The Full Amber Discovery

Including 3 Glasses Wine Pairing (100 ml per glass)

HKD1,728 per person

Champagne

N/V Bruno and Christiane Olivier, Blanc de Noirs, Champagne,
France

White
2021 Tenuta Regaleali 'Leone Blend', Sicily, ltaly
Red

2021 Azienda Agricola Cos, Frappato, Terre Siciliane IGP, Italy

The Amber Discovery
Including 1 Glass of Champagne (100 ml per glass)

HKD1,528 per person

Champagne

N/V Bruno and Christiane Olivier, Blanc de Noirs, Champagne,
France

All prices in Hong Kong dollars and subject to 10% service charge.
All Menus are subject to price and seasonal change.

MENU

Heirloom Tomato ° Strawberry ° AN Soymilk ‘Burrata’ ° Rose °
Lemon Verbena ° Extra Virgin Olive Qil °
OR
MSC Certified Bluefin Tuna ° Beetroot ° Granny Smith °
Watermelon Radish ° Horseradish ° Banana Shallot °
OR
Aka Uni ° Cauliflower ° Lobster °
Royal Cristal Caviar ° Acipenser Schrenckii X Huso Dauricus °

add 498

Obsiblue Prawn ° Guanciale di Montalcino ° Rice Flour °
Saffron ° Espelette ° Anise Seed ° Dill Flower ° Fennel °
OR
Foie Gras ° Brussel Sprout ° Black Garlic ®
Aged Black Vinegar ° Malabar Black Pepper °
OR
Blue Lobster ° Fermented Uni Miso ° Red Sea Urchin °
Vin Jaune ° Bottarga ° Heirloom Carrot * Kumquat °

add 348

Toothfish * Normandy Scallop ® Garum ° Kombu ° Kabu °
OR
Ping Yuen Chicken ° Foie Gras °
Morel Mushroom ° White Asparagus ° Sorrel °
OR
Wagyu ° Mustard Greens ° Barley Miso °
Wasabi ° Virgin Mustard Qil °
add 750

Dekopon ° Heirloom Carrot ° Ginger °
Orange Blossom Honey ° Coriander °
OR
Bitter Chocolate 65% Cocoa ° Banana ° Passionfruit ° Arabica °
Avocado ° Fermented Cocoa Mucilage °
OR
Vegan Milk Chocolate ° Coconut ° Peanut °
Custard Apple ° Arbequina Extra Virgin Olive Oil °

menu by:
richard ekkebus, culinary director



The Full Amber Discovery

Including 3 Glasses Wine Pairing (100 ml per glass)

HKD1,728 per person

Champagne

N/V Bruno and Christiane Olivier, Blanc de Noirs, Champagne,
France

White
2021 Tenuta Regaleali 'Leone Blend', Sicily, ltaly

Red

2021 Azienda Agricola Cos, Frappato, Terre Siciliane IGP, Italy

The Amber Discovery
Including 1 Glass of Champagne (100 ml per glass)

HKD1,528 per person

Champagne

N/V Bruno and Christiane Olivier, Blanc de Noirs, Champagne,
France

All prices in Hong Kong dollars and subject to 10% service charge.
All Menus are subject to price and seasonal change.

VEGETARIAN MENU

Heirloom Tomato ° Strawberry ° AN Soymilk ‘Burrata’ ° Rose °
Lemon Verbena ° Extra Virgin Olive Oil °
OR
Tonburi ° Potato ° Leek ° Wakame ° Horseradish °

Heirloom Carrot ° Kumquat ° Mead ° Honey Vinegar °
Longan Honey ° Lacto-Fermented Nut Butter °
OR

Za'atar ° Hakata & Senryo Eggplant ° Black Garlic ° Kura Goma °

Cauliflower ° Black Winter Truffle ° 4 Spices °
Nocciola Piemonte IGP Della Langhe °
Salted Egg Yolk ° Hollandaise °

Bitter Chocolate 65% Cocoa ° Banana ° Passionfruit ° Arabica °
Avocado ° Fermented Cocoa Mucilage °
OR
Vegan Milk Chocolate ° Coconut ° Peanut °
Custard Apple ° Arbequina Extra Virgin Olive Qil °

menu by:
richard ekkebus, culinary director



