
C O O K  B O O K S     

     498 S I G N A T U R E  D I S H E S

   A global celebrat ion of the iconic restaurant dishes that defined

the course of cul inary his tory over the past  300 years

Featur ing Amber ’s iconic uni & caviar s ignature dish 

 R O G E R  &  I      988

Cook book of two Star chef Roger Souverains 

and the chefs including Richard Ekkebus that worked alongside of

this legendary Belgium Chef

L U N C H  M E N U  



Are you a             of  MO?

Regis ter instant ly to enjoy exclusive dining o�ers

Nordaq Fresh s t i l l  & sparkl ing water at  40

Co�ee or tea are included in the set  menus

     928

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

     1,168

     
2,318

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  

                                          O R  

 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

                                          O R  

 E X T E N D E D  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

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

                                          O R  

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.

S U M M E R  2 0 2 4

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



Commence your menu wi th exclusively selected caviars 
from the most prest igious houses.

These caviars are hand selected for Amber &

served on ice wi th Russian garnish,
Home-made buckwheat cracker & bl ini .

C A V I A R

Perseus No 1 Superior Baerr i                       50 gr.

“Acipenser Baerr i  X Schrencki i”                125 gr.

Kaviar i  Kr is tal  ‘ ’Acipenser Schrencki ’ ’          50 gr.

125 gr.

250 gr.

Perseus No 2 Superior Oscietra                 50 gr.

‘Acipenser Schrencki  x Huso Dauricus’       125 gr.
250 gr.

Perseus No 7 Amur Beluga                       50 gr.

Acipeuse ‘Huso Dauricus’                        125 gr.
 

 

Royal Caviar Club Imperial  Oscietra           50gr.  
‘Rare Acipenser Gueldenstaedt i i ’              125 gr.

1,098

2,488

1,598

3,898

6,088

1,258

2,988
5,698

2,198

5,198

2,508

6,088

 

3.1% salt, contains no borax & 
matured for one month 

2.8% salt, contains no borax & 
matured for three months

3.2% salt, contains no borax & 
matured for two and a half months 

3.5% salt, contains no borax & 
matured for five months 

3.5% salt, contains no borax & 
matured for three months 



As a Dom Pérignon society member, 
Chef Richard Ekkebus is  del ighted to recommend Dom Pérignon 2015

A bot t le of Dom Pérignon 2015 2,688

Dom Pérignon 2015,100ml.

Dom Pérignon 2003,100ml.

Dom Pérignon P2 2004,100ml.

Dom Pérignon Rosé 2009,100ml.

The Dom Pérignon Society Journey
Including 4 glasses

2,500

   

A glass of Dom Pérignon 2015 458

928A 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.

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



Tsuri  Aj i  ˚  Sudachi ˚  Daikon ˚  Ginger Flower ˚
Ginger Root ˚  Daikon Cress ˚      

OR

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

OR

Duck Foie Gras ˚  Ginseng ˚  Yel low Wine ˚  Nashi Pear ˚    

Toothfish ˚  Normandy Scal lop ˚  Garum ˚ Kombu ˚  Kabu ˚  

OR

Ping Yuen Chicken ˚  Foie Gras ˚  Vin Jaune ˚  Girol les Mushroom ˚

Cevenne Onion ˚  Sorrel  ˚                

      

OR

Wagyu ˚  Mustard Greens ˚  Barley Miso ˚

Wasabi ˚  Virgin Mustard Oil  ˚
add 750

Golden Diamond Pineapple ˚  Aki ta Komachi Rice ˚
Junmai Sake ˚  Sake Leese ˚  Matcha ˚  Rice Mi lk ˚       

OR

Bi t ter Chocolate 65% Cocoa ˚  Banana ˚  Passionfrui t  ˚  
Arabica ˚  Avocado ˚  Fermented Cocoa Muci lage ˚
 

OR

Vegan Milk Chocolate ˚  Coconut ˚  Peanut ˚

Custard Apple ˚  Arbequina Extra Virgin Olive Oil  ˚

add 3 Grams Table Shaved Western Austral ian Winter Tru�e 
 a t  HKD 148 



As a Dom Pérignon society member, 
Chef Richard Ekkebus is  del ighted to recommend Dom Pérignon 2015

A bot t le of Dom Pérignon 2015 2,688

Dom Pérignon 2015,100ml.

Dom Pérignon 2003,100ml.

Dom Pérignon P2 2004,100ml.

Dom Pérignon Rosé 2009,100ml.

The Dom Pérignon Society Journey
Including 4 glasses

2,500

   

A glass of Dom Pérignon 2015 458

1,168E 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.

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



Tsuri  Aj i  ˚  Sudachi ˚  Daikon ˚  Ginger Flower ˚
Ginger Root ˚  Daikon Cress ˚      
 
OR

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

OR

Aka Uni ˚  Caul iflower ˚  Lobster ˚  
Royal Cris tal  Caviar ˚  Acipenser Schrencki i  X Huso Dauricus ˚  
add 498

Foie Gras ˚  Brussel  Sprout ˚  Black Garl ic ˚  
Home-Made Sourdough Bread Vinegar ˚  Malabar Pepper ˚

OR

Chicken ‘Sot- l 'y- laisse '  ˚  Red Abalone ˚
Sugar Pea ˚  Seaweed ˚  P lankton ˚  Oyster Leaf  ˚

OR

Blue Lobster ˚  Fermented Uni Miso ˚  Red Sea Urchin ˚
Vin Jaune ˚  Bot targa ˚  Heir loom Carrot ˚  Kumquat ˚
add 348

Toothfish ˚  Normandy Scal lop ˚  Garum ˚ Kombu ˚  Kabu ˚  

OR

Pigeon ˚  Western Austral ian Winter Tru�e ˚  Cornmeal ˚  
Cashew Miso ˚  Okinawa Corn ˚    

OR

Ping Yuen Chicken ˚  Foie Gras ˚  Vin Jaune ˚  Girol les Mushroom ˚

Cevenne Onion ˚  Sorrel  ˚

 

Golden Diamond Pineapple ˚  Aki ta Komachi Rice ˚
Junmai Sake ˚  Sake Leese ˚  Matcha ˚  Rice Mi lk ˚       

OR

Bi t ter Chocolate 65% Cocoa ˚  Banana ˚  Passionfrui t  ˚  
Arabica ˚  Avocado ˚  Fermented Cocoa Muci lage ˚

OR

Vegan Milk Chocolate ˚  Coconut ˚  Peanut ˚

Custard Apple ˚  Arbequina Extra Virgin Olive Oil  ˚

add 3 Grams Table Shaved Western Austral ian Winter Tru�e 
 a t  HKD 148 



As a Dom Pérignon society member, 
Chef Richard Ekkebus is  del ighted to recommend Dom Pérignon 2015

A bot t le of Dom Pérignon 2015 2,688

Dom Pérignon 2015,100ml.

Dom Pérignon 2003,100ml.

Dom Pérignon P2 2004,100ml.

Dom Pérignon Rosé 2009,100ml.

The Dom Pérignon Society Journey
Including 4 glasses

2,500

   

A glass of Dom Pérignon 2015 458

Includes the unique ki tchen experience

F U L L  A M B E R  

E X P E R I E N C E ˚
2,318

Appl icable wi th Ful l  Amber Experience only.

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.



*Alaskan King Crab ˚  Sal t  Tomato ˚  Espelet te ˚
Extra Virgin Olive Oil  ˚  Uchibori  Vinegar ˚  Ginger ˚

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

Kinmedai ˚  Squid ˚  Garum ˚ Soy ˚  Kinome ˚  
Extra Virgin Grapeseed Oil  ˚  Cel tus ˚   

Foie Gras ˚  Brussel  Sprout ˚  Black Garl ic ˚  
Home-Made Sourdough Bread Vinegar ˚  Malabar Pepper ˚

P igeon ˚  Western Austral ian Winter Tru�e ˚  Cornmeal ˚  
Cashew Miso ˚  Okinawa Corn ˚    

OR

Wagyu ˚  Mustard Greens ˚  Barley Miso ˚

Wasabi ˚  Virgin Mustard Oil  ˚
add 500

Bi t ter Chocolate 65% Cocoa ˚  Banana ˚  Passionfrui t  ˚  
Arabica ˚  Avocado ˚  Fermented Cocoa Muci lage ˚

*We clean our crab wi th extreme care under ul t raviolet  l ight to ensure the crab

is shel l  and sof t  bone free; a very intr igued job, unfortunately there is  always

a smal l  r isk that a piece remains in the crab



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.

         E X T E N D E D  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  
                                        I N C L U D I N G  T H E  D I S H E S  M A R K E D  W I T H * *

                                         

   1,168

2,318
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V E G E T A R I A N  M E N U ˚

Menu can be adapted for vegans upon request .

A quarter of global greenhouse gas emiss ions come from food and 

more than half  of  those are from animal proteins.

Swi tching our diets towards more vegetables and less meat does not 

only have proven heal th benefits,  but is  also one of the best  th ings you 

can do to s top cl imate change.

This is  why we col laborate wi th local NGO “The Green Earth” to 

encourage you to try our vegetar ian menus.

Proceeds from the sales of the vegetar ian menus wi l l  go towards 

support ing their  plantat ion enrichment programme which commit ted to

improving the divers i ty  of  our local flora.”

For more information:

 

          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  
                                    I N C L U D I N G  T H E  D I S H E S  M A R K E D  W I T H * * *

I N C L U D E S  T H E  U N I Q U E  K I T C H E N  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
                                      I N C L U D I N G  T H E  D I S H E S  M A R K E D  W I T H *



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

Tonburi  ˚  Potato ˚  Leek ˚  Wakame ˚ Horseradish ˚

Heir loom Carrot ˚  Kumquat ˚  Mead ˚  Honey Vinegar ˚
Longan Honey ˚  Lacto-Fermented Nut But ter ˚

Za’atar ˚  Hakata & Senryo Eggplant ˚  Black Garl ic ˚  Kura Goma ˚

Viol in Zucchini  ˚  Green Tomato ˚  Green Castelvetrano Olive ˚  
P is tachio ˚  ‘Per Me’ Manni Extra Virgin Olive Oil  ˚    

Bi t ter Chocolate 65% Cocoa ˚  Banana ˚  Passionfrui t  ˚

Avocado ˚  Fermented Cocoa Muci lage ˚

 

* * *    

*  /  * *  / * * *

 * *  / * * *

*  /  * *  / * * *

* * *    

*  /  * *  / * * *



C U I S I N E  

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.  

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. 



Sustainabi l i ty  and social  responsibi l i ty  are buzzwords used by businesses of 

al l  s izes and in al l  industr ies these days,  of ten wi thout much concrete act ion. 

However,  sustainabi l i ty  has been a central  tenet at  Amber at  The Landmark 

Mandarin Oriental  s ince i t  opened 15 years ago, wi th Director of Cul inary 

and Food and Beverage, Richard Ekkebus as the dr iv ing force, through the 

implementat ion of intel l igent,  impactful ,  and responsible act ions. At  Amber, 

we focus on minimis ing harm to our planet,  on environmental ,  social ,  and 

governance performance, in which Amber has a social ,  mater ial  and 

environmental  impact.   

Today, sustainabi l i ty  is  an integral  part  of  our communicat ions s trategy both 

internal ly and external ly.  By s trengthening this message, we feel  that there is  

everything to gain. Amber has been recognised both local ly and internat ional ly 

for i ts  e�orts in sustainabi l i ty,  most recent ly wi th being one of only 2 

restaurants in Hong Kong wi th a green Michel in s tar.  Further,  we cont inue to 

bui ld product ive partnerships and share our v is ion: Richard Ekkebus has been 

invi ted to numerous roundtable discussions on sustainabi l i ty  and to be at  the 

forefront of workshops and events.  Upon the relaunch of Amber, Richard 

crystal l ised these act ions and values in our manifesto. The manifesto contains 

the key elements that underpin our cul inary phi losophy and approach

We also work c losely wi th ‘Food Made Good’,  an organisat ion that provides 

foodservice businesses wi th manageable means of understanding, reviewing, 

and act ing on the issues that matter.  Ten key areas of sustainabi l i ty  are div ided 

under three pi l lars:  Society,  Sourcing, and Environment.  We are audi ted 

bi-yearly to legi t imise our e orts  and to create a c lear plan of act ion to 

cont inuously improve. In 2022, we have achieved the coveted and highest  

3-star rat ing. With this being said, we wi l l  cont inue our search for the most 

ethical  and sustainable ingredients whi ls t  minimis ing Amber ’s carbon footpr int  

and the pressure on natural  resources,  as wel l  as reducing our waste output 

and focus on social  inclusion.

For more information, please scan the QR code below:

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


