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 of Fils Brut Réserve - Ludes

2023 Damaine onnigal-Sodet, Lo Seauror’
Touroine-Amboise, Loire, Froncs

2021 Kalkan Avaniure Vll do Canoto Malbec,
endozo, Argentino

3.Gloss Amber Ultro-Premium Wine Poiring * HKD 988
NAV Ruinart Blanc de Blancs Brut

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 Bersche ol Fils Brot Réserve - Ludes

Hovou Biden AKABAN Junmoi
Doiginio Tochigi Prefecture, Japon

2023 Damaine Bonnigel Sodel, L Beaurors’
Touraine-Amboise, Loire, Froncs

2021 Kaiken Avaniure Vll do Conalo Malbec,
endoo, Argenting

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

NIV Ruinart Blanc de Blancs Brut

Dewozokuro Yukimanman 5-Year-aged
Doiginio, Jopan

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

2022 fose Cortn Brssandes Grand Cr,
qundy, Fr

5.Gloss Amber Non-Alcoholic Pairing * HKD 750

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



FULL AMBER EXPERIENCE"

Seasanal Amuse Bouche *

Uparade your menu it ¢ Dam péranen dlck Enigme:
Erigma inclodes o gloss of 2017 Dom Farignen ond & Ferfect peiing bite
A supplement of HKD 598 applies

Row Iwashi * Home Made Rice Vinegar Pickled Daikon * N
Horaradish * Green Shiso * Myogo - Exra virgin Olive O

hi Pear
Kebosu

Aka Uni * Couliflower * Lobster *
Royol Coviar Club * Acipenser Schranckil X Huso Davricus

Hotimermediany Amuse Bouche
Dried Mushroc ushroom Garum Too with Preserved Black Winter
Tl Dumaiing - Lovage miosed Bue Vrgin Ofe 01

Binchotan Criled FiralySauid  Teardrop Foa * Sok
e Sramon Vo ot Soutd Gorom - orley i *

Our Signature Saurdough Bread
i e S s tisogh Hiso Buter

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

ox

Ouko Wagyu A4 * Pointed Cobbage ‘Chou Forci * Bone Morrow
Pickled Onion * Block Fermented Gorlic * Block Vinegor *
A supplement of HKD 500 opplies

Cebo Bitlr Chocolte 64% - Bnddicing D O, - Cocoo *
y Seed * Toiwanese Magow Pepper * Vonillo *

Coffee * Tea or Infusior
B Fours - Saasonal Frot o lee

5 Courses Meny of HKD 2,288

AN prces in Hang Kang dolars and susect 1 10% servce charge.



EXTENDED AMBER EXPERIENCE"
Seosonal Amuse Bouche *

Upgrods your men with a Dom Pérignon Black Enigm
Enigno includes o glassof 2017 Dom Pérgnon ond o etect paiing bite
A supplement of HKD 598 opplies.

MikFed Huguenin Veal; Rousted & Row * Black Winter Tuffle
Chives * Dry Sherry * Celerioc * Fermented 'Clous de Girolles’

ok

Ak Uni * Cauliflower * Lobster
ool Corar Clb  Adpener Scvanci X oso Daurics
A supplement of HKD 4958 o

Hotinermediory Amuse Bouch:
Oied Mushroom & Mushroom Garum Teg with resersed lack Wintr
Tl Dumpling © Lovage afused Bxito Virgin Olve

Our Signoture Sourdough Bread
i oo ey & oudnogh o suer

Line Cought Kinmedai * Razor Clam * AN Soy Milk * Kabu *
Sudoshi * Wokame * ‘Per me Figlio’ Monni Olive Oil *

A supplement of HKD 148 opplies

ok

Medoi * Groan Tomato * Violin Zucchini * Green Olive

Yuzo Kosho * Hoss Avacado * Nasturtiom Looves & Flowers *

Tin Houng Chicen © foe Gras - Yomnan Horel “Alvfre ©
Osidized Shao Xing Wine * Pecrl Onior
ok

Ouko Wagys A * Pointed Cabboge ‘Chou Farci’ * Bone Marrow
Pickled Onion * Black Fermented Garlic * Block Vinegor *
A supplement of HKD 500 opplies

Muskmelon * Aloe Vera * Iron Buddho Oolong *
Green Cardomon * Enriched Soy * Sudachi ©

ok

Ceibo Bitter Chocolate 64% * Bénédictine D.OM. * Cacao *
Corowoy Seed * Tawanese Magow Pepper * Vanilla

offee * Toa o Infus
Belt Fours  Seavonel Frat on les ©

4 Courses Menu at HKD1,298

A prices in Hang Kang delarsand subisct fo 10% sevice charge.



VEGETARIAN MENU"

Menu can be odapted for vagans upon request

«tjoee Vagetarian Seazonol Amuze Boucha
e Hoidsom Tomotoes* Siawbern AN Sermilk ot *
mon Varbena * Extra Virgin Olve O
wee Tamburi * Potato * Lask * Wakame * Horseradizh *
wtjoee Organic Kin Egg & Sour Dough Bread Miso Chawanmushi *

Shime * Black Garlic * Oxidized Shoo Xing Wine

w s Purple Artichoke * Pearl Onion *
Yunnan Morel * Manni ‘Per Ma* Olive Oil *

e Colbo Biter Chocolat 645 - Binédcine DO, * Cocoo *
Caroway Sesd * Toiwone: w Popper * Vanillo ©

wjus Coffas * Tea o Infus

Foit Fours - Sassonel Fui on les *

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

Full Vagetrion Arber Eparince include th uriwa Kichen exprince



CUISINE

Ambar's culinary language iz ane of innavation, intention and indulgence
~a reflaction of aur three Michelin Stars and Green Star. Under fh
guidance of Chef Richard Ekkebus, we blend the precisian of classical
French foundations with the vibrancy of Hang Kong

Come with us as we embark on o journsy 1o discover dedicated growers
and fishers, whase produce iz harvested af fheir peak, and flavours ore
caoxad with reverance and artisr.

INTERIOR DESIGN

Refined, lightand conlemporory, Amber' nspring neriors efec Chet
Richord Ekkebus's renewed vision for fine dining. Featuring warm, neutral
Colours and organic forms, flaor1o-ceiling windows oford guests
panoramic views of the city belaw. Curving low partifions snoke hrough

“The new Amber i ligh,curaceous and lss forml compared fo s
original design, which conveyed mosculine elegance,” exploins Tihany.
i embraces the mmm of fine dining o poriray & 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 ore inspired by the urbon landscape surroundi vin
Oriental The Landmork, Hong Kong, and unal spirit o dining
agether. Moving through Hong Kong's busling straets, the landscapes

4 orchitecture confinvally change. Reflecting this experience, sach
guest will view the sculptures from diferent ongles, nofing subile change
o5 their viewpoint shifls. The circulor designs convey Amber's holistic,
ceamless dining experience, incorparating fhe slements of ambience,
cervice, engagemant ond sxecution.



SUSTAINABILITY

Long before susicinability became o global imperative, Amber ond Chaf
Richard Ekkebus were olready redsfining lusury dining through
unwavering ethical commitment. For tw decades, while the industry

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

But we beliove this is sustoinability os it should be — nof on offerthought,
but the very foundation of culinary ortistry. Menus svolve in harmony with

sources chosen as much for their environmental stewardship os fheir
auolity.Beyond the plate, this commiiment rodiates through every ospect
of Amber's presenca, from ts triple Michelin-starred recognition fo itz
groundbresking Green Slar achisvement - a dual honour no other Hong
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
erystallized this vision in Amber’s manifesto, fransforming thoughtful
proctices info enduring principles thot continue 1o guide eoch culinary
craation

¢t Amber, sustainability has never bean about oppearonces - it's the quiet
canfidence of knowing true excellence cannol exist without responsibility.

For more information, please scan the R code below:
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