


DEGUSTATION MENU
 

POPINJAYS IS A CONTEMPORARY ROOFTOP RESTAURANT AND STYLISH BAR WITH 

A 520-SQUARE-METRE WRAPAROUND TERRACE, PERFECT FOR APPRECIATING THE 

INSTAGRAM-WORTHY VIEWS AND MINGLING WITH THE FASHIONABLE CROWD. 

TO COMPLEMENT THE EXPERIENCE ARE DISHES OF EUROPEAN FARE, A WORLD-CLASS 

SELECTION OF CLASSIC COCKTAILS, SPECIALTY SPIRITS, AND BAR SNACKS.
 

POPINJAYS
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T A S T E  O F  P O P I N J A Y S

 V A L E N T I N E ’ S  D A Y  E D I T I O N

(D EG US TAT I O N M E N U I S  O FFE R E D F O R T H E W H O LE TA B LE )

WELCOME
TONNO [S ] [ S S ] 

B lue f in  Tuna,  S ea  Urch in,  M ur ra y  A mur  Cav ia r,  F inge r  L ime

APPETISER
TER R IN A [D] [G ] 

Fo i e  G ras  Te r r ine,  B r io che,  A marena & P i s t a c ch io

 MIDDLE COURSE
 AGNOLOT T I  [ S ] [D ] [G ] 

Handmade S ca l lop  Agno lo t t i ,  Lobs t e r  Emu l s ion,  To rched S campi,  Tr u f f l e

FISH
   SGOMB RO R E A LE  [D ] [G ] 

S pan i sh  M acke re l ,  F ranc iaco r ta  &  I ku ra  S auce,  Romanesco

MEAT
  F I LE T TO [D] 

G r i l l ed  Wagyu  B ee f,  Po ta to  Fondan t,  M ore l s ,  P ink  Peppe r  S auce

DESSERT
L A MPONE [D] [G ] [N ] 

M i l k  Choco la t e  M ous se,  M i xed  B e r r i e s  &  Pas s ion  F r u i t  Compo te,  B e r r io l e t t e  S o rbe t 

6 - Cou r s e  a t  H K D 10 8 8 p e r  p e r son

 
[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.



情人節 嚐味菜單 
(需整桌享用)

歡迎小食
吞拿魚 [ S ] [ S S ]

藍鰭吞拿魚、海膽、美利魚子醬、手指青檸

前菜
鵝肝凍批 [D][G]

鵝肝凍批、牛油麵包、黑櫻桃、開心果 

第二道菜
意式餃子 [ S ] [D ] [G ]

手工意式帶子餃子、龍蝦汁、火炙海螯蝦、松露

副菜
西班牙鯖魚 [D ] [G ]

西班牙鯖魚、法國氣泡酒三文魚籽汁、羅馬西蘭花

主菜
牛柳 [D ]

炭燒和牛柳、方旦馬鈴薯、羊肚菌、粉紅胡椒汁

甜品
雜莓朱古力慕絲 [D ] [G ] [N ]

牛奶朱古力慕絲、雜莓熱情果醬、花香雜莓雪葩

 六道菜 每位 1088元
 

[M] 主廚推介  [V]素食  [G]含麩質 

[S]含海鮮   [D]含乳製品   [N]含堅果類  [SS]可持續 

如有任何食物過敏或特殊飲食要求，請通知餐廳團隊。 

價格以港幣計算﹐另加一服務費 。


