
Bar649 takes its name from the hotel’s location at 
649 Bridge Road in Richmond. The iconic tram car represents the

building's significant history as the original 
Cable Tram Car Depot, which operated from 1885 to 1891.

With its tempting food and drink selections, 
along with welcoming indoor and outdoor seating, 

Bar649 is Richmond’s best kept secret...

Let Bar649 take you on a journey back to the Victorian era 
of the 1800's, a time when iconic cocktails began to emerge. 

Classics like the Martini, Old Fashioned, Manhattan, and Negroni’s fast
became favorites, even until today.  

Discover our Signature Cocktails, which feature these iconic drinks
with a distinctive twist.

Delight in a fusion bar menu that showcases the rich
cultural diversity of Melbourne. 

Savor a variety of sliders, skewers, and cherished
classic favorites.

Singapore Sling

Brogan’s way Everyday Salvation, Cherry Brandy,
Cointreau, D.O.M Benedictine, Grenadine, Lime Juice,
Pineapple Juice, Soda Water

Yuzu Mojito

White Rum, Fruit Liqueur, Fruit Syrup, Lime Juice, Lime,
Mint, Soda Water

Mango Sour

Vodka, Mango Liqueur, Mango Syrup, Lemon Juice,
Sugar Syrup, Wonderfoam

Signature Highball

Brogan’s Way Evening Light Gin, Vermouth Bianco,
Pineapple Juice, Lime Juice, Dry Ginger Ale

Hazelnut Flat White Martini

Baileys, Arktika Hazelnut Vodka, Espresso

The Amora Gimlet

Gindu Gin, Lime Cordial
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Matcha Martini

Arktika Vodka, White Crème De Cacao, Matcha Syrup,
Sugar Syrup



The tram depot in Bridge Road, Richmond, was the first of 15 tram shed
complexes built between 1885 and 1891 to house the Melbourne cable trams.
The depots were built by the Melbourne Tramway & Omnibus Co. Ltd.
which owned and operated the service. The tracks and eleven cable winding
engine houses were built by the Melbourne Tramways Trust.
The Richmond Depot was closed in 1927.
The Amora Hotel, rises from behind the original single-storey façade, 
which is all that remains of the original structure*

*The hotel does its best to avoid cross-contamination with food allergens but does not operate allergen-free kitchens. The culinary
team uses the highest quality raw meats and seafood but please note consuming raw or undercooked fish, shellfish, eggs or meat
increases the risk of foodborne illness. Amora is a cashless property. Payments by credit card will incur a 1.5% transaction fee Sundays
incur a 10% surcharge Public Holidays incur a 15% surcharge
*Original Source - John & Thurley O'Connor, Ros Coleman & Heather Wright. Richmond Conservation Study. 1985.
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Pink Fizz
Cranberry Juice, Orange Juice, Lemon Juice, Sugar Syrup,
Dry Ginger Ale

Amora Sunrise
Orange Juice, Mango Puree, Lemonade, Grenadine

Yuzu Virgin Margarita
Yuzu Syrup, Lime Juice, Sugar Syrup, Tonic Water, Salt

Virgin Mojito
Lemonade, Lime Juice, Lime, Mints Sugar Syrup

Pineapple Paradise
Pineapple Juice, Orange Juice, Lime Cordial, Banana

Lychee Slush
Lychees, Mango Puree, Orange Juice, Pineapple Juice

Cosmopolitan
Vodka, Cointreau, Cranberry Juice, Lime Juice

Classic Mojito
White Rum, Lime Juice, Lime, Mint, Sugar Syrup, Soda Wate

Sidecar
Brandy, Cointreau, Lemon Juice

Espresso Martini
Salted Caramel Vodka, Kahlua, Espresso

Brandy Alexandra
Brandy, White Crème De Cacao, Cream

Manhattan
Bourbon, Vermouth Rosso, Angostura Bitters

Margarita
Tequila, Cointreau, Lime Juice

Dry Martini
Gin/Vodka, Dry Vermouth

Old Fashioned
Bourbon, Angostura Bitters, Sugar

Negroni
Gin, Vermouth Rosso, Campari


