
 
 
 

The Full Amber Discovery 
 

Including 3 Glasses Wine Pairing (100 ml per glass) 
 

HKD1,828 per person 

 

 

Champagne 

 

N/V Gosset Extra Brut, Aÿ, France 

 

White 

 

2022 Disznókő Tokaji Dry Furmint, Hungary 

 

Red 

 

2022 Delas 'Saint Esprit', Côtes-du-Rhône, France 

 

 

 

 

 

The Amber Discovery 
 

Including 1 Glass of Champagne (100 ml per glass) 

 

HKD1,528 per person 

 

 

Champagne 

 

N/V Gosset Extra Brut, Aÿ, 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 Oil ˚ 
OR 

Tsuri Aji ˚ Sudachi ˚ Daikon ˚ Ginger Flower ˚ 

Ginger Root ˚ Daikon Cress ˚      
OR 

Aka Uni ˚ Cauliflower ˚ Lobster ˚  

Royal Cristal Caviar ˚ Acipenser Schrenckii X Huso Dauricus ˚  
add 498 

 

 

 

Tako ˚ Lacto Fermented Tomato ˚ Espelette Chili ˚ 

Extra Virgin Olive Oil ˚ Pickled Tomato ˚ Marigold ˚ 

OR 

Foie Gras ˚ Organic KIN Egg ˚ Madeira ˚ Asian Mushroom ˚   

Fermented Black Onion & Garlic ˚ Chestnut ˚   

OR 

Blue Lobster ˚ Bisque ˚ Shiso ˚ Pickled Shallot ˚ Charred Leek ˚ Menegi ˚  
add 348 

 

 

 

Bluenose Sea Bass ˚ Juniper ˚ Bay Leaf ˚ Fermented Cabbage ˚  

Pointed Cabbage ˚ Kintoa Bacon ˚ Dill ˚ Extra Virgin Grapeseed Oil ˚ 

OR 

*Roe Deer Loin ˚ Neck & Foie Gras a la Royal ˚  

Beetroot ˚ Mas A Miel ˚ Plum ˚  

OR 

Wagyu ˚ Braised Rib Cap & Oxtail ˚ Swiss Chard ˚ 

Button Mushroom ˚ Crosne ˚ Home-made Beer Vinegar ˚   
add 750 

 

 

Amao Strawberry ˚ Salt Tomato ˚ Rose Water ˚ Meringue ˚ 

White Vao Chocolate 34% ˚ Double Enriched Soy ˚ 
OR 

AN Soy ˚ Tofu Skin ˚ Sugar Cane ˚ Bourbon Vanilla ˚  

Pitaya ˚ Macadamia Nut ˚ Sea Salt ˚ Extra Virgin Macadamia Oil ˚  
OR 

Vao 42% Chocolate ˚ Corsican Clémentine ˚ Gianduja ˚  

Black Fermented Clémentine ˚ 
 

 

 

*Please be aware that wild game dish may contain shot pellets and small 

bones 

 

menu by: 

richard ekkebus, culinary director 
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VEGETARIAN MENU 

 

 

 

 

Heirloom Tomato ˚ Strawberry ˚ AN Soymilk ‘Burrata’ ˚ 

Rose ˚ Lemon Verbena ˚ Extra Virgin Olive Oil ˚ 

OR 
Tonburi ˚ Potato ˚ Leek ˚ Wakame ˚ Horseradish ˚ 

 
 
 
 

Paimpol Bean ˚ Black Trumpet Mushroom ˚ 

Périgord Black Winter Truffle ˚ Vin Jaune ˚ 

OR 

Kabu ˚ Sugar Pea ˚ Seaweed ˚ Plankton ˚ Oyster Leaf ˚    

 

 

 

 

Purple Artichoke ˚ Cippolini Onion ˚ Yunnan Morels ˚ 

Manni ‘Per Me’ Olive Oil ˚  

 

 

 

 

AN Soy ˚ Tofu Skin ˚ Sugar Cane ˚ Bourbon Vanilla ˚  

Pitaya ˚ Macadamia Nut ˚ Sea Salt ˚ Extra Virgin Macadamia Oil ˚  
OR 

Vao 42% Chocolate ˚ Corsican Clémentine ˚ Gianduja ˚ 

 Black Fermented Clémentine ˚ 

 

 

 

 

 

 

menu by: 

richard ekkebus, culinary director 

 

 

 


