


SPARKLING WINE Glass  Boftle
Killawarra Brut NV, 6.00 24.00
South East Australia

Yellowglen Vintage Pinot Noir 35.00
Chardonnay,

South East Australia

Coldstream Hills Pinot Noir 55.00
Chardonnay,

Yarra Valley VIC

WHITE WINE

Wolf Blass Yellow Label 6.80 29.00
Moscato,

Barossa Valley SA

Leo Buring Riesling, 7.50 32.00
Eden Valley SA

T'Gallant Imogen Pinot Gris, 7.50 32.00
Mornington Peninsula VIC

Cockfighter’'s Ghost Verdelho, 7.50 32.00
Hunter Valley NSW

Ingoldby Semillon Sauvignon Blanc, 7.50 32.00
Mclaren Vale SA

Stony Bank Sauvignon Blanc, 6.50 27.00
Marlborough NZ

Secret Stone Sauvignon Blanc, 8.00 34.00
Marlborough NZ

Valley of the Giants Crisp Dry White, ~ 6.50 27.00
Western Australia

Seppelt Stony Peak Chardonnay, 6.00 24.00
South East Australia

Lindeman'’s Hunter Valley Chardonnay, 34.00

New South Wales

RED WINE Glass  Bottle
Fifth Leg Rose, 7.00 29.00
Western Australia

Essenze Pinotf Noir, 7.00 29.00
Central Otago NZ

Matua Valley Merlot, 7.00 29.00
Hawkes Bay NZ

Annies Lane Cabernet Merlot, 7.50 32.00
Clare Valley SA

Wynn's “The Gables” 34.00
Cabernet Shiraz,

Coonawarra SA

Barwang Hilltops 7.50 32.00
Cabernet Sauvignon,

New South Wales

Wolf Blass Gold Label 38.00
Cabernet Sauvignon,

Coonawarra SA

Seppelt Stony Peak Shiraz Cabernet, 6.00 24.00
South East Australia

Gypsie Jack Shiraz, 7.00 29.00
Langhorne Creek SA

DESSERT WINE

De Bortoli Noble One Boftrytis 9.00 48.00
Semillon, (60ml)  (375ml)

Riverina NSW



COCKTAILS

PINK PANTHER - “Exactly. The Pink Panther. Such a prize
she could never resist. She would be bound to try forit.”
This jewel of a cocktail mysteriously combines French
vodka, Caribbean white rum, luscious peach schnapps
and fruit flavours.

HIGH TEA IN PARIS, Au revoir Sydney, bonjour Paris -

This refreshing beverage is inspired by the great Parisian
tfea houses. A combination of gin, raspberry vodka, black
raspberry liqueur and then shaken with the fresh flavours
of cucumber and basil - Tres magnifique!

PASH & DASH - This sensual mix of kiwi fruit, fresh lime and
seasonal fruit liqueurs provides an experience unique to
the Camden Hotel. Drink while reminiscing of the days of
‘Catch and Kiss'.

AMERICAN PIE - Firstly we bring fogether a little bit of
cinnamon and pineapple. Then we have sauced it up
with sour apple schnapps, vanilla vodka and cloudy
apple juice. But wait there’s more! We finish this already
impressive drink with some light and fluffy whipped
cream.

BOURBON LIME BURST - Inspired by the legendary Whiskey
Sour. We have combined fresh lime, sweet & sour flavours
with Bourbon to create an enigmatic taste.

You've never had a Bourbon like this before!

LUSH - Few cocktails claim “classic” status. This was the
first cocktail made at the Camden Hotel, and it is sfill

a firm favourite. The combination of Malibu, Bacardi,
Mango liqueur and fresh fruit juices will fruly leave you
longing for more. We believe it deserves to be called a
classic.... Do you?

PURE PASSION - This seductive potion of fropical fruit
flavours and vanilla vodka will guarantee to tantalise
your taste buds. One too many of these truly desirable
cocktails may lead to a night of pure passion!

LYCHEE & PINEAPPLE CAIPIROSKA - Caipiroska stems

from the Portuguese word “caipara”, which can mean
“country people” , so what better cocktail fo have on
our list. We have jazzed our Caipiroska a little, and added
some exotic lychee, pineapple as well as passionfruit.

CAMDEN ICED TEA - Be tempted by our original variation
of a world famous classic. French vodka, Bacardi, tequila
& Malibu combine to create a truly “old school” cocktail
experience with a twist.

CHAM CHAM - This elegant Champagne cocktail infused
with Chambord will leave your palette longing for more.
Try this original French taste sensafion. | know we liked it!

PACHA - Move over Sangria, here comes Pacha.
Sparkling Moscato, passionfruit liqueur and passionfruit
pulp fo finish, we have created a drink that's fun, yet
Sexy....
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