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POPINJAYS



 

[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.

POPINJAYS 
S IP  &  B ITES  

f rom 3pm to  5pm

$488 for two persons$488 for two persons

– CRUDO  –
(for sharing)

OSTRICHE 4pcs [S]

Fine de Claire Oysters, Vermouth, Lemon

– CICCHETTI –
(for sharing)

SPANNER CR AB CROSTINI [S][G]

Spanner Crab, Bot targa

FASSONA BEEF CROSTINI [G][D]

Fassona Beef, Parmesan, Lemon

MOZZARELLA CROSTINI [V ][G][D]

Buf falo Mozzarella, Dat terino Tomato, Basil

WILD MUSHROOM AR ANCINI [V ][G][D]

Wild Mushroom & Parmesan

LASAGNA FRITTA [G][D]

Breaded & Fried Lasagna, Black Garlic Aioli 

POPINJAYS 
S IP  &  B ITES  

  

–  ARTISAN –
(for sharing)

TAGLIERE DI SALUMI [G]

Ar tisanal Cold Cut Selection, Parma Ham 24 months, Finocchiona Salami, 
Strolghino, Coppa Stagionata, Mor tadella ‘Favola in Cotenna’ 

OR  

TAGLIERE DI FORMAGGI ITALIANI [V ][G][D] 

Ar tisanal Cheese Selection, Carpenedo, Fontina, Casa Madaio ‘Cinerino’, 
Toma Piemontese DOP Pecorino Fiorino Stagionato 

 –  ADDITIONS –
OSTRICHE  [S] [+$48 [+$48 1pc1pc]]

Fine de Claire Oysters 

CAVIAR  [S]  [+$588 [+$588 per t inper t in]]

Kaluga Caviar 30g

CALAMARI FRITTI [S][G] [+$158][+$158]

Breaded & Fried Squid, Lemon, Black Garlic Aioli

MILANESE SANDWICH [G][D][N] [+$248][+$248]

Veal Milanese, Mor tadella, Arugula, Whipped Ricot ta, Basil Pesto  

PATATINE FRITTE [V ] [+$98][+$98] 

Fried Agria Potatoes, Rosemary, Garlic, Black Garlic Aioli



 

[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.

POPINJAYS 
S IP  &  B ITES  

f rom 3pm to  5pm

$488 for two persons$488 for two persons

– CRUDO  –
(for sharing)

OSTRICHE 4pcs [S]

Fine de Claire Oysters, Vermouth, Lemon

– CICCHETTI –
(for sharing)

SPANNER CR AB CROSTINI [S][G]

Spanner Crab, Bot targa

FASSONA BEEF CROSTINI [G][D]

Fassona Beef, Parmesan, Lemon

MOZZARELLA CROSTINI [V ][G][D]

Buf falo Mozzarella, Dat terino Tomato, Basil

WILD MUSHROOM AR ANCINI [V ][G][D]

Wild Mushroom & Parmesan

LASAGNA FRITTA [G][D]

Breaded & Fried Lasagna, Black Garlic Aioli 

POPINJAYS 
S IP  &  B ITES  

  

–  ARTISAN –
(for sharing)

TAGLIERE DI SALUMI [G]

Ar tisanal Cold Cut Selection, Parma Ham 24 months, Finocchiona Salami, 
Strolghino, Coppa Stagionata, Mor tadella ‘Favola in Cotenna’ 

OR  

TAGLIERE DI FORMAGGI ITALIANI [V ][G][D] 

Ar tisanal Cheese Selection, Carpenedo, Fontina, Casa Madaio ‘Cinerino’, 
Toma Piemontese DOP Pecorino Fiorino Stagionato 

 –  ADDITIONS –
OSTRICHE  [S] [+$48 [+$48 1pc1pc]]

Fine de Claire Oysters 

CAVIAR  [S]  [+$588 [+$588 per t inper t in]]

Kaluga Caviar 30g

CALAMARI FRITTI [S][G] [+$158][+$158]

Breaded & Fried Squid, Lemon, Black Garlic Aioli

MILANESE SANDWICH [G][D][N] [+$248][+$248]

Veal Milanese, Mor tadella, Arugula, Whipped Ricot ta, Basil Pesto  

PATATINE FRITTE [V ] [+$98][+$98] 

Fried Agria Potatoes, Rosemary, Garlic, Black Garlic Aioli

[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.



All food is not allowed for takeaway

Please let us know if you have any food allergies or special dietary requirements. 

Prices are in HKD and subject to 10% service charge.

Menu offerings are subject to change due to seasonality and product availability.

POPINJAYS 
S IP  &  B ITES

" E l evate you r  ex pe r i ence w i th  i nd u l g ent  packag es "

"THE FLOCK & FEAST"
Pe ron i  B ee r,  Crudo & Cic che t t i

68 8

"THE SPRITZ & SAVOURIES"
1  Cock ta i l  P i t che r,  Crudo Cic che t t i

B e l l i n i ,  A p e ro l  S p r i t z ,  P imm ' s  Cup

78 8

"THE ROYAL AVIARY"
 1  Bo t t l e  Ru inar t  ' R  de  Ru inar t '  Champagne,  Crudo & Cic che t t i

1,0 8 8

"THE POPINJAYS SOCIAL ELITE"

1  Bo t t l e  Dom Pe r ignon V in tage  2017,  Crudo & Cic che t t i
2, 48 8

#Popinjayshk

POPINJAYS 
小酌與佐酒小食

供應時間：下午 3 時至 5 時

兩位 $ 4 8 8

– 奢享體驗 –
(共享) 

生蠔4隻 [S]   
法國生蠔、苦艾酒、檸檬  

– 意式小食 – 
(共享) 

貴妃蟹意式多士 [S][G]   
貴妃蟹、烏魚子 

 
法索娜牛肉意式多士 [G][D]   

法索娜牛肉、巴馬臣芝士、檸檬 

 
水牛芝士意式多士 [V][G][D]   
水牛芝士、意式小番茄、羅勒

 
野菌意式炸飯球 [V][G][D]   

野生雜菌、巴馬臣芝士 

 
酥炸千層麵 [G][D]   

黑蒜蛋黃醬 

[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。

所有價目以港幣計算及另加一服務費。



POPINJAYS 
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–  

  

 
 

  

  

  

 

小酌与佐酒小食
供应时间：下午 3 时至 5 时

两位 $488

奢享体验
(共享)

生蚝4只 [S] 法国生蚝、苦艾酒、柠檬 

意式小食 –
(共享)

贵妃蟹意式多士  [S][G]  贵妃蟹、乌鱼子

法索娜牛肉意式多士 [G][D] 法索娜牛肉、巴马臣芝士、柠檬

水牛芝士意式多士 [V][G][D]  水牛芝士、意式小番茄、罗勒

野菌意式炸饭球 [V][G][D]野生杂菌、巴马臣芝士

酥炸千层面  [G][D]  黑蒜蛋黄酱

[M] 主厨推介 [V]素食 [G]含麸质 [S]含海鲜 [D]含乳制品 [N]含坚果类 [SS]可持续
如有任何食物过敏或特殊饮食要求，请通知餐厅团队。

所有价目以港币计算及另加一服务费。
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POPINJAYS 
小酌與佐酒小食 
「搭配佳釀，犒賞愜意時光。」

"THE FLOCK & FEAST"

奢享體驗及意式小食配 PERONI 意大利啤酒
68 8

"THE SPRITZ & SAVOURIES"

奢享體驗及意式小食配 雞尾酒一扎
B e l l i n i ,  A p e ro l  S p r i t z ,  P imm ' s  Cup

78 8

"THE ROYAL AVIARY"

奢享體驗及意式小食配 Ruinart ‘R de Ruinart 香檳一瓶
1,0 8 8

"THE POPINJAYS SOCIAL ELITE"

奢享體驗及意式小食配 Dom Pérignon Vintage 2017香檳一瓶
2,48 8

#Popinjayshk

如有任何食物過敏或特殊飲食要求，請通知餐廳團隊。

所有價目以港幣計算及另加一服務費。

菜單內容可能會因季節性和產品供應情況而有所改變 。

POPINJAYS 

– 手工精选 –
(共享)

意式手工冷肉拼盘 [G]  
精选手工冷肉、24个月巴马火腿、茴香意式萨拉米香肠、

经典小萨拉米肠、熟成风干猪颈肉、顶级意式大肉肠

或

意式手工芝士拼盘  [V][G][D] 
精选手工芝士、蓝纹芝士、半软硬芝士、羊奶芝士、熟成羊奶芝士

– 加选 –
生蚝 [S] [+$48 每只]  

法国生蚝

鱼子酱 [S] [+$588 每罐]  
30克卡露伽鱼子酱

炸鱿鱼 [S][G] [+$158] 
柠檬、黑蒜蛋黄酱

米兰三文治 [G][D][N] [+$248]  
意式炸牛仔排、意式肉肠、火箭菜、意大利乳清芝士、罗勒青酱

炸薯条 [V] [+$98]  
薯仔、迷迭香、大蒜、黑蒜蛋黄酱

[M] 主厨推介  [V]素食 [G]含麸质 [S]含海鲜  [D]含乳制品  [N]含坚果类  [SS]可持续
如有任何食物过敏或特殊饮食要求，请通知餐厅团队 。

所有价目以港币计算及另加一服务费。

小酌与佐酒小食



[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。

所有價目以港幣計算及另加一服務費。 

POPINJAYS 
 

"THE FLOCK & FEAST"

68 8

"THE SPRITZ & SAVOURIES"

B e l l i n i ,  A p e ro l  S p r i t z ,  P imm ' s  Cup

78 8

"THE ROYAL AVIARY"

 Ruinart ‘R de Ruinart 
1,0 8 8

"THE POPINJAYS SOCIAL ELITE"

 Dom Pérignon Vintage 2017

2,48 8

#Popinjayshk

小酌与佐酒小食
「搭配佳酿，犒赏惬意时光。」

奢享体验及意式小食配 PERONI 意大利啤酒

奢享体验及意式小食配 鸡尾酒一扎

奢享体验及意式小食配  香槟一瓶

奢享体验及意式小食配 香槟一瓶

如有任何食物过敏或特殊饮食要求，请通知餐厅团队。
所有价目以港币计算及另加一服务费。

菜单内容可能会因季节性和产品供应情况而有所改变 。


