
IN ROOM DINING MENUIN ROOM DINING MENU
BREAKFAST 6:00AM - 11:00AM

ALL DAY DINING 11:00AM - 10:00PM

SIGNATURE GRILL 02.00PM - 10.00PM

OVERNIGHT DINING 10:00PM - 6:00AM



BREAKFAST MENU

avocado | bacon | haloumi | mushroom | hash brown | chicken chipolatas
smoked salmon $9 

ADD ONS  $7

 15

choice of natural or fruit yoghurt served with fresh berries

YOGHURT (V, GF)

18BIRCHER MUESLI (V)
rolled oats, berries, apple, raisins, mixed nuts and bush honey

22

two eggs, sourdough, grilled tomato, hashbrown

EGGS YOUR WAY (GFO)

28OMELETTE YOUR WAY (GFO)
served with sourdough and hash brown
choice of three fillings: cheese, tomato, spinach, onion, mushroom, feta, chorizo, 
smoked salmon +$2

26

bacon, fried egg, sausage patty, cheddar, hash brown, spicy tomato relish, brioche

BREAKFAST BURGER

26

sourdough, avocado, poached eggs, rocket, Danish feta, dukkha

SMASHED AVOCADO (V, GFO)

28

served with decadent mascarpone, coffee anglaise, soft brioche French toast, 
cocoa powder, berry compote

TIRAMISU FRENCH TOAST (V)

32

choice of : bacon, ham, haloumi or smoked salmon
english muffin, spinach, herb oil, micro greens, hollandaise, two poached eggs

EGGS BENEDICT (GFO) (V)

34

two eggs your way, haloumi, mushroom, spinach, avocado, roasted tomato, hash brown,
toasted brioche

AMORA VEGETARIAN BREAKFAST (V, GFO) 

36

two eggs your way, bacon, chicken chipolatas, mushroom, roasted tomato, spinach, 
hash brown, toasted brioche

AMORA SIGNATURE BREAKFAST (GFO)

6AM TO 11AM



ALL DAY DINING

SALADS

AMORA CLASSIC CAESAR SALAD (GFO) 
cos lettuce, bacon, parmesan, poached egg, croutons, caesar dressing

26

GREEK SALAD (V, GF)
cucumber, tomato, olives, capsicum, feta, oregano vinaigrette

24

SUPERFOOD WELLNESS BOWL (VGN, GF) 
quinoa, grilled pumpkin, kale, cucumber, avocado, cherry tomato, edamame, 
chili lime dressing

26

smoked chicken +$7 smoked salmon +$9 grilled prawns (3) +$9

ADD ONS

BURGERS AND SANDWICHES 

AMORA CHEESEBURGER
angus beef patty, cheddar, pickles, lettuce, tomato, burger sauce, brioche

32

SMOKED CHICKEN SANDWICH (GFO) 
smoked chicken, roquette, avocado, chipotle mayonnaise, swiss cheese, ciabatta

30

MUSHROOM BURGER (GFO)
portobello mushroom, lettuce, tomato, cheese, truffle aioli, brioche

30

STEAK SANDWICH (GFO)
sirloin, rocket, tomato, caramelized onion, cheese, mustard aioli, ciabatta

34

11AM TO 10PM

burgers and sandwiches served with steakhouse fries



ALL DAY DINING

TASTE OF THAI
‘TOD MUN PLA’ BARRAMUNDI FISH CAKES 
 sweet and spicy cashew nut dipping sauce 

24

BBQ GREEN CURRY CHICKEN SKEWERS (GF, DF) 
tamarind sauce 

24

MOO PING’ PORK SKEWERS (GF, DF)
coconut-lime glaze 

27

THE SPICE KITCHEN
LAMB AND FLATBREAD PLATE
moroccan spiced lamb, tzatziki, romesco flatbread, pickled onions
and micro herbs

40

‘CRYING TIGER’ BLACK ANGUS BEEF (GF, DF)
sawtooth coriander, lime & chili marinade 

27

PAD KRA PAO’ CHICKEN & BASIL QUESADILLAS 24

RED CURRY NOODLE SOUP (DF) 
red curry broth, rice noodles, tofu, fresh herbs, bean sprouts,
sesame seeds

36

CLASSIC BUTTER CHICKEN
tandoori chicken, tomato cream sauce, basmati rice,
accompaniments

42

MEDITERRANEAN STYLE CHICKPEA AND 
VEGETABLE STEW (VGN, GFO) 
olives, capers, tomato, herbs, grilled sourdough

38

11AM TO 10PM



ALL DAY DINING
ITALIAN COMFORTS 
MUSHROOM RIGATONI (V)
local mixed mushroom, parmesan cream, truffle oil

38

PAPPARDELLE BOLOGNESE
slow cooked beef ragù, parmigiano reggiano 

42

BASIL PESTO GNOCCHI
pesto cream, baby spinach, extra virgin olive oil, micro herbs

36

CHICKEN PESTO PIZZA
chicken, semi dried tomato, onion, pesto, mozzarella

30

PEPPERONI & FETA PIZZA
pepperoni, red onion, mozzarella, feta, rocket, parmesan

32

VEGGIE PIZZA (V)
artichoke, roast capsicum, onion, olives 

28

smoked chicken or chorizo  +$7 prawns (3) + $9

ADD ONS

CORBETTA’S ITALIAN
served with a side of salad

32

CORBETTA’S LASAGNE
beef ragù, layered pasta, bechamel, parmesan

CORBETTA’S EGGPLANT PARMIGIANA (V)
grilled eggplant, tomato sugo, parmesan

CORBETTA’S CANNELLONI (V)
spinach and ricotta cannelloni, tomato sugo, parmesan

11AM TO 10PM



ALL DAY DINING

SIDES                                                            
HONEY ROASTED DUTCH CARROTS (V, GF) 
lemon labneh, macadamia, curry leaf 

ROCKET SALAD (V, GF)
shaved parmesan, fig balsamic, cashews 

TWICE COOKED POTATOES (V, GF) 
herb & garlic salt, aioli 

CHARRED BROCCOLINI (GF, VGN) 
tahini verde, preserved lemon, dukkah crunch

02PM TO 10PMSIGNATURE GRILL

PORTORO MB2+ SIRLOIN 300G (GF) 60

All items served with confit tomato, roast garlic and choice of sauce:
peppercorn jus | red wine jus | seeded mustard jus | chimichurri

SOUTHERN PRIME RIB EYE 250G (GF) 57

PURE PRIME EYE FILLET 200G (GF) 64

INFINITY BLUE BARRAMUNDI (GF) 50

LEMON THYME CHICKEN BREAST (GF) 48

BABY GEM SALAD 
pickled grapes, anchovy dressing

WOMBOK AND PAPAYA SLAW (GF, DF) 
green papaya, lime and coriander dressing, chili 

STEAKHOUSE FRIES
paprika salt, aioli

12



ALL DAY DINING

DESSERTS

STICKY DATE PUDDING
butterscotch sauce, vanilla bean ice cream

20

CHOCOLATE BROWNIE (GF)
warm chocolate sauce, vanilla ice cream

19

NEW YORK CHEESECAKE
passionfruit, seasonal berries

21

AUSTRALIAN CHEESE SELECTION (GFO)
quince paste, dried fruit, crackers 

28

11AM TO 10PM

(V) - Vegetarian  (GF) - Gluten Free  (VG) - Vegan  
(DF) - Dairy Free  (O) - Option Available

Please inform our staff of any dietary requirements, allergies, or intolerances you may have.



OVERNIGHT DINING

CHICKEN PESTO PIZZA
chicken, semi dried tomato, onion, pesto, mozzarella

30

PEPPERONI & FETA PIZZA
pepperoni, feta, red onion, mozzarella, rocket, parmesan

32

VEGGIE PIZZA (V)
artichoke, roast capsicum, onion, olives 

28

CORBETTA’S ITALIAN
served with a side of salad

32

CORBETTA’S LASAGNE
beef ragù, layered pasta, bechamel, parmesan

CORBETTA’S EGGPLANT PARMIGIANA (V)
grilled eggplant, tomato sugo, parmesan

CORBETTA’S CANNELLONI (V)
spinach and ricotta cannelloni, tomato sugo, parmesan

10PM TO 6AM

CLASSIC BUTTER CHICKEN
tandoori chicken, tomato cream sauce, basmati rice,
accompaniments

42

MEDITERRANEAN STYLE CHICKPEAS AND 
VEGETABLE STEW (VGN, GFO) 
olives, capers, tomato, herbs, basmati rice

38


	IN ROOM DINING MENU
	two eggs your way, haloumi, mushroom, spinach, avocado, roasted tomato, hash brown, toasted brioche
	choice of : bacon, ham, haloumi or smoked salmon english muffin, spinach, herb oil, micro greens, hollandaise, two poached eggs
	bacon, fried egg, sausage patty, cheddar, hash brown, spicy tomato relish, brioche
	served with sourdough and hash brown choice of three fillings: cheese, tomato, spinach, onion, mushroom, feta, chorizo,  smoked salmon +$2

	sourdough, avocado, poached eggs, rocket, Danish feta, dukkha
	served with decadent mascarpone, coffee anglaise, soft brioche French toast,  cocoa powder, berry compote
	two eggs, sourdough, grilled tomato, hashbrown
	YOGHURT (V, GF)
	choice of natural or fruit yoghurt served with fresh berries
	rolled oats, berries, apple, raisins, mixed nuts and bush honey
	ADD ONS  $7

	SALADS
	cos lettuce, bacon, parmesan, poached egg, croutons, caesar dressing
	GREEK SALAD (V, GF)
	cucumber, tomato, olives, capsicum, feta, oregano vinaigrette

	SUPERFOOD WELLNESS BOWL (VGN, GF)
	ADD ONS


	BURGERS AND SANDWICHES
	angus beef patty, cheddar, pickles, lettuce, tomato, burger sauce, brioche
	smoked chicken, roquette, avocado, chipotle mayonnaise, swiss cheese, ciabatta
	portobello mushroom, lettuce, tomato, cheese, truffle aioli, brioche

	TASTE OF THAI
	sweet and spicy cashew nut dipping sauce
	BBQ GREEN CURRY CHICKEN SKEWERS (GF, DF)
	tamarind sauce

	MOO PING’ PORK SKEWERS (GF, DF)
	coconut-lime glaze

	‘CRYING TIGER’ BLACK ANGUS BEEF (GF, DF)
	sawtooth coriander, lime & chili marinade

	PAD KRA PAO’ CHICKEN & BASIL QUESADILLAS

	THE SPICE KITCHEN
	ITALIAN COMFORTS
	PAPPARDELLE BOLOGNESE
	BASIL PESTO GNOCCHI
	ADD ONS

	VEGGIE PIZZA (V)
	CORBETTA’S ITALIAN

	SIGNATURE GRILL
	lemon labneh, macadamia, curry leaf
	ROCKET SALAD (V, GF)
	shaved parmesan, fig balsamic, cashews

	TWICE COOKED POTATOES (V, GF)
	herb & garlic salt, aioli

	CHARRED BROCCOLINI (GF, VGN)
	tahini verde, preserved lemon, dukkah crunch

	BABY GEM SALAD
	pickled grapes, anchovy dressing

	WOMBOK AND PAPAYA SLAW (GF, DF)
	green papaya, lime and coriander dressing, chili


	DESSERTS
	STICKY DATE PUDDING
	CHOCOLATE BROWNIE (GF)
	NEW YORK CHEESECAKE
	AUSTRALIAN CHEESE SELECTION (GFO)

	CORBETTA’S ITALIAN
	served with a side of salad
	beef ragù, layered pasta, bechamel, parmesan
	grilled eggplant, tomato sugo, parmesan
	spinach and ricotta cannelloni, tomato sugo, parmesan
	CHICKEN PESTO PIZZA
	chicken, semi dried tomato, onion, pesto, mozzarella

	PEPPERONI & FETA PIZZA
	pepperoni, feta, red onion, mozzarella, rocket, parmesan

	VEGGIE PIZZA (V)
	artichoke, roast capsicum, onion, olives

	CLASSIC BUTTER CHICKEN



