
SUNDAY ' SSUNDAY ' S

10HERB FOCACCIA 

garlic, aged balsamic,
extra virgin olive oil (vg)

STEAMED PRAWN & GINGER

DUMPLINGS (6) 

wakame salad, chili & lime dressings

20

B I T E SB I T E S

S A L A D SS A L A D S

QUINOA & ROASTED

MUSHROOM 

medley tomatoes, micro greens,  
plant-based feta cheese (vg, gf)

22

CHICKEN CAESAR

cos lettuce, bacon, croutons,
poached egg, white anchovies,
parmesan cheese, Caesar dressing

26

P A S T AP A S T A

FETTUCCINE BEEF BOLOGNES﻿E

minced beef, onion, carrot, celery,
tomato sauce, Parmigiano-Reggiano

28

FETTUCCINE ALLA NORM﻿A

eggplant, celery, herby tomato sauce,
Parmigiano-Reggiano (v)

28

M A I N SM A I N S

ROASTED KENT PUMPKIN

pumpkin purée, buckwheat salad,
puffe﻿d quinoa (vg,gf)

28

BEER BATTERED B﻿ARRAMUNDI

Asian salad, lemon wedge,
gribiche sauce, fries

28

GOURMET ANGUS BE﻿EF BURGER

lettuce, pickled cucumber, tomatoes,
caramelised onions, Swiss cheese, fries

30

GRILLED CHICKEN SUPRE﻿ME

sebago potatoes, cos salad,
creamy peppercorn sauce (gf)

32

GIPPSLAND PORTERHOUSE 220G 

OR EYE FILLET ﻿200G

sebago potatoes, cos salad, and choice
of sauce - port wine, peppercorn or
béarnaise

44
55

S I D E SS I D E S

GRIL﻿LED BROCCOLINI

miso hollandaise, crispy shallots (v,gf)

GAR﻿DEN SALAD

house dressing (vg,df)

CH﻿UNKY FRIES

cajun spice, chipotle aioli (v)

D E S S E R T SD E S S E R T S

THE AMORA SIGNATURE PAVLOVA

lemon curd, raspberry coulis, seasonal fruits, whipped cream, mixed berry sorbet (gf)

SELECTION﻿ OF CHEESE

choice of local and imported cheese - soft, hard and blue, 
served with assorted crackers, quince paste, dried fruits

18

10

f rom 12pm - 9pm



gf _ gluten free | v _ vegetarian | vg _ vegan | df _ dairy free

Please Note:
Bills can only be split evenly between diners.

Payments by credit card will incur a 1.5% transaction fee
Sundays incur a 10% surcharge 

Public Holidays incur a 15% surcharge


