SPRING 2026

To optimize your dining
experience sach menu is
propared for the entire fable.

FULL AMBER EXPERIENCE HKD 2,288

FULL VEGETARIAN AMBER EXPERIENCE

EXTENDED AMBER EXPERIENCE HKD 1,298

EXTENDED VEGETARIAN AMBER EXPERIENCE

Uniited Nordag Frash sl & sparing watar o1 HED 40



WINE PAIRING"

3-Gloss Amber Premium Wine Pairing * HKD 518
NIV Béreche o Fils Brut Réserve - Ludes
2023 Domoine Riickaer Sovognin, Arbois, Juro, France

2022 Crogay Range Syroh, Gimblett Grovels,
s By, New Zéolan:

3-Gloss Amber Ultro-Premium Wine Poiring * HKD 988
N/ Ruinart Blonc de Blancs 8rut

2022 Thomes Mrey Chossagne Morlache!
£ Cru Les Embrozees Burgundy, Fronce

2022 P Cortn Brssandes Grand Cr,
gundy, Fro

4-Gloss Amber Premium Wine Pairing * HKD 618
NIV Bériche of Fils Brut Réserve - Ludes

Hovou Biden AKABAN Junmoi
Doiginio Tochigi Prefecture, Japon

2023 Domoine Rilckoert Sovognin, Arbois, Juro, France

2022 Cragoy Fange Syl Gimblen Graves,
#'s Boy, New 2

4-Gloss Amber Ultra-Premium Wine Poiring * HKD 1,298

N/ Ruinart Blonc do Blancs Brut

Dewozokuro Yukimanman 5-Yeor-aged
Doiginio, Jopan

2022 Thamos Maray Chassagne Mantachs!
u Les Embrozees Burgundy, France

2022 fose Cortn Bressandes Grand Cr,
qundy, Fr

5Gloss Amber Non-Alcoholic Pairing * HKD 750

AN prices in Hong Kang dollars and subict fo 10% saice chargs.



FULL AMBER EXPERIENCE"

Seosanal Amuse Bouche *

Uparade your menu it o Dam perignon Sock Enigny
Erigma inclodes a gloss of 2015 Dom Firignen ond o perfct pairing bite
A supplement of HKD 598 applies

w Sayori * Home Made Rice Vinegor Pickled Koby * Nashi Peor ©
Hvsaradu " Groan Shiso ~ Myage.~ e Vigin Olve O Sudachi*

Aka Uni * Couliflower * Lobster *
Royol Coviar Club * Acipenser Schrenckii X Huso Dauricus *

Hot intermediory Amuse Bouche:
Dried Mushroom & Mushroom Gorum Tea with Preserved Block Winter
Trofle Dumpling * Lovage infused Exira Virgin Olive OFl

Binchoten Griled Firely Saud *Teardro oot S
veed " Flanion - 15-month-aged Sou Gorom - orley Miso*

Our Signature Saurdough Bread
i Coramaleed So & Sourdaugh Miso Bt

Axuria Lomb Soddle & Shoulder * Cumin * Kohlrabi *
XU Pertuis Green Asparogus * Verbeno

ox
Quke Wers A4 Eggplent  lack Farmented Gorlic

Black Vinegar * Black Nigoise Olive * Kinom
A supplement of HKD 500 applies

Red Williom Pear * Mouneyrac’ * Hozeln
Vegon Voo Mk Checolate 425 * Arobica * Amal Lomen *

Coffee * Tea or Infusi
B Fours - Seavonal Fut on es *

5 Courses Menu of HKD 2,288
Inclds he e Kichen experience

A pricasin Hong Kong dolors ond subsct 10 10% servce charge



EXTENDED AMBER EXPERIENCE"
Seosonal Amuse Bouche

Upgrads your menu with a Dom Pérignon Black Enigr
Enigna includes o glass of 2015 Dom Pérignon and & Fcict paicng bits
A supplement of HKD 598 opplies.

Duck Fe Gras - Pik Fapper Corn * Bestoot*
Mas A Miel * Plum * Red Shis
served with “Spherification’

ok
ko Uni Caulflower Lot
Royol Caviar Clu- Acipanser Schrencki X Huso Douricus *
A supplement of HKD 498 opplies

Hot intermediary Amuse Bouche:
Dried Mushroom & Mushroom Gorum Tea with Preserved Black Winter
Truffle Dumpling * Lovage infused Extra Virgin Olive Oil

Our Signoture Sourdough Breod
with Caramelized Soy & Sourdough Miso Butter *

Carabineros * Bell Pepper * Red Onion *
Sichuan Pepper  Targete * Morigold *
A supplement of HKD 218 opplies

ok
Ishigakidoi * Homemade Borley Miso *
Badosoop Roosted Gamiae Seaweed * Celtuce * Bannou Negi*
Extro Virgin Grape Seed Oil * Fish Garum * Jun Komezy Vinegar *

Basque Pork ‘Kintoa’ Rib * BBQ Shoulder * Yunnan Morel * Green Grapes
Parsnip * Cévennes Onion & Home-Mode Rice Vinegar Gasiriaue

ok
Quko Wagry A4 Eggplant * lack Farmrted Gorlic*

Block Vinegor * Black Nicoise Olive
A ubplament of HKD 506 spples

Muskmelon * Aloe Vera * Iron Buddha Oalong *
Green Cardomon * Enriched Soy * Sudachi *

ok

Red William Peor Mouneyroc’ * Hazeln

Vegon Voo Wik Chocelote 425 Arabics - Amlf Lomon *
Coffee * Tea or Infusion

Pefi Fours  Seasonal Fruit on lce *

4 Courses Menu at HKD1,298




VEGETARIAN MENU"

Menu can be odapted for vagans upon request

e

e

e

e

e

e

Vogetorian Seas

Heirloom Tomats
Rose * Lemon Ve

Tonburi " Potato *

Organie Kin Egg

Shimeii * Black

rurle Arichake

nnan Morel *

onal Amuse Bouche

oes Sraubery* AN Somilk Burors©
* Bxtra Virgin Olive

Lesk " Wakame * Horseradizh ©

8 Sour Dough Bread Miso Chowanmushi
Garlic " Oxidized Shoo Xing Wine *

Pearl Onion *
Ma* Olive Ol

Monni “Par

Red William Peor * ‘Mouneyroe’ * Hazelnut
Chocolate 42% * Arabico * Amalf Laman *

Vogan Voo Milk

or Infusian *

Petit Fours * Seasonal Fruit on lce

Full Vegetarian Amber Experience HKD 2,288 ***
Extended Vegetarion Amber Experience HKD 1,298 **

i Hang Kong dollors and subiact 1o 10% savice

Al menus are subint 1o prics ond eosor



CUISINE

Ambar's colinary language iz ane of innovation, intention ond indulgence
o refiaction of aur thres Michelin Stars and Graen Stor. Under the.
guidance of Chef Richard Ekkebus, we blend the precisian of classical
French foundations with the vibrancy of Hang Kong and fh

Come with us as we embark on o journsy 1o discover dedicated growers
and fishers, whose produce is harvested at their peak, ond flavours ore
conxad with reverance and artisr.

INTERIOR DESIGN

Refined, light and confemporary, Amber's inspiring interiors reflect Chef
Richord Ekkebus's renewed vision for fine dining. Feofuring worm, nevirol
colours and orgonic forms, floor-fo-ceiling windows afford g

panoramic views of the city below. Curving low parfitions snoke fhrough
he restauran creating pockets of infimale dining spaces. Designer Adom

“The new Amber is ight, curvaceous ond less formal compored fo its
original design, which conveyed mosculine elegance,” exploins Tihany.
“Ii embraces fhe evolution of fine dining fo poriray o more opproochoble,
personal experience.”

ARTWORK

Amber features custom-mode sculptures crafied by Hong Kong-based

artist Gail Deayton. Dasigned to enhonce fhe dining experience, the
Iptures are inspired by the urbon landscape surrounding vin

Oriental The Landmork, Hong Kong, nd onal spiit of dining

tagether. Moving through Hong Kong's bustling streets, the londscapes

8 orchiteclure confinvally change. Reflecting this experience, och
guest will view the sculptures from different angles, nofing sublle changes
os their viewpoint shifls. The circular designs convey Amber’s holistic,
ceamless dining experience, incorparating fhe slements of ambience,
cervice, engagemant ond sxecution.



SUSTAINABILITY

Long before susicinability become o global imperstive, Amber ond Cha
Richard Ekkebus were olready redsfining luxury dining through
unwavering ethical commitment. For tw decades, while the industry

philosophy in every ingredient sourced, every dish crafied, ond very
partnership forge

But w beliove this i sustoinability os it should be — nof on offerthought,
but the very foundation of culinary ortistry. Menus svolve in harmony with
nature’s thythms, faoturing ingrediants harvesled o thir peak from
sources chosen oz much for their environmental stewardship os fheir
auolity.Beyond the plate, this commiiment rodiates through every ospect
of Amber's presence, fram its riple Michelin-starred racagnition fo its
dual hanour no other Hong

aroundbrenking Grean Sta achisvemant -
Kong restaurant

Chef Richord Ekkebus’ leadership extends for beyond the kitchen,
regulorly shoping global conversations through roundtables ant
workshops thet advonce susicinablo gastronomy. The 2019 relounch
crystallized this vision in Amber’s manifesto, fransfarming thoughtful
proctices into enduring principles tho! continue 1o guide eoch culinary
craation

Amber,susnabiy hos novr boon about appsoronces 1 the avit
Contdence of knaming i o cannol exist withou! responsibiily.

For more information, please scan the R code below:



