SUMMER 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 Domaine Sanrin Troditon Bru, Calls-su-Ource,
Chompogne, France

2023 Domoine Bonnigal-Bodet, ‘Les Beouvoirs',
ine-Amboise, Loire, France

2020 Cuvelier Los Andes Molbec, Visto Flores,
Mendozo, Argentina

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

2023 Demine Latour.iroud pulgny Morirochet L v
s Canel’, Burgundy, F

2022 P Cortn Brssandes Grand Cr,
gundy, Fro

4-Gloss Amber Premium Wine Pairing * HKD 618

NV Domeine Sandi Tadiion v, CllssurOvtc,
moegne, Fro:

Hovou Biden AKABAN Junmoi
Doiginio Tochigi Prefecture, Japon

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

2020 Cuvelier Los Andes Molbec, Visto Flores,
25, Argenting

4-Gloss Amber Ultra

cemium Wine Pairing HKD 1,298
NV Ruinart Blanc de Blancs Brut

Dewozkura Yukimanman 5-Year-aged
Daiginio, Jopan

2023 Daraine el Giraud gy Monirochet 1o Cro
< Canet, Burgundy, F.

2022 Poisot Carton Brassandss Grand Cru

5-Gloss Amber Non-Alcaholic Pairing * HKD 750

AN pricas in Hong Kang dollars and subist fo 10% seric charge



FULL AMBER EXPERIENCE"

Sesonal Amuse Bauche ©

with our sommeli

do your menu with ive wine cellor s
Includes 3 alass of 2017 Dom Férignen and o parfet paring bia ‘Black Emgme
A supplement of HKD 598 applies

Qe - Coltuce " fyuri Cucumbor * Kot Lime & Looves
Coconut Cream * Jala

Ebisu Wint
Lomongrass

Aka Uni * Cauliflower * Labster *
Royal Caviar Club * Acipenser Schroncki X Huso Dauricus

Hot infermediory Amuse Bouche:
Dried Mushroom & Mushroom Garum tea with
Wastern Australian Block Winter Truffle Dumpling,
Lovage infused Extro Virgin Olive Ol *

Hokkeido Scallop * Marigold * Tagette * Bell Pepper * Szechuan Popper *
Dried Scallop Roe * Rice Flour Crackers *

Our Signature Saurdough Bread
with Coromelized Soy & Sourdough Miso Butter *

Milk-Fed Veol Loin * ‘Téta de vaou’ * Sweat Bread * Girolle *
Toosted Sourdough Bread Sauce * Souce Périguaus *

or
Ouka Wagyu A4 * Pointed Cabbogs ‘Chou Farci' * Bone Morrow *
Pickled Onion * Block Fermented Gorlic * Block Vinegar

A supplement of HKD 500 applies

Upgrade your menu with an immersive wine cellar experience with our sommeliers
8 duo tosting experience

Includes an organic
N Suppleman of FKD 695 appliss

Ceiba Bitter Chocolote 64% * Bénédictine D.O.M. * Cacao *
Caroway Sesd * Toiwonese Mogaw Fapper * Vanillo ©

or Infusion *
Seasonal Fruit on lee

Coffes * Te
Perit Fours

5 Courses Meny of HKD 2,288




EXTENDED AMBER EXPERIENCE"

Seasonal Amuse Boucha *

Upgrods your men with an immersive wine cellar experience with our zommeliers

Includss o glass of 2017 Dom Pérignon ond o perfect pairing bits ‘Black Enigma’
A supplement of HKD 598 opplies

Raw MSC Cerified

lue Fin Tuno * Western Austrolion Black Winter Trof

e Smakad Wagye beet Togus - Shelo - Dry Shers
ok
Ak Uni * Couliflawer * Lobster

Royal Coviar Club * Acipensr Schrenckii X Huso Douricus *
A supplement af HKD 498 opplies

Hot intermadiary Amuse Bouche:
Dried Mushroom & Mushroom Gorum fec with
Western Australion Black Winter Troffle Dumpling,
Lovage infused Exira Virgin Olive Ol

Our Signotur
with Caramelizs

Sourdough Bread *
ed Soy & Sourdough Miso Butter

Line Cought Turbor * Capabineres * resarved lock Wintr Trfle
Zucchin * Champagne * Locto-Fermened Soy Bul

A supplement of HKD 318 opplies

ok

Medoi * Graen Tomato * Violin Zucehini * Graan Olive

Vuzo Kosho" Hazs Avacado * Nasturtivm Leaves & Flowers

Ting Hong Chicken * Foio Gras * Motsutoke Casked in Fig Leat ‘an cocote
Chicken Jus * Fig Leat-Infused Olive Oil * Yunnan Bamboo Shoo!

ok

Ouks Wogyu A4 * Fainted Cabboge ‘Chou Farci’ * Bone Marrow *
Picklad Onion * Block Fermented Garlc * Black Vinegar
A supplament of HKD 500 opplies

Upgrods yaur men with an immersive wine cellar experience with aur zommeliers
Includes on organic cheese course & duo fosting experience.
R Sunplemen of HKD 695 opplies

Momo Peach * Red Currant * Meringue

fome-made Red Currant Vinegar *
Rice Milk * Bourbon Vanilla * Buterfly Oxelis

64% * Bonddictine D.OM. * Cacao
Caraway Seed * Tawanese Magow Pepper * Vanilla

Coffes * Teo or Infus
Fatt Fours - Seasonal Frit on lcs

4 Courses Menu af HKD1,298

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



VEGETARIAN MENU"

Menu can be odapted for vagans upon request

e

e

e

e

e

e

e

Vogetorian Seasonal Amuse Bouche

Heirloom Tamala + trowberty« AN Sovmilk Burrla’*
*"Lomon Verbana * Extra Virgin Olive O}

Chunling’s Pick of 30 Farmhouse Regenerative
Formed Vegetables, Fruis, Looves & Flower as o Solod *
Pine Nut Emulsion * Chive infused Extra Virgin Olive Oil *

Hot infermediory Amuse Bouche:
Dried Mushroom & Mushroom Garum tea with
Wstern hustrlen leck Wiver Tl Dumpiig,
Lovoge infused Extro Virgin Olive

Salt Tomoto * Bell Pepper * Red Onion * Kinome
Sichuan Pepper * Torgefte * Marigold *

 Western Austrolen Slock Winvr Tuffls
Yeast Extraction *

Pointed Cabbay
Girollas Fithivier
Raot Vegetable Brown Jut

Ceiba Bitter Chocolote 4% * B
Caroway Seed * qaw

dictine D.OM. * Cacoo
Vanilla ©

Coffee * Tea or Infus
Fait Fours - Seosonel Fuifon Ies

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:

HO)

(O O]
b3

= d



