WINTER 2025

To optimzs you dining
experience cach m:
repared fo the anie fabl.

FULL AMBER EXPERIENCE 2,288

FULL VEGETARIAN AMBER EXPERIENCE

EXTENDED AMBER EXPERIENCE 1298

EXTENDED VEGETARIAN AMBER EXPERIENCE

AMBER EXPERIENCE 958

VEGETARIAN AMBER EXPERIENCE

ol ot withpefite foursareinluded i the st mamus
A pricas i Hong Kang dolars and subict o 10% sevice charge



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 faoiures 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
Toguthar, Moving Ihrough Hang Kong's busiing sreers, The londscopes
and orchitecture continually change. Reflecting ths 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

ong baloe sulinabily bacoms o giobol imperativ, Ambar and Chet
Rhard Exkobus wae alrsady odetring lsury dining hrough
Unwovaring ofheal commiment For s decodos, whie the ndustry
reated responible pracices o5 merkeling rheloric, Ambar hos ived this
philosophy in every ingredient sourced, every dish crofted, ond every
partnership forge

But we believe this is sustainobility os i should be - not on afferthough,
but the very foundation of culinary arlisiry. Menus evolve in harmony with
nature’s thythms, featuring ingredients horvested af their peok from
sources chosen os much for fheir environmental stewardship as their
auality Beyond the plote, this commitment rodiotes through every aspect
of Amber's presence, from its tiple Michelin-starred recognition 1o its
groundbreaking Green Star achisvement - @ dual honour no ofher Hong
Kong restaurant holds.
Chef Richord Ekkebus' leadership extends far beyond the kitchen,
egularly shaping globol conversafions through roundfables an

kshops that advance suslainable gastronomy. The 2019 relaunch
erystollized this vision in Amber's manifesto, Iransforming thoughtful
practices info enduring principles thet continue fo guide eoch culinary
croation.
At Amber, sustoinability hos never been obout appearances - t's the quiet
confidence of knowing frue excellence cannol exst without responsibility

For more information, please scan the QR code below:
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WINE PAIRING

3-Gloss Amber Pramium Wine Poiring * 488
NIV Bérache of Fils Brut Réserve - Ludes

2023 Pozo Senorans, Albarido,
ixcs, Spoin

2022 Domine Vincan Fris ‘Gron 30,
. Northern Rhane, France

3-Gloss Amber Ultra-Premium Wine Poiring * 988
NV Ruinart Blanc de Blancs Brut

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

2020 Clos Saint Jean, Deux Ex-Machina,
héteauneu-du-pope, Southern Rhane, France

4-Gloss Amber Premium Wine Poiring * 588
NPV Bérache et FilsBrut Réserve - Ludes

Nebeshima Junmoi Ginjo, Sage, Jopan
2023 Pozo Senorons, Albariso, Rios Baixas, Spain

2022  Damine Vincen Fris ‘Grait 30, Corne,
n Rhone, F

4-Glass Amber Ultro-Premium Wine Poiring * 1,298
NNV Ruinart Blanc de Blancs Brut

Devazskure Yukimanman 5-Yer-oged
Doiginio,
2022 Thomos Morey Chassagne Morrache
¢ Cro Les Embrozees Burgundy, Fronce

2020 Clos Saint Jean, Deux Ex-Mach
Chtroouneut-a1-ape, Souhern shane, France

Al menus ore subiect 10 price and seasonal chanie.



EXTENDED AMBER EXPERIENCE"

Seasonal Amuse Bouche

Upgrods your manu with o Dom n Black Enigme:
Engma s o glor of Do huqncn and o Pafect pairing bits
A supplement of HKD598 o

Duck Foii Gros * Pink Papper Corn * Bestroo! *
Mas A Miel  Plum * Red Shiso *
sorved with “Spherification’

ok
Aka Uni * Couliflower * Lobs

Royal Cavior Club- Acipaner Schrencki X Huso Dauricus *
A supplement of HKD 498 opplies

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

Our Signoture Sourdough Bres
Vi Corameliad ey & Sourdough Hise Butr

Carabineros * Bell Peppor * Red Onion *
Sichuan Pepper * Targetle * Morigold *
A supplement of HKD 498 opplies

ok
Ishigakidai * Homemada Borley Miso *

Sodasoop Fosstd Gamias Seawsed * ol Sonnou Mgy ©
Extra Virgin Grape Seed O * Jun Komezy Vinegar *

Basque Pork ‘Kintoo’ Rib * BBQ Shouldr *
Yunnan Morel Cooked in Fig Leof ‘an Cocolte’ * Kyoho Gropes *
Parsnip * Cevenne Onion gor Gstrique

ok

Ouko Wagys A4 * Eggplant * Black Fermented Garlic *
Block Vinegor * Black Nicaise Olive * Kinome *
A supplement of HKD 500 opplies.

Amao Srovbariss* Maich * Vou Vegen White Chocolor
Sake or Aged Acquorallo Rice *

ok

Red William Peor * Mouneyrac” * Hos
Ve Vo Mk Choter 5 - e Amalf Lomon

Coffe * Tew or Infusion *
Petit Fours * Seasanal Fruit on lce & Ambershu *

4 Courses Meny at HKD1,298

All e are sebiect o price ond ssasans! ch



FULL AMBER EXPERIENCE"

Seasonal Amuze Bouchs

Upgrads your menu with @ Dom Perignon Black Enigma;
Enigma includes o glass of Dom Perignon and o Parfect pairing bite
A supplemen of HKD398 oppl

Raw Dorsol Fillt of Shima A, Tartar of the Selly * Tomatillo”
Granny Smith Apple * Kyuri Clcumber * Jolapefio * Sudachi

Aka Uni * Cauliflower * Lobstar
Royal Cavier Club * Acipenser Schrenckii X Huso Deuricus *

Hot intermediary Amuse Bouche.
Dried Huzhraom & Mushroom G
i Lovage vt B Ole 1

Hand Dived Normandy Scallop *an coqu:
Tosaton Anichate eied s it - Seslop Sir Garom ©
Block Périgord Winter Truffls *

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

Fallow Deer * Bifer Chocolate Souce with Cocao Muciloge
Tasmanian Cherry - Cubeb Peppar - Heirloom Carror

or

Quko Wagry A4 Egaplan - lack Frmaned Grlic”
Block Vinsgor * Black Nigoise Olive * Kinome *
supplement of 500 appli

Red Villiam Peor * Mouneyrac” * Has
Ve Ve Mk Chocelre 435 Araki * Amls Lomen

Gofise "o o Infsin”
* Secsanal Fruit on lce & Ambrshy *

5 Courses Manu at HKD2,288

Hona Kong dolos ond subect 10 10% srice horae



AMBER EXPERIENCE"

Seasonal Amuze Bouchs

Upgrads your menu with @ Dom Perignon Black Enigma;
Enigma includes o glass of Dom Perignon and o Parfect pairing bite
A supplement of HKD398 opplies

Milk-Fod Huguenin Veal; Roasted & Row * Périgord Block Truffe
Chives ° Dry Sherry ° Celariac * Fermanted ‘Clous de Girolles’

or

Cauliflower * Lobster
Reval Covior ok Aipaneer Sehrancki X Huso Deuricus*
A supglement of HKD 498 opplies *

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

Ishigakidai * Homemada Barley Miso *
Badosoop Roosted Gamtas Ssoweed * Celtuce * Bannou Negi "
Extra Virgin Grape Seed Oil * Fizh Garum * Jun Komezy Vinegar *
or

Ouko Wagys A4 * Eggplant * Black Fermented Gorlic *

Block Vinsgor * Black Nisoise Olive * Kinome *

A supslement of HKD 750 pplies

Kabocha Pumpkin * Mikon * Chestnut * Chickpea Meringue *
or

Red Villiam Peor * Mouneyrac” * Hazels
Ve Ve Mk Chocelre 43% - Araki - Al Lamen

Caffes * Tew or Infusion *

Petit Fours * Seozanal Fruit on lce & Ambershy *

3 Courses Manu at HKD 958

 wbine 1o 10% s

A prices in Hong Kong dollars chorge,




VEGETARIAN MENU"

Menu can be odapted for vagans upon request
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.
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e e

e e

Vegetarian Sessonal Amuss Bouche

Flat Beon * French Sean * Soymilk ‘Burrate’ *

Basil* Extro Virgin Olive Oil

Tonburi * Fototo * Les

* Wakame * Horseradish *

Paimpol Bean * Black Maitake Mushroom *
Périgord Black Truffe * Vin Jouns

Purple Artichoke * Cipplini Onion *
Périgord Black Truffe * Yonnan Morel *
i "Per e’ Olive Oil

Red William Peor *
Veaom e Wi el 3% Miea Al tomon ©

Coffe * Tew or Infusion *
Petit Fours " Seazanal Fruit on lce & Ambershu *

Full Vegetarian Amber Experience HKD 2,888 -
Extended Vegetarion Amber Experience HKD 1,298 **
Vegetorian Amber Experience HKD 958 *

Full Vagetarion Amber Exparince includes th uniqws Kichen exparience
Appliccbe with Full Vegatarian Amber Experience iy

All menus ers subiet 10 price and seasonal change.



