POPRPINJAYS




POPINJAYS



SET LUNCH

AND

A LA CARTE SIGNATURES

POPRINJAYS, A TERM ONCE ASSIGNED TO PARROTS, TAKES ITS NAME FROM THE RESIDENT
COCKATOOS ALONG NEIGHBOURING GARDEN ROAD, HONG KONG PARK AND HONG KONG
ZOOLOGICAL AND BOTANICAL GARDENS. NATURALLY DRAWN TO BEING PART Or A FLOCK,
AND RARCLY FLYING SOLO, THE HABITS OrF THESE BIRDS eMBODY POPINJAYS' SOCIABLE
SPIRIT.

REFLECTING HONG KONG'S VIBRANT, COSMOPOLITAN STYLE, THE CONTEMPORARY
LIFESTYLE DESTINATION IS DESIGNED TO ATTRACT THE CITY'S FLAMBOYANT,
~ASHIONABLE CROWD AND LEADERS IN STYLEC.



POPRPINJAYS ScT LUNCH

(SET LUNCH IS OFFERED FOR THE WHOLE TABLE)

- APPETISER -

CARNE SALADA
Salted Beef with Radicchio, Walnuts,

Aged Parmesan

CARPACCIO CAPESANTE [SSIIG]ID] (+80)
Hokkaido Scallop Carpaccio, Salicornia,

Lemon Emulsion, Rice Puff

POLIPO Al FERRI [SS]IGID]
Grilled Octopus, Soft Potatoes,

Padron Pepper, Romesco

INSALATA [V]
Buffalo Mozzarella, Baked Heirloom,

Baby Green, Lemon Dressing

- MIDDLe COURSE -

PATATE & PORRI [V]
Braised Leek & Potato Soup, Black Truffle

MEZZE MANICHE “AMATRICIANA"
Tomato Sauce, Guanciale, Red Onion,

Pecorino, Black Pepper

CALAMARATA (+128)

Boston Lobster, Bagna Cauda, Misticanza

SPAGHETTONE AGLIO OLIO
Clams broth, Tuna Tartare, Capers,

Pistachio

- MAIN COURSE -

RANGERS VALLEY TAGLIATA [SS1[G] (+108)
Grilled beef steak, Porcini Casserole, Rocket

Parmesan Cheese

BRANZINO [SSIIGIID]
Pan-Fried Atlantic Seabass, yellow Gazpacho,

Broccoli, Taralli

POLLO IDIIG]
Devil Chargrilled Chicken Leg, Caponata

PORTOBELLO GRATINATO [V]

Plant-Based Veal, Portobello Mille Feuille,
Spinach, Parmigiano Fondue

- DESSCERT -

POPINJAYS TIRAMISU [VIIN]
Ristretto & Mascarpone Cream,

Crunchy Hazelnut, Espresso Ice Cream

LIME CHEESE CAKE [V]

Lemon Textures, Limoncello Sorbet

MILLEFOGLIE DI FRAGOLE [VI]IN]
Filo Pastry, Strawberries Textures, Chantilly,

Raspberry Sorbet

ADD 78 PER GLASS FOR SELECTED WINES

2 COURSE HKD 398

3 COURSE HKD 468

4 COURSE HKD 528

PRICES ARE IN HKD AND SUBJECT TO 10% SERVICE CHARGE



CRUDO

FRESH OYSTER [GIIDI]
Half Dozen 428

Dozen 758

CAVIALE 30gr
N3 Amur Caviar 688

N5 Perseus Caviar 888

CARPACCIO DI TONNO [ssl1ID]IG]
Bluefin Tuna Carpaccio, Ginger, Chives
288

GAMBERI ROSSI [CIIDIISS]
Sicilian Red-Prawn, Grapefruit, Amur Caviar
488

SCAMPI [CIIDIISSIIG]
Norwegian Langoustine

328

CAPESANTE MARINATE [SS1IDIIG]
Marinated Scallops, Salicornia, Lemon Emulsion, Rice Puff
278

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

278

[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 I[GIID]

Slow-Cooked Veal Loin, Tuna Sauce, Capers

248

INSALATA DI POLPO

Grilled Octopus, Smoked Potato,
Peperone Crusco

298

PATE DI FEGATINI
Tuscan Style Chicken Liver Pate, Sourdough
208

BUFALA [v]

Buffalo Mozzarella Cheese,
Baked Tomato, Oregano

248

INSALATA VERDE [V]

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

168

PRIM]

PASTA, RISOTTO AND SOUP

ZUPPA DI PESCE [ss]Ic]
Sardinian Fregula, Seafood
298

SPAGHETTONI ALLE VONGOLE
& BOTTARGA [D]

Spaghetti Pasta, Clams & Cured Mullet Roe
328

GNOCCHI ALLA CAMPIDANESE

Potato Gnocchi, Sausage, Fennel
Seeds & Ricotta Salata

308
RISOTTO FUNGHI PORCINI [v]IC]

Aged Acquerello Risotto, Mascarpone

Braised Porcini, Freshly Shaved Black Truffle

298

LINGUINE ALL'ASTICE [c]

Signature Linguine Pasta, Boston Lobster,
Bagna Cauda

498

CALAMARATA Al POMODORI [v]

Calamarata Pasta, Seasonal tomato, Eggplant,
Stracciatella, Basil

298
RISOTTO AGLI SCAMPI [cla]

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

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.



ScCOND

MAIN
MERLUZZO [GIIDI[SS] GAMBERONI [DI[SSIIC]
Chilean Seabass, Cannellini Beans, Grilled King Prawn Provengale style
Guanciale, Clams 448

428

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

458
GALLETTO ALLA DIAVOLA [DIIlG] FILETTO ALLA ROSSINI [a]
Spatchcocked Chicken, Caponata Grilled Wagyu Tenderloin, Foie Gras,
418 Truffle Mash, Morel Mushroom
688
SIDES
ASPARAGI GRATINATI [vIIG] FUNGHI TRIFOLATI [VIIGIIDI]
Grilled Asparagus, Burnt Butter Sautéed Wild Mushrooms, Garlic, Fresh Parsley
Grana Padano Cheese 88
88
SPINACI ALLA CREMA [VIIG] PURE DI PATATE [VI[G]
Creamy Spinach, Taleggio Cheese Belgian Potato Purée, Nutmeg, Butter
78 78
BROCCOLINI ALL’AGLIO [VIIGIIDI] PATATINE AL TARTUFO NERO [vIIG]
Sautéed Broccolini, Garlic & Chili French Fries, Black Truffle
78 88

[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

MILLEFOGLIE DI FRAGOLA [VIIN]

PROFITEROLES I[VIINI]

Vanilla Choux, Hazelnut Praline,
64% Dark Chocolate Sauce

138

BABA AL RUM [v]

Filo Pastry, Strawberries Textures, Yeast Cake Soaked in Rum Syrup, Chantilly
Chantilly, Raspberry Sorbet 148

138

ARTISANAL CHEESE SELECTION [VIIN]

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

328
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

[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

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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650
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800
650
1,100

720



BEXFEEFAR [6l(sS)
BRETEFAR, NER, BRE

:lt,’é &E )% F [DI[G][SS] (+80)
BERE, BEET, JERTE

iwvr

=

E5)

e
&
afh
ot
i
n
EH-

4

=
¥

B EZE A [DI[G][SS]
ER MEERWN, BEXAE

D [v]
"‘éi, KEZE, BERER, BRI

REERES V]

ERNE

EARARERH

EmE, RRZEEE, AR, FN2 4, BN

(i — N
S F TR -

R ETEBEBREAFIAKELE (+128)
AKER, iRt BAMERR

A S AR EE

Ri%, BERMM, B, BHOR

)\"di'-"FWI]EEtFH?i [SSI[G] (+108)
NEH, BEEZ+

HIS#E 8 [D][G][SS]
i, FEMTE, B/ et

N

RIEZEBEA (G]ID)
R R R

IBERAKBEL (V]
FFR, B3R, BREZ T

UM BELR RIKER (VIIN]
BHRERE, BET, MUDH

BEZLERV
BEZTER, BANERETE

SFIST8ZFIFE

- BHm -

BEETEE (VIIN]
BETEHR, 4858

A== Bl

2B RE §11us398
e+ oo s

JEFFEFN468
AEREEFUS528

BB E LWEMU 10% RS E



58 R B R £

e E IR (G1D)
6E& 428

12% 758

ATFE 3057
HBEFEBETE 688

TERISRERTE 888

SEYJEE R E A [SS1IDIIG)

BEREERA

Singy

YR R ATIR®R & (clIDIlss)

A, HEMBATE
488

[REMREIEEIR (ss1clDIG]
328

SRS F (SS1(DIIG]

B mERE, BET kR
278

BUIRBHEFAR (6]

278

AR ARTS @ 3
BRLUBESTE ZM10%RBE




}
+

|

Zf
x

BRNFREEERE (D) FEHT 40 B 28 AT £ (G
248 L
208
EEER KEWZ L (v)
BEESE - BIR IBE - FE
298 248

EHEDE (v]
BEDE FRR BEZL EERA ST
168

SR, BRMERE %

FEIRIR A [sS1IC] HHIRTERERREATR
NS ON N 298
298
AT KK (0] R EMREMIELE (v]
RRRT RATE, B
328 298
MATHREREAT BEBEAMER (611c]
EELACS Rt EEEN -T2
308 338

BEERMBFFERAFER (Vi
298

PR HERHVEE

FRBFI RS EE
BERLUBBEE > BM10%MRE &




HIEEHEHER (GI1IDISS]
BB XFET REZHEEER

428

BERXEH# (6D
AN 600G

418

Hy
A4

EZERRENIERERIR |

448

BERXRNIEFEDR (61D
MFEEZE
458
KEM G FHD 1c)
RIBIF -MBER -FHE
688

CI[DI[sS]

EHEEE (G61IV]
BEEES+

88

WIS (GIIV]
TRE R BREBEITZ +
78

ERFMRIFARMIE G
B EL
78

GI][DIIV]

ik

s %
fglAé‘” tE %‘]HIO%EK

b EF A EEEE (G1IDILV
YOI BINE

88

EERIBFER (61
SRR

78

YEZNEIR (G1IV]

BIAEE

88

8 [C] BrEEY

]



B M EERR R K & (viIN

&
CF_J'IEUD[IDJF %H\ﬁ—'&ﬁa/u,ﬁ
fets 7 ~ BPE S AR

148

BESTEB (viIN
BRASEE

138

BREFREEE (VIIN]
FE64% B 45T HiE

138

BT T % yl /E E EJ =B 1‘11\\
B &5 4750 = BR

148

BEFTZ IHE (vIIN
BmEsHs 4+ RANRED
(FREETHEABERS)

338

FHE A
Amaro Montenegro

108

Liquori Bureau Amaronauta
108

Limoncello

108

Sambuca
108

B

Capovilla Saturno Peach
398

Castagner Leon Amarone
198

BT

W & J Graham’s 20 Years Old Tawny
148

[VIEZB [G] F&8%HE D] A&7 L(\DD[
KPR R

ﬁ? S M100 R &




