
POPINJAYS SUNSET SESSION 2026 
(EVERYDAY;  FROM 15:00 TO 18:00)

SPARKLING WINE				    78

SANTA MARGHERITA EXTRA DRY ‘P’ DOC, 
PROSECCO, ITALY, N.V.

WHITE WINE					     78

ALOIS LAGEDER RIFF PINOT GRIGIO, 
VENETO, ITALY 2022

ROSÉ							      78

PRODUTTORI VINI MANDURIA ‘AKA’ PRIMITIVO 
ROSATO SALENTO IGT, PUGLIA, ITALY 2023

RED WINE						      78

STOMENNANO CHIANTI DOCG, 
TUSCANY, ITALY 2022

CLASSIC COCKTAILS				    98

APEROL SPRITZ 
Aperol, Prosecco, Soda, Orange

BELLINI, SEI BELLISSIMI 
Moscato Sparkling Wine and Natural Peach Pulp

ROSSINI, SEI BELLISSIMI 
Moscato Sparkling Wine and Natural Strawberry Pulp

HIGHBALL						      78

VODKA SODA
GIN & TONIC
RUM & COKE 
WHISKY SODA

BEER							      78

PERONI NASTRO AZZURRO, Italy, 5%, Lager
PERONI NASTRO AZZURRO, Italy, 0%, (Alcohol Free), Lager

P r i c e s  a re  i n  H K D & sub j e c t  t o  10 % s e r v i c e  cha rge



POPINJAYS SUNSET SESSION

(EVERYDAY; FROM 15:00 TO 18:00)

 
ACCIUGHE DEL CANTABR ICO [G][D][S]

Smoked Cantabrico Anchovies, Whipped Lemon Ricot ta, 
Brioche, Chive
煙 燻鯷魚、檸檬意大利乳酪、法式牛油麵包、細香蔥 

148

CHARCUTER IE  [G]

Parma Ham, Calabrian Spianata, Finocchiona Salame, 
Pickles & Carasau Bread
熟食冷肉拼盤 - 巴馬火腿、辣肉腸、莎樂美腸、酸瓜、
薩丁尼亞薄片麵包 

248

FR IT TO [G][D][S]

Fried Prawns and Ar tichoke, Garlic Dip
炸大蝦 拼雅枝竹配 蒜蓉醬 

168

MINI HA MBURGER [G][D]

Wagyu Beef Mini Burger, Provola Cheese, Red Onion, 
Nduja Mayo, Brioche Bun
和牛迷你漢堡 - 普羅沃洛芝士、紅洋蔥、香辣豬肉蛋黃醬、 
法式牛油麵包 

198

POLLO FR IT TO [G]

Fried Chicken, “Arrabiata” Dip and Pickled Cornichon
炸雞肉、香辣蕃茄醬、醃小黃瓜 

148

PATATE FR IT TE CACIO E PEPE [V][G][D]

Pecorino and Black Pepper French Fries
羊奶芝士黑胡椒薯條 

88

POPINJAYS APER IT IVO [G][D][S]

S ignature Popinjays Snacks Plat ter
Charcuterie, Cantabrico Anchovies, Fri t to, Mini Burger, 
Fried Chicken, Padron Pepper

小食拼盤 - 熟食冷肉拼盤、鯷魚、炸物拼盤、迷你漢堡、 
炸雞肉、西班牙小辣椒

548

[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. 

[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 。


