
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.

Dakgangjeong Bao Bun 
korean fried chicken, kimchi slaw

Sticky Pork Belly Bao Bun 
pickled cucumber, asian salad

Yakitori Chicken Skewers
shichimi togarashi, okonomi sauce (gf,df)

Lamb Kofta 
dukkah, cumin yoghurt (gf)

Beetroot Falafel Slider
harissa yoghurt, tomato, mix lettuce (v) 

Crab Cake Slider 
tamarind sauce, papaya salad

BAR649

2pcs per serve 

FAVOURITES

Lemon Pepper Squid / 20
wombok salad, gribiche sauce (df) 

House Marinated Olives / 10
rosemary (vg,gf)

Grilled Herb Focaccia / 10
garlic, aged balsamic, EVOO (vg)

Chunky Fries / 10
cajun spice, chipotle aioli

Steamed Prawn & Ginger Dumplings / 20 | 6p
wakame salad, chilli & lime dressings (df)

Karaage Chicken / 20
wombok salad, miso mayo (df)

Tandoori Chicken Pizza / 25
mozzarella, cherry tomato, red onion, napoli sauce, cumin yoghurt

Gourmet Angus Beef Burger / 30
lettuce, pickled cucumber, tomato, caramelised onion, swiss cheese, fries

1/2/3 serves - 15/27/39



*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.

TASTE OF THAI

Tod Mun Pla / 15
barramundi fish cake, sweet & spicy cashew nut dipping sauce

BBQ Green Curry Chicken Skewers / 15
tamarind sauce

Pad Kra Pao / 15
chicken & basil quesadillas, chilli & fish sauce

Crying Tiger / 20
black angus beef skewers, sawtooth coriander, lime & chilli marinade

Moo Ping / 20
pork skewers, coconut-lime glaze

AMORA KIDS 

Two courses including a glass of soft drink or juice / 25
Please ask our waitstaff for a full menu

7am - 3pm ON THE RUN

Toasties / 10
ham, swiss cheese, tomato, ham & swiss cheese, swiss cheese & tomato
gluten free +1

Egg and Bacon Roll / 12 
swiss cheese, BBQ sauce, tomato chutney

Spinach and Mushroom Panini / 12 
swiss cheese (v) add a fried egg +2.5, add bacon +3

Chicken Schnitzel Panini / 18 
basil pesto, pickled cumber, tomato, mozzarella cheese

Plain Croissant / 5.5 Muffin, Pastry, Choc Croissant / 6.5 

SUNDAY MENU

Butter Chicken / 30
steamed rice, papadam, crispy shallots, cumin yoghurt (gf, df)

Fettuccine Beef Bolognese / 28
minced beef, onion, carrot, celery, tomato sauce, parmigiano-reggiano

Grilled Herb Focaccia / 10
garlic, aged balsamic, EVOO (vg)

Chunky Fries / 10
cajun spice, chipotle aioli
Garden Salad / 10
mixed lettuce, tomatoes, carrot,
house dressing (vg,gf)

Fettuccine Alla Norma / 28
eggplant, celery, herby tomato sauce, parmigiano-reggiano (v)

Steamed Prawn & Ginger Dumplings / 20 | 6p
wakame salad, chilli & lime dressings (df)

Chicken Caesar Salad / 26
cos lettuce, bacon, croutons, poached egg, white anchovies, 
parmesan, caesar dressing

Beer Battered Barramundi / 28
asian salad, lemon wedge, gribiche sauce, fries

Roasted Cauliflower / 28
chickpea & quinoa salad, tempered coconut yoghurt, dukkah (vg,gf)

Grilled Chicken Breast / 32
Porterhouse 220g / 44
Eye Fillet 200g / 52
kipfler potatoes, cos salad, port wine jus, peppercorn or béarnaise sauce

Gourmet Angus Beef Burger / 30
lettuce, pickled cucumber, tomato, caramelised onion, swiss cheese, fries

SIDES

Grilled Broccolini / 10
chilli jam | toasted almonds (vg,gf)

Amora Pavlova / 18
lemon curd, raspberry coulis, seasonal
fruits, whipped cream, berry sorbet (gf)

Selection of Cheese / 18
choice of local and imported cheese
 - soft, hard and blue
assorted crackers, quince paste, dried fruits

DESSERTS

12am - 9pm 



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

BAR649 SIGNATURE COCKTAILS / 20

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.

Our History

CLASSIC COCKTAILS / 20

NO HANGOVERS \ 16

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


