
4 PM TO 11 PM

SPARKLING GLS/BTL
De Bortoli Legacy Brut New South Wales 12 / 50
NV Frankie Sparkling Victoria 14 / 65
Borgo Maragliano Moscato Italy 16 / 80
NV Champagne Taittinger France  165

WHITES GLS/BTL
De Bortoli Legacy Chardonnay New South Wales 12 / 50
Mojo Sauvignon Blanc South Australia 14 / 65
Cloud St Chardonnay South Australia 60
Alkoomi Grazing Riesling Tasmania 14 / 65
Motley Cru Pinot Grigio W. Australia 14 / 65

ROSÉ GLS/BTL
Cloud St Rosé Victoria 14 / 65
Serengale Birds on Hill Victoria 70

REDS GLS/BTL
De Bortoli Legacy Shiraz New South Wales 12 / 50
Teusner ‘Riebke’ Shiraz South Australia 16 / 75
Cloud St Pinot Noir Victoria 14 / 65
Kangarilla Road Cabernet 
Sauvignon

South Australia 16 / 75

GIN
Tanqueray London Dry 13
Bombay Sapphire London Dry 14
Four Pillars Shiraz Gin 15
Melbourne Gin Company 14
Four Pillars Rare Dry 16
Tanqueray Nº TEN 17

RUM
Bundaberg 13
Pampero Especial 16
Pampero Blanco 14
Kraken 15
Captain Morgan 14

VODKA
Ketel One 13
Belvedere 16
Grey Goose 16

TEQUILA
Espolòn Blanco 13
Espolòn Reposado 13
Patron Silver 16

SOFT DRINKS GLS/Pint
Coca-Cola 5.50 / 7.50
Coca-Cola No Sugar 5.50 / 7.50
Sprite 5.50 / 7.50
Fanta Lemon 5.50 / 7.50
Tonic 5.50 / 7.50
Soda 5.50 / 7.50

10% surcharge on weekends, 15% on public holidays
Please order at the bar
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SMALL PLATES
Spiced peanuts   V 7
Vegetable spring rolls, sweet chilli    VE 18
Chicken cigars, sweet chilli 25
Salt & pepper calamari, lemon, aioli    I 26
Amber nachos, guacamole, sour cream, salsa   V 24
Twice cooked lamb ribs, chilli caramel 26
Chicken ribs, Korean sweet and spicy sauce 25
Kingfish kilawin, coconut vinegar, aromats    A 27
Beef taco 9.50 ea

PUB CLASSICS
Fish & chips, lemon, tartare    A 33
Smashed beef burger, lettuce, tomato, pickles, 
double cheese, fries 32

Chicken parmigiana, ham, napoli, fries, salad 34
Seafood laksa, coconut curry noodle soup   M 34
Shokupan mushroom burger, lemon ricotta, fries   V 31
Beef rendang, sticky rice, cucumber salad 39
Wok fried noodles, Asian greens    VE 31
Wagyu steak sandwich, kimchi, cheese & fries 34
Chicken caesar salad 32

AMBER’S SALADS & SIDES
Som tam, green papaya salad    VE 18
Seasonal bitter leaves, yuzu dressing   VE 14
Smashed cucumber, nyonya acar chilli, sunflower seeds        VE                17    
Korean sweet potato, cheese, sour cream, hot honey    V                   17
Asian greens, soy    VE 14
Fragrant jasmine rice   VE 9
Fries, aioli    V 14

FROM THE GRILL 
All served with fries,     
remoulade & gravy

300g “YP” Porterhouse fillet 51
300g Rangers valley scotch 62
Lemongrass free-range 1/2 chicken 41
Catch of the day 46

SWEETS
Ube flan, parmesan    V 25
Burnt basque cheesecake, chantilly, berries    V 25
Banana split, trio of ice cream, nuts, caramel    V 24
Mango sticky rice, toasted sesame    VE 19
                                              V - Vegetarian, VE - Vegan
      A - Australian Seafood, I -Imported Seafood,  M -Mixed Origin Seafood

Please let one of our team members know if you have any special dietary 
requirements. Whilst all care is taken in the preparation of all food, traces may 

still be found due to accidental cross contamination.

KIDS
Chicken schnitzel, chips 18
Wok fried noodles, Asian greens     VE 18
Beef burger, chips 18
                                        V - Vegetarian, VE - Vegan
      A - Australian Seafood, I -Imported Seafood,  M -Mixed Origin Seafood

Please let one of our team members know if you have any special dietary 
requirements. Whilst all care is taken in the preparation of all food, traces may 

still be found due to accidental cross contamination.

COCKTAILS
Passion fruit Martini 25
Juicy pineapple & passion fruit with 
sweetness of vanilla
Mr. Miyagi 24
Junmai sake & sweet elderflower balanced with 
refreshing yuzu & delicate rose
Apchee Martini 24
Tropical lychees mixed with sour apple and zesty lime 
Tiki Tour 25
Orange mixed with rum & passion fruit bursting with 
tropical flavor
Cello Sour 24
Bright lemon and limoncello with a smooth 
sweet-sour finish

WHISKEY/BOURBON
Johnnie Walker Red 13
Johnnie Walker Black 15
Chivas Regal 14
Lagavulin 8 YO 20
Laphroaig 10 YO 18
Jameson 14
Jack Daniels 13
Jim Beam 13
Maker’s Mark 14
Canadian Club 14
Macallan 12 Yr 23
Yamazaki 45
Buffalo Trace 14
Wild Turkey 14
Woodford Reserve 18



