WINE

BUBBLES

Mojo Moscato
South Australia

Dal Zotto Prosecco
King Valley, Victoria

WHITE

Ate Chardonnay
South East Australia

Ate Sauvignon Blanc
South East Australia

Days & Daze Pinot Gris
South East Australia (Organic, Vegan)

Tai Tira Sauvignon Blanc
Marlborough, New Zealand

RED

Ate Shiraz
South East Australia

Credaro Cabernet Merlot
Margaret River, Western Australia

Fat Bastard Pinot Noir
Pays Déc, France

ROSE

Réverie Rosé
Pays Déc, France

TEA, COFFEE & SHAKES

Coffee Reg 4.2 / Lge 4.7
Flat White, Cappuccino, Latte, Piccolo,

Macchiato, Hot Chocolate, Chai Latte, Long

Black, Espresso (soy milk, almond milk +50c)

Tea Cup 3.5/ Pot 5

English Breakfast, Green or Jasmine Tea

Shakes
Iced Latte, Chocolate or Strawberry Milkshake
add whipped cream + 50c

COCKTAIL MENU

CLASSICS

Margarita
Don Julio Blanco, Orange Liqueur, Lime & Salt

Spicy Margarita
Don Julio Blanco, Orange Liqueur, Lime, Jalapeno
& Sugar

Espresso Martini
Vodka, Kahlua, Espresso & Simple Syrup

Salted Caramel Espresso Martini
Vodka, Kahlua, Espresso, Caramel Syrup & Salt

Long Island Iced Tea
Tequila, Bacardi, Orange Liqueur, Vodka, Pepsi
& Lemon

Fruit Tingle
Vodka, Blue Curacao, Lemonade & Grenadine

Crime of Passion
Vodka, Passoa & Passionfruit

French Martini
Vodka, Chambord, Pineapple Juice

Boston Sour
Maker's Mark, Lemon, Simple Syrup & Egg White

Gin Sour
Bombay Sapphire Gin, Lemon, Simple Syrup &
Egg White

Strawberry Daiquiri
Bacardi, Strawberries & Lime

Mango Daiquiri
Bacardi, Mango & Lemon

NON-ALC MENU

MOCKTAILS

Strawberry Daiquiri

Mango Daiquiri

The Campbell Practices the Responsible Service of Alcohol
10% surcharge applies on Public Holidays"
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thecampbellhotel.com.au

@thecampbell_hotel

/thecampbellpub
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