POPRPINJAYS




POPINJAY

DEGUSTATION MENU

POPRINJAYS IS A CONTEMPORARY ROOFTOP RESTAURANT AND STYLISH BAR WITH
A 520-SQUARE-METRE WRAPAROUND TERRACE, PERFECT FOR ARPPRECIATING THE
INSTAGRAM-WORTHY VIEWS AND MINGLING WITH THE FASHIONABLE CROWD.

TO COMPLEMENT THE eXPERIENCE ARE DISHES OF cUROPEAN FARE, A WORLD-CLASS
SELECTION OF CLASSIC COCKTAILS, SPECIALTY SRIRITS, AND BAR SNACKS.

NMU

14.02.2026



TASTe Or POPRPINJAYS
VALENTINE'S DAY EDITION

(DEGUSTATION MENU IS OFFERED FOR THE WHOLE TABLE)
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WeLCOMce
TONNO [S][SS]

Bluefin Tuna, Sea Urchin, Murray Amur Caviar, Finger Lime

APPcTISER
TERRINA [D][G]

Foie Gras Terrine, Brioche, Amarena & Pistacchio

MIDDLe COURSE

AGNOLOTTI [S][D][G]
Handmade Scallop Agnolotti, Lobster Emulsion, Torched Scampi, Truffle

-ISH
SGOMBRO REALE [D][G]

Spanish Mackerel, Franciacorta & lkura Sauce, Romanesco

Mc AT
FILETTO [D]
Grilled Wagyu Beef, Potato Fondant, Morels, Pink Pepper Sauce

DESSERT
LAMPONE [D][G][N]

Milk Chocolate Mousse, Mixed Berries & Passion Fruit Compote, Berriolette Sorbet

6-Course at HKD 1088 per person

[M] Signature [V] Vegetarian [G] Gluten

[S]Seafood [D] Dairy [N] Nuts [SS] Sustainable
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
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