SPRING 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 & sparing wotas o1 HED 40




WINE PAIRING®

3-Glass Amber Pramium Wine Pairing HKD 518
NIV Béréche ot Fils Brut Réserve - Ludes

2023 Domaine Bonnigal-Bodst, Les Beauvoirs,
ine-Amboise, Loire, France

2021 Kaiken ‘Aventure' Valle de Canota Molbec,
o, Argenting

3-Gloss Amber Ultro-Premium Wine Poiring * HKD 988
NIV Ruinart Blanc de Blancs Brut

2022 Thomas Morey Chassogne Montrachet
ler Cru Les Embrozees Burgundy, Fronce

2022 Poisot Corton Bressandes Grand Cru,
gundy, France

4-Glass Amber Premium Wine Poiring * HKD 618
NIV Bérche et Fils Brut Réserve - Ludes

Houou Biden AKABAN Jun
Daioinia Tochig Preecture, Japan

2023 Damine Bomnigal Sadet, Lo Beaurar’,
Touraine-Amboise, Loirs, Froncs

2021 Kaken Avenur Vallede Cancta Holbe,
endozo, Argenti
4-Glass Amber Ulio-Premium Wine Poiring * HKD 1,298
NV Ruinert Blanc de Blancs Brut

Devazkuro Yukimanman 5-Yeor-cged
Doiginio,

2022 Thomos Morey Chassagne Monrache
¢ Cro Les Embrozees Burgundy, Fronce

2022 Poisof Corton Bressandes Grand Cru,
Burgundy, France

5-Glass Amber Non-Alcoholic Poiring * HKD 750

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



FULL AMBER EXPERIENCE"

Seozonal Amuse Bouchs *

your meny with an immersive wine cellar experience with our sommelisrs
Includss a glass of 2017 Dom Pérignon ond o perfect pairing bite ‘Slack Enigma’
cupplement of HKD 598 applies

Raw woshi * Homs Mads Rice Vinegar Pickled Daikon * Nohi Paar *
Horseradish * Green Shiso * Myoga * Exira Virgin Olive Ol * Kobosu *

Aka Uni * Cauliflower * Lobsts
Reyel Caviar Club * Acipanser Schrenckii X Huso Dauricus *

Hot intermediary Amuse Bouche:

ried Mushroom & Mushraom Garum teo with
Western Australian Black Winter Truffle Dumpling,
Lovage infused Exro Virgin Olive Ol *

Hokkaido Scallop * Morigold * Tagette * Bel Pepper * Szechuon Pepper *
Dried Scallop Roe * Rice Flour Crackers

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

Milk-Fed Veal Loin * “Tate de veau” * Sweet Braad * Giralls *
Toasted Sourdough Braad Sauce * Sauce Périgueus

ok
Ouka Wagyy Ad * Fainied Cabbage ‘Chou Forci * Bons Marrow *

Picklad Onion * Black Fermented Garlic * Black Vinegor
A supplement of HKD 500 opplies

Upgrads your menu with an immersive wine cellar experience with our sommeliers
Includss an organic chesse course & duo fasting experience
A supplement of HKD 698 opplies

Ceibo Bitter Chocalate 64% * Bénédictine D.OM. * Cacao *
Coroway Seed * Taiwanese Magow Pepper * Varnilla *

Coffee * Teo or Infusi

Petit Fours * Seasonal Fruit an Ics *

5 Courses Menu of HKD 2,288

A prcasin Hong Kong dolors 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.

S Corti S £ T Wesrs Al Blck Wi Tl
o™ Smaknd oy beet Tongue - Shetler - By Sher

ok

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

Hot infermediary Amuse Bouche:
Dried Mushroom & Mushroom Gorum fea with

Western Australion Black Winter Troffle Dumpling,
Lovage infused Exiro Virgin Olive Ol *

Our Signature Sourdough Bres
i Corameties oy & Sourdough Miso Buter

Line Cought Kinmedoi * Clom * AN Soy Milk * Kabu *
Sudoshi * Wokome * ‘Per me Figlio' Manni Olive Oil *
A supplemen of HKD 148 opplies.

ok

Medoi * Green Tomato * Violin Zucchini * Green Ol
Yuzu Kosho® Hass Avocado * Nasturtium Leoves & Flowers *

Hong Chicken * Foie Gras * Yunnon Morel * Albufero *
Gidized Sha Xing Wine - Feorl Onian

ok

Ouko Wagyu A * Pointed Cabboge ‘Chou Farci’ * Bone Morrow *

Pickled Onion * Block Fermented Garlic * Block Vinegor *
A supplemen of HKD 500 opplies.

Upgrads your men with an immersive wine cellar experience with our sommeliers
Includss an organic cheese course & duo fasting experience.
A supplemen of HKD 698 opplies

Muskmelon * Aloe Vera * Iron Buddha Oolong *
Green Cardomom * Enriched Soy * Sudachi ©

ok

Ceibo Bitier Chocolote 64% * 8énédictine D.OM. * Cacao *
Corowoy Seed * Taiwanese Magow Pepper * Varnilla
Coffes * Teo or Infus

e Fours * Seavonal Frat on lce ©

4 Courses Menu of HKD1,2t

A prices in Hong Keng dollars and subject 1o 10% sevie cherge

A manus s sbiac 0 prics nd swasonal chongs



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

Duck Fe Gros  Fink Papper Corn * Batrot
Mas A Miel * Plum * Red Shis
sorvad with ‘Spharficarion’

or

Cauliflawar * Lobter
ool Cartr i hpemas S
A supglement of HKD 498 opplies

ncki X Huza Dauricus *

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

i * Green Tamato * Violin Zucchini .
Yot Koo s pvocass " Nostoriom toover & Flowers

or

Ouke Wogyu A4 * Fointed Cabbage ‘Chou Farci’ * Bone Marrow *
Pickled Onion * Block Fermented Garlc - Black Vinegar
A supslement of HKD 750 opplies

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

Strawberry * Salt Tomato * Rose Water * Meringus *
White Vao Chacolate 34% * Double Enriched Soy ©

or

édictine D.O.M. * Cacao

b it Chosolae 4%
nese Magow Pepper * Vanilla *

Coffe " To o Infsion *

Petit Fours * Seazanal Fruit on lce ©

3 Courses Manu at HKD 958

AN manun s sblec 9 rice and seasonal chonge



VEGETARIA

N MENU"

Menu can be odapted for vegans upon request

Vegetarian Sessonal Amuss Bouche

e e
+fue e Heirloom Tomato * Sirowberry * AN Soymilk “Burroto’ *
Rose * Leman Verbano * Exira Virgin Olive Ol
e Tonburi * Pototo * Lask * Wakame * Horseradish ©
wu s Hol intermediory Amuse Bouche.
Mushroom & Mushroom Gorum fea with
Western Australian Black Winter Troffls Dumling,
Lovage infused Exira Virgin Olive Ol
wu s ol Tomato * Bell Pepper * Red Onion * Kinome *
Sichuan Pepper * Targstle * Marigold *
+ e e Purple Attichoke * Cipollini Onion * Yonnon Morel *
Yeston Ausalon Slack Winter Tofls
Manni " Olive Oil
+ e peee Coibo Bitter Chocolate 64% * Bénddictine D.OM. * Cocao *
oo Panpar - Vol

e Coffe

Petit Fours * Seazonal Fruit on lce.

Full Vegetarian Amber

Extended Vegetarion Amber

Coraway Set

* Too or Infusion *

Experience HKD 2,288 **"
+ Experience HKD 1,298 **
958

Vegetorian Amber Experience HK

Full Vagetaion Amber Exparisce inclndesth uniqus




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 worm, 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

Gvast Wil sow T setstes hors il alos, mging ikl shenges
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 shouldbe -~ nof o aferhought

b he vy foundoton of culnry srisy. Menus svahe i harmony wih
moture’s hylhma,fearuring ingredients 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
Condonce o Enouing. o weelenee oot ot wivo resparnii.

For more information, please scan the QR code below:

HO]

]

O} O]

]



