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POPINJAYS



DEGUSTATION MENU

AND

A LA CARTE SIGNATURES

POPRINJAYS IS A CONTEMPORARY ROOFTOPRP RESTAURANT AND STYLISH BAR WITH
A 520-SQUARE-McTRE WRAPAROUND TERRACE, PERFeCT mrOR APPRECIATING THE
INSTAGRAM-WORTHY VIEWS AND MINGLING WITH THE FASHIONABLE CROWD.

TO COMPLEMENT THE eXPERIENCE ARE DISHES OF cURORPEAN FARE, A WORLD-CLASS
ScLECTION OF CLASSIC COCKTAILS, SPeCIALTY SPIRITS, AND BAR SNACKS.



TASTc Or PUGLIA

(DEGUSTATION MENU IS OFFERED FOR THE WHOLE TABLE)

welLCOME

CRUDO DI TONNOISSIIGIID]
Marinated Tuna, Capers, Lemon, Caviar

Saicho Sparkling Tea - Hojicha

APPCcTISER

CALAMARETTI [sS]ID]
Sauté Calamari, Squid, Fava Bean, Turnip Greens & Taralli

Vermentino, Tenuta Guado Al Tasso, Bolgheri, Tuscany, Italy 2022

MIDDLe COURSE

ORECCHIETTE ALLA BARESE
Orecchiette Pasta with Braised Meatloaf in Tomato Sauce and Pecorino

Etna Rosso, Tornatore, Sicily, Italy 2022

rISH

PESCE SPADA [ss1iD]
Bread Crumbed Swordfish Filet, Cuttlefish, Tomato, Capers, Olive and Lemon

Chardonnay Di Torgiano Aurente, Lungarotti, Umbria, Italy 2019

Mc AT

CARRE D'AGNELLO [G][D]
Smoked Rack of Lamb, Apulian Baked Eggplant and Peas

Barolo DOCG, Diego Conterno, Piedmont, Italy 2019

DESSCERT

MILLEFOGLIE ALL'ARANCIA [VIIN]
Millefeuille, Ricotta Mousse, Orange Sorbet

W & J Graham’s 20 Years Old Tawny

6-Course at 988
Add Wine pairing at 488
[V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements
Prices are in HKD and subject to 10% service charge



CRUDO

FRESH OYSTER [GIIDI]
Half Dozen 420

Dozen 720

CAVIALE 30gr
N3 Amur Caviar 680

N5 Perseus Caviar 880

GRAN CRUDO ([sslipIICIIG]

Scampi, Oysters, Red Prawn, Marinated Scallop, Tuna,
Murray Caviar 109

(to share)
1080

CARPACCIO DI TONNO [ss1IDIIG]
Bluefin Tuna Carpaccio, Ginger, Chives
280

GAMBERI ROSSI [CIIDIISS]
Sicilian Red-Prawn, Grapefruit, Amur Caviar
480

SCAMPI [CIIDIISSIIG]
Norwegian Langoustine

320

CAPESANTE MARINATE [SS1IDIIG]
Marinated Scallops, Salicornia, Lemon Emulsion, Rice Puff
290

CARPACCIO DI MANZO I[a]
Angus Beef Carpaccio, Grana Padano, Arugula, Black Truffle
280

[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]I[D]
Slow-Cooked Veal Loin, Tuna Sauce, Capers
290

INSALATA DI POLPO

Grilled Octopus, Smoked Potato,
Peperone Crusco

320

PATE DI FEGATINI
Tuscan Style Chicken Liver Pate, Sourdough
240

BUFALA [v]

Buffalo Mozzarella Cheese,
Baked Tomato, Oregano

280

INSALATA VERDE [V]

Mix Baby Green, Avocado, Parmesan Cheese,
Bread Crisp, Lemon Dressing

PRIM]

PASTA, RISOTTO AND SOUP

ZUPPA DI PESCE [ss]Ic]
Sardinian Fregula, Seafood
260

SPAGHETTONI ALLE VONGOLE
& BOTTARGA [D]

Spaghetti Pasta, Clams & Cured Mullet Roe
280

GNOCCHI ALLA CAMPIDANESE

Potato Gnocchi, Sausage, Fennel
Seeds & Ricotta Salata

280

RISOTTO AGLI SCAMPI [clG]

Aged Acquerello Risotto, Marinated Scampi,
Champagne & Thyme, Amur Caviar

310

LINGUINE ALL'ASTICE [c]

Signature Linguine Pasta, Boston Lobster,
Bagna Cauda

480

RAVIOLO AL SALMONE [ciss]

Home-Made Ravioli, Crab,
Lemon & Butter Sauce

320

PAPPARDELLE AL BRASATO

Egg Pappardelle, Slow cooked Short-Rib
Guanciale, Parmesan Emulsion

320

RISOTTO FUNGHI PORCINI [V]IC]

Aged Acquerello Risotto, Mascarpone
Braised Porcini, Freshly Shaved Black Truffle

280

CALAMARATA Al POMODORI [v]
Calamarata Pasta, Seasonal tomato, Eggplant, Stracciatella, Basil
260

[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.



ScCONDI

MAIN
MERLUZZO [GIIDIISS] GAMBERONI [DI[SSIIC]
Chilean Seabass, Cannellini Beans, Grilled King Prawn Provengale style
Guanciale, Clams 420

410

AGNELLO SCOTTADITO [DIIG]
Grilled Lamb Rack, Eggplant Caviar, Burnt Shallot

440
GALLETTO ALLA DIAVOLA [DIIlG] FILETTO ALLA ROSSINI [a]
Spatchcocked Chicken, Caponata Grilled Wagyu Tenderloin, Foie Gras,
480 Truffle Mash, Morel Mushroom
680
ROMBO [ss] BRANZINO [ss]
Roasted Whole Turbot, Sicilian Style Atlantic Seabass Carpaccio with Lemon &
980 Extra Virgin Olive Oil
OR
Grilled with Salmoriglio
880
BISTECCA ALLA FIORENTINA [GIIDI] COSTOLETTA ALLA MILANESE
Rangers Valley Porterhouse 12009 Butter-fried Milk-fed Italian Veal Rack,
1880 Lemon, Arugula
980
SIDcS
ASPARAGI GRATINATI [VIIG] FUNGHI TRIFOLATI [VIIGIID]
Grilled Asparagus, Burnt Butter Sautéed Wild Mushrooms, Garlic, Fresh Parsley
Grana Padano Cheese 90
90
SPINACI ALLA CREMA [VIIG] PURE DI PATATE [VIIG]
Creamy Spinach, Taleggio Cheese Belgian Potato Purée, Nutmeg, Butter
80 80
BROCCOLINI ALL’AGLIO [VIIGIID] PATATINE AL TARTUFO NERO [vIIG]
Sautéed Broccolini, Garlic & Chili French Fries, Black Truffle
80 100

[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

DCSSERT
POPINJAYS" TIRAMISU [VIIN] PROFITEROLES [VIIN]
Ristretto & Mascarpone Cream, Crunchy Vanilla Choux, Hazelnut Praline,
Hazelnut, Espresso Ice Cream 64% Dark Chocolate Sauce
150 140
MILLEFOGLIE DI FRAGOLA [VIINI] BABA AL RUM [v]
Filo Pastry, Strawberries Textures, Yeast Cake Soaked in Rum Syrup, Chantilly
Chantilly, Raspberry Sorbet 150
140
BAKED ALASKA (SERVE 2) [v] SORBETTO AL LIMONE (SERVE 2) [V]
Berries, Panna Cotta Ice Cream, Meringue, Lemon Sorbet, Vodka
Grand Marnier 240
250

ARTISANAL CHEESE SELECTION [VIINI]

Daily Selection of 5 Curated Cheeses, Condiments & Breads
(Please check with our service team for daily selection details)

330

APERITIF / DIGESTIF GRAPPA

Amaro Montenegro Capovilla Saturno Peach
108 398

Amaronauta Castagner Leon Amarone
108 198

Limoncello

108 PORT

Sambuca W & J Graham’s 20 Years Old Tawny
108 148

[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.




WINc LIST

BUBBLES

Ruinart ‘R De Ruinart’, Champagne, France NV
Ruinart Brut Rosé, Champagne, France
Perla Del Garda Metodo Classico Dop Brut, Italy 2019

Rive Della Chiesa, Prosecco, Veneto, Italy NV

WHITE
Chablis Domaine Oudin, France 2022

Gewlrztraminer, Alois Lageder,
Trentino Alto Adige, Italy 2021

Pinot Grigio, Schiopetto, Friuli, Italy 2022
Etna Blanco, Tornatore, Sicily, Italy 2022

Chardonnay Di Torgiano Aurente, Lungarotti,
Umbria, Italy 2019

Vermentino, Tenuta Guado Al Tasso,
Bolgheri, Tuscany, Italy 2022

ROSEC

‘Whispering Angel’, Chateau D 'Esclans,
Cotes D E Provence, France 2022

Primitivo Rosato Manduria, Puglia, Italy 2023

RchD

Montepulciano d’Abruzzo Valle Reale, Italy 2021
Chianti Classico, Stomennano, Tuscany, Italy

Pinot Nero, Baracchi, Tuscany, Italy 2019

Etna Rosso, Tornatore, Sicily Italy 2022

Domaine des Tourelles, Bekaa Valley, Lebanon 2021
Barolo DOCG, Diego Conterno, Piedmont, Italy 2019

SWee T

Moscato D 'Asti, Saracco, Piedmont, Italy 2022

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 Capovilla Saturno Peach
108 398
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108 198

Limoncello

v S

Sambuca W & J Graham’s 20 Years Old Tawny
108 148

[VIEZB [G] 8% H D] A=A KR [SS] vliF
HPREEENE

%53 P AR TS B ~
B LS N 5 > 100005

LU




