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

AMBER EXPERIENCE HKD 958

VEGETARIAN AMBER EXPERIENCE

Unlimited Nordag Fras sl & sparking wotas o1 HED 40




WINE PAIRING®

3-Glass Amber Premium Wins Poiring *
NIV Bérache of Fils Brut Réserve - Ludes
2023 Domaine Rijckaert Savagnin, Arbois, Jura, France

2022 Crogoy fange Syrah, Simble Grvels,
s Bay, Now Zaalar

3-Gloss Amber Ultra-Premium Wine Poiring *
NV Ruinart Blanc de Blancs Brut

2022 Thomas Morey Chassogne Montrachet
ler Cru Les Embrozees Burgundy, Fronce

2022 Poisot Corton Bressandes Grand Cru,
gundy, France

4-Gloss Amber Premium Wine Poiring *
NIV Béreche e Fils Brut Réserve - Ludes

Houou Biden AKABAN Jun
Daioinia Tochig Preecture, Japan

2023 Domaine Rijckeert Savagnin, Arbois, Juro, France

2022 Cragey Renge Syrah, Gimblt Grovls
wke's Boy, New Zeal

4-Glass Amber Ultro-Premium Wine Poiring *

NNV Ruinart Blanc de Blancs Brut

Devazskure Yukimanman 5-Yor-oged
Doiginio,

2022 Thomos Morey Chassagne Monrache
¢ Cro Les Embrazees Burgundy, Fronce

2022 Poisof Corton Bressandes Grand Cru,
Burgundy, France

5-Glass Amber Non-Alcoholic Pairing *

HKD 518

HKD 988

HKD 618

HKD 1,298

HKD 750

AN prices in Hong Kang dolars and subsct o 10% sevice charge,



FULL AMBER EXPERIENCE"

Seasonal Amuse Bouchs

Upgrods your men with o Dom Pérignon Black Enigma;
Enigma includss o glass of 2015 Dam Pérignon and o Perfect pairing bite
A supplament of HKD 598 opplies.

e Sopor« Home tade R Vinwger Pl Kaby  Hos o
Horaraaian  Green Shia Myoge™ Enra v o Gl " Sudachi *

Ak Uni* Cauliflower * Lobster
Royal Covier Club * Acipenser Schrenckii X Huso Douricus *

Hot intermediary Amuse Bouche.
Dried Mushroom & Mushraom Gorum Tea with Preservad Black Winter
Truffls Dumpling * Lovage infused Extra Virgin Olive Ol

Binchotan Grilled Firely Squid * Teardrop Pes * Saks

Seaweed * Plankton * 18-month-oged Squid Garum * Barley Miso

Our Signature Sourdough Bre:
i Coramatiad ey & Sourdough Mise Butr

i Lom Soddle & Shouldar * Cumin” Kohlasi
XU Pertuis Green Asparagus * Verben:

ok

Ouko Wagys A4 * Painted Cabbags ‘Chou Farci * Bane Marrow *
Pickled Onion * Black Farmented Garlc * Black Vinegor *
A supplament of HKD 500 pplies

Red William Peor * Mouneyrac * Hozelnut *

Vegan Vao ilk Chacolate 425 * Arabica * Amalf Lemon *

Coffee * Tew or Infusian
Petit Fours * Seazanal Fruit on lce *

5 Courses Menu ot HKD 2,268

A prcasin Hong Kong dollors ond subsct 10 10% srvce charge



EXTENDED AMBER EXPERIENCE"

Seosonal Amuse Bouche *

Upgrads your men with o Dom Pérignon Black Enigma:
Enigma includes o glass of 2015 Dom Pérignon and o Perfect poiring bife
A supplemen of HKD 598 opplies.

Duck Foie G ik Fopper Corn* Bestost
Mas A Miel* Plum * Red Shi

served with ‘Spherificotion’

ok

Ako Uni * Couliflower * Lobster *
Royal Coviar Club * Acipenser Schrenckii X Huso Douricus *
A supplemen of HKD 498 opplies.

Hotinermediary Amuse Bovche:
Dried Mushroom & Mushroom Gorum Tea with Preserved Black Winter
Troffls Dumpling * Lovage infused Extra Virgin Olive Oil

Our Signature Sourdough Breod
with Coramelized Soy & Sourdough Miso Butter *

Corobineros * Bell Pepper * Red Onion *
Sichuan Pepper  Torgette * Morigold *
A supplemen of HKD 218 opplies

ok
Ishigakidoi * Homemade Borley Miso
Badosoop Roosted Gamias Seaweed * Celtuce * Bannou Negi *
Exra Virgin Grape Secd Ol - Fih Garom Jun Komere Vinegar ©

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

ok

Quka Mogyu A4~ Egoplant °Black Farmnted Garlic

Block Vinegor * Black Nicoise Olive *
A supplemen of HKD 500 opplies.

Muskmelon * Aloe Vera *Iron Buddha Oalong *
Green Cardomom * Enriched Soy * Sudachi *
ok

Red Williom Peor Mouneyroc’ * Hazelnut *

Vegan Voo Milk Chocolate 42% * Arabico * Amolf Lemon *

Coffee * Tea or Infusion
Petit Fours * Seasonal Fruit on lce *

4 Courses Menu of HKD1,298

Al prices in Hong Keng dollars and subject 1o 10% sevie cherge

A manus s sbiac 16 rics ond swosonal chonge



AMBER EXPERIENCE"

Seasonal Amuze Bouchs

Upgrads your menu with @ Dom Pérignon Black Enigma;
Enigma includes o glass of 2015 Dam Pérignon and  Perfect pairing bite
A supglement of HKD 598 opplies

Milk-Fad Huguenin Veal; Roasted & Raw * Prasarved Black Winter Truffle
Chives ° Dry Sherry * Calorioc * Fermented ‘Clous de Girolles

or

Aka Uni * Caulifower * Lobster
Revel Covior o Aipaneer Sehrancki X Huso Dauricus*
A supplement of HKD 498 opplies

Our Signature Sourdough Bread
with Caramelized Soy & Sourdough Miso Butter *

Ishigakidai * Homemada Barley Mizo
Badosoop Roosted Gamtas Ssoweed * Celtuce * Bannou Negi "
Extra Virgin Grape Seed Oil * Fizh Garum * Jun Komezy Vinegar *

or
Ouka Wagyu A4 * Eggplant * Black Fermentad Garlic *

Block Vinsgor * Black Nicoise Olive * Kinome
A supslement of HKD 750 opplies

Amao Sroubaries " Woich * Vo Vege Wit Chocolte*
Sake Le or Aged Acquarallo Rice

or

Red William Peor ‘Mounsyroc’ * Hazelnut *
Vegen Vao Milk Chacolate 42% ° Arabica * Amalf Lemon *

Caffes * Tew or Infusian
Fatit Fours - Seasonal Frut on lce

3 Courses Manu at HKD 958

AN manun s sblsc 9 rice and seasonal chonge



VEGETARIAN MENU"

Menu can be odapted for vegans upon request

e e

e e

e e

e e

e e

Vegetarian Sessonal Amuss Bouche

Hairlgom Tomataes * Strowbarry * AN Soymilk ‘Burrato’ *
Rose * Leman Verbena * Extra Virgin Olive Oil

* Wakame * Horseradish *

Tonburi * Fototo * Les

Qrgaric in tgn & Sour Dough Brv Hiso Chomanmushi~
*Block Garlic * Oxidized Shao Xing Wine

Purple Artichoke * Pearl Onion *
Yunnan Morel * Manni ‘Per e’ Olive Oil

Red William Peor Mounsyroc” * Hazelnut
Vegon Voo Milk Chocolats 42% * Arabica * Amalfi Lemon *

“Teo or Infus
Patit Fours - Seasonal Frut on lce

Full Vegetarian Amber Experience HKD 2288
Extended Vegetarion Amber Experience HKD 1,298 **
Vegetorian Amber Experience HKD 958 *

Full Vagetarion Ambor Exparice includesth uniqws Kichan expariancs.



CUISINE

Amber's culinary language is one of innovation, infention ond indulgence
— o reflection of our fhree Michelin Stars ond Green Star. Under the
guidance of Chef Richard Ekkebus, we blend the precision of clossical
French foundations with the vibrancy of Hong Kong ond fhe region.
Came with us 05 we embork on a journey 1o discover dedicated growers
nd fishers, whose produce is harvested of their peok, and favours ore
coased with reverence ond artisty

INTERIOR DESIGN

Refined, light and contemporary, Amber's inspiring interiors reflect Chef
Richard Ekkebus's renewed vision for fine dining. Featuring warm, neutral
colours and organic forms, floor-to-ceiling windows offord

panoramic views of the city below. Curving low parfitions snake through
the restauront creating pockets of infimoe dining spaces. Designer Adom

Tihany, founder of New York-bosed Tihany ) s responsible
for Amber’s original interiors, returned for the full-scole mokeover.
“The new Amber is ight, s and less formal compared to ifs

original design, which conveyed masculine elegonce, exploins Tihony. *
it embraces the evolution of fine dining 1o porfray o more approochable,
personal experience.”

ARTWORK

Amber feotures custom-mode sculptures crofied by Hong Kong-based

Together. Moving thraugh Hong Kong's busiling strees, the landscapes
and orchitecture continually chonge. Reflacting this experience, soch
guest will view the sculptures from difierent ongles, nofing subile changes.
s their viewpoint shiffs. The circulor designs convey Amber’s holistic,
scamless dining experience, incorporoting fhe elements of ombience,
service, engogement and execution



SUSTAINABILITY

Long before sustainability become o global imperotive, Amber and Chef

reated responsible praciices os marketing rheoric, Amber hos lived this
philosophy in every ingredient sourced, every dish crofted, ond every
porinership forged

8utwe bliye ihis i sustinabilly s i hould be - nl o aferbovght,
but the very foundation of culinary arisiry. Menus evolve in harmony with
moture’s thythms foatorng ngredients harvested of it peok from

quality Beyond the plote, this commitment rodiotes through every aspect
of Amber's presence, from ifs triple Michelin-starred recognition fo its
groundbreaking Green Star achisvement - & dual honour no other Hong
Kong restaurant holds.
Chef Richord Ekkebus' leadership extends far beyond the kitchen,
regulorly shaping globol conversafions through roundiobles and
orkshops fhot advance sustainable gasironomy. The 2019 relounch
crystollized this vision in Amber's monifesto, fransforming thoughtful
practices into enduring principles thet continue fo guide each culinary
Amber, sustoinability hos never been obout appearances - it's the quiet
Eontone o1 g nos meelence Sanmr o winaur responsbin

For more information, please scan the QR code below:
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