AUTUMN 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 Pramium Wine Pairing HKD 518
NIV Damoine Sondrin Tradition Brut, Celles-sur-Ource,
Chompagne, France
2023 Domaine Bonnigal-Bodst, Les Beauvoirs,
Touraing-Amboise, Loire, France
2020 Cuvelier Los Andes Malbec, Visto Floras,
Mendoza, Argentina
3-Gloss Amber Ultro-Premium Wine Poiring * HKD 988
NIV Ruinart Blanc de Blancs Brut
2023 Domaine Lotour-Giraud Meursault ler Cru "Les Genevrires',
Burgundy, France
2022 Poisot Corton Bressandes Grand Cru,
Burgundy, France
4-Glass Amber Premium Wine Poiring * HKD 618
NIV Domaine Sondrin Tradition Brut, Celles-sur-Ource,
Chompagne, France
Houou Biden AKABAN Junmai
Doiginjo Tochigi Prefecture, Jopon
2023 Domaine Bonnigel-Bodet, Les Beouvoirs',
Touraine-Amboise, Loire, F
2020 Cuvelier Los Andes Malbec, Visto Flores,
Mendozo, Argentina
4-Glass Amber Ultro-Premium Wine Fairing * HKD 1,298

NIV Ruinert Blanc de Blancs Brut

Yokimanman 5-Yeor-aged Diginio

Dewozakura
M TRR AEABFRA KSR

2023 Domaine Lotour-Giraud Meursault Ter Cru "Les Generi
Burgundy, France

2022 Poisot Corton Bressandss Grand Cru,
Burgundy, France

5-Glass Amber Nan-Alcoholic Pairing * HKD 750

A prices in Hong Kang dolars and subsct o 10% savice charge,



FULL AMBER EXPERIENCE"

Seazanal Amuse Bouche *

your menu with an immersive wine cellar sxperience with our sommeliers
Includes a glos: of 2017 Dom Pérignan and o perfect pairing bite ‘Black Enigma’
A supplement of HKD 598 applies

Ebisy Wintr Oyser © Coltce  Kyuri Cucumber Ko Lime & Looves*
Lemangras * Coconut Cream * Jalap:

Aka Uni * Couliflower * Lobter
Royel Coviar Club ° Acipenser Schrenckil X Huso Davricus

Hot intermediory Amuse Bouche:
Shikanoshima Clom & Rishiri No1 Kombu Dashi vith Kaby & Wokome Dumpling,
Toasted Kamby infused Extra Virgin Sunflower O

Hokkeido Scallop * Marigold * Tagetie ° Bell Pepper * Szechuan Pepper *
Dried Scallop Roe * Rice Flour Crackers *

Our Signature Saurdaugh Bre:
i maleed So & Sourdaugh Wi Buter

il ed Ve Loin © Tote do veo " Swest Breod” Giralle
Toosted Sourdough Bread Sauce * Sauce Périgue:

ox
ks Visoys A+ Fenied Coiboge ‘Chou Ferci - Bone Morrow
Peies Goton Black Famanted Barie - Block vineo

A supplement of HKD 500 applies

de your meny with an immersive wine cellar sxperience with our sommeliers
Includss an arganic chesse course & duo fasting experience
A supplement of HKD 698 applies

Vao Vegan Milk Chocolote 42% * Five Spices * Wet Walnuts *
Dried Raisins Maceroted in Oxidized Shoo Xing Wins *Fermented Cacao Muciloge

Coffes * Tea or Infusi

Petit Fours * Seazonal Fruit an lcs *

5 Courses Menu of HKD 2,288

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



EXTENDED AMBER EXPERIENCE"

Seosonal Amuse Bouche *

Upgrads your menu with an immersive wine cellar experience with our sommeliers
Includes o glass of 2017 Dom Pérignon ond o perfect pairing bite ‘Black Enigma’
A supplemen of HKD 598 opplies.

o MSC Cortd o i T P bk e e
Chive * Smoked Wogyy Beef Tongue * Shollot * Dry Sher

ok

Ak Uni * Couliflower * Lobster *
Royal Coviar Club * Acipenser Schrenckii X Huso Dauricus ©
A supplemen of HKD 498 opplies

Hot intermediary Amuse Bouch
Shikanashimo Clam & Rishit No1 Kombu Dashi with Kabu & Wokame Dumpling,
Toasted Kombu infused Exira Virgin Sunflower Ol

Our Signature Sourdough Bres
i Corameties oy & Sourdough hiso Buter

e Cough Turbr - Coabineres  Presrved Bk Winter Tl
Zucchini * Champogne * Locto-Fermented Soy B1
Ruoplement of HKD 318 applcs

ok

Bouchon Mussel * Uni Miso Chowonmushi * Vin Jaune
Summer Squash * Yuzu® Pumpkin Seed Péte Soblée

Ting Hong Chicken * Duck oie Gras * Moluuake Cooked in Fig Loatan cocott
Chicken Jus * Fig Leat-Infused Olive Oil * Yunnan Bomboo Sh

ok

Ouko We ied Cahage ‘Cha Far - Bone Marrow
Pelied o™ lack Fermenred Sonie Bk vneg
A supplemen of HKD 500 opplies.

ade your menu with an immersive wine cellar experience with our sommeliers
Includss an organic cheese course & duo fasting experience.

A supplemen of HKD 698 opplies

Willioms Pear * .

Yellow Bell Pepper * Soffron * Possion Fruit * Ginger * Honey *

ok

Vao Vegon Milk Chocolote 42% * Five Spices * Wel Walnus
D i ocorred i Ordited S Xing e SFomanted Cocoo Mucllge

Coffee * Teo or Infusion
Petit Fours * Seasonal Fruit on Ice ©

4 Courses Meny of HKD1,298



AMBER EXPERIENCE"

Seasonal Amuse Boucha *

Upgrods your menu with an immersive wine cellar experience with our zomme|
Includas o gless of 2017 Dom Parignon and o perfect paring bite ‘Black Engme
A supslement of HKD 598 opplies

- Trofle

ow MSC Cortied lue Fin Ty * Prservd Block Wn
moked Wogyy Beef Tongue * Shallot * Dry Sherry *

or

Aka Uni * Cauliflawer * Lobster
Koyl Covior b Acparea Schranci X Huto Dorius
A supplement of HKD 498 opplies

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

Ishigakidai * Grean Tomato * Vielin Zucchini * Green Oliv
Yz Kosho * Hoss Avacads * Nasturtiom Leaves & Flowers

or
Qo Wagyy A4 - Pointad Coblage ‘Chou Farc - Bone Marrow *

ikl Grin © Bk Formred Gl * ok Vineg
A supplamen of HKD 750 o

Upgrods your menu with an immersive wine cellar experience with aur zommel
Includss on organic chesse course & duo fasting experience
A supglement of HKD 698 opplies

Chastnut * Miken * Chickpea Meringue *
Vao Vegan Milk Chocolate Ganache * Black Cardamom *

or

Vao Vegan Milk Chacolate 42% * Five Spices * Wet Wolnuts
Dried Roisins Mocerated in Oxidized Shao Xing Wine *Fermented Cacao Mucilage

Caffes * Teo or Infusion
Petit For

= " Seozanal Fruit on lce ©

3 Courses Manu at HKD 958

AN prices in Hong Kong dolars and subisct fo 10% sevice charge




VEGETARIAN MENU"

Menu can be odapted for vegans upon request
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e e
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e e

e e

e e

Vegetarian Sessonal Amuss Bouche

Heirloom Tomato * Strowbarry * AN Soymilk ‘Burrata’ *
Rose * Leman Verbano * Exira Virgin Olive Ol

Chunling's Pick of 30 Farmhouse Regenerative
Formed Vagetables, Fruifs, Leoves & |
o e Eaion i nfoved B Vgt O 01

Hot intermediary Amuse Bouche:
Rishiri Nol Komby Dashi with Kabu & Wokame Dumpling,
Toasted Kombu infused Exira Virgin Sunflower Oil ©

* Red Onion * Kinome

ol Tamoto * el Fenpe
Tagets * Morigold *

Sichuan

* Praserved Black Winter Troffle *
Veost Extraction *

Pointed Cobbage
Girolles Pithivier * HMormit
Root Vegetable Brown Jus

Yao Yagan Wilk Chocolte 42X - ive Spces * Y Wlnuts *
sins Macarated in O Xing Wine *
Formaniad Cacos echoge

Coffes * Teo or Infusion *
Petit Fours * Seazonal Fruit on lee.

Full Vegstarian Amber Experience HKD 2,288

Extended Vege

tarian Amber Experience HKD 1,298 **

Vegetorian Amber Experience HKD 958

AN pricas in Hang Kong dllors end subistfo 10% srvce chrge.



CUISINE

Amber's culinary language is one of innovation, intention ond indulgence
— o reflection of our three Michelin Stors and 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 ragion.
Came with us 05 we embork on a journey fo discover dedicated growers
nd fishers, whose produce s harvested of their peak, and flovours ore
coased with reverence ond artisty

INTERIOR DESIGN

Refined, light ond contemporary, Ambers inspiring inferiors reflect Chef
Richard Ekkebus's renewed vision for fine dining. Featuring warm, neutrol
colours and organic forms, floor-to-ceiling windows offord guests
panoramic views of the city below. Curving low parfitions snake through
the restauront creating pockets o

original design, which convey
it embraces the evolution of fine dining fo portray a more oppraochable,
personal experience.”

ARTWORK

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

togeiher. Moving irough Hong Kong's busling sreis, h londscopes
ond orchiecure continvaly chenge, Rflcing this expaience e

Guast Wil sow - setstes hors il alos, mging ikl henges
s their viewpoint shiffs. The circulor designs convey Amber’s halistic,
scamless dining experience, incorporoting fhe elements of ombience,
service, engogement and execution



SUSTAINABILITY

Long before sustainability become o global imperotive, Amber and Chef
Richord Ekkebus were olready redefining luxury dining through

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

80 we belev s i ustainbilly o i houldbe - nof o aferhought

b he vy foundoton of culnry srisy. Menus evahe i harmany i
moture’s hylhma,fearuring ingtedients harvestod of s peok i
e much for fheir environmental stewardship .

of Amber's presence, fram its triple Michelin-starred recagnition fo its
groundbreaking Green Star achisvement - & dual honour no other Hong
Kong restaurant holds.

Chef Richord Ekkebus' leadership extends far beyond the kifchen,
regulorly shaping globol conversafions through roundiobles and
orkshops fhot advance sustainable gasironomy. The 2019 relounch
crystollized this vision in Amber's manifesto, transforming thoughiful
practices into enduring principles thet continue fo guide each culinary

Amber, sustoinability hos never been obout appearonces - it's the quiel
Conidonce o Enouing. o weclenee ammes s o resparnii.

For more information, please scan the QR code below:
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