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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 POPRPINJAYS

(DEGUSTATION MENU IS OFFERED FOR THE WHOLE TABLE)

-~

/

WelLCOME

TARTARE I[DIISS]
Fassona Beef Tartare, Murray Caviar, Egg Yolk, Puffed Fregola

APPCcTISER

CAPESANTE I[cliD]
Seared Hokkaido Scallop, “Busara Sauce, Crispy Shallot, Herbs Oil

MIDDLe COURSE

LINGUINE ALL'ASTICE [cI
Signature Linguine with Boston Lobster & Bagna Cauda

-ISH
MERLUZZO NERO I[DIIGIINI[SS]
Baked Black Cod, Tuna Bottarga Sauce, Romanesco, Pistachio

McC AT
FILETTO I[G]
Ranger Valley Wagyu M5 Tenderloin, Foie Gras, Cardoncelli, Baby Gem, Black Truffle

DcSScERT
POPINJAYS TIRAMISU [N]
Espresso & Mascarpone Cream, Crunchy Hazelnut, Ristretto Ice Cream

6-Course at HKD 988

[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

GILLARDEAU OYSTER N2 [GIID]
Half Dozen 498

Dozen 728

CAVIALE 30gr
N3 Amur Caviar 488

N7 Kaluga Caviar 788

GRAN CRUDO [DIICIIG]

Norwegian Scampi, Gillardeau Oyster N2, Sicilian Red Prawn,
Bluefin Tuna, Japanese Hamachi, Hokkaido Scallop
Murray Caviar 10g

(to share)
1,188

TARTARE [DI[SS]
Fassona Beef Tartare, Murray Caviar, Egg Yolk, Puffed Fregola[G][SS]
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.



ANTIPASTI

STARTER
VITELLO TONNATO [G]I[D] CAPESANTE [C][D]
Italian Roasted Veal, “Salsa Tonnata”, Seared Hokkaido Scallop, “Busara” Sauce,
Beef Jus, Fried Caper Crispy Shallot, Herbs Oil
278 298
PUNTARELLE [VIIGIIN] SGOMBRO [D]IG]
Puntarelle Salad, Lemon Scented Japanese Mackerel Crudo, Blood Orange,
Ricotta Cheese, Hazelnut Red Onion
228 278

PRIMI

PASTA, RISOTTO AND SOUP

TAGLIOLINI [ss][c] LINGUINE ALL'ASTICE [c]
Egg Yolk Tagliolini Pasta, Sicilian Red Prawn Signature Linguine Pasta, Boston Lobster,
Crudo, Murray Caviar, Tomato Coulis Bagna Cauda
398 498
PACCHERI ALLA RICCIOLA [c] RAVIOLO DEL PLIN
Paccheri Pasta, Japanese Amberjack, Beef Brisket Plin Ravioli, 24 month
Tomato, Caper & Basil Parmigiano Reggiano Fondue, Beef Jus
328 358
TAGLIATELLE ALL'ANATRA GNOCCHI AL CASTELMAGNO [v]
Tagliatelle Pasta, Braised Duck Ragu’, Potato Gnocchi, Porcini Mushroom,
Pecorino Toscano, Foie Gras Castelmagno Cheese, Black Truffle
318 298

RISOTTO ALLA ZUCCA I[VIIGIIN]

Aged “Acquerello” Rice, Pumpkin,
Amaretti Crumble, Taleggio, 20y Balsamic

268

[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
DENTICE ROSSO [cIISsS] MERLUZZO NERO [GIIDIINI[SS]
Sustainable Local Red Snapper, Mussel, Baked Black Cod, Tuna Bottarga Sauce,
Fregola, Taggiasca Olive Romanesco, Pistachio
398 458
AGNELLO I[aG] FILETTO I[G]
New Zealand Lamb Loin, Artichoke, Ranger Valley Wagyu M5 Tenderloin,
Salsa Verde Foie Gras, Cardoncelli, Baby Gem,
468 Black Truffle

698

ScCONDI DA CONDIVIDERE

MAIN TO SHARE

BRANZINO [D][C] TAGLIATA [G]
Baked Whole Seabass alla “Livornese” Ranger Valley M5 Wagyu Beef Striploin,
088 Chanterelle, Beef Fat Roasted Potato
1,288

CONTORN]

SIDES
INDIVIA [VIIGIIN] ROMANESCO [DIIG]
Yellow Endives, Extra Virgin Olive Oil, Mashed Romanesco, Garlic, Chilly,
Pine Nut, Raisin Vinegar, Anchovie
98 98
PATATINE CACIO E PEPE CARCIOFI FRITTI [VIIG]
French Fries, Pecorino Romano, Black Pepper Fried Artichoke & Maldon Salt
98 128

[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

PDESSCERT

POPINJAYS" TIRAMISU I[VIIN]

Ristretto & Mascarpone Cream,
Crunchy Hazelnut, Espresso Ice Cream

148

TORTA AL LIMONE

Lemon & Lime Tart, Limocello Sorbetto

138

PANNACOTTA I[G]

Vanilla Panna Cotta, Pear Compote,
Chocolate Ganache

138

BABA AL RUM

Baba’ Sponge, Berries Compote,
Mascarpone Chantilly

148

BAKED ALASKA (SERVE 2) IN]

Berries, Panna Cotta Ice Cream, Meringue,
Grand Marnier

APERITIF / DIGESTIF

Amaro Montenegro
108

Amaronauta
108

Limoncello
108

Sambuca
108

GRAPPA

Capovilla Saturno Peach
148

Castagner Leon Amarone
148

PORT

W & J Graham’s 20 Years Old Tawny
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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