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 Nordan Fesh il & sparking vater af HKD 40,

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




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

Chompagne, France
2022 Domaine Coche-Dury Bourgogne,

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

Bury ance
2001 Chéteou o Brion, 1er Grond Crs Cless, Fesoc Loognan

deous, Fro

1996 Chéteou dYquem, ler Grand Cru Supérieur, Sauternes,
Bordaaux, France

Amber Signature Wine Pairing * 1Ko 2,288
2022 Clandestin ‘Ausiral Brut Noture-Buxiéres-sur-Arce,
mpagne, France
2018 Timbach Rissling Frédiric Emile, Alzoce, Franc
2017 Comteste do Charisey ulgny:Merirocher Tar Cru
Slogny’ Burgundy, Fro
2023 Cherles Lachoux Bourgogne Rouge ‘Lo Croix Blanche',
2019 toagt o tsinc
Valley,
5-Glass Ambar Non-Aleaholic Poiring * HKD 750

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




FULL AMBER EXPERIENCE"
Seasoncl Amuse Bouche
Upgrode your menu with  Dom Perignon Black Enigma:

Enigma includes o glass of Dom Perignon and o Perlect pairing bile
Cplement of HKD 395 opplies

Raw Dorsal Fillel of Shimo A, Tartor of the Belly * Tomaillo *
Granny Smith Apple * Kyuri Cucumber * Jalaperio * Sudachi *

Aka Uni * Coulilower * Lobster *
Royal Cristol Cavior * Acipenser Schrenckii X Huso Douricus *

mediary Amuse Bouche:
Brted oshioon & Mushrsom Gorum Tea
with Lovage infused Exiro Virgin Olive Ol *

Hand Dived Normandy Scallop *en coquille lutée" * Jerusalem Artichoke
Pickled Wet Wolnut * Scallop Skirt Garum * Black Périgord Winter Trofle *

Our Signature Sourdough Bres
i Coramatied Sy S Sausdough Miso Buer

Line Cought Kinki * Salt-Tometo * Carabineros * Yuzu kosho *
Kinome * "Per me Figlio’ Manni Olive Oil

Follow Deer * Bilter Chocolate Sauce with Cocoo Mucilage *
Tosmonian Cherry * Cubeb Pepper * Heirloom Corrol *

ok
Quka Mogys A4+ Eggplont ° Black Fomented Garlc

Block Vinegor * Black Nigoise Olive * Kin
R upplement of HKD 500 opolies

Transitional Polale Cleanser;
(yuri Cucumber * Celery * Granny Smith Agple & Terragon *

Red Williom Peor * Mouneyrac” * Hazeln,
Vegon Voo Wlk Chacelale 42% Arobice - Amlf Lemon *

Coffee * Tea or Infusion *
Petit Fours * Seosonal Fruit on Ice & Ambershy

7 Courses Menu HKD 2,888 per persan

Inclodesth uniaus kichen sxpeience,

Al menus e sblec o prics and seasonsl chonge.



AMBER EXPERIENCE"

Seasoncl Amuse Bouche

Upgrode your menu with  Dom Perignon Black Enigma:
Enigma includes o glass of Dom Perignon and o Perfect pairing bite
supplement of HKD 598 opplies

Duck Foe Gros - Pink Fagper Corn * Bestoot*
Mas A Miel * Plum
leeei i Sovarcaion "

ok
uliflower * Lobste

Aka Uni * C
Roral Cartr Clon- Acipenser Schvennkn X Huso Douricus *
A supplement of HKD 498 applic

MilkFed Huguenin Veal; Roasted & Row * Périgord Black Trufle *
Chives * Dry Sherry * Celorioc * Fermented ‘Clous de Girolles”

Hot intermediary Amuse Bouche:
Dried Mushroom & Mushroom Gorum Tea *
with Lovage infused Exiro Virgin Olive Oil *

Our Signoture Sourdough Breod
i Coramatied Sy S Sausdough Miso Buter

Line Cought Suzud+Fing Yoon Chicken Fot * Yollow Wine Veloue*
Chicken Jus * Couliflower * Buddha

Sosque Pork Kinoa' Kb 88Q Shovlder
Yunnen Morel * Kyoho Grope
Fariniy " Covenne nion & Homo-Made ice Vinsgar Gasirique *

ok
Quka Mogys A4+ Eggplont ° Black Femented Garlc

Block Vinegor * Black Nigoise Olive * Kinos
supplement of HKD 500 opplies

Tosmonian Cherries * Mocodamia * Balinese Vanilla *
ed Part Wine * Oxalis *

Coffee * Tea or Infusion
Petit Fours * Seosonal Fruit on Ice & Ambershy

5 Courses Meny of HKD 2,058 per person




VEGETARIAN MENU"

Menu can be odapted for vegans upon request.

7 Vegelarion Seasonal Amuse Bouchs

S Heiroom Tamatoss Swbary AN Soymilk urrota’
“Laman Verbena * Extra Virgin Olive O

7 Tomburi* Potato " Lesk  Wakome * Horserodish *

/% Hotintermediory Amuse Bouche:
Dried Mushroom & Mushroom G
i Lovene Sused Eara rain Gl 01+

Feimpol Bean  Slack itk Mushroom
Périgord Block Trulle * Vin Jou

7 OurSignature Sourdough Bread
with Caromelizad Soy & Sourdough Miso Butter *

/% Kyori Cucumber * Badasaop Roasted Gamtas Seaw
Calius * Bannou Negi * Exira Virgin Grape Seed Oil
Ramson Garum * Hame Made Sake Vinegar *

7 Purple Artichoke * Pearl Onion *
Périgord Block Truffe * Yunnan Morel *

Tansiion! oo Cleoncer
Kyuri Cucumbor * Gronny Smith Apple & Tarragon

7 Red Williom Pear * Mouneyroc” * Hozelnu!
g Vs Wik Chocelme 425 - hriien - Amol Laman

S/ Coffee " Tea or Infusion
Perit Fours * Seazonal Fruit on lca & Ambersh ©

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

Full Vagetrion Amber Expariance include the uniaus ichan sxacince
A prices in Hong Kang dollersand subict fo 10% srvice charge



CUISINE

Ambers culnrylangusge isaneof movation; nfenton and ndulgence
lection of our fhree Michelin Stars ond Green Star. Under the
Guidance of Chef Rchors Ekkebus, we ble 1 th precison of closical
Fronch foundatons wi th vibrancy of Hong Kong and e regin.
it s 4 we ambork on a joviney 1o discorer dediceled growers
and fshers, whose produce is horvesied o their poak, and fovours are
coored wilh reverence ond orlisty.

INTERIOR DESIGN

Rofined, light and contemporory, Ambr's inspiring interiors refect Chof
Richard Ekkebus's ranewed vision for fine dining. Featuring warm, neutral
colours and organic forms, floor-to-ceiling windows offord g
penorenic views o he < below. Corving o porfions sk traugh
1 craating pockets of infimae dining spaces. Designer Adom
Tiarm, foondo o1 o torcbosad e, Dovgs. o sospans
for Amber's original interiors, returned for the full-scale mokeaver. *
The new Amber i light, curvaceaus and less formol campored 1o s
original design, which conveyed masculine olagonce,” exploins Tihany.
It embraces the evolution of fine dining 1o poriray o more approochabe,

porsonal exp

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
Orientol The Landmark, Hong Kong. and the communal spiit of dining
Together. Moving thraugh Hong Kong's busiing streets, the landscapes
and orchitecture continually chonge. Reflacting this experience, e

Guest wil vew the sculptores from diffrent anoles, noing subil ehonges
s their viewpoint shifts. The circulor designs convey Amber's holistic,
seamless dining experience, incorporoting fhe elements of ombience,
service, engogement and execution



SUSTAINABILITY

Long before sustainability became o globol impsrotive, Amber and Chef
Richord kkebus ware slrody redeining oy dining irough
unwovering ethical commitment. For two dacades, whils fhe indust

iretad rsponsile pracices o merkenng shetorc, Amber hos Ived his
philazophy in every ingredient sourced, evry dish crofiad, and every
Serinership forged

Bt we beliove this s sustainability os it should be — not an afferthought,
but the very foundation of culinary orfistry. Menus evolve in harmony with

ces chosen ir environmental stewardship os their
quality.Bayand the plote, this commitmant radictes fhr ry aspect
of Ambar's prasence, fram its trple Michelin-siarred recognifion 1o its

groundbreaking Graen Star achisvement - o dual honour no ofher Hang
Kong restauron h

Chef Richard Ekkebus' leadarship extends far beyond the kitchen,
erystollized this vision in Amber's manifesto, ransforming thaughttul
prociices info enduring principles fhat confinue fo guide sach culinory
Creation.

At Ambar, sustainability hos never been obout appearances - i’ the quiet
confidence of knowing frue excellence connot exist withou! responsibiliry.
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