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POPINJAYS



SET LUNCH

AND

A LA CARTE SIGNATURES

cXPERIENCE A CONTEMPORARY ITALIAN ROOFTOPRP RESTAURANT AND BAR WITH A
WRAPAROUND TERRACE OrreRING STUNNING VIEWS, THIS IS THE ULTIMATE DcSTINATION

TO SOCIALISE WITH A STYLISH CROWD.

POPINJAYS OrrcRS A DELIGHTFUL MENU OrF AUTHENTIC ITALIAN CUISINE, CLASSIC COCK-
TAILS, SPcCIALTY SPIRITS, AND DELeECTABLE BAR SNACKS.



POPRPINJAYS ScT LUNCH

(SET LUNCH IS OFFERED FOR THE WHOLE TABLE)

- APPCcTISER -
GAMBERI [C] PROSCIUTTO D'OCA [N][G]
Seared Blue Prawn, Tomato Emulsion & Smoked Duck Prosciutto, Stracciatella Cheese,
String Bean Fig & Walnut
TONNO [G][D] [+HKD108] INSALATA [V]
Mediterranean Bluefin Tuna Tartare, Mesclun Salad, Cherry Tomato, Taggiasca Olive,
Salmon Roe, Finger Lime, Borage Flowers Radish, Parmigiano Reggiano, Focaccia Crouton

- MIDDLE COURSE -

CASERECCE RISOTTO Al RICCI [C][N] [+HKD128]
Caserecce Pasta, Green Pea, Artichoke, Acquerello Risotto Rice, Japanese Sea Urchin,
Pancetta & Stracchino Cheese Lemon & Tomato Powder

POLIPO POPINJAYS MINESTRONE [V]

Tubetti Pasta, Spanish Octopus Ragu, Seasonal Vegetables Soup, Tomato Broth,
Pistachio Black Garlic, Grana Padano

- MAIN COURSE -

CERNIA TAGLIATA DI POLLO
Black Grouper, Fava Beans, Lettuce, Chicken Leg “Tagliata”, Foie Gras Sauce,
Lemon & Prosecco Sauce Kale & Radicchio
FILETTO [G] [+HKD148] ZUCCHINE [v][D]
Angus Tenderloin, Herbs Mashed Potato, Roasted Baby Zucchini, Zucchini Flower,
Jumbo Asparagus, Beef Jus Truffle Polenta, Crispy Shallots
- DCESSERT -
POPINJAYS TIRAMISU [N] PANNA COTTA [G]
Ristretto & Mascarpone Cream, Panna Cotta, Peach Compote, Mandarin &
Crunchy Hazelnuts, Espresso Ice Cream White Chocolate Ganache
MERINGA

Korean Strawberry Salad, Berry Sorbet, Basil, Meringue

ADD 78 PER GLASS FOR SELECTED WINES

2 COURSE HKD 398 3 COURSE HKD 468 4 COURSE HKD 528

[V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Vegetarian and vegan options are available to cater to your dietary requirements.

Please check with our service team.



CRUDO

MARKET FRESH OYSTER [G][D]
Half Dozen 498

Dozen 720

CAVIALE 30gr
N3 Amur Caviar 688
N7 Kaluga Caviar 888

GRAN CRUDO [D][C][G]

Norwegian Scampi, Market Fresh Oyster, Sicilian Red Prawn,
Bluefin Tuna, Japanese Hamachi, Hokkaido Scallop
Murray Caviar 10g

(to share)
1,088

TONNO ROSSO [D][sS]

Mediterranean Bluefin Tuna Tartare, Salmon Roe, Finger Lime, Borage Flowers

338

[V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Vegetarian and vegan options are available to cater to your dietary requirements.
Please check with our service team.

Prices are in HKD and subject to 10% service charge.



ANTIPASTI

STARTER
VITELLO TONNATO [G][D] CAPESANTE [C][D]
Italian Roasted Veal, “Salsa Tonnata”, Seared Hokkaido Scallop, “Busara” Sauce,
Beef Jus, Fried Caper Crispy Shallot, Herbs Oil
248 288
INSALATA [V][G] TARTARE [SS][D]
Ice Lettuce, Baby Cucumber, Radish, Fassona Beef Tartare, Murray Caviar,
Cantaloupe Melon, Buffalo Ricotta Egg Yolk Gel, Puffed Fregola
208 278

PRIM]

PASTA, RISOTTO AND SOUP

TAGLIOLINI Al RICCI [C] SPAGHETTONI ALL'ASTICE [C][SS]
Egg Yolk Tagliolini, Japanese Sea Urchin, Boston Lobster, Bagna Cauda
Lemon Sauce, Chives, Amur Caviar 498
388
PASTA MISTA Al GAMBERI ROSSI [C][SS] TORTELLI
Pasta Mista, Datterino Tomato, Eggplant and Buffalo Ricotta Tortelli,
Crustaceans Bisque, Sicilian Red prawn Tomato Salad, Smoked Anchovies,
398 Focaccia Crumble
328
TAGLIATELLE ALL'ANATRA GNOCCHI
Tagliatelle Pasta, Braised Duck Ragu, Potato Gnocchi, Zucchini Flower,
Pecorino Toscano, Foie Gras Sauce Black Pork Sausage, Artisanal Stracchino
318 308

RISOTTO Al CARCIOFI [V][G]
Aged “Acquerello” Rice with Artichoke, Pecorino Romano,
Mint and Black Truffle

298

[V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Vegetarian and vegan options are available to cater to your dietary requirements.
Please check with our service team.

Prices are in HKD and subject to 10% service charge.



ScCOND

MAIN
THREADFIN [D] MERLUZZO NERO [G][D][N][SS]
Baked Local Threadfin Baked Black Cod, Tuna Bottarga Sauce,
Heirloom Baby Tomato, Basil and Romanesco, Pistachio
Taggiasca Olive 448
388
AGNELLO [G] FILETTO [G][SS]
New Zealand Lamb Loin, Artichoke, Wagyu M5 Rangers Valley Tenderloin,
Salsa Verde Asparagus, Herbs Mashed Potato, Morels,
468 Black Truffle

688

ScCONDI DA CONDIVIDERE

MAIN TO SHARE

KINMEDAI [G] TAGLIATA [G][SS]
Baked Whole Japanese Kinmedai, Rangers Valley M5 Wagyu Beef Striploin,
Green Beans “Vignarola”, Porcini Mushrooms, Beef Fat Roasted Potato
Franciacorta Sauce 1,288
988

CONTORN]

SIDcS
ASPARAGI [V][G][N] VIGNAROLA [D][G]
Grilled Asparagus, Olive Oil, Lemon and Green Peas, Fava Beans,
Maldon Salt Roasted Pork Guanciale and Egg Yolk

108 88

PATATE E PROVOLA [V][G] CARCIOFI FRITTI [V][G]

Mashed Potato and Smoked Provola Cheese Fried Artichoke & Maldon Salt

88 108

[V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Vegetarian and vegan options are available to cater to your dietary requirements.
Please check with our service team.

Prices are in HKD and subject to 10% service charge.



DOLCI

DESSERT
POPINJAYS’" TIRAMISU [N] PANNA COTTA [G]
Ristretto & Mascarpone Cream, Vanilla Panna Cotta, Pear Compote,
Crunchy Hazelnut, Espresso Ice Cream Chocolate Ganache
148 138
MERINGA [G] BABA’" AL RUM [V][N]
Korean Strawberries Salad, Berries Sorbet, Baba’ Sponge, Amarena Cherry,
Basil, Meringue Pistachio Chantilly
138 148

BAKED ALASKA (SERVES 2) [N]

Berries, Panna Cotta Ice Cream, Meringue,
Grand Marnier

248

APERITIF / DIGESTIF GRAPPA

Amaro Montenegro Capovilla Saturno Peach
108 148
Amaronavuta Castagner Leon Amarone
108 148
Limoncello
108 PORT
Sambuca W & J Graham’s 20 Years Old Tawny

[V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Vegetarian and vegan options are available to cater to your dietary requirements.
Please check with our service team.

Prices are in HKD and subject to 10% service charge.




SOMMcLIeR ReCOMMENDATION

BUBBLCS

Ruinart ‘R De Ruinart’, Champagne, France NV

Perla Del Garda Metodo Classico Dop Brut, Lugana, ltaly 2019

Santa Margherita Extra Dry ‘P’ DOC, Prosecco, ltaly NV

WHITE

Chardonnay Di Torgiano Aurente, Lungarotti,
Umbria, Italy 2021

Chablis Domaine Oudin, Burgundy, France 2022
Sauvignon Del Collio, Primosic, Friuli, Italy 2022

Argiolas Costamolino Vermentino, Sardegna, Italy 2023
Pinot Grigio, Schiopetto, Friuli, Italy 2024

ROSEC

‘Whispering Angel’, Chateau D 'Esclans,
Cotes D E Provence, France 2024

Primitivo Rosato Manduria, Puglia, Italy 2023

RchD

Rosso Di Montalcino Le Ragnaie DOC, Tuscany, Italy 2019
Chianti Classico, Stomennano, Tuscany, ltaly 2020
Montepulciano d’Abruzzo Valle Reale, Italy 2021
Cabernet Merlot, Baracchi, Tuscany, ltaly 2020

Domaine des Tourelles, Bekaa Valley, Lebanon 2021

SWee T

Moscato D ‘Asti, Saracco, Piedmont, Italy 2023

Corkage fee: $500 per bottle of wine and $1,000 per bottle of spirit

Prices are in HKD and subject to 10% service charge.
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Amaro Montenegro
108

Liquori Bureau Amaronauta
108

Limoncello
108

Sambuca
108

Capovilla Saturno Peach
398

Castagner Leon Amarone
198

B

W & J Graham’s 20 Years Old Tawny
148
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