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Sticky Note
Increase your trade!

Publish your food menu to the UK's Number One Online Food Search Engine.

Why not be the first food outlet in your area to have your full food menu published and available on the net?

It currently costs nothing to promote your business on the UK's Number One Food Search Engine & Website.

If you are the proprietor of a Fast Food Takeaway, Restaurant, Fish & Chip Shop, Hotel or Public House (which serves food) maybe you are a Chinese, Pizza, Thai, or Indian Takeaway (based in the UK) and offer a home delivery service or dine in food and you are interested in increasing your profit, then this is the platform to help you pull in more trade.

Post, Email or Upload your full food menu, and we will publish it in full on our site, submit it to all the other top search engines and make it available for the public to download for free.

Our search engine analyzes your food menus page content.

Your Food Menu becomes an easily found & easily updated professional website!

We stand alone in our focus on developing the "perfect online food search engine,"
www.goodfoodmenus.co.uk
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CASTLE CAMPBELL HOTEL 
& RESTAURANT 

 

 Breakfast Menu 
 

Fruit, cereals and fruit juices from the buffet 
~~~ 

Fruit yoghurt 
Porage & cream 

~~~ 
Poached, scrambled or fried free range eggs 

or 

The Castle Grill – bacon, sausage, grilled tomato & 
mushroom with eggs cooked to your choice 

or 

The Special Grill – add Cockburn’s black pudding & 
haggis to the Castle Grill 

or 

Smoked haddock & poached egg  
or 

Smoked salmon & scrambled egg  
or 

Pair of Scottish kippers 
~~~ 

Toasted home-made bread with Tiptree preserves & 
honey 
~~~ 

Brodies Scottish Breakfast tea or Colombian coffee 
 

Non-residents:  £9.50 full; £5.00 continental 
 



CASTLE CAMPBELL HOTEL 
& RESTAURANT 

 

�����������������������������	��	��	��	�����
             75cl 
             bottle 
Bin            
19 Dry   Semillon Chardonnay       £11.10 

White  Moondarra – SE Australia – 2007/8       
Lemony Semillon and appley Chardonnay give  175ml glass £2.80 

   this clean, crisp, fruity wine immediate appeal   250ml glass £3.70 
 
 
27 Dry   Sauvignon Blanc        £12.00 

White  Santiano – Chile - NV       
Vibrant fresh fruit flavours with great varietal character. 175ml glass £3.00 

   Delicious with a long, lingering finish.    250ml glass £4.00 
 
 

15 Medium Piesporter Michelsberg       £11.10 
White  Prinz Rupprecht – Mosel – Germany - NV      

A light, crisp elegant wine     175ml glass £2.80 
           250ml glass £3.70 

 
46  Rosé    Dry Rosé          £12.00 

  Santiano - Chile - NV       
Light fresh fruit flavours, dry & inviting   175ml glass £3.00 

           250ml glass £4.00 
 

16 Red   Carmenère         £12.00 
  Santiano – Chile - NV       

Delightfully rich voluptuous fruit flavours,   175ml glass £3.00 
    soft & inviting.  Concentrated & fabulous    250ml glass £4.00 
 
 
20 Red   Shiraz Cabernet        £11.10 

  Moondarra – SE Australia – 2006/7       
Packed with vibrant fruit, the wine has a ripe  175ml glass £2.80 

   berry flavour underpinned with spicy oaky style.   250ml glass £3.70 
 
 

36 Red:    Merlot          £12.00 
  Santiano – Chile - NV       

Full profoundly rich fruit flavours with great depth  175ml glass £3.00 
   and concentration.  Enticing and approachable   250ml glass £4.00 
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Bin  Origin           75cl  
            Bottle 
 
13 Italy  Pinot Grigio Villa Mura 2006/07     £13.00 
   Light, fresh and beautifully aromatic white with just a hint of spice 
 
43 France  Château Bellevue Chollet 2005/06 – Entre Deux Mers  £12.50 
   A blend of crisp Sauvignon Blanc, Muscadelle and Semillon. 
   Crisp but fruity and with a finely textured creamy finish 
 
11 France  Pinot Blanc 2004/5 – Dopff & Irion - Alsace     £16.70 
   Soft, succulent yet gentle wine.   

A perfect aperitif or accompaniment to fish dishes. 
 
10 France  Chablis 2005/6 – Ropiteau - Burgundy     £21.50 
60   Ripe apples and brioche flavours, elegantly  Half bottle £13.00 
   dry with delicate mineral tones 
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22 Chile  Cono Sur Organic Chardonnay 2006/7    £18.00 

Crisp and refreshing wine with aromas of mango, pineapple 
 and grapefruit.  Good balanced acidity with an elegant finish. 

 
8 France  St. Véran Jaffelin 2004/5 - Burgundy     £20.25 

  Floral with a light, honeyed touch and lovely fruit flavours 
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25 South  Fleur du Cap Chenin Blanc 2006/7     £18.00 
 Africa  Bright yellow.  Pineapple and peach aromas.  Delicate  

spices with butterscotch and vanilla flavours on the palate.   
 
29 Australia Saltram Mamre Brook Chardonnay 2004/5 Barossa Valley  £19.00 

Peach and grapefruit aromas & flavours,  
with underlying butterscotch and toast characters. 
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Bin  Origin           75cl  
            Bottle 
 
24 New  Montana Sauvignon Blanc  2006/07 - Marlborough   £16.20 
 Zealand Classic New Zealand Sauvignon – fresh and zesty with  

grapefruit and herbaceous aromas and flavours. 
 
34 Australia Annie’s Lane Riesling 2004/05 – Clare Valley   £18.50 
   An enticing lemon and lime nose with floral overtones.  

Intense, crisp citrus style that has a long, zingy finish 
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42 France  Gewurztraminer 2005/06 – Dopff & Irion - Alsace   £19.00 

Light, soft, exotic fruit salad nose.  Beautifully 
perfumed with broad spicy flavours. 
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9 Australia Browns Brothers Late Harvest Orange Muscat 2004/05  Half Bottle £15.25 
   A fragrant nose, rich mouthfilling palate and a clean 

fresh  finish.  Lusciously sweet with balancing acidity  
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1 Champagne Perrier Jouet Brut NV       £36.00 
   A classic for lovers of Champagne.  Elegant, dry, great style! 
 
2 Champagne Duc du Roucher Brut NV      £26.00 
   Lively white blossom aromas with harmonius fruit and soft acidity 
 
38 Sparkling Wolf Blass Red Label Chardonnay Pinot Noir NV    £16.50 
 Australia A complex balance of fresh fruit and creamy yeast flavours.  

A delicate mousse complemented by refined acidity. 
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Bin  Origin           75cl  
            Bottle 
 
6 France  Rosé d’Anjou Comte de la Boisserie 2005/06 - Loire  £12.50 

Pale pink and delicate with a clean finish.  Beautifully refreshing. 
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45 Spain  Espiral Old Vine Fumé Rosé 2005/06 – Campo de Borja  £13.00 

This is packed with bags of wild raspberry fruit, with 
 a touch of vanilla.  Absolutely stunning. 
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37 California Flat Rock Rosé        £13.50 

Attractive, ripe strawberry fruit and fresh acidity.  
 A medium-dry style with a clean refreshing finish. 
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28 New   Montana Pinot Noir 2005/6 – Marlborough    £18.20 
 Zealand An elegant wine with red cherry and plum flavours and a fine structure 
 
7 France  Fleurie Ropiteau 2005/06 - Beaujolais    £22.50 
21   Silky texture with ripe raspberry and vanilla  Half bottle £12.50  

spice aromas.  Sweet, rich, fruit extraction with 
an elegant finish. 

 
14 Italy  Merlot Corvina ‘Arco dei Giovi’  2004/05     £14.50 

Cool, clean, cherry and plum aromas, smooth and 
harmonious with warm hedgerow fruit flavours. 
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Bin  Origin           75cl  
            Bottle 
 
3 France  Château Bellevue Chollet 2005/06 – Bordeaux   £12.50 
   A long, cool fermentation creates a wine of lovely 

 fruit complexity and structure. 
 
 
4 France  Château Lamothe 2001/02 – Haut Medoc - Bordeaux  £17.50 
   A delightful wine with good structure and well balanced 

oaked fruit flavours, this shows classic Medoc style. 
 
 
5 France  Château du Barry 2004 – Lussac St Emilion - Bordeaux   £19.00 
62   Soft, rich plummy nose with delicious ripe  Half bottle £10.75 
   fruit on the palate.  Light and flattering. 
 
 
31 Chile  Caliterra Cabernet Sauvignon 2005/06    £17.75 

Smooth textured wine – beautifully fragrant and rich, 
ripe damson aromas.  Mouthfilling with mature fruit flavours. 

 
 
18 Spain  Rioja Vina Alcorta Crianza 2003/04     £15.00 

  Soft ripe red with silky vanilla notes and a delicious 
balance of fruit and tannins. 

 
 
39 Spain  Rioja Campo Viejo Reserva 2001/02     £21.50 

Spicy, full, ripe, mature fruit with excellent  
structure and a gentle elegant finish 

 
 
17 Spain  Rioja Campo Viejo Gran Reserva 2000/01     £26.50 
   Aromas of vanilla and cinnamon combine with 

intense and spicy fruit, to deliver a rich and powerful wine 
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Bin  Origin           75cl  
            Bottle 
 
30 Australia Annie’s Lane Shiraz 2002/03 Clare Valley    £20.50 
   Great spice and chocolatey nose with a rich  

concentrated blackberry flavour and lingering finish 
 
 
26 South  Cape Promise Winemakers Selection Pinotage 2006/07  £13.00 
 Africa  Bursting with damsons and spice flavours 

with a delicious, lasting finish 
 
 
12 France  Châteauneuf du Pape Rouge ‘Clos de L’Oratoire’ 2004/05  £26.50 
   Seductive aromas of spice and almost sweet, mature fruit,  

and the most rounded, generous palate lifted by the warmth  
of a good vintage 

 
 
35 Lebanon Château Musar 1999        £28.50 
   A dark brooding nose, full of intensely rich, almost  

‘gamey’ fruit. On the palate, tremendous concentration  
and power with outstanding mouthfilling flavours. 
 

 
23 California Dancing Bull Zinfandel 2004/05 - Lodi    £19.50 

  Lots of ripe dark fruit flavours, complemented by bright  
raspberry and strawberry notes, black pepper and vanilla  
adding complexity. 
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40 Portugal Cockburn’s Special Reserve      £23.50 

Made from the best quality grapes from the Upper  
Douro. Classic, easy-drinking Port (20.00% ABV) 
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One of the things guests often ask us is what to order when they want something a bit special, 
so we’ve created a short list of the very best wines that money can buy.   
Whether you’re celebrating or just curious, do have a look at our Connoisseur’s Collection. 
 
 
47 France  Chassagne Montrachet 2003 – Domaine Colin Deleger - Burgundy  £41.00 

Rich, powerful toasted Chardonnay flavours with great structure 
 and vitality.  Simply great wine. 

 
 
48 France  Nuits St Georges 2004 – Domaine Bertrand Ambroise - Burgundy  £39.00 

  From one of the finest small producers in the region – a wonderfully  
opulent mouthful of rich, ripe Pinot fruit.  Great power and fruit  
concentration. 

 
 
49 France  Sarget de Gruaud Larose 1993 – St Julien     £42.00 

The second wine from Ch Gruaud Larose 2ieme Cr St Julien,  
with much of the class of the parent..   

 
 
50 France  Chateau Batailley, 5ieme Cru 1999 – Pauillac – Bordeaux   £47.00 

Cassis, tobacco and vanilla-charged elements, with  
the subtle yet firm Pauillac backbone. 

 
 
 
 
 
 
If a particular vintage or shipper is unavailable, a suitable alternative will be offered. 
All quality wines on this list have an alcohol content of between 8% and 15% by volume. 
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