
Inspired by the botanical  surroundings ,  AMMO is an Ital ian Japanese 

fusion restaurant in  Admiral ty ,  Hong Kong ,  present ing exquis i te food and 

ambience with an inseparable bond between the art of food and nature.

10%  Service Charge Appl ies |  Prices in Hong Kong Dol lars

Due to the complexity of  our dishes ,  not a l l  ingredients are l isted in the descr ipt ion.

Please advise our staf f  of  any al lerg ies .

A N T I P A S T I

Beef Tartare  138

with cr ispy r ice paper ,  hazelnuts

and bone marrow -naise

Insalata Caprese  98

Crispy Kale Salad with Roasted Quai l   128

with house made balsamic reduct ion g laze

Slow Cooked Octopus Fr isee Salad  128

Creamy Art ichoke Mint Soup   98

Sweet Miso Clam Soup   98

M E A T S

Two Way Pigeon   230

with pistachio ,  beetroot and cherry sauce

Pesce in Acqua Pazza Seafood Broth   290

“Fiorent ina”  Lamb T-Bone ( 17 oz )   420

Shiso A5 Wagyu Tempura   320

M5 Wagyu Rib Eye in Sukiyaki Jus   290

Dai ly Gri l l  Special

S N A C K S

Crispy Panko Chicken Tenders   88

with honey mustard sauce

Parmesan Fr ies   88

with roasted gar l ic  truf f le a iol i

Charcuter ie Board   198

parma ham ,  melon and assor ted cheeses

D O L C E

Chocolate Tart   98

Matcha Tiramisu   98

Apple Tart   98

with madagascar vani l la  gelato

Caramel ised Pineapple Creme Brulee   98

P A S T A

All  pastas are house made and made fresh dai ly.

AMMO ’s Carabineros Red Prawn Linguine   360

A5 Wagyu Sukiyaki Tagl io l in i   380

served with 65 degree s low cooked e� yolk 

Beef Ragu Pappardel le   220

Korayaki King Crab Fettuccine  280

Braised Beef Cheeks  230

with pan fr ied r iso�o

Crispy Black Truffle Carbonara Gyoza   280

with fresh truf f le shavings



A N T I P A S T I

Octopus Salad

with gr i l led ar t ichokes

Marinated Beef Carpaccio

Art ichoke Mint Soup

S E C O N D I

AMMO 's Carabineros Red Prawn Tagl io l in i

Korayaki King Crab Fettuccine

M5 Wagyu Rib Eye in Sukiyaki Jus

Roasted Butternut Squash Risotto

with mushroom jus and porc ini  powder

D O L C I

Caramel Chocolate Tart

with creme fra iche sorbet

Summer Mixed Berr ies

with raspberry sorbet

10%  Service Charge Appl ies |  Prices in Hong Kong Dol lars

Due to the complexity of  our dishes ,  not a l l  ingredients are l isted in the descr ipt ion.

Please advise our staf f  of  any al lerg ies .

LUNCH  MENU

Coffee or Tea

Select  one from each course

Two Course $298 per person |  Three Course $328 per person

Al l  pastas are house made and made fresh dai ly



A M M O  B U F F E T  B A R

Select ion of Salads ,  Cold Cuts ,  Snacks and Desserts

10%  Service Charge Appl ies |  Prices in Hong Kong Dol lars

Due to the complexity of  our dishes ,  not a l l  ingredients are l isted in the descr ipt ion.

Please advise our staf f  of  any al lerg ies .

WEEKEND  LUNCH  MENU

Add 98  for 2-Hour Free Flow of Fresh Orange Juice and Soft Dr inks

or

Add 168  for 2 -Hour Free Flow of Cava ,  House White and Red Wine ,

Draft Beer ,  Fresh Orange Juice and Soft Dr inks

Coffee or Tea

$360 per person

M A I N

Choice of  One

AMMO ’s Carabineros Red Prawn Linguine

Korayaki King Crab Fettuccine

Pesce in Acqua Pazza Seafood Broth

M5 Wagyu Rib Eye in Sukiyaki Jus

“Fiorent ina”  Lamb T -Bone (8 oz )

All  pastas are house made and made fresh dai ly.



10%  Service Charge Appl ies |  Prices in Hong Kong Dol lars

Due to the complexity of  our dishes ,  not a l l  ingredients are l isted in the descr ipt ion.

Please advise our staf f  of  any al lerg ies .

Coffee or Tea

680 per person

A N T I P A S T I

Red Prawn Soy Panna Cotta

Z U P P E

Shiso Tortel l in i  in Brodo

P R I M O

A5 Wagyu Sukiyaki Tagl io l in i

serve with 65 degree s low cooked e� yolk

S O R B E T O

Lime Sorbet

S E C O N D O

Wagyu Curry Risotto

D O L C E

White Grape “Vital i ty”

TA ST ING MENU

All  pastas are house made and made fresh dai ly.



40th Anniv�sary40th Anniv�sary
AFTERNOON TEA  SET

TO  C E L E B R AT E  I N D I G O  L I V I N G  I M P R E S S I V E  M I L E S TO N E ,  A M M O  A N D  I N D I G O  L I V I N G  H A S  PA R T N E R E D  

TO  B R I N G  A  U N I Q U E  A F T E R N O O N  T E A  S E T.  E AC H  I N D I G O  L I V I N G  A F T E R N O O N  T E A  S E T  ( F O R  T W O )  I S  

C O M P L E M E N T E D  W I T H  O N E  G I F T.  AVA I L A B L E  W H I L E  S TO C K  L A S T S .

MON TO SUN, 3   5PM

SEPTEMBER  6TH     NOVEMBER  5TH



MENU

S A V O U R Y  B I T E S

Prawn Tartare with Sago Crisp

Chocolate Pistachio Foie Gras Lol l ipop

Creamy Crab Waffle with Caviar

Savoury Layered Finger Sandwiches

S W E E T  B I T E S

Indigo 40th Macaroon

Cinnamon Apple Crumble Tartlet

Marble Lemon Cheese Cake

Ruby Velvet Cupcake

Scones with Clotted Cream and Strawberry Rose Jam 

Coffee or Tea

$528 for  two

Top up addit ional $68  to enjoy a Sweet Butterfly Pea Kiwi Del ight Cocktai l

Top up addit ional $ 100  to enjoy a g lass of Veuve Cl icquot Champagne

10%  Service Charge Appl ies |  Pr ices in Hong Kong Dol lars

40th Anniv�sary40th Anniv�sary
AFTERNOON TEA  SET


