
All prices in Hong Kong Dollars  
and subject to 10% service charge 

B A C C A R A T  X  A M B E R  C O L L A B O R A T I O N  
1 0 – 1 5  A U G U S T  2 0 2 1

6 - C O U R S E  E X P E R I E N C E  M E N U
A V A I L A B L E  F O R  L U N C H  &  D I N N E R

 Kristal Schrenki Caviar ˚ Champagne ˚ New Potato ˚ 
French Bean ˚ Grapeseed Oil ˚ Wakame ˚ 

Amberjack ˚ Heirloom Tomato ˚ Ma Kombu ˚ Sake˚ Shiso ˚ 
Watermelon ˚ Ginger ˚ Myoga ˚ Kinome ˚ Flower Petal ˚ 

Aka Amadai ˚ Kyuri ˚ Nocellara del Belice ˚ 
Caviar Lime ˚ Shiso ˚ 

 Blue Lobster ˚ Apricots ˚ Violin Zucchini ˚ Amalfi Lemon ˚ 
Lemon Verbena ˚ Almond ˚ 

 Grass-fed Galician Tenderloin ˚ Sarawak White Pepper ˚ 
Foie Gras ˚ Cherry ˚ Beetroot ˚ 

Manjari Bitter Chocolate  Raspberry˚ Rice Milk ˚ 
Manni ‘Per Me’ Extra Virgin Olive Oil ˚ 

menu by:  
richard ekkebus, culinary director 

at HKD2,298 per person 

book now

http://sevn.ly/xH6Jc9ly


All prices in Hong Kong Dollars  
and subject to 10% service charge 

B A C C A R A T  X  A M B E R  C O L L A B O R A T I O N  
1 0 – 1 5  A U G U S T  2 0 2 1

5 - C O U R S E  E X P E R I E N C E  M E N U
A V A I L A B L E  F O R  L U N C H  &  D I N N E R

Amberjack ˚ Heirloom Tomato ˚ Ma Kombu ˚ Sake˚ Shiso ˚ 
Watermelon ˚ Ginger ˚ Myoga ˚ Kinome ˚ Flower Petal ˚ 

Aka Amadai ˚ Kyuri ˚ Nocellara del Belice ˚ 
Caviar Lime ˚ Shiso ˚ 

 Blue Lobster ˚ Apricots ˚ Violin Zucchini ˚ Amalfi Lemon ˚ 
Lemon Verbena ˚ Almond ˚ 

 Grass-fed Galician Tenderloin ˚ Sarawak White Pepper ˚ 
Foie Gras ˚ Cherry ˚ Beetroot ˚ 

Manjari Bitter Chocolate  Raspberry˚ Rice Milk ˚ 
Manni ‘Per Me’ Extra Virgin Olive Oil ˚ 

menu by:  
richard ekkebus, culinary director 

at HKD1,998 per person 

book now

http://sevn.ly/xH6Jc9ly


All prices in Hong Kong Dollars  
and subject to 10% service charge 

B A C C A R A T  X  A M B E R  C O L L A B O R A T I O N  
1 0 – 1 5  A U G U S T  2 0 2 1

4 - C O U R S E  E X P E R I E N C E  M E N U
A V A I L A B L E  F O R  L U N C H  &  D I N N E R

Amberjack ˚ Heirloom Tomato ˚ Ma Kombu ˚ Sake˚ Shiso ˚ 
Watermelon ˚ Ginger ˚ Myoga ˚ Kinome ˚ Flower Petal ˚ 

Aka Amadai ˚ Kyuri ˚ Nocellara del Belice ˚ 
Caviar Lime ˚ Shiso ˚ 

 Grass-fed Galician Tenderloin ˚ Sarawak White Pepper ˚ 
Foie Gras ˚ Cherry ˚ Beetroot ˚ 

Manjari Bitter Chocolate  Raspberry˚ Rice Milk ˚ 
Manni ‘Per Me’ Extra Virgin Olive Oil ˚ 

menu by:  
richard ekkebus, culinary director 

at HKD1,698 per person 

book now

http://sevn.ly/xH6Jc9ly



