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POPRPINJAYS
'THE ART OF LIVING' BRUNCH

(2-hour Beverage rree Flow)

"SOBERED UP"
Soft Drinks

Coke, Coke Zero, Sprite, Tonic, Ginger Ale, Lime Soda, Lemonade

788

"GIVE IN A LITTLE"
Selected Wine and Soft Drink
988

"POPIN-WAYS STYLE"
Ruinart 'R' de Ruinart Champagne and House Spirits
1,188

"TAKE ME HIGHER"
Ruinart, Blanc de Blancs Champagne and House Spirits
1,488

"LUXURY"
Dom Pérignon Brut Champagne and House Spirits
2,588

Acqua Panna Still or San Pellegrino Sparkling Water 750ml
78

#Popinjayshk

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.



POPRPINJAYS
'THE ART OF LIVING' BRUNCH

- CRUDO -
CAVIAR 10g per person [S]
N3 Amur Caviar

OYSTERS 3pcs per person [S]
Fine de Claire Oysters, Vermouth, Lemon

- UNLIMITED ANTIPASTI BUFrcT -

Homemade Antipasti with Artisanal Italian Cheeses & Cold Cuts,
Cicchetti & Seasonal Salads

- PRIMI PIATTI -
[ENJOY UNLIMITED 3 PASTA PER TABLE]

TAGLIATELLE BOLOGNESE [G][D]
Handmade Tagliatelle, Slow Cooked Ox Tail Ragu, Beef Cheek and Brisket,
Parmesan, Basil

FUSILLORO AL POMODORINO FRESCO E BASILICO [V][G][D][M]
Fusilloro, Datterino Tomatoes, Garlic, Basil, Parmesan

SPAGHETTI ALLE VONGOLE [S][G][D]
Cloudy Bay Clams, Garlic, White Wine, Parsley, Chilli

NDUJA GNOCCHI [G][D]

Handmade Parmesan Gnocchi, ltalian Sausage, Oregano, Lemon, Nduja Sauce
OYSTER RISOTTO [S][D][M]

Carnaroli Rice, Oysters, Prosecco, Lemon Mascarpone, Chives

[M] Signature [V] Vegetarian [G] Gluten [S]Seafood [D] Contains Dairy [N] Contains Nuts [SS] Sustainable
Please let us know if you have any food allergies or special dietary requirements.



POPRPINJAYS
'THE ART OF LIVING' BRUNCH

- PIATTI PRINCIPALI -
[CHOOSE 1 PER PERSON]

PORCHETTA [N][D]
Roast Pork Belly Stuffed with Fennel Seed, Garlic, Oregano

ZUPPA DI PESCE [s]
Seafood Stew, Sea Bass, Mussels, Clams, Prawns, Squid, Fennel, Tomato, Garlic

ZUCCHINI FLOWERS [V][D]
Zucchini Flowers Stuffed with Mediterranean Vegetables, Tomato Sauce, Marinated Ricotta

LAMB SHOULDER
Slow Cooked Lamb Shoulder, Mediterranean Vegetables

- ADDITIONS -

OYSTER [S] [+$38 1pc]
Fine de Claire Oysters

CAVIAR [S] [+$228 10g tin]
N3 Amur Caviar

FIORENTINA STEAK [D][M] [+$1,888]
Australian Black Angus 1.8kg T-bone Steak, Confit Datterino Tomatoes,
Rocket & Parmesan Salad

VEAL MILANESE [G][D] [+$588]
Breaded Veal Chop, Lemon, Salsa Rossa

- DOLCI -

TIRAMISU [G][D]
Espresso, Lady Finger Biscuits, Mascarpone, Cacao

DESSERT OF THE DAY
Chef's Choice

GELATO [D]
Selection of Artisanal Gelatos

[M] Signature [V] Vegetarian [G] Gluten [S]Seafood [D] Contains Dairy [N] Contains Nuts [SS] Sustainable
Please let us know if you have any food allergies or special dietary requirements.
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Coke, Coke Zero, Sprite, Tonic, Ginger Ale, Lime Soda, Lemonade
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"GIVE IN A LITTLE"
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"POPIN-WAYS STYLE"

Ruinart 'R de Ruinart' Champagne
1,188

"TAKE ME HIGHER"
Ruinart, Blanc de Blancs
1,488

"LUXURY"
Dom Pérignon Brut
2,588
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