
FINAL NOTE

On behalf of the entire team here at Ambassador Bar, 
we would like to sincerely thank you for choosing to 
stop by this evening. We very much appreciate your 

company and look forward to welcoming you back on 
your next visit.

THANK YOU. We here at Ambassador Bar kindly welcome you to our 
establishment where we aim to make every guest feel right 
at home. Whether you’re here to celebrate, to connect, or 
simply to enjoy the music, we are honored to be a part of 

your night this evening.

Our talented bartenders have crafted a menu filled with both 
timeless classics and fresh, inventive creations. So, sit back, 
relax, and enjoy a delightful evening with great company, 

delicious cocktails, and timeless tunes.

WELCOME TO



TAP BEER
In The Pines Hazy IPA - 6.1%
Margaret River Beer Co. WA
Juicy • Tropical • Hoppy

10 | 16

Promenade Draught - 4.5%
Rocky Ridge WA
Crisp • Refreshing • Smooth

8 | 14

Session IPL (VF) - 3.4%
Rocky Ridge WA
Easy Drinking • Crisp • Hoppy

7.5 | 13

Tingletop Ginger Beer (GF) - 3.5%
Boston Brewing Co. WA
Crisp • Refreshing • Zesty

8.5 | 15

BOTTLES
Corona
Mexico | 12

Asahi
Japan | 12

Peroni Libera 0%
Italy | 9.5 

Somersby Apple Cider (GF)
Denmark | 12

CANS
Rock Candy Sour Beer
Australia | 14

Pink Lemonade
Australia | 15

Ask our friendly bar team 
about our rotating craft beers

SNACKS
Premium Soy Crisps
Sweet Chilli & Lime

6

Marinated Olives
Choice of Basil & Garlic or Chilli & Garlic

9 | 14

CHEESE BOARDS
Classic Comfort 			   25

1 Cheese | �Water crackers, olives, dried fruit & nuts

Perfect Pairing 			   32

2 Cheeses |	�Water crackers, olives, quince paste, dried  
fruit & nuts

Triple Temptation 			   45

3 Cheeses |	�Water crackers, olives, quince paste, dried  
fruit & nuts, seasonal fruit and soy crisps

Deluxe Dining				    90

4 Cheeses |	�Water crackers, olives, quince paste, dried fruit 
& nuts, seasonal fruit, soy crisps, mortadella, 
prosciutto, salami & honeycomb.

TRY IT WITH

Mortadella	 12

Salami	 13

Prosciutto	 15

CHOICE OF CHEESE

Soft

Hard

Blue

Smoked



VODKA
42 Below			   13.5

Absolut.			   12.5

Absolut. Citron		  13.0

Belverdere			   16.0

Ciroc				    16.0

Grey Goose			   17.0

GIN
Beefeater			   12.5

Beefeater Pink			  13.0

Four Pillars Rare Gin		  15.0

Hendricks			   16.5

Ink				    17.0

Roku	 			   15.0

TEQUILA
Casamigos Mezcal		  21.0
Corazon Blanco		  13.0

Corazon Resposado		  15.0

Corazon Anjeo			  18.0

SPIRIT
LIST

NON ALCOHOLIC
Soft Drink
Coca Cola | Lemonade | Solo | Soda 
Water | Ginger Ale | Coca Cola-Zero

4.5

Juice
Apple | Orange | Pineapple |  
Cranberry

5.5

Lemon Lime Bitters
Housemade

6.0

Sparkling Drinks
Peach | Guava

7.0

Ginger Beer
Bundaberg

7.5

MOCKTAILS
Summer Breeze
Apple Juice, Lime, Simple 
Syrup, Mint, Bitters and Soda 

13

Coco Loco
Pineapple Juice, Coconut and 
Vanilla Syrup

13

Tropical Sunrise
Orange Juice, Pineapple 
Juice, Lemon, Simple Syrup, 
Grenadine and Lemonade

12

Splice Suffice
Pineapple Juice, Lime Juice 
and Agave

12

Cranberry Ginger Fizz
Cranberry Juice, Orange 
Juice and Ginger Beer

14

For more non-alcoholic 
options, see our alcohol-free 

cocktail options on our classic 
cocktail page



RUM
Bacardi			   13.0

Bundaberg Small Batch	 14.0

Diplomatico Reserva		  19.0

El Dorado 12yr			  18.0

Havana Club 3YO		  13.5

Illegal Tender Spiced		  15.0

Kraken				   14.0

Malibu				   12.5

Plantation Dark	 	 16.0

Plantation Pineapple	 	 17.0

Pampero Anejo Especial	 15.0

Sailor Jerry			   12.5

WHISKY
Ballantine			   12.5

Bulleit Rye 	 		  16.0

Canadian Club		  13.0

Chivas Regal 12yr		  14.0

Glenfiddich			   18.0

Gentleman Jack	 	 13.0

Jameson	 		  13.0

Johnnie Walker Black		  13.0

Monkey Shoulder		  14.5

Southern Comfort		  12.5

Talisker 10yr	 		  19.0

The Tottori 532 Red		  18.0

The Tottori Bourbon Barrel	 17.0

BOURBON
Buffalo Trace			   12.5

Makers Mark			   15.0

Wild Turkey			   13.5

BRANDY
Hennessy VS			   16.0
St Remy XO			   13.5

Classic Daiquiri
Bacardi Rum, Lime and Simple Syrup

23 | 14 Alcohol Free

Old Fashioned
Buffalo Trace Bourbon, Demeara Syrup 
and Angostura Bitters

25

Manhattan
Bulleit Rye Whiskey, Sweet Vermouth and 
Angostura Bitters

26

Espresso Martini
Kahlua, Bare Bones Vodka, Demeara Syrup 
and Espresso

23 | 14 Alcohol Free

Amaratto Sour
Disaronno Liqueur, Lemon, Simple Syrup, 
Angostura Bitters and Egg White

22 | 14 Alcohol Free

Vesper Martini
Locally produced Gin, Vodka and Lillet 
Blanc Aperitif

25

Cosmopolitan
Absolut. Vodka Citron, Triple Sec, Lime and 
Cranberry Juice

23

Negroni
Locally produced WA Gin, Campari and 
Sweet Vermouth

22

Mai Tai
Plantation Original Dark Rum, Triple Sec, 
Lime, Almond Syrup and Simple Syrup

26

Tommy’s Margarita
Corazon Blanco Tequila, Lime and Agave

24

Strawberry Mojito
Havana Club Rum, Lime, Simple Syrup, 
Mint and Strawberry Syrup

22 | 14 Alcohol Free

Classic Cocktails



JEVINGTON JUBILEE

Baileys Original Irish Cream, Banana Liqueur, Caramel,  
Plantation Original Dark Rum, Egg White and Bitters

Inspired by the Banoffee Pie (which was invented in 
Jevington, England), this luxurious cocktail serves as 
the perfect desert to any sweet tooth lover. Rich with 

chocolate, banana and caramel, this drink forms a creamy 
layer on top that is garnished with powdered cinnamon, 

destined to bring a sweet delight to anyone’s lips.

Tasting Notes
Sweet | Rich | Creamy

25

FRY’S DELIGHT

Chocolate Baileys Irish Cream, Chambord, Plantation 
Original Dark Rum, Rose Syrup, and Egg White

Inspired by the iconic Cadbury’s Turkish Delight, this 
exquisite drink captures the essence of nostalgia and 

luxury, merging the rich flavours of chocolate with a hint 
of rose for a sensational experience. This drink is perfect 
for any Turkish Delight lover looking for a sweet treat to 

compliment their night.

Tasting Notes
Rich | Creamy | Sweet

26

Signature
Cocktails

Dessert Cocktails



CUBAN WAVE

Havana Club Rum, Pavan Liqueur, Blue Curacao, 
Ginger, Lime, Mint and Lemonade

An exhilarating and refreshing tropical cocktail that 
combines the lush sweetness of grape with the sunny 
citrus burst of orange. Using a white rum distilled in 
Cuba, this vibrant cocktail is the perfect way to begin 
one’s night, unwinding from a busy day and filling you 
with a refreshing taste of tropical fruits, reminiscent of 
a radiant tropical sunset.

Tasting Notes
Refreshing | Crisp | Tropical

23

ITALIAN INDULGENCE

Peach Schnapps, Cherry Liqueur, Plantation Original 
Dark Rum, Cinnamon, Lemon and Lemonade

A delightful luscious cocktail that uses an Italian cherry 
liqueur to harmoniously blend the succulent sweetness 
of peach with the luscious tartness of cherry. This 
creates an assortment of flavours that will transport 
you to a sun-soaked island getaway. Cheers to indulging 
in the taste of sunshine and summer delights!

Tasting Notes
Sweet | Fruity | Delicate

22

JAMAICAN SUNSET

Spiced Rum, Triple Sec, Pineapple Juice, Ginger, Lime 
and Housemade Cinnamon Syrup

A vibrant and invigorating drink that captures the very 
essence of what a tropical cocktail is. There’s nothing 
quite as iconic as paring orange and pineapple with a 
classic spiced rum, creating a symphony of flavours that 
dance on the palate like a tropical breeze. This one is a 
staple and must have for anyone curious about what a 
spiced rum tropical cocktail truly tastes like. 
Authentic yet iconic.

Tasting Notes
Refreshing | Fruity | Tropical

24

BARBADOS BREEZE

Coconut Rum, Lychee Liqueur, Vanilla, Lemon and 
Pineapple Juice

A sublime fusion of tropical decadence that will 
transport you to a lush oasis of flavour and tranquility. 
This enchanting drink marries the delicate sweetness 
of lychee with the riches of a coconut rum made in 
Barbados, crafting a drink that is as refreshing as it is 
indulgent.

Tasting Notes
Smooth | Refreshing | Citrus

23

CARTAGENA PASSION

Passion Fruit Liqueur, Vanilla Liqueur, Plantation 
Original Dark Rum, Ginger, Lime and Soda

A tantalizing blend of exotic flavours that transports your 
taste buds to a sun-kissed tropical haven. This vibrant 

cocktail combines the sweetness of passionfruit with the 
creamy richness of a Cartagena vanilla liqueur, creating 
a symphony of taste that will leave you craving for more.

Tasting Notes
Sweet | Fruity | Exotic

23


