
L U N C H  M E N U  
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   998

1,388

1,788

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

L U N C H  M E N U ˚

All  menu s ized are avai lable in vegetar ian format.

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

Please refer to dr inks menu for wine pair ings:

2 Decanters /

3 Decanters /

4 Decanters /

5 Decanters /

2 Fine Wine Decanters / 

3 Fine Wine Decanters / 

4 Fine Wine Decanters /

920

1,080

1,600

2,200

5,000

6,200

7,800

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

E X T E N D E D  A M B E R  E X P E R I E N C E /

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

St i l l  & sparkl ing water,  co�ee & tea experience included



E N H A N C E  Y O U R  L U N C H  M E N U

4 Amber Classic s ignature dishes 
to be added to your menu

Aka Uni ˚  Caul iflower ˚  Lobster ˚  Caviar /

Caviar ˚  Vodka ˚  Buckwheat ˚  a la Russe /

Kegani ˚  Palmheart  ˚  Hygernatsu ˚  
Coriander /

Akamutsu ˚  Ramsons ˚  Morels ˚  Langoust ine ˚  

Lardo di  Colonnata ˚  Spr ing Garl ic /

598

558

498

598



998A 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.



Sake Lees ˚  Raspberry ˚
Pu�ed Black Camargue Rice ˚  Rice milk

Aj i  ˚  Wheatgrass ˚  Cel tus ˚  Kyur i  ˚  

Virgin L ine Seed Oil

Aka Amadai ˚  Langoust ine ˚  

Lardo di  Colonnata ˚  Myoga ˚  Sake Lees

O R

Raw Grass-Fed Beef ˚  Dried Berberr ies ˚   
Caper Leaves ˚  Shiraz ˚  Hibiscus

Avocado ˚  L ime ˚  S ic i l ian Pis tachio ˚  
Granny Smith ˚  Thai Basi l

O R

Longgang Chicken ˚  Baby Aubergine ˚
Maitake Mushrooms ˚  Buckwheat ˚  Tarragon

O R



1,388E X T E N D E D  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.



Avocado ˚  L ime ˚  S ic i l ian Pis tachio ˚  

Granny Smith ˚  Thai Basi l

Aj i  ˚  Wheatgrass ˚  Cel tus ˚  Kyur i  ˚  

Virgin L ine Seed Oil

Teardrop Peas ˚  Pomelo ˚  Cut t lefish ˚  Wakame

O R

Aka Amadai ˚  Langoust ine ˚  
Lardo di  Colonnata ˚  Myoga ˚  Sake Lees

Spring Lamb Loin ˚  Gunpowder ˚  
Peppermint ˚  Lambfat  ˚  Kabu



1,788F U L L  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.



O R

Wagyu Beef A5 Sir loin ˚  Red Miso ˚  Black Garl ic ˚  
Sansai Spring Mountain Vegetables

Spring Lamb Loin ˚  Gunpowder ˚  
Peppermint ˚  Lambfat ˚  Kabu

Bi t ter Chocolate ˚  Smokey Bourbon Barrel  ˚  

Michters ˚  Buckwheat

Okinawa Corn ˚  Caviar ˚  Seawater ˚  Sudashi

Aka Amadai ˚  Langoust ine ˚  

Lardo di  Colonnata ˚  Myoga ˚  Sake Lees

Karuma ebi ˚  Okra ˚  Shishi tou ˚  Kabosu ˚  

Micro Mizuna



Menu can be adapted for vegans upon request

Menu avai lable in Amber,
Extended Amber & Ful l  Amber Menu Experience

V E G E T A R I A N  E X P E R I E N C E ˚

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

   998

1,388

1,788

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

E X T E N D E D  A M B E R  E X P E R I E N C E /

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



Sansai Spring Mountain Vegetables ˚  Jus ˚  

Black Vinegar ˚  Black Garl ic

Bi t ter Chocolate ˚  Smokey Bourbon Barrel  ˚  
Michters ˚  Buckwheat

Okinawa Corn ˚   Sal icornia ˚   Seawater ˚   
Sudashi

Teardrop Peas ˚  Pomelo ˚  Chive Flowers ˚  

Wakame

Aubergine ˚  Maitake ˚  Memil-Cha ˚  

Pu�ed Buckwheat ˚  Tarragon



Amber ’s progress ive menu showcases pure flavours,  masterful  techniques 

and chef Richard Ekkebus’s creat ive v is ion. Taking a thoughtful  approach to 

fine dining, the new menu dispenses wi th dairy products,  minimises refined 

sugar and reduces sal t .  Diners  appreciate the flavours in their  purest  form. 

Drawing on his years of experience working across four cont inents,  and 

dr iven by his innate sense of cur iosi ty,  R ichard Ekkebus has reexamined how 

to best  express taste.  Through his considered approach, the finely 

constructed dishes showcase c lean flavours and the freshest  natural  

ingredients.  

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

Amber is  commit ted to explor ing solut ions to minimise waste,  reduce 

s ingle-use plast ics and l imi t  our carbon footpr int .   As wel l  as implement ing a 

sustainable sourcing pol icy,  Amber seeks the very best  natural ,  nourishing 

and traceable ingredients.  The Landmark , Mandarin Oriental  Hong Kong has 

been at the forefront of eco-fr iendly ini t iat ives,  f rom banning plast ic s t raws 

in 2015 and recycl ing abalone shel ls  to replacing al l  plast ic  bot t les wi th 

branded, reusable ones made of glass.  As part  of  the hotel ’s  long-term eco 

s trategy, the property also created a roof top garden to produce herbs and 

smal l  vegetables for Amber and the other out lets .   

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

Refined, l ight and contemporary,  Amber ’s inspir ing inter iors reflect  Chef 

Richard Ekkebus’s renewed vis ion for fine dining. Featur ing warm, neutral  

colours and organic forms, floor- to-cei l ing windows a�ord 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 fine 

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 The Landmark Mandarin 

Oriental ,  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. Reflect ing this experience, each guest  wi l l  v iew the 

sculptures from di�erent 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. 

A M B E R  C U I S I N E


