
HKD 2,888

     

HKD 2,058

 

S P R I N G  2 0 2 6

To opt imize your dining 
experience each menu is
prepared for the ent i re table.  

Unl imited Nordaq Fresh s t i l l  & sparkl ing water at  HKD 40.

Al l  pr ices in Hong Kong dol lars and subject  to 10% service charge.

F U L L  A M B E R  E X P E R I E N C E

F U L L  V E G E T A R I A N  A M B E R  E X P E R I E N C E

A M B E R  E X P E R I E N C E

V E G E T A R I A N  A M B E R  E X P E R I E N C E



All  pr ices in Hong Kong dol lars and subject  to 10% service charge.

W I N E  P A I R I N G ˚

Amber Legacy Wine Pair ing ˚

2006 Dom Pérignon 'P léni tude-2 ' ,  Reims,
        Champagne, France

2022 Kel ler 'Oberer Hubacker '  Grosses Gewächs, 
        Rheinhessen, Germany

2012 Domaine Lef laive Pul igny-Montrachet 1er Cru 'Les Clavoi l lon ' ,
        Burgundy, France (Magnum)

2011 Domaine Pierre Damoy, Chambert in grand cru, 
        Burgundy, France

2004 Château Haut Br ion, 1er Grand Cru Classé, Pessac-Leognan, 
        Bordeaux, France

HKD 5,498

Amber Signature Wine Pair ing ˚ 

2022 Clandest in 'Austral '  Brut  Nature-Buxières-sur-Arce, 
        Champagne, France

2009 Tr imbach Ries l ing 'Frédéric Emile ' ,  Alsace, France

2022 Domaine Latour-Giraud Pul igny-Montrachet 1er Cru 
        'Champs Canet ' ,  Burgundy, France

2023 Charles Lachaux Bourgogne Rouge 'La Croix Blanche ' ,  
        Burgundy, France

2020 Clos Saint- Jean 'Sanctus Sanctorum' Magnum
        Châteauneuf-du-pape, Rhône, France

5-Glass Amber Non-Alcohol ic Pair ing ˚      HKD 750

HKD 2,288

 



F U L L  A M B E R  E X P E R I E N C E ˚

 

Seasonal Amuse Bouche ˚

Upgrade your menu wi th an immersive wine cel lar experience wi th our sommeliers
Includes a glass of 2017 Dom Pérignon and a perfect  pair ing bi te ‘Black Enigma’
A supplement of HKD 598 appl ies 

Raw Iwashi ˚ Home Made Rice Vinegar Pickled Daikon ˚ Nashi Pear ˚  
Horseradish ˚ Green Shiso ˚ Myoga ˚ Extra Virgin Olive Oil  ˚ Kabosu ˚   

Aka Uni ˚ Caul i f lower ˚ Lobster ˚ 
Royal Cris tal  Caviar ˚ Acipenser Schrencki i  X Huso Dauricus ˚

Hot intermediary Amuse Bouche: 
Dried Mushroom & Mushroom Garum tea wi th
Western Austral ian�Black Winter Truff le Dumpling, 
Lovage infused Extra Virgin Olive Oil  ˚
 
   
Hokkaido Scal lop ˚ Marigold ˚ Taget te ˚ Bel l  Pepper ˚ Szechuan Pepper ˚
Dried Scal lop Roe�˚ Rice Flour Crackers�˚   

Our Signature Sourdough Bread ˚ 
wi th Caramel ized Soy & Sourdough Miso But ter ˚ 

L ine Caught Kinmedai ˚ Clam ˚ AN Soy Milk ˚ Kabu ˚  
Sudashi ˚ Wakame ˚ ‘Per me Figl io’  Manni Olive Oil  ˚    

Mi lk-Fed Veal Loin ˚ ‘Tête de veau’ ˚ Sweet Bread ˚ Girol le ˚
Toasted Sourdough Bread Sauce ˚ Sauce Pér igueux ˚

OR

Ouka Wagyu A4 ˚ Pointed Cabbage ‘Chou Farci ’  ˚ Bone Marrow ˚  
P ickled Onion ˚ Black Fermented Garl ic ˚ Black Vinegar ˚   
A supplement of HKD 500 appl ies

Upgrade your menu wi th an immersive wine cel lar experience wi th our sommeliers
Includes an organic cheese course & duo tast ing experience
A supplement of HKD 698 appl ies

Transi t ional Palate Cleanser;
Mango ‘Aiwen’ ˚ Vietnamese Coriander ˚Coconut ˚ 
Sago ˚ Homemade Mango Vinegar ˚   

Ceiba Bi t ter Chocolate 64% ˚ Bénédict ine D.O.M. ˚ Cacao ˚  
Caraway Seed ˚ Taiwanese Maqaw Pepper ˚ Vani l la ˚  

Coffee ˚ Tea or Infusion ˚   
Pet i t  Fours ˚ Seasonal Frui t  on Ice & Ambershu ˚

7 Courses Menu HKD 2,888 per person

Includes the unique ki tchen experience.

Al l  pr ices in Hong Kong dol lars and subject  to 10% service charge.
 

Al l  menus are subject  to pr ice and seasonal change.



A M B E R  E X P E R I E N C E ˚

 

Seasonal Amuse Bouche ˚

Upgrade your menu wi th an immersive wine cel lar experience wi th our sommeliers
Includes a glass of 2017 Dom Pérignon and a perfect  pair ing bi te ‘Black Enigma’
A supplement of HKD 598 appl ies

Duck Foie Gras ˚ Pink Pepper Corn ˚ Beetroot ˚ 
Mas A Miel  ˚ Plum ˚ Red Shiso ˚
served wi th ‘Spheri f icat ion’

OR

Aka Uni ˚ Caul iflower ˚ Lobster ˚ 
Royal Caviar Club ˚ Acipenser Schrencki i  X Huso Dauricus ˚ 
A supplement of HKD 498 appl ies 

Raw MSC Cert i f ied Blue Fin Tuna ˚ Western Austral ian Black Winter Truff le ˚
Chives ˚ Smoked Wagyu Beef Tongue ˚ Shal lot  ˚ Dry Sherry ˚ 

Hot intermediary Amuse Bouche: 
Dried Mushroom & Mushroom Garum tea wi th
Western Austral ian�Black Winter Truff le Dumpling, 
Lovage infused Extra Virgin Olive Oil  ˚
 

Our Signature Sourdough Bread ˚ 
wi th Caramel ized Soy & Sourdough Miso But ter ˚ 

Medai ˚ Green Tomato ˚ Viol in Zucchini  ˚ Green Olive ˚
Yuzu Koshō  ˚ Hass Avocado ˚ Nastur t ium Leaves & Flowers ˚

Tin Hong Chicken ˚ Foie Gras ˚ Yunnan Morel  ˚ Albufera ˚  
Oxidized Shao Xing Wine ˚ Pearl  Onion ˚

OR

Ouka Wagyu A4 ˚ Pointed Cabbage ‘Chou Farci ’  ˚ Bone Marrow ˚  
P ickled Onion ˚ Black Fermented Garl ic ˚ Black Vinegar ˚ 
A supplement of HKD 500 appl ies 

Upgrade your menu wi th an immersive wine cel lar experience wi th our sommeliers
Includes an organic cheese course & duo tast ing experience
A supplement of HKD 698 appl ies

Muskmelon ˚ Aloe Vera ˚ I ron Buddha Oolong ˚ 
Green Cardamom ˚ Enriched Soy ˚ Sudachi ˚

Coffee ˚ Tea or Infusion ˚   
Pet i t  Fours ˚ Seasonal Frui t  on Ice & Ambershu ˚

5 Courses Menu at HKD 2,058 per person

All  pr ices in Hong Kong dol lars and subject  to 10% service charge.

Al l  menus are subject  to pr ice and seasonal change. 



V E G E T A R I A N  M E N U ˚

 

*  / **

* / **

* / **

* / **

**

* / **

* / **

* / **

**

* / **

* / **

Menu can be adapted for vegans upon request .

                                   
                                     

 

Vegetar ian Seasonal Amuse Bouche ˚ 

Heir loom Tomato ˚ Strawberry ˚ AN Soymilk ‘Burrata’ ˚ 
Rose ˚ Lemon Verbena ˚ Extra Virgin Olive Oil  ˚  

Tonburi  ˚ Potato ˚ Leek ˚ Wakame ˚ Horseradish ˚

Hot intermediary Amuse Bouche: 
Dried Mushroom & Mushroom Garum tea wi th�
Western Austral ian�Black Winter Truff le Dumpling, 
Lovage infused Extra Virgin Olive Oil  ˚
 

Sal t  Tomato�˚�Bel l  Pepper ˚ Red Onion�˚��Kinome�˚�
Sichuan Pepper�˚�Target te�˚ Marigold ˚�

Our Signature Sourdough Bread ˚
with Caramel ized Soy & Sourdough Miso But ter  ˚

Green Tomato °  Viol in Zucchini  °  Green Olive °  Yuzu Koshu °
Hass Avocado ° Nastur t ium Leaves & Flowers °

Purple Art ichoke ˚ Cipol l in i  Onion ˚ Yunnan Morel  ˚
Western Austral ian�Black Winter Truff le ˚ 
Manni ‘Per Me‘ Olive Oil  ˚     

Transi t ional Palate Cleanser;
Mango ‘Aiwen’ ˚ Vietnamese Coriander ˚ Coconut ˚ 
Sago ˚ Homemade Mango Vinegar ˚ 

Ceiba Bi t ter Chocolate 64% ˚ Bénédict ine D.O.M. ˚ Cacao ˚  
Caraway Seed ˚ Taiwanese Maqaw Pepper ˚ Vani l la ˚

Coffee ˚ Tea or Infusion ˚   
Pet i t  Fours ˚ Seasonal Frui t  on Ice & Ambershu ˚

Ful l  Vegetar ian Amber Experience HKD 2,888 **
Vegetar ian Amber Experience HKD 2,058 *

Ful l  Vegetar ian Amber Experience includes the unique ki tchen experience.

Al l  pr ices in Hong Kong dol lars and subject  to 10% service charge.

Al l  menus are subject  to pr ice and seasonal change.



Vegetar ian Seasonal Amuse Bouche ˚ 

Heir loom Tomato ˚ Strawberry ˚ AN Soymilk ‘Burrata’ ˚ 
Rose ˚ Lemon Verbena ˚ Extra Virgin Olive Oil  ˚  

Tonburi  ˚ Potato ˚ Leek ˚ Wakame ˚ Horseradish ˚

Hot intermediary Amuse Bouche: 
Dried Mushroom & Mushroom Garum tea wi th�
Western Austral ian�Black Winter Truff le Dumpling, 
Lovage infused Extra Virgin Olive Oil  ˚
 

Sal t  Tomato�˚�Bel l  Pepper ˚ Red Onion�˚��Kinome�˚�
Sichuan Pepper�˚�Target te�˚ Marigold ˚�

Our Signature Sourdough Bread ˚
with Caramel ized Soy & Sourdough Miso But ter  ˚

Green Tomato °  Viol in Zucchini  °  Green Olive °  Yuzu Koshu °
Hass Avocado ° Nastur t ium Leaves & Flowers °

Purple Art ichoke ˚ Cipol l in i  Onion ˚ Yunnan Morel  ˚
Western Austral ian�Black Winter Truff le ˚ 
Manni ‘Per Me‘ Olive Oil  ˚     

Transi t ional Palate Cleanser;
Mango ‘Aiwen’ ˚ Vietnamese Coriander ˚ Coconut ˚ 
Sago ˚ Homemade Mango Vinegar ˚ 

Ceiba Bi t ter Chocolate 64% ˚ Bénédict ine D.O.M. ˚ Cacao ˚  
Caraway Seed ˚ Taiwanese Maqaw Pepper ˚ Vani l la ˚

Coffee ˚ Tea or Infusion ˚   
Pet i t  Fours ˚ Seasonal Frui t  on Ice & Ambershu ˚

C U I S I N E

Amber ’s cul inary language is  one of innovat ion, intent ion and indulgence 
— a ref lect ion of our three Michel in Stars and Green Star.  Under the 
guidance of Chef Richard Ekkebus, we blend the precis ion of c lass ical  
French foundat ions wi th the v ibrancy of Hong Kong and the region. 
Come wi th us as we embark on a journey to discover dedicated growers 
and f ishers,  whose produce is  harvested at  their  peak, and f lavours are 
coaxed wi th reverence and art is t ry.

I N T E R I O R  D E S I G N

Ref ined, l ight and contemporary,  Amber ’s inspir ing inter iors ref lect  Chef 
Richard Ekkebus’s renewed vis ion for f ine dining. Featur ing warm, neutral  
colours and organic forms, f loor- to-cei l ing windows afford guests 
panoramic v iews of the c i ty  below. Curving low part i t ions snake through 
the restaurant creat ing pockets of int imate dining spaces. Designer Adam 
Tihany, founder of New York-based Tihany Design, who was responsible 
for Amber ’s or iginal inter iors,  returned for the ful l - scale makeover.  “
The new Amber is  l ight,  curvaceous and less formal compared to i ts  
or iginal design, which conveyed mascul ine elegance,” explains Tihany. “
I t  embraces the evolut ion of f ine dining to portray a more approachable, 
personal experience.”

A R T W O R K

Amber features custom-made sculptures craf ted by Hong Kong-based 
art is t  Gai l  Deayton. Designed to enhance the dining experience, the 
sculptures are inspired by the urban landscape surrounding Mandarin 
Oriental  The Landmark, Hong Kong, and the communal spir i t  of  dining 
together.  Moving through Hong Kong’s bust l ing s treets,  the landscapes 
and archi tecture cont inual ly change. Ref lect ing this experience, each 
guest  wi l l  v iew the sculptures from dif ferent angles,  not ing subt le changes 
as their  v iewpoint  shi f ts .  The c ircular designs convey Amber ’s hol is t ic ,  
seamless dining experience, incorporat ing the elements of ambience, 
serv ice, engagement and execut ion. 



S U S T A I N A B I L I T Y  

Long before sustainabi l i ty  became a global imperat ive,  Amber and Chef 
Richard Ekkebus were already redef ining luxury dining through 
unwavering ethical  commitment.  For two decades, whi le the industry 
t reated responsible pract ices as market ing rhetor ic,  Amber has l ived this 
phi losophy in every ingredient sourced, every dish craf ted, and every 
partnership forged.

But we bel ieve this is  sustainabi l i ty  as i t  should be – not an af ter thought,  
but the very foundat ion of cul inary art is t ry.  Menus evolve in harmony wi th 
nature’s rhythms, featur ing ingredients harvested at  their  peak from 
sources chosen as much for their  environmental  s tewardship as their  
qual i ty.Beyond the plate,  this  commitment radiates through every aspect  
of  Amber ’s presence, from i ts  t r iple Michel in-s tarred recogni t ion to i ts  
groundbreaking Green Star achievement – a dual honour no other Hong 
Kong restaurant holds.
  
Chef Richard Ekkebus’ leadership extends far beyond the ki tchen, 
regular ly shaping global conversat ions through roundtables and 
workshops that advance sustainable gastronomy. The 2019 relaunch 
crystal l ized this v is ion in Amber ’s manifesto, t ransforming thoughtful  
pract ices into enduring pr inciples that cont inue to guide each cul inary 
creat ion.

At Amber, sustainabi l i ty  has never been about appearances – i t ’s  the quiet  
conf idence of knowing true excel lence cannot exis t  wi thout responsibi l i ty.

For more information, please scan the QR code below:


