WINTER 2025

primize your dining
xprience sach menu is
propared for the entire fable.

FULL AMBER EXPERIENCE 2,888

FULL VEGETARIAN AMBER EXPERIENCE

AMBER EXPERIENCE 2,058

VEGETARIAN AMBER EXPERIENCE

o orfsa withpet fours ars included i he s merus
A pricas in Hong Kong dolors ond subsct 10 10% servcs charge



FULL 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 HKD598 applies

Raw Dorsal Fillel of Shimo Afi, 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 *

HKD 2,888 por person

Aspicble ith Full Amber Expeience rly

Hong Kong dollrs ond sublect 10 10% serice horge.



WINE PAIRING
Amber Legacy Wine Poiring 5,498
2006 Do Peérignon Plénituds-2', Reims,

Chompagne, France

2022 Domaine Leflaive, Meursault 1er Cru ‘Sous le Dos D'Ane',
Burgundy, France

2008 Domaine Pierre Domoy, Chambertin grond cru,
Burgundy, France

2008 Chéteau Hout Brion, ler Grand Cro Classé, Pessac-Leognan,
Bordeaux, Fronce

1985 Chéteou dYquem, ler Grand Cro Supérieur, Imperial,
Sauternes, Bordsoux, France

Amber Signature Wins Pairing 2288

NV Matthieu Gadmé-Guillaume VY, Ter Cru,
Chompagne, France
2018 Trimbach Riesling ‘Frédéric Emils, Alssce, France

2017 Comisse do Cheritey Pulgnyonirachet Tar Cru
v de Blagny’, Burgundy, Frar

2023 Charles Lochoux Bourgogne Rougs ‘Lo Croix Blonche’,

2019 Joseph Phelps ‘Insignia’
Nopo Volley, USA

e only for he ami tobe.
Asplicable with ol st s

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



AMBER EXPERIENCE"

Seasoncl Amuse Bouche

Upgrode your menu with  Dom Perignon Black Enigma:
Enigma includes o glass of Dom Perignon and o Perfect pairing bile
A supplemen of HKD398 opplies

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

or
MilkcFed Huguenin Veal; Roasted & Row * Périgord Slock Trufls
Chives * Dry Sherry * Celerioc * Fermented ‘Clous do Girolles”
or

* Coulflawer * Lobst

Roval Covior - Acipaneer Schvennkn X Huso Douricus *
A supplement of HKD 498 applic

Hot intermadiory Amuse Souch
Dried Mushror
Wi Lovage nfused Ex Vigin Ofive OFl

Our Signoture Sourdough Breod
i Coramatied Sy S Sausdough Miso Buter

Line Cought Suzuki * Ping Yoen Chicken Fot * Yellow Wine Velouté *
Chicken Jus * Couliflower * Buddha's H

Basque Pork ‘Kintoa" Rib * BBQ Shoulder *
Yunnan Morel Cooked in Fig Leaf ‘en Cocolte’ * Kyoho Grapes *
snip " Cevenne Onion & Home-Mode Rice Vinegor Gastrique *

ok
Quka Mogys At Eggplon ° Black Fermented Garlc

Block Vinegor * Black Nigoise Olive * Kinos
A supplement of 500 applies

Tosmonian Cherries * Mocodamia * Balinese Vanilla *
Red Port Wine * Oxalis *

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

HKD 2,058 per person

AN prices in Hang Kong dolars and subsct 1o 108 sevice charp.

Al menus e wbiec 10 prics and seasonol change



VEGETARIAN MENU"

Menu can be odapted for vegans upon request.

e

e

e

e

e

e

e

e

Vogetarian Seasonal Amuse Bouch

t Boan * Franch Baon ° Soy Milk ‘Burotio’ *
S s Vg Ol O

Tonburi " Potato * Lok * Wakame * Horeradish *

Hot infermediory Amuse Bouche:
Dried Mushroom & Mushroom G
i Lovene Sused Eara rain Gl 01+

Foimpol Bean - Sack Maitske Mushroom
Whita Alba Troffe * Vin Jai

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

Kyuri Cucumber * Badasoop Roosted Gamios Seawe
Calius * Bannou Negi * Exira Virgin Grape Seed Oil
Ramson Garum * Hame Made Sake Vinegar *

Purple Artichoke * Cippolini Onion *
Périgord Block Truffe * Yunnan Morel *

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

Red William Pear * Mouneyroc” * Hozelnut
g Vs Wik Chocelme 425 - hriien - Amol Laman

Coffes * Tea or Infusion ©
Perit Fours * Seazonal Fruit on lca & Ambersh ©

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



CUISINE

Ambers culnry langusge is aneof movation; nfenton and ndulgence

lection of our fhree Michelin Stars ond Green Star. Under the
guidance of Chef Rchors Ekkebus, we Sl the precisionofclasicl
French foundatons wihth vibrancy o Hong Kong and e egin. Come
o e ok on & ouro o Ao desicred s 408
Tahore, whose producs s harvested ol ther peak, ond lavours e cooked
with reverence ond ortistry

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 ariginal inferiors, returned for the full-scale mokeaver. *

5 formol compored to ifs originel

jance,” xploins Tihany. It

fon of fine dining fo poriroy @ more approachable,

ARTWORK

ber faotures custommads sculplures crofed by Hang Kong-boted
artist Gl Deaylon. Designed fo enhance fhe dining experience, the.
sculptures ore inspired by the urban londscape surrounding The Londmark
Mandarin Oriental, Hong Kong, and the communol spirit of dining
Togathar, Movng Ihrough Hang Kong's busiing sreers, The londscopes
and orchitecture continually change. Reflecting this experience, soc

uest will view the sculptures from different ngles, nofing subils changes
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 imperative, Amber and Chef
Richard Ekkobus woro alsods edshning luury diing Ihough
unwovering efhical commifment. For two decades, while the indusiry
iesed esponibl pracices s mareing rhforic, Amber bos b i
philosophy in every ingredient sourced, every dish crofted, and o
portnership forged

Bt we believe this i sustainability os it should be — not an afferthought,
but the very foundation of culinary arlistry. Menus evolve in harmony with
noture’s thythms, featuring ingredients horvested af fheir peak from
sources chosen os much for fheir environmental stewordship as their
auality Beyond the plote, this commitment radiotes through every aspect
of Amber's presence, from its Irple Michelin-starred recognilion 1o its
groundbreaking Green Star achisvement - @ dual honour no other Hong
Kong restauront h

Chef Richard Ekkebus' leadership extends far beyond the kitchen,
regularly shaping global conversotions fhrough roundiobles and
workshaps that advonce sustainoble gostranomy. The 2019 relounch
erystollized this vision in Amber's manifesto, transforming thoughtful
proctices info enduring principles fhat confinve 1o guide sach culinory
creation.

At Ambr, sustainability hos never been obout appearances - i's the quiet
confidence of knowing frue excellence connol exist without responsibility
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