream Coupé  
Lightly nutty toasted milk flavour, 
with burnt marshmallows and 
shortbread.
2.900

Strawberry 
Cheesecake Ice-cream 
Coupe
Creamy cheesecake ice-cream with 
sweet strawberry, topped with a 
crunchy graham cracker crumble.
2.900

Tiramisu Ice-cream 
Coupe
Refined coffee-flavoured ice-cream 
combined with mascarpone cream 
and soft cake layers, elegantly finished 
with a cocoa dusting.
2.900

Ice Creams
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Fruity
Old-Fashioned Sundae
Suitable for 2-3 persons.
Layers of fresh raspberries, mango, 
blueberries, vanilla bean ice-cream, 
berry coulis, fresh whipped cream, 
pistachio.
5.500

Caramel Peanut
Old-Fashioned Sundae
Suitable 2-3 persons.
Layers of toasted peanuts, vanilla 
bean ice-cream, fresh banana, 
crumbled shortbread, salted 
caramel, dolce de leche sauce, fresh 
whipped cream.
5.500

Choco-Nut
Old-Fashioned Sundae
Suitable for 2-3 persons.
Layers of toasted hazelnuts, Midnight 
Chocolate ice-cream, chocolate 
crispies, fudgy brownie chunks, 
Nutella drizzle. 
6.500

10
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Cherry 
Cherry Lady
A refreshing blend 
of sweet cherry with 
bright citrusy notes.
3.300

Club Coke
A blend of classic 
cola flavours with 
a hint of citrusy 
notes.
2.900

Strawberry 
Daiquiri 
The classic blended 
ice cocktail made with 
strawberry purée, wild 
strawberries and lime. 
3.100

Espresso Granita
Frozen espresso with bold 
coffee notes. 
3.300

Mai Tai 
A Tiki mix of orange, 
pineapple, lime and 
sweet almond.
3.300

Lavender Fizz
Floral, lavender infused 
with smooth aromatic 
honey and lemon.
3.100

Mocktails

11
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Frozen Sherley Temple
Crafted to be unique, each sip bursts 
with joyful, frosty flavours, layered 
with a touch of glam.
3.100
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Mojitos

Classic Mojito
A mix of fresh mint, 
lime, and soda.
2.700

Passion Fruit 
Mojito
A tropical twist with 
juicy passion fruit, 
lime, mint and soda.
3.200

Berries 
Mojito 
Mixed seasonal 
berries, lime, mint 
and soda.
3.300
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These days every cocktail 
is a mojito, but our mojitos 
are… Mojitos! 
They’re made to order and are a 
nod to the classics, zesty, minty, and 
seriously exhilarating. 
They look as cool as they taste, and 
yes, they’re made for sipping and 
snapping.

Mojitos are more than just a 
drink
They’re a zesty escape into a world of 
citrusy, fruity and herbal aromas. 
Classic mojito lovers will fall for our 
perfectly balanced mix of mint, and 
lime but we’re not stopping there.
With signature choices that’ll make 
your taste buds do a happy dance. 
Picture the tangy sweetness of Passion 
Fruit Mojito, the zesty kick of Tamarind 
Mojito, or the juicy burst of Berries 
Mojito.
Each one crafted to perfection and 
served with that unmistakable Camel 
Club flair. It’s the perfect sip for any 
occasion.
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Milkshakes

Cookies &
Cream Milkshake 
Made with crushed 
chocolate cream cookies.
3.200

Vanilla Bean
Milkshake 
Made with Madagascan 
vanilla beans.
3.200

Thick, creamy, and full 
of personality
Each one is a nostalgic treat with a 
flavourful  twist. The perfect sweet 
escape, whether it’s for brunch or a 
late-night craving.

Think blast from the past, bringing the 
timeless charm of classic chilled dairy 
drinks and blending them with the 
best ingredients. Each milkshake is a 
sweet trip down memory lane. These 
shakes are made to transport you to 
the carefree moments of yesteryear 
filled with fun and sweetness. Let the 
good times begin!



15 16

Whip, Whip, Hooray!

16

Strawberry
Cheesecake Milkshake 
Made with creamy cheesecake, 
fresh strawberries and buttery 
graham crackers.
3.200
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Mango Matcha Latte
Iced creamy matcha latte blended 
with mango flavor and garnished 
with a fresh mango slice.
3.600

Matcha
If you know-you know.. 
Whether you’re in the mood for 
calm or cool, our ceremonial matcha 
selection is carefully curated to match 
your vibe… 

At Camel Club, we take matcha 
seriously. The ceremonial grade 
matcha is carefully sourced and takes 
center stage with a vibrant selection 
of hot and cold options that are 
anything but ordinary.

Try them all! Our White Chocolate 
Matcha Latte is a luscious, indulgent 
twist, blending the richness of white 
chocolate with the vibrant green 
goodness of matcha.

For something a little more 
unexpected, dive into the Blue 
Lavender Matcha, a calming, floral 
fusion that’s as beautiful as it is 
delicious.

Whether you’re a matcha purist or 
looking for a sweet layered twist, 
our carefully crafted selection bring 
something unique to every cup. 
Each matcha offering is designed to 
refresh, energize, and surprise.

If you’re craving something more 
aromatic, the Rose Matcha offers 
a fragrant, floral lift, while the Earl 
Grey Matcha delivers a delicate, 
sophisticated twist, with bergamot 
notes elevating the matcha’s grassy 
smoothness. Our matcha selection 
are the perfect blend of tradition and 
innovation, made to match every 
mood and moment.

White Chocolate 
Matcha Latte 
Iced matcha with white chocolate 
milk.
4.100

Milk Options: Full-Fat, Skimmed, 
Lactose-Free, Almond, Oat, 

Coconut
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Matcha
Blue Lavender
Matcha Latte 
Iced matcha with milk, floral lavender, 
blueberry, and a hint of blue hue.
3.600

Rose Matcha Latte  
Iced matcha and pink rose milk, floral 
and earthy.
3.600

Dirty Matcha  
Iced matcha with milk and rich 
espresso.
3.600

Earl Grey Matcha Latte 
Hot or iced matcha with milk, topped 
with Earl Grey-infused cold foam.
3.150
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C o f f e e
Whether you’re starting your day or 
winding down, there’s a cup with your 
name on it! 
Freshly roasted Arabica beans for 
your classic espresso shots, artisanal 
drip coffee selection and essential 
infusions, our baristas will prepare 
your choice with locally roasted beans 
and a lot of passion.

- Espresso S: 1.600
D: 2.100

- Americano 2.100
- Macchiato 2.300
- Cortado 2.300
- Flat White 2.400
- Latte 2.400
- Cappuccino 2.500
- Spanish Latte 2.600
- White Mocha 3.400
- Saffron Latte 2.700
- Mochachino 3.500
- French Hazelnut Latte 2.600
- Hot Chocolate 3.150

Hot Coffee

- Iced Americano 2.300
- Iced Latte 2.600
- Iced Spanish Latte 2.900
- Iced Club Tiramisu Latte 3.050
- Iced Crème Caramel
  Latte

3.150

Cold Coffee

Drip Coffee
- V60 (Hot or Cold) 3.150
- Chemex (Hot or Cold) 3.150
- Cold Brew 3.150

Traditional Coffee
- Arabic Coffee 3.150
- Turkish Coffee 2.000

Milk Options: Full-Fat, Skimmed, 
Lactose-Free, Almond, Oat, 

Coconut

Get to know  the beans
- Ethiopia
Berry, orange, black licorice, cream, 
dark chocolate.

- Kenya 
Pineapple, dried berry, floral bright, 
juicy.

- El Salvador
Lemonade, orange, dried berry, 
caramel, cocao. 
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Real & Rich.
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Hot Chocolate 
A smooth hot chocolate crafted 
with Valrhona Guanaja 70% dark 
chocolate — deep, intense, and 
beautifully bitter. Infused with 
fragrant Madagascan vanilla beans 
and finished with a generous pour 
of velvety French cream.
3.150
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Classic Tea
It’s Hot. 

Iced Tea
Liven  up your mood.

- Club Tea 2.400
- Moroccan Tea 2.400
- Karak 3.400
- Earl Grey 2.800
- English Breakfast 2.800
- Karkadeh Tea (Hibiscus) 2.600
- Green Tea 2.400
- Fresh Mint Tea 2.100

Kashmiri Peach 
A light floral tea infused with peach.
2.900

Passion Fruit 
A tropical iced tea infused with 
sweet and tangy passion fruit.
2.900

Applewood
A blend of crisp apple, warm 
cinnamon and herbal rosemary.
2.900

Club Tea
House blend black tea with 
rose buds and light spices. 
Option: with mint.
2.400
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Speciality Loose Tea
Whole Rose Buds
Herbal tea made from whole 
rose buds, giving it a light, 
floral flavor.
3.150

Lemongrass & Ginger 
A herbal blend of lemongrass and 
ginger, offering a zesty, slightly spicy 
flavor.
3.150

Chamomile Flower
A calming herbal tea made from 
chamomile flowers, offering a gentle, 
floral taste.
3.150

Assam Breakfast
A strong, malty black tea often 
enjoyed in the morning for a rich, 
robust flavor.
3.150

Jasmine Pearls 
Green tea scented with jasmine 
flowers, offering a fragrant, slightly 
sweet infusion.
3.150

22
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Beverages
- Small Still Water 1.700
- Large Still Water 2.600
- Small Sparkling Water 1.700
- Large Sparkling Water 2.600
- Soft Drinks 1.300

Fresh Juices
- Orange 2.700
- Mango 2.600
- Lemon & Mint 2.500
- Pomegranate 3.600
- Pineapple 2.800
- Watermelon 2.600
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Do the
    Fruit Dance.

24
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- 4-pieces Taster Box 17.850

- 6-pieces Celebartion Box 26.250

Miniture Club Cakes
Choose any flavour

Gathering Club Cakes
Suitable for 8 persons
- Coco Dunes 19.950

- Bedouin Date 19.950

- Tooti Nights 22.000

- Club Banoffee 21.000

- Club Tiramisu 22.000

- L’Arabia 23.000

Comfort Classics
- Golden Crunch Cheesecake (Individual) 5.000

- Golden Crunch Cheesecake (Gathering)
    Suitable for 8 persons.

17.850

- Back to Chocolate (Slice)
   Suitable for 2-3 persons.

7.700

- Back to Chocolate (Whole)
   5kg whole cake

35.000

Pre-Orders
We believe that presents are the joy 
of life, and if you fill this present with 
a great dessert, then it’s 100% the gift 
that keeps on giving!

Ready to indulge? 
Reach us on: 17566566

Disclaimer:
Our cakes may contain or come into 
contact with allergens such as nuts, dairy, 
gluten, etc.
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Back to 
Chocolate!
Our 24 layer chocolate fudge cake is what you know a chocolate 

cake should taste like, made with a close guarded old-school 
recipe brought back to life.

26




