AWaRD-wINNING Cuisine anbD
SUPERB VaLue @ AMBER

Amber has i value ‘earlybird’ lunch and dinner menus to offer
food lovers in Hong Kong more opportunity to savour the award-winning cuisine of
2-star Michelin chef Richard Ekkebus.

EQRLY LUNCH BRe€aK Menu

11.30am to 12.30pm (last orders)

Chef Ekkebus has created a seasonal market lunch menu that combines superb
cuisine with outstanding value - perfect for busy executives looking to fit a quality
dining experience into busy lunch schedules. The menu provides a choice of 5 starters
and 5 main courses, including mineral water.

2-course Early Lunch Break Menu HKD 288/person
Including choice of dessert and coffee HKD 398/person

EarRLY DINNnER GOURMET Menu

6pm to 7pm (last orders)

A Michelin-star menu offering superb value for earlybirds. This gourmet menu includes
3 courses plus canapés, amuse bouches, coffee and petit fours.

8-course Early Dinner Gourmet Menu HKD 428/person

CHEeF’s MarRkeT Menu

Chef Ekkebus’ bespoke 5-course market menu, plus canapés and amuse bouches -
inspired by the freshest daily market arrivals.

5-course Chef’s Market Menu HKD 688/person

CORPORATE LUNCH PackKaGes

Perfect for corporate parties or business entertainment, our Corporate Lunch Package
includes a 3-course set menu served in the stylish surroundings of Amber’s private
dining room. For 8 to 22 guests, the lunch will be served within 60 minutes.

3-course 60-minute Corporate Lunch Package HKD 408/person*

*Subject to availability



