


POPINJAYS



S E T  LU N C H

A N D 

A  L A  C A R T E  S I G N AT U R E S

 

 

 

EXPERIENCE A CONTEMPORARY ITALIAN ROOFTOP RESTAURANT AND BAR WITH A 

WRAPAROUND TERRACE OFFERING STUNNING VIEWS, THIS IS THE ULTIMATE DESTINATION 

TO SOCIALISE WITH A STYLISH CROWD. 

POPINJAYS OFFERS A DELIGHTFUL MENU OF AUTHENTIC ITALIAN CUISINE, CLASSIC COCK-

TAILS, SPECIALTY SPIRITS, AND DELECTABLE BAR SNACKS. 



P O P I N J A Y S  S E T  L U N C H 

(SET LUNCH IS OFFERED FOR THE WHOLE TABLE)

– APPETISER –

GA MBER I [C]

Seared Blue Prawn, Tomato Emulsion & 

String Bean

PROSCIUTTO D’OCA [N][G]

Smoked Duck Prosciutto, Stracciatella Cheese,

Fig & Walnut 

TONNO [G][D] [+HKD108]

Mediterranean Bluef in Tuna Tar tare, 

Salmon Roe, Finger Lime, Borage Flowers

INSAL ATA [V]

Mesclun Salad, Cherry Tomato, Taggiasca Olive,

Radish, Parmigiano Reggiano, Focaccia Crouton

– MIDDLE COURSE – 

CASERECCE
Caserecce Pasta, Green Pea, Ar tichoke,  

Pancet ta & Stracchino Cheese

R ISOT TO A I R ICCI [C][N] [+HKD128]

Acquerello Risot to Rice, Japanese Sea Urchin, 

Lemon & Tomato Powder

POLIPO
Tubet ti Pasta, Spanish Octopus Ragu, 

Pis tachio Tubet ti

POPINJAYS MINESTRONE [V]

Seasonal Vegetables Soup, Tomato Broth,

Black Garlic, Grana Padano

– MAIN COURSE – 

CERNIA
Black Grouper, Fava Beans, Let tuce, 

Lemon & Prosecco Sauce

TAGLIATA DI POLLO
Chicken Leg “Tagliata”, Foie Gras Sauce, 

Kale & Radicchio

FILET TO [G] [+HKD148]

Angus Tenderloin, Herbs Mashed Potato, 

Jumbo Asparagus, Beef Jus 

ZUCCHINE [V][D]

Roasted Baby Zucchini, Zucchini Flower, 

Truf f le Polenta, Crispy Shallots

– DESSERT – 

POPINJAYS  T IR A MISU [N]

Ris tret to & Mascarpone Cream, 

Crunchy Hazelnuts, Espresso Ice Cream

PANNA COTTA [G]

Panna Cotta, Peach Compote, Mandarin & 

White Chocolate Ganache

MER INGA
Korean Strawberry Salad, Berry Sorbet, Basil, Meringue

A DD 78  PER  GL A S S  FOR S E LEC TED W IN ES 

 
2 COURSE HKD 398        3 COURSE HKD 468          4 COURSE HKD 528

 

[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.



[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.

  

CRUDO

M A R K E T  FR ES H OYS TER  [G] [D ]

H a l f  D o z e n  4 9 8

D o z e n  7 2 0 

C AV I A LE  30 gr

N 3  A m u r  C a v i a r  6 8 8

N 7  K a l u g a  C a v i a r  8 8 8

GR A N CRUDO [D] [C ] [G ]
 Nor weg ian  S campi,  M arke t  F re sh  O y s t e r,  S i c i l i an  Red  P rawn,

 B lue f in  Tuna,  J apanese  Hamach i ,  Hokka ido  S ca l lop
 M ur ray  Cav ia r  10 g

 ( to  share )   
1,18 8

TONNO ROS SO [D] [ S S ]
 M ed i t e r ranean B lue f in  Tuna Tar ta re,  S a lmon Roe,  F inge r  L ime,  B o rage  F lowe r s

33 8



[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 

V I TELLO TONN ATO [G] [D ]
 I t a l i an  Roas t ed  Vea l ,  “ S a l sa  Tonna ta”, 

B ee f  J u s ,  F r i ed  Cape r 
 27 8

C A PES A NTE [C ] [D ]
 S eared  Hokka ido  S ca l lop,  “ Busara”  S auce, 

Cr i spy  S ha l lo t ,  H e rbs  O i l
 2 9 8

INS A L ATA [ V ] [G ]
 I c e  L e t t u ce,  B aby  Cucumber,  Rad i sh,  

Can ta loupe  M e lon,  Bu f f a lo  R i co t t a     2 2 8

TA RTA R E [S S ] [D ]
 Fas sona B ee f  Ta r ta re,  M ur ray  Cav ia r, 

Egg  Yo lk  G e l ,  Pu f f ed  F rego la
 27 8

 PRIMI
PASTA,  R ISOT TO AND SOUP 

TAGL IOL IN I  A I  R ICC I  [C ]
 Egg Yo lk  Tag l io l in i ,  J apanese  S ea  Urch in, 

L emon S auce,  Ch i ve s ,  A mur  Cav ia r
 42 8

S PAGHE T TONI  A LL’AS T ICE  [C ] [ S S ]
 B os ton  Lobs t e r,  B agna Cauda
 4 9 8

PAS TA M IS TA A I  GA MB ER I  ROS S I  [C ] [ S S ]
 Pas ta  M i s ta ,  Da t t e r ino  Toma to,

 Crus taceans  B i sque,  S i c i l i an  Red  p rawn 
 3 9 8

TORTELL I
 Eggp lan t  and Bu f f a lo  R i co t t a  To r t e l l i , 

Toma to  S a lad,  S moked A nchov i e s , 
Focacc ia  Crumb le

 32 8

TAGL I ATELLE  A LL’A N ATR A
 Tag l ia t e l l e  Pas ta,  B ra i s ed  Duck  Ragu, 

Pe co r ino  Tos cano,  Fo i e  G ras  S auce
 318

GNOCCHI
 Po ta to  Gnocch i ,  Zucch in i  F lowe r,

B lack  Po rk  S ausage,  A r t i sana l  S t ra c ch ino
 2 9 8

R I SOT TO A I  C A RC IOF I  [ V ] [G ]
 Aged “A cque re l l o”  R i ce  w i t h  A r t i choke,  Pe co r ino  Romano,

M in t  and B lack  Tr u f f l e
 2 6 8



[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.

SECONDI
MAIN 

THR E A DF IN [D]
 B aked Loca l  Th read f in 

H e i r l oom B aby  Toma to,  B as i l  and 
Tagg ias ca  O l i ve

 
3 9 8

MER LUZ ZO NERO [G] [D ] [N ] [ S S ]
 B aked B lack  Cod,  Tuna B o t ta rga  S auce,

Romanesco,  P i s t a ch io
 4 5 8

AGNELLO [G]
 New Zea land Lamb Lo in,  A r t i choke, 

S a l sa  Ve rde
 4 6 8

F I LE T TO [G] [ S S ]
 Wagyu  M 5 Range r s  Va l l e y  Tende r lo in,

A sparagus ,  H e rbs  M ashed Po ta to,  M ore l s , 
B la ck  Tr u f f l e

 6 9 8

SECONDI  DA CONDIVIDERE
MAIN TO SHARE 

K INMEDA I  [G]
 B aked W ho le  J apanese  K inmeda i , 

G reen  B eans  “ V ignaro la”, 
F ranc iaco r ta  S auce 

9 8 8

TAGL I ATA [G] [ S S ]
 Range r s  Va l l e y  M 5 Wagyu  B ee f  S t r ip lo in,

Po rc in i  M ushrooms,  B ee f  Fa t  Roas t ed  Po ta to  

1, 2 8 8

 

CONTORNI
SIDES 

AS PA R AGI  [ V ] [G ] [N ]
 G r i l l ed  A sparagus ,  O l i ve  O i l ,  L emon and

M aldon S a l t
 9 8

V IGN A ROL A [D] [G ]
 G reen  Peas ,  Fava  B eans , 

Roas t ed  Po rk  Guanc ia l e  and Egg Yo lk
 8 8

PATATE  E  PROVOL A [ V ] [G ]
   M ashed Po ta to  and S moked P rovo la  Chee se
 8 8

C A RC IOF I  FR I T T I  [ V ] [G ]
 F r i ed  A r t i choke  &  M a ldon S a l t
 9 8



[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
DESSERT 

POP INJAYS’  T I R A M ISU [N ]
 R i s t r e t to  &  M ascarpone  Cream, 

Crunchy  Haze lnu t ,  E sp re s so  I c e  Cream
 

14 8

PA NN A COT TA [G]
 Van i l l a  Panna Co t ta ,  Pear  Compo te,

Choco la t e  G anache
 

13 8

MER INGA [G]
 Ko rean S t rawbe r r i e s  S a lad,  B e r r i e s  S o rbe t ,

B as i l ,  M e r ingue 

13 8

BA BA’  A L  RUM [ V ] [N ]
 B aba’  S ponge,  A marena Che r r y, 

P i s t a ch io  Chan t i l l y
 14 8

BA K ED A L AS K A (S ERV ES  2)  [N ]
 B e r r i e s ,  Panna Co t ta  I c e  Cream,  M er ingue, 

G rand M arn ie r
 24 8

 

 APERITIF / D IGESTIF  GRAPPA 

A m a r o  M o n t e n e g r o
 10 8 

C a p o v i l l a  S a t u r n o  P e a c h
 14 8

A m a r o n a u t a
 10 8 

C a s t a g n e r  L e o n  A m a r o n e
  14 8

L i m o n c e l l o 
 10 8  

 PORT

 S a m b u c a
 10 8

W  &  J  G r a h a m ’s  2 0  Ye a r s  O l d  Ta w n y 
14 8

 

 
 
 
 
 



Corkage fee: $500 per bottle of wine and $1,000 per bottle of spirit 

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

 

SOMMELIER RECOMMENDATION

BUBBLES          GLS BTL 

R u i n a r t  ‘ R  D e  R u i n a r t ’,  C h a m p a g n e ,  Fr a n c e  N V     2 2 0  1,19 0  
Pe r l a  D e l  G a r d a  M e t o d o  C l a s s i c o  D o p  B r u t ,  L u g a n a ,  I t a l y  2 019   19 0  9 5 0  
S a n t a  M a r g h e r i t a  E x t r a  D r y  ‘ P ’  D O C ,  P r o s e c c o ,  I t a l y  N V    13 0  6 3 0 

WHITE

C h a r d o n n ay  D i  To r g i a n o  A u r e n t e ,  L u n g a r o t t i ,      2 2 0  1,10 0
U m b r i a ,  I t a l y  2 02 0  
C h a b l i s  D o m a i n e  O u d i n ,  B u r g u n d y,  Fr a n c e  2 02 2       19 0  9 5 0  
S a u v i g n o n  D e l  C o l l i o ,  P r i m o s i c ,  Fr i u l i ,  I t a l y  2 021     16 0  8 0 0  
A r g i o l a s  C o s t a m o l i n o  Ve r m e n t i n o ,  S a r d e g n a ,  I t a l y  2 02 3    13 0  6 5 0  
P i n o t  G r i g i o ,  S c h i o p e t t o ,  Fr i u l i ,  I t a l y  2 02 2      13 0  6 5 0  

ROSÉ

‘ W h i s p e r i n g  A n g e l ’,  C h a t e a u  D  ’ E s c l a n s ,      14 0  6 5 0
C o t e s  D  E  P r o v e n c e ,  Fr a n c e  2 02 3  
P r i m i t i v o  R o s a t o  M a n d u r i a ,  P u g l i a ,  I t a l y  2 02 3     13 0  6 5 0

RED

R o s s o  D i  M o n t a l c i n o  L e  R a g n a i e  D O C ,  Tu s c a ny,  I t a l y  2 021    210  9 8 0  
C h i a n t i  C l a s s i c o ,  St o m e n n a n o ,  Tu s c a ny,  I t a l y  2 02 0    15 0  75 0  
M o n t e p u l c i a n o  d ’A b r u z z o  Va l l e  R e a l e ,  I t a l y  2 02 0     14 0  70 0  
C a b e r n e t  M e r l o t ,  B a r a c c h i ,  Tu s c a ny,  I t a l y  2 02 0     13 0  6 5 0
  D o m a i n e  d e s  To u r e l l e s ,  B e k a a  Va l l e y,  L e b a n o n  2 021    13 0  6 5 0  
  
 
SWEET

M o s c a t o  D  ’A s t i ,  S a r a c c o ,  P i e d m o n t ,  I t a l y  2 02 3     15 0  7 2 0



午市套餐 
(需整桌享用同一菜單)

 

– 前菜 –

香煎 藍 天 使 蝦 [C]

乳化番茄醬及四季豆

煙 燻鴨火 腿 [N][G]

絲綢芝士、無花果及核桃

地中海藍 鰭 吞拿魚他 他 [G][D][+HKD108]

三文魚籽、手指檸檬、琉璃苣花

綜合 生 菜沙律 [V] 

車厘茄、橄欖、蘿蔔、帕瑪森芝士、脆麵包 粒

 

–  第二道菜  –

麻花 捲意大利 麵
青豌豆、雅枝竹、意式煙肉、絲綢芝士

日本海膽意大利飯 [C][N][+HKD128]

陳年香米、日本海膽、檸檬、番茄粉

TUBE T TI 小管 麵
西班牙八爪魚醬、開心果

時令蔬 菜 湯 [V]

番茄湯底、黑蒜、意大利格 拉 娜帕達諾芝士

 

–  主菜 –

黑 石斑 魚
蠶豆、生菜、檸檬和普羅塞克醬

雞 腿肉
鵝肝醬、羽衣甘藍、紅菊苣

安格斯 牛柳 [G][+HKD148]

香草馬鈴薯蓉、珍寶蘆筍、牛肉汁

烤小 櫛瓜 [V][D]

櫛瓜花、松露玉米粥、脆紅蔥

 

–  甜品  –
POPINJAYS 提 拉 米 蘇 [N]

濃 縮咖啡、馬斯卡彭奶油、脆榛子、濃 縮咖啡雪糕

意式 奶凍 [G]

法式燉桃、柑香白朱古力奶油

草莓蛋白霜 [G] 
 
韓國草莓沙律、莓果雪葩、羅勒、蛋白霜

 
另加$78 享用精 選 紅 酒或白酒 一杯

  兩道菜 每位$398                             三道菜 每位$468                           四道菜 每位$528  
價格以港元計算，並需加收 10% 服務費

[V] 素食 [G] 不含麩質 [D] 不含乳製品 [SS] 可持續[N] 含堅果類 [C] 甲殼類動物
我們提供素食的選項以滿足您的飲食要求

請與我們的服務團隊聯繫 



[V]素食  [G]不含麩質  [D]不含乳製品  [SS]可持續  [N]含堅果類  [C]甲殼類動物

所有菜式另設有素食選項﹐請與我們的服務團隊查詢。 
價格以港幣計算﹐另加一服務費 。

 

海鮮刺身

新鮮生蠔 [ G ] [ D ]

6隻 4 9 8

12隻 7 2 0 

魚子醬 30克

俄羅斯鱘魚子醬 6 8 8

頂級鱘龍魚子醬 8 8 8

海鮮拼盤 (共享) [ S S ] [ D ] [ C ] [ G ] 

挪威海螯蝦、新鮮生蠔、西西里紅蝦、藍鰭舌拿魚、

日本油甘魚、北海道帶子、美利魚子醬10克    
1,18 8

 
地中海藍鰭吞拿魚他他 [ D ] [ S S ]

三文魚籽、手指檸檬、琉璃苣花  
3 3 8



 [V] 素食 [G] 不含麩質 [D] 不含乳製品 [SS] 可持續[N] 含堅果類 [C] 甲殼類動物

所有菜式另設有素食選項﹐請與我們的服務團隊查詢。 
價格以港幣計算﹐另加一服務費 。

前菜

意大利烤小牛肉 [ G ] [ D ]   
配吞拿魚醬、牛肉汁、炸酸豆

 27 8

香煎北海道帶子 [ G ]  
配香蒜辣醬、脆香蔥、香草油

 2 9 8

哈密瓜沙律 [ V ] [ G ]  
冰生菜、小黃瓜、蘿蔔、哈密瓜、水牛城乳清芝士

 2 2 8

生牛肉他他 [ S S ] [ D ] 
配美利魚子醬、蛋黃、炸珍珠意粉

 2 9 8

  
 

意大利麵、飯及湯

海膽意大利幼麵 [ C ]
日本海膽、檸檬醬、細香蔥、鱘魚子醬 

42 8

波士頓龍蝦意大利麵 [ S S ] [ C ]  
大蒜鯷魚橄欖醬

 4 9 8

西西里紅蝦意大利粉 [ C ] [ S S ]  
達特里諾番茄、法式濃湯

 3 9 8

茄子芝士意大利雲吞 [ S S ] [ C ]  
水牛城乳清芝士、番茄沙律、煙燻鳳尾魚、碎佛卡夏麵包

 32 8

燴鴨肉醬寬扁意大利粉 
配托斯卡納羊奶芝士、鵝肝汁

 318

黑豬肉腸馬鈴薯丸子 
配櫛瓜花、新鮮意大利芝士

 2 9 8

朝鮮薊意大利飯 [ G ] [ V ]  
陳年香米、羅馬佩克里諾羊奶芝士、薄荷、黑松露

 2 6 8



 [V] 素食 [G] 不含麩質 [D] 不含乳製品 [SS] 可持續[N] 含堅果類 [C] 甲殼類動物

所有菜式另設有素食選項﹐請與我們的服務團隊查詢。 
價格以港幣計算﹐另加一服務費 。

主菜
 

烤本地馬友魚 [ D ]  
配小番茄、羅勒、橄欖

 37 8

 
烤黑鱈魚 [D][G][N][SS]  

吞拿魚烏魚子醬、羅馬西蘭花、開心果
 4 5 8

 
紐西蘭羊柳  [ G ]  
朝鮮薊、莎莎青醬

 4 6 8

 
M5 和牛牛柳 [G][SS]  

配蘆筍、香草馬鈴薯蓉、羊肚菌、黑松露
 6 9 8

共享主菜

 
烤原條日本金目鯛 [ G ] 
配青豆、蠶豆、法式番茄醬 

9 8 8

 
RANGERS VALLEY M5 和牛西冷牛排 [ G ] [ S S ]  

牛肝菌、牛油焗薯 

1, 2 8 8

配菜 

 
烤蘆筍 [ G ] [ V ] [ D ]  

橄欖油、檸檬、馬爾頓海鹽 
 9 8

 
  羅馬式燴雜菜 [ G ]  

青豆、蠶豆、意式煙肉、蛋黃
 8 8

 
芝士薯蓉 [ G ] [ V ]  

薯蓉、煙燻拉絲芝士
 8 8

 
炸朝鮮薊 [ G ] [ V ] 

馬爾頓海鹽 
9 8



 [V] 素食 [G] 不含麩質 [D] 不含乳製品 [SS] 可持續[N] 含堅果類 [C] 甲殼類動物

我們提供素食的選項以滿足您的飲食要求

請與我們的服務團隊聯繫。 
價格以港幣計算，另加10%服務費

 
甜品

意式咖啡提拉米蘇 [ N ]  
特濃咖啡、馬斯卡彭忌廉、脆榛子、咖啡雪糕

14 8

香草奶凍 [ G ]  
配蜜餞梨、朱古力醬

13 8

士多啤利蛋白酥 [ G ]  
韓國士多啤利沙律、莓果雪葩、羅勒、蛋白霜

13 8

意式冧酒「巴巴」蛋糕 [ V ] [ N ]  
巴巴海綿蛋糕、酒漬車厘子、開心果鮮奶油

14 8

火焰雪山（供2人享用）[ N ]  
火焰雪山、雜莓、意式奶凍雪糕、香橙甜酒

 24 8

 
 
 

 
開胃酒 

 
烈酒

A m a r o  M o n t e n e g r o
 10 8

C a p o v i l l a  S a t u r n o  P e a c h
 3 9 8

L i q u o r i  B u r e a u  A m a r o n a u t a
 10 8

C a s t a g n e r  L e o n  A m a r o n e
 19 8 

L i m o n c e l l o 
 10 8

 
波特酒 

S a m b u c a     10 8

W  &  J  G r a h a m ’s  2 0  Ye a r s  O l d  Ta w n y
 14 8

 
 
 
 
 
 


