
WINE

SPARKLING & CHAMPAGNE 
ATÉ sparkling brut
MULTI REGIONAL AUSTRALIA

Dunes & Greene prosecco
MULTI REGIONAL AUSTRALIA 

Jansz cuvée
PIPERS BROOK TAS

Piper-Heidsieck Brut champagne
CHAMPAGNE FR

Veuve Cliquot champagne  
CHAMPAGNE FR

WHITES
ATÉ sauvignon blanc
MULTI REGIONAL AUSTRALIA

   
The Falls sauvignon blanc
ADELAIDE HILLS SA 
   
Catalina Sounds sauvignon blanc 
MARLBOROUGH NZ 
   
ATÉ chardonnay
MULTI REGIONAL AUSTRALIA

In Dreams chardonnay
YARRA VALLEY VIC

ATÉ pinot grigio
MULTI REGIONAL AUSTRALIA

The Other Wine Co. pinot gris
ADELAIDE HILLS SA

WINE

MOSCATO & ROSÉ
Kismet moscato
MULTI REGIONAL AUSTRALIA 

ATÉ rosé
MULTI REGIONAL AUSTRALIA

The Pawn ‘El Desperado’ rosé
ADELAIDE HILLS SA 

Triennes IGP Méditerranée
PROVENCE FR 
  

REDS 
Alta pinot noir
CENTRAL RANGES VIC

Mt Di�culty Roaring Meg pinot noir
OTAGO NZ

ATÉ shiraz
MULTI REGIONAL AUSTRALIA

Bruno shiraz
BAROSSA VALLEY SA

Oliver’s Taranga shiraz
MCLAREN VALE SA

ATÉ cabernet sauvignon
MULTI REGIONAL AUSTRALIA

Thorne Clark 'sandpiper' merlot
BAROSSA VALLEY SA

La Boca malbec
MENDOZA ARGENTINA

PORT 
Galway Pipe port   
LANGHORNE CREEK SA

Penfolds Grandfather port
MAGILL SA



SPIRITS

APERITIF
Aperol      

Campari     

Ouzo      

Pimm’s      

Wolf Lane grapefruit aperitif   

    

VODKA
Ariane QLD     

Belvedere     

Haku      

Zubrowka     

   

GIN
Archie Rose     

Bombay Sapphire    

Four Pillars bloody shiraz   

Four Pillars rare     

Four Pillars yuzu     

Hendricks     

Ink      

Larios       

Roku      

The Botanist     

Wolf Lane navy strength QLD   

Wolf Lane tropical QLD    

Wolf Lane Davidson plum QLD   

     
TEQUILA
Patron reposado    

Patron anejo     

Patron silver     

RUM
Captain Morgan gold    

Diplomatico Reserva exclusiva    

Husk Spiced Bam Bam     

Kraken       

Milton Rum Distillery Spanish dark QLD  

Milton Rum Distillery Spanish silver QLD   

Milton Rum Distillery cane spiced QLD  

Milton Rum Distillery Aguardente GLD  

Milton Rum Distillery co�ee storm QLD  

BEER AND CIDER

Great Northern original  4.2%   

QLD

Stone and Wood paci�c ale 4.4%  

NSW

Little Creatures pale ale  4.4%  

NSW

Peroni Nastro Azzuro  5%  

ITALY

Brookvale Union ginger beer 4%  

NSW

Monteiths apple cider  4.5%  

NZ

Rekorderlig blush rose  4%  

SWEDEN



SPIRITS

BOURBON

Eagle Rare 10YO     

Jim Beam     

Maker’s Mark      

Maker’s 46     

Woodford Reserve double oaked   

Woodford Reserve    

SCOTCH

Ardbeg      

Balvenie 12YO     

Balvenie 21YO     

Bladnoch 11YO      

Chivas Regal 12YO     

Chivas Regal 18YO    

Johnnie Walker red    

Johnnie Walker black    

Lagavulin 16YO     

Monkey Shoulder     

Talisker 10YO     

The Dalmore Cigar Malt   

WORLD WHISKIES

Archie Rose single malt AUS   

Canadian Club CANADA    

Fireball cinnamon USA    

Jameson IRELAND    

Jack Daniels No.7 USA    

Jack Daniels Gentleman Jack USA  

Sheep dog peanut butter USA   

Westland American Oak USA   

BEER
Local craft selection

Brewed by Revel Brewing Co. Bulimba, Brisbane

ON TAP   

NEW WORLD LAGER  4.2%

Bavarian style un�ltered lager – NZ hops Motueka and 

Wa-iti used in the whirlpool provide hints of mojito lime 

& stone fruit with some spice coming through while 

pilsener and Vienna last help create a thirst quenching 

treat 

OXFORD PALE ALE  5%

Full of character and o�ering the perfect balance of 

drinkability and �avour.  Championing new world hops, 

the beer is citrusy, piney and fruity.  An American pale 

as its best.  

SESSIONAL BEER   

Revel’s sessional beers are produced for di�ering 

climatic conditions and traditions.  Please ask our bar 

tenders for the updates on our current seasonal beer 

o�erings. 

CANNED    
REVEL IPA    7.5%   

A tropical fruit drink with a kick! Bursting with our 

favourite American hops, mosaic, citra and simcoe, this 

classic west-coast style IPA is everything we love about 

indie-craft beer 

SUNSET HAZE    6.5%    

Double dry-hopped with Strata, El Dorado and Idaho 7 

for the citrus & tropical juice �avour associated with this 

style

THE REVELLER MID STRENGTH 3.5% 

When you want to revel a little lighter without 

compromising on �avour, this is the perfect beer.  

Light-bodied, crisp, and jam-packed with tropical fruit 

�avours. 



SPIRITS & LIQUEURS

BRANDY & COGNAC

Black Bottle brandy     

St Remy brandy    

Hennessy VSOP cognac   

Remy Martin VSOP cognac   

Remy Martin XO cognac    

LIQUEURS

Baileys        

Brookies Mac and Wattleseed   

Chambord     

Cointreau     

Disaronno     

DOM Benedictine     

Drambuie     

Frangelico     

Grand Marnier     

Jagermeister     

Kahlua     

Limoncello     
Malibu      

Midori      

Southern Comfort    

Tia Maria     

Vanilla Galliano    

Wolf Lane co�ee liqueur   

MOCKTAILS

WATERMELON ROSE FIZZ

rose syrup, vanilla, watermelon, mint and soda 

KIWIFRUIT HEAVEN

kiwifruit, lime, mint, butter�y pea and lemonade

HIBISCUS PASSION

hibiscus, passionfruit, ginger beer, lime, mint and 

strawberries

LAVENDER HAZE

lavender syrup, raspberry, grapefruit, lemon squash, 

blackberries

ESPRESSO MARTINIS

TRADITIONAL     

vodka, kahlua, espresso 

BUTTERSCOTCH    

vodka, butterscotch liqueur, chocolate, espresso

PEANUT BUTTER AND CHOCOLATE  

sheepdog peanut butter whiskey,

vanilla vodka, chocolate, espresso

BOUNTY      

malibu, white chocolate liqueur, coconut cream, 

chocolate, espresso

CHOC ORANGE     

cointreau, crème de cacao, wolf lane co�ee liqueur, 

espresso 

SPARKLING COCKTAILS

FRENCH 75     

gin, lemon, sugar syrup,

Piper-Heidsieck Brut champagne

MARGARITA MIMOSA    

prosecco, tequila, orange juice, lime

APEROL SPRITZ     

aperol, prosecco, soda, orange

PEACH BELLINI     

peach, prosecco



TEA AND COFFEE

espresso      
piccolo      
macchiato      

COFFEE    sml lrg
cappuccino | latte | �at white |   
mocha | chai | dirty chai

HOT CHOCOLATE   sml lrg
milk choc | mint choc | white choc 

SPECIALTY MILKS    
almond | soy | lactose free |
macadamia | coconut | oat

SYRUPS       
hazelnut | vanilla | caramel | honeycomb |
toasted marshmallow | salted caramel

TEA
pot of tea     
english breakfast | earl grey | green tea
| chamomile | lemon and ginger | peppermint

ICED DRINKS      
co�ee | chai | mocha | chocolate

NON ALCOHOLIC

SOFT DRINKS     
Pepsi | Pepsi Max | Lemonade | Solo |
lemon, lime and bitters | ginger beer

SODAS BY FAMOUS SODA CO.   
pink lemonade | blood orange |
passionfruit | lemon

JUICE      
orange | apple | pineapple

AUSTRALIAN MINERAL WATER BY APANI 
Still or      200ml  500ml 750ml
Lightly Sparkling    

COCKTAILS

TROPICAL SPICED MAI TAI   

spiced rum, passoa, mango, pineapple

and lemonade

YUZU DROP     

yuzu gin, coconut liqueur, lime,

pineapple and sugar syrup

AFTER DARK     

brandy, white chocolate liqueur, crème de menthe, 

toasted marshmallow syrup, cream 

BERRY COSMO     

vodka, strawberry liqueur, raspberry,

lime, cranberry

COCONUT MOJITO    

milton rum distillery spanish inspired dark,

malibu, coconut cream, soda, coconut, mint

SUMMER BREEZE    

gin, watermelon liqueur, passoa, guava juice, 

lemonade

CHOCOLATE OLD FASHIONED   

makers mark, choc syrup, orange bitters 

PAVANITY FAIR     

pavan, lychee liqueur, blue curacao,

moscato, lime, lemonade

PINK FLING     

gin, limoncello, hibiscus, basil, lemonade

SUNSET PALOMA    

wolf lane grapefruit aperitif, tequila, agave,

grapefruit, soda



THE
LOBBY
BAR

A 15% surcharge appl ies  for
publ ic  hol idays

Amora Hotel  Br isbane pract ices  the
responsible  service of  a lcohol  and

reserves  the r ight  to refuse  service.

  AMORA GRAZING PLATTER        

assorted cured meats, vegetables, cheese

and accompaniments with grilled

black garlic schiacciata bread, lavosh and dip.

SHARES

CHILLI PRAWNS

lime foam, paw paw salad GF, DF

FRIED CHICKEN TULIPS

togarashi, lime and japanese mayo GF

SZECHUAN PEPPER FRIED PORK BELLY

sour apple, pineapple, con�t chilli, crackling dust DF

LEMON CHILLI ARANCINI

pecorino, piperade V

GRILLED SCHIACCIATA BREAD WITH TRIO DIPS 

roast pumpkin hummus, beetroot labneh and smoky 

baba ganoush GFO

SIDES

CRUMBED HALLOUMI FRIES

green goddess dressing v

BEER BATTERED FRIES | SWEET POTATO FRIES

black garlic aioli V

GF gluten free, DF dairy free, V vegetarian, 

VE vegan, GFO gluten free option
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12


