SPRING 2026

primize your dining
experience sach meny is
propared for the entire fable.

FULL AMBER EXPERIENCE HKD 2,888

FULL VEGETARIAN AMBER EXPERIENCE

AMBER EXPERIENCE HKD 2,058

VEGETARIAN AMBER EXPERIENCE

Unliited Nordaq Fesh il & sparking water af HKD 40,

A pricas in Hong Kong dallar and subict 1o 10% service charge




WINE PAIRING®
Amber Legacy Wine Poiring * HKD 5,498
2006 Dom Pérignon Plénituds-2', Reims,

Chompagne, France

2022 Keller ‘Oberer Hubacker' Grosses Gewdchs,
Rheinhessen, Germany

2012 Domaine Laflaive Puligny-Montrachst ler Cru Les Clavoillar,
Burgundy, France (Magnum)

2011 Domaine Pierre Domoy, Chambertin grond cru,
Burgundy, France

2004 Chéteau Hout Brion, ler Grand Cru Classé, Pessac-Leognan,
Bordeaux, Fronce

Amber Signature Wine Poiring * 1Ko 2,288
2022 Clandestin ‘Ausiral Brut Noture-Buxiéres-sur-Arco,
mpagne, France
2009 Timbach Rissling Frédiric Enmile, Alzoce, Franco
2022 Bamain Lotur.iroud gy Honrche s ra
ch ‘. Burgundy, Fra
2023 Cherles Lachoux Bourgogne Rouge ‘Lo Croix Blanche’,
2020 Clos o een et Soctour Wognom
uneut-du-page, Rhine,
5-Glass Ambar Non-Alcohalic Fairing * HKD 750

Al rices in Hang Kong doflors ond subiact 1o 10% sevic chorge.




FULL AMBER EXPERIENCE"

Seasonal Amuse Bouche *

Upgrode your menu with an immersive wine cellar experience with aur sommeliers
Includes o glass of 2017 Dom Pérignon ond o perfect pairing bite ‘Slack Enigme’
supplement of HKD 598 opplies

Row st Home e Rie Vineger ickid Dalkan * Noshi fear ©
Horseradish * Green Shiso * Myoga * Extra Virgin Olive Oil * Kabosy *

Aka Uni * Cauliflower * Lobster *
Royal Cristal Cavior * Acipenser Schrenckii X Huso Douricus *

mediory Amusa Bouchs
Brted oshioon & Mushtsom Gorun teo with
Wastern Ausalion Block Winlar Troffla Bumpling,
Lovage infused Exira Virgin Olive Ol *

Hokkaido Scallop * Marigold * Tagelte * Bell Pepper * Szechuan Pepper *

Dried Scallop Roe * Rice Flour Crackers *

Our Signoture Sourdough Bres
i Coramatied Sy & Sousdaugh Miso Buter

Line Cought Kinmedoi * Clom * AN Soy Milk * Kebu *
Sudoshi * Wokame * ‘Per me Figlio’ Monni Olive Oil *

MilkFed Veol Loin * “Tete de veay’ * Sweel Bread * Girolle

Toased Sendonon treod Sovee” e Frigoeos

ok

Ouko Wagys A4 * Pointed Cabbage ‘Chou Farci’ * Bone Marrow ©

Pickled Onion * Block Fermented Garlic * Black Vinegar *
supplement of HKD 500 opplies

Upgrode your menu with an immersive wine cellar experience with aur sommeliers
Includes on organic cheese course & duo fasting experience.
A supplement of HKD 698 opplies

Transiionol Falgte Cleonser;
o Vietnomese Coriander “Coconut *
Sago * Homemade Mango Vinegor *

=

Ceiba Bilter Chocolote 64% * Bénédictine D.O.M. * Cacao *
Carowoy Seed * Taiwanese Magow Pepper * Vanilla

Coffee * Teo or Infus
Felt Fours  Seosanl Frut on lee & Ambershu

7 Courses Menu HKD 2,888 per person

AR manus s sabiee o prics and seasonal chamge.



AMBER EXPERIENCE"

Seasoncl Amuse Bouche *

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

Duck Foe Gros * Fink Pagper Corn * Bstroo *
Mas A Miel * 4 Shi
Yomed with ‘Sphericorion’

ok
ke Uni © Coufows * Lobs

Royal Cavior Clu - Acipensr Schveﬂnkn X Huso Dauricus *
LSy siement of HKG 595 opale

o MSC Cortfid Sl T ® W silon lck Wier Tl
Chives * Smoked Wagyu Beef Tongue * Shallot * Dry Sherr

Hot intermediary Amuse Bouche.
Dried Mushraom & Mushroom Gorum fea with

Westen Austrlon lock Winter Trffs Dumpling,
Lovage infused Exira Virgin Olive

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

Medai * Green Tomato * Violin Zucchini * Green Olive *
Yoz Kosho * Hoss Avacado * Nasturliom Leaves & Flowers *

Tin Hong Chicken * Fai Gras * Yonnan Horel * Albufere *
Osidized Shao Xing Wine - Pearl Onor

ok

Ouko Wagys A * Pointed Cabbage ‘Chou Farci’ * Bone Marrow ©
Pickled Onion * Block Fermented Garlc * Black Vinegar *

A supplemen of HKD 500 appli

Upgrode your menu with an immersive wine cellar experience with aur sommeliers
Includes on organic cheese course & duo fasting experience.
A supplement of HKD 698 opplies

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

Coffee * Teo or Infusior
Fet Fours * Seasonal Frui on e & Ambershy *

5 Courses Menu al HKD 2,058 per person

All menus ers subiet 10 price and seasonal chanige.



VEGETARIAN MENU"

Menu can be odapted for vegans upon request.
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Vogetarian Seasonal Amuse Bauche

Heirloom Tamala * Srawtary - AN Soymilk
Lemon Verbena * Exira Virgin Olive Oil ©

Tonburi * Potato * Leek * Wakame * Horsaradizh

Hot infermediory Amuse Bouche:
Dried Mushroom & Mushroom Garum fea wit
Westor Ausrlan lece Wi Tl Bomping,
Lovage infused Exira Virgin Olive

Solt Tometo * Boll Popper * Red Onion * Kinome *
Sichuan Popper * Torgatto * Morigold *

Our Signature Sourdough Bread *
with Coramalizad Say & Sourdough Miso Butter *

Green Tomata * Violin Zucchini * Grean Olive * Yuzu Koshu
Hoss Avocada * Nastortium Leoves & Flowers ©

Purple Artichoke * Cipollini Onion * Yunnan Mo
Western Australian Black Winter Truffle *
Manni “Par Me” Olive Oil *

mese Coriandar * Coconut *
Sege” Homemade Wonge Vinen

Tanstion! Pelte Cleanser

Ceibo Bitter Chocalate 44% * Bénédicting D.O.M. * Cocao *
Coroway Seed * Taiwansse Magaw Pepper * Vanilla *

Coffee * Teo or Infusion *
Petit Fours * Seazonal Fruit an lea & Ambershu *

Full Vegetarian Amber Experience HKD 2,888 **
Vegetorian Amber Experience HKD 2,058 *

Full Vagetrion Amber Expariance inclds the uniaus ichan sxacince
Al prices in Hong Kang doflers and subict fo 10% srvice charge



CUISINE

Amber's culinary languoge is one of innovation, infention ond indulgence
— o reflection of our three Michelin Stors and Green Star. Under the
guidsnce of Chel Rihord Ekkebus, wo bled the prcision of clossical
Fronch foundatons wih the vibroney of Hong Kong and the region.

Wit 03 4 we ambork on a jouiney 1o discorer dediceled growers
and ishers, whase praduce is havesied of o pesk, and fovours are
coored wilh reverence ond orlisty.

INTERIOR DESIGN

Rofined, light ond contemporary, Ambers inspiring inferiors roflact Chef
Richard Ekkebus's renawed vision for fine dining. Fecturing worm, nautral
colours and organic forms, flaor-to-ceiling windows offard guests
penorenic views o he < below. Corving low parfions snks traugh
urant creating pockats of infimote dining spaces. Dasignar Adom
Tiarm, foundo o1 o torcbosad e, Doy i s sospons

for Amber's original interiors, returned for the full-scole makeover.
Thenew Amber s light, cunaceausand s forml cmpore fe s
original d eyod masculin  exploins Tihany.
It embr volution of fine dining fo porfray o more approochable,
porsonal experience.”

ARTWORK

mber features custom-made sculptures crofted by Hong Kong-bosed
artist Gl Deaylon. Designed fo enhance fhe dining experience, the.
sculptures are inspired by the urban landscape surrounding Mondarin

Together. Moving thraugh Hong Kong's bustling sireets, the londscapes
and orchitecture continually chonge. Reflecting this experience, eac

uest will view the sculptures from different angles, noting subile chonges
s their viewpoint shifts. The circulor designs convey Amber's holistic,
eamless dining experience, incorporoting fhe elements of ombience,
service, engogement and execution



SUSTAINABILITY

Lo bocssosiatilty bacame s globol Inpararon, Amber ond Cht
Richord Exkebus wae slready retefning oy dining 1

Sravering st commmant Fo et dvcodon, il o ey
treated responsible practices os marksting rhforic, Amber hos lived fhis
philazophy in every ingredient sourced, evry dish crofiad, and every
porinership forged

8t we beliove this s sustainabilit os it should be — not an afferthought,
but the very foundation of culinary arlistry. Menus evolve in harmony with

groundbreaking Graen Star achisvement - a dual honour no other Hang
Kong restauron h
Chef Richard Ekkebus' leadarship extends far beyond the kitchen,
ragulerly shoping gl convarstons hrough roundiables nd

rkshops that advance sustainable gastronomy. The 2019 relounch
Crystallred this vision in Amiber's manifest, iransforming thevghitul
prociices info enduring principles fhat confinue fo guide sach culinory
Creation.
At Ambar, sustainability hos never been obout appearances - it's he quiet
confidence of knowing frue excellence connot exist withaut responsibiity.
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