
To Follow

Grain Fed Portland Porterhouse - 220g 
served with confi t  garl ic mash, chimichurr i  & port wine jus

Sides

Sous Vide Chicken Breast 
roasted kipf ler potatoes asparagus & port wine jus

addit ional $10.00 each

(gluten free)

(gluten free)

(gluten free)

Table D'hôte
2 COURSES - $62 per person
3 COURSES - $72 per person

To Begin

Dessert
Pear Caramel Pudding
butterscotch sauce, chocolate ice cream & seasonal berr ies

minimum 15pax | maximum 25pax

Pan Seared Atlantic Scallops
fennel purée & wakame salad 

Rocket, Snap Pea & Roasted Pear Salad
red quinoa, toasted walnuts, vegan feta cheese & ol ive oi l

Red Wine Braised Grass-fed Beef Cheek 
celeriac purée, saltbush & port wine jus  

Chicken & Pistachio Terrine
apricot rel ish, gri l led focaccia & asparagus

(gluten free, vegan)

(gluten free)

Roasted Kipfler Potatoes                                                                                                                                    

Caesar Salad                                                                                                                                  

Caprese Salad                                                                                                                                  

Asparagus with Shallots                                                                                                    

Chunky Fries 
with tomato sauce & truffle aioli                                                                                           

(gluten free)

(gluten & dairy free)

cos lettuce, bacon, croutons, poached egg, anchovies, shaved parmesan
& Caesar dressing

with pecorino

tomato, bocconcini,  basi l  

steamed asparagus, garnished with shal lots 

Humpty Doo Barramundi
art ichoke cream, snap pea, saltbush, pomegranate & caper salsa                               

Sundried Tomato & Black Olive Gnocchi 
green peas, rosemary butter, warr igal greens & vegan cheese
(vegan)

Baked White Chocolate & Raspberry 
Cheesecake                                                                                
berry compote, fruits & raspberry gelat i             

Sago Pudding with Oat Milk                                                  
mango compote, fresh seasonal berr ies           

(vegan)

addit ional $12.00 each



Table D'hôte Menu
table d'hôte means

literally,
"table of the host".

 
A meal option offering a
full meal with a limited

choice of dishes for a
fixed price

Diners please note: 
Bil l  can only be spl i t  evenly between diners.

Payments by credit card wil l  incur a transaction fee ref lect ing bank
charges incurred by Amora Hotel Riverwalk Melbourne for card

payments. Current fees are 1.5% of the transaction for Visa,
Mastercard, Diners club and American Express.

A 10% increase of the total bi l l  wi l l  be incurred on al l  publ ic hol idays.


