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to optimize the dining experience, all menus ate to be prepared for the entire table

TN — DRI A T B R L AN Ted, Ba—R LI REOBERLBICHELEBEN LT 7, T TAIEINEY,

the degustation | 7 f # A7 —va v 22— 1688 per person
8-course menu : a collection of amber’s signature dishes
TN — R 8 D o — R

wine pairings 8 wines 1388 per person
TA X7 YT M DU A
5 wines 788 per person

SHIHDO T A

the landmark | % « 7 Rv—72 - 1888 per person
5-course menu : a celebration of white alba truffles
5D T —RARA=a—: TIANOHA Y o 7 5~ -8

wine pairing 5 wines 988 per person
TA X7 YT SHDU A

all prices in hong kong dollars & subject to 10% service charge

M5 I8 R T, 1FDNZ 10 % DY — EXFFE I L Z 1T E T
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degustation menu; I—RAA==a2—
a collection of Ambet’s signature dishes 7 > /3 — 4§ BB} L 4 —

(@]

i

canapés #7F v
& amuse bouches
& T 3a—AE vy

sea urchin 7 =

T=DR T AL =) = H)TTT—LFxr T,

7Y A=Y DOT > TV ETRZ T

2010 Marco de Bartoli 'Pietra Nera' Moscato di Adesidria,
Sicily, Italy

tasmanian salmon # A< =7 EDY —F

RAS =T EOY—FLoDaLy 7 (DAE—T, TRIREEALT Y
UHEeLEFEYDATEIRZT

NV Masumi 'Sanka' Junmai Daiginjo, Japan

red amadai # Y9 48
HEELALYYOar7 e, $OELIEHLSLBON T AIFZ
CTANR—=RT LV mfEA =T FANDY T 4D

Lot bify —=

2009 Collovray & Terrier Pouilly Fuissé V.V, Burgdy, France

duck foie gras WD 7 +7 77
JT=Z—AIA T T NEDF—T UhEE,
N (TTy R y—k—)
BOAVWERX Yy XY D7 —U (V—2R)

WA EHE~YAZ —REIRZT

2009 Maison Nicolas & Perrin, Crozes-Hermitage, RBpFrance

T )T —

kagoshima wagyu beef [ % & 2 fn 4

T—naAfr (FUI7AL) OF—T X

Rz n T TEshlcosyry OB 22— L EZIRZ T

2008 Chéateau de la Gardine, Chateauneuf-du-Papé&nehFrance

french farmer cheeses 75 Vv AEF —X
A= e T h=—BIDT T AT — X
1998 Niepoort Colheita, Douro, Portugal

clementines 7 L AV ¥ A v

VX =Ny M TuFUEL T VAL DEDA T
micn7Ta Ty S ADEER D VL EIRAT

1990 Chateau Pierre Bise, Les Rayelles,

Cofteanx Du Layon "Rochefort”, Loire, France

abinao 85% chocolate 7 ©FF (I A4 85%) Faal— L
ATVERNDADY ¥ —_y NEIRZT
2008 Chapoutier Banyuls, Roussillon, France

petits fours 7F 7 —

coffee © tea or infusions z=—v— XK, N—TF 4

8 courses at 1688 per person
paired with 8 wines including, add 1388 per person
to optimize the dining experience, this menu is to be prepared for the entire table

81— A A == —|Tk — Ak HKD1,688
SFEDOUA U ZBMTHEELEINDHA, B— AMKIZOX 1,3880:81 L 720 7,
TTARL EEWEY,

T N — DRI A T B R L AT e,
Ba—2AFTRIEOBEREBITHEELZBBENLTEY £, TTRIEZEINVEL,
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appetizers 7 XY A —

heirloom beetroots t— kD4R 300
with winter berries, ‘hung’ greek yoghurt

spiced red wine reduction vinaigrette
ZORY =, FUYRI—T)VE, FEERIASCTHKLEZERT Ly B Y —RAZIRZT

sea urchin v = 468
in a lobster jell-O with cauliflower, caviar

& crispy seaweed waffles

V=PI AR =B —FE IV T T T —LXr T, JURAE—RWREOT v TV ERZT

brittany divers scallops / Vv~ v F + —EWM R 498
seared over autumn truffle coulis, lardo & belotta ham tartines

toasted hazelnut sabayon & kabocha pumpkin gnocchi

KrVavor—=0 (V=) | = FR&RB—=FNLDFNVT {—X

h—=ZFLE~—ELTF oy Rmy (V—R) EnEBeD=3 vF

tasmanian salmon # X~<=7EH¥—F 300
confit then smoked, avocado
horseradish & granny smith apple
BASZTEY—FL DT 4 DAE—T THRAIREEALAI VUV ELEHFEDATEIRZT
(Hk BN OBk %2 350 REE 7, # A FSWEY)

bresse quail 7 L X E%H 320
served as a salad with jerusalem  artichoke

fresh hazelnuts, pickled & dried muscat grapes
XIALE, Tbyva - ~—ELFoyY AWy LDV FH

duck foie gras WD 7 +7 77 368
pan seared with white peach

organic lemon & romaine lettuce

I AIR T T NEDF =T UPEE, “T—=Fr e U= (TTy R V—k—D)

BOVIRF XY D7 —Y (V—R) AT EHETAX — RERZT
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main courses XA

seafood & line caught fish ¥—7— K& —&RKHH DO

doversole R—n— .« Yy —)L (F¥AH)

steamed with langoustine, warm lentil salad, chervil root,

raw passe crassane pear in a langoustine emulsion

=y T AP LA LEEEA, BrVWL U AEOH T X Fy—EL
F—ayNRXTHFZ DT T+ Ot LT Y =R T (B30T VD

red amadai 9 H A

fennel & orange confit, ‘bottarga’ grated new potatoes

‘bouillabaisse’ & manni olive oil emulsion

HEFEELA LV YOar7e, TOELEHLSNON T AIMZ
TAXYR—=R” b VL) T FANDY T DX I Ry — R

petuna ocean trout ~ 2
dorsal fillet confit, grenobloise condiment & yarra valley caviar

seared belly, baby leeks deglazed with vintage sherry vinegar
BROEZDar 74, EXT Ly Y —=ALX T AL —DF v T
BeWizlisy, =7 xF¥ LT 4T =Ty =Y —iHEE

langoustine I —1 vy X7 H Pt

seared with cauliflower, fresh almonds & capers

langoustine reduction with brown butter

BNV TITT— Tlyva - T—Fy R&r—r—

=y NRT I L RBEIZ LT — 5B — AR N 27 &2RA T
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meat & poultry RpE[E

duck ‘au sang’ ZEH
breast roasted with fragrant spices & braised turnip, the leg stewed

like a civet with ‘handkerchief’ pasta, cabbage & mushrooms
FEOVDORNWANAL R n =2 LIZRAE DT OEFE, B L 5HKE,
N TFT RAB LRy b, Fy XY 2wy a—AEIRZT

wild hare #FR

saddle wrapped in lardo di colonnata, pan-fried foie gras

roots vegetable, stewed leg ‘a la royale” over a creamy polenta

with black winter truffles

IurF—=F DT — NICUENTZHROETH

WK, LAKTEEMNHEOT - F - aUA¥L" 7V = =AU ZEIRZIT

wild venison B4R

roasted with beetroots, white onion purée

black olives, cherries & sarawak ‘poivrade’ sauce
BAEBOWOA—T &, BE— hOMR, AERADOE2—L%IEX T
TIv s o FV=T Fe )=V T BWORNAT TV =R

kagoshima wagyu beef [ 2 & % fn4

striploin MS: A4, oven roasted, purée of ‘forgotten’ shallots

‘cocotte’ of braised short ribs with button mushrooms & croutons

-t (FU7A4) OF—T S HZMT HEbhcoy vy hOE2—1L
HEoHRDaay b&E, RE vy val—bL IV N EBIRZT
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cheese & desserts ¥ —X&7#— b

cheese F+—X

french farmer cheeses 75V RAEF—X

matured by bernard antony
=)L e T h=—8DT T U RAEF— X

winter fruit desserts &N 7/ —YFHF— kb

clementines Z VA F AV

sorbet with florentine’s & confit zest

a semi fredo inspired after ‘calissons de provence’

VY —_y b, TRTUHETVAUEA DD T o
Wl Ta g7 S ADEEED N Y " EIRAT

wild malaga strawberries <7 HEV ALK« X hrY —
a yuzu panna cotta, wild strawberry jell-O

micro lemon basil & greek yoghurt sorbet
MrorFays, UL R 2 —DF ) —
~A 78 LEURUALEXF YA I TNV DT —_y NEIRAT

chestnut

with caramelized william pears

cassis coulis & white JM rum ice-cream
HTAMZLTZT 4 U T LB B

HYADT =V ERTARNITMTZLEOT A ATV —LERZT

grand marnier 77 ~v=x
soufflé served with ‘cuvée du cent cinquentenaire’
navel orange marmalade & ice-cream
(please order in advance or allow 20 minutes to be prepared)
150JHER MDD T ov~v=x (753 ADF Ly VY Fa—LDO—FfE) ODAT L
F—=TNF LY e v =< L= RET AR —LEHEZT
(Hok B30 o B 2 153 RIHE £ T O TEBROITHTET T S0,
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chocolate desserts F3 2L — FFH— |

manjari 64% chocolate ~> Y x VU (B W45 64%) Fazalb—L
bar with bitter chocolate glaze

& passion fruit sorbet
X — e Fagal— b DT L —XENFFaal— =t
Ry ar7N—YDy ¥ —_y N2 T

abinao 85% chocolate 7 v 5% (B h A4 85%) FaaL—L
soufflé with
cacao sorbet
(please order in advance or allow 20 minutes to be prepared)
ATV ENIIADY ¥ —_y hETRZT

(3% E23 0 OB % 15 5 RIEX T O THERDICEEL TV, )
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