
FRIED PACIFIC OYSTERS 
spicy guava cocktail, remoulade. 15

SHRIMP & COCONUT CAKES 
sweet chile aioli. 18

SAUTEED SPRING RADISH 
bitter greens, bacon, shallot, citrus. 14

BLISTERED SHISHITO 
spanish chorizo, cotija, micro cilantro. 12

ASPARAGUS & FORAGED MUSHROOM 
fried egg, aleppo pepper, micro cilantro,
chile oil. 16 

HOT HONEY PEEWEE POTATO 
charred spring onion, pine nuts, aleppo pepper. 12 

SHAREPLATES

CLAM CHOWDER
artisan bread. 12.5 bowl / 8.5 cup

SPRING CHOP SALAD
fried proscuitto, fontina, spring radish, avocado,  
snap peas, spring peas, carrot, cucumber,  
sriracha-yogurt dressing. 20

BEET & MELON SALAD
goat cheese, blood orange, chicken skin, micro basil,
pistachio, hot sauce vinaigrette. 18

SEARED SHRIMP SALAD
corn, red onion, roasted pepper, tomato, jack cheese, 
cilantro lime vinaigrette, crispy tortilla. 23

FRESH HERB CRUSTED SALMON CAESAR
wild pacific king salmon, red onion, caper berry,
romaine, parmesan, creamy lemon dressing. 24

SOUP & SALAD

SIDES

WHIPPED POTATOES 6.5

CAESAR SALAD
chopped romaine, fried caper, parmesan frico,
crouton. 14.5 entrée / 10 side
add chicken thigh. 6

add wild pacific king salmon. 12 

SIMPLE SALAD
baby greens, cucumber, diced tomato, red onion,
candied pecan, carrot, champagne vinaigrette.
14 entrée / 9 side 
add chicken thigh. 6

add wild pacific king salmon. 12 

SHEPHERD’S PIE 
lamb, parsnip, carrot, rosemary, whipped potatoes. 26

BANGERS & MASH 
onion gravy, buttered peas, english mustard. 22

FRESH SHEET

MAINS

NY STRIPLOIN 
14oz, bernaise, garlic chips, seasonal vegetable, 
herbed whipped potatoes. 48 

PAN ROASTED HALF CHICKEN 
black garlic sauce, hot honey glazed peewee potato, 
seasonal vegetable. 27

OLIVE OIL POACHED BLACK COD 
spring pea sauce, sauteed foraged mushrooms,
crispy buttered gratin, truffle corn coulis. 36

(MAR 14-20, 2024)

CAMPBELL’S CLASSIC PRIME RIB
14oz, truffle jus, horseradish, seasonal vegetables, 
whipped potatoes. 48

FRIDAY & SATURDAY

using grass-fed beef from Summerhill Farm (Chelan, WA)

FIRE PASTA
pappardelle pasta, chicken, hot sauce cream,
parmesan. 24 

PUB BURGER* 
havarti, applewood bacon, braised red onion, charred 
onion aioli, bibb lettuce, tomato jam, brioche. 22

BACON CHEDDAR BURGER* 
applewood smoked bacon, tomato, buttered onions,
romaine lettuce, garlic aioli, brioche. 20 

CLASSIC CHEDDAR BURGER (no bacon). 18

TRUFFLE BURGER*
port reduction, truffle cheese, mushroom duxelles,
truffle aioli, arugula, brioche. 20

FISH & CHIPS
beer battered cod, tartar, charred lemon,
chipotle slaw. 20

all burgers are smashed 7oz pasture raised, grass-fed, 
grain finished beef, and come with fries or simple salad
*plant-based patties available

NEIGHBORHOOD FAVORITES



DINNER

BATCH............................  

XX.................................

MAR 14, 2024

CAMPBELL’S SIGNATURE

PUB MARTINI 14 / 37% ABV
tanqueray 10 gin, bourbon barreled big gin,  
blanc vermouth, dry vermouth, chilled

1901 MANHATTAN 14 / 33% ABV
dry fly straight bourbon, dry curaçao,
dry vermouth, angostura bitters, chilled

ESPRESSO MARTINI 14 / 18% ABV
absolut vodka, espresso liqueur,
cold brew, simple syrup, heavy cream

CLASSIC OLD FASHIONED 14 / 31% ABV 
legent bourbon, demerara syrup, bitters,
orange twist

IRISH COFFEE 12 / 12% ABV
red breast 12 yr irish whiskey, demerara syrup,
1901 dark roast coffee, shaken cream

SPANISH COFFEE 12 / 17% ABV
goslings 151, kahlua, orange liqueur, coffee,
cinnamon, heavy cream, sugared rim

FIRST WORD 14 / 23% ABV
aviation gin, maraschino liqueur, aperol,
lime juice

SPRING PASSION 14 / 13% ABV
aged jamaican rum, montenegro liquor, 
passion fruit syrup, egg white

OLD FRIEND 14 / 14% ABV
nolet’s gin, grapefruit juice, campali,
elderflower liqueur, simple syrup

LEMONCITO 14 / 20% ABV
altos tequila, limoncello liqueur, orange juice,
agave, lemon juice, campari

CHURCH HILL 14 / 18% ABV
dewars scotch, lime juice, sweet vermouth,
cointreau

DULCE FRESA 14 / 13% ABV
white rum, muddled strawberries, agave,
coconut milk

RASPBERRY CHEESECAKE MARTINI 14 / 20% ABV
vodka, chambord liqueur, licor 43,
muddled raspberries, half & half 

BARRAQUITO 12 / 6% ABV
licor 43, condensed milk, 1901 dark roast coffee, 
shaken cream

CHOCOLATE CHERRY 12 / 15% ABV
vanilla vodka, baileys chocolate liqueur, 
luxardo cherry syrup, white chocolate shavings

SEASONAL COCKTAILS


