


POPINJAYS



 

AMA RISTORANTE’S CHEF PAOLO MONTI  
X                                                  

POPINJAYS’  CHEF PAOLO OLIVIERI  

“WHEN IN ROME” D INNER MENU 
3 0 th  S ep t emb e r  2025

 
WELCOME 

CROCCHE T TA A LL A VACC IN A R A 

O x ta i l  Vacc inara  Croque t t e  w i t h  Cac io  e  Pepe  S auce 

 

 

APPETISER 
MINES TR A B ROCCOLO E  A R Z I L L A 

Pu l l ed  S ka te,  S ka te  B ro th  and Romanesco  B rocco l i 
 
 

MIDDLE 
A M ATR IC I A N A  

M acche ron i  Pas ta,  Po r k  Guanc ia l e ,  Toma to,  Pe co r ino  Romano and B lack  Peppe r 

 

 

FISH 
BACC A L A’  E  F IOR I  

Zucch in i  F lowe r,  S a l t ed  Cod M ous se,  B e l l  Peppe r  Cou l i s ,  Roman Zucch in i  S auce 

 

 

MEAT 
A B BACCHIO E  V IGN A ROL A 

Roas t ed  Aus t ra l i an  Lamb,  B aby  A r t i choke,  Fava  B ean,  M in t  &  Guanc ia l e 
 
 

DESSERT 
CROS TATA D I  V I SC IOLE 

V i s c io l e  S our  Che r r y  Ta r t ,  S heep R i co t t a ,  A r t i choke  I c e  Cream and Cynar  Reduc t ion 
 
 
 

6 - Cour s e  a t  H K D 78 8 
 
 

[ V ]  Ve ge ta r i an  [G ]  G lu t en  F re e  [D ]  D a i r y  F re e  [ S S ]  S u s t a inab l e  [N ]  Con ta in  N u t s  [C ]  C r u s t a ce ans 
P l e a s e  l e t  u s  know i f  you  ha ve  any  f ood a l l e rg i e s  o r  sp e c ia l  d i e t a r y  r e qu i r emen t s 

P r i c e s  a re  i n  H K D and sub j e c t  t o  10 % s e r v i c e  cha rge


