POPRPINJAYS




POPINJAYS



DEGUSTATION AND A LA CARTE MENU

CXPERIENCE A CONTEMPORARY ITALIAN ROOFTOP RESTAURANT AND BAR WITH A
WRAPAROUND TERRACE OrreRING STUNNING VIEWS, THIS IS THE ULTIMATE DESTINATION
TO SOCIALISE WITH A STYLISH CROWD.

POPRINJAYS OFrERS A DELIGHTFUL MENU OrF AUTHENTIC ITALIAN CUISINE, CLASSIC
COCKTAILS, SPECIALTY SPIRITS, AND DELECTABLE BAR SNACKS.



TASTc Or POPRPINJAYS

(DEGUSTATION MENU IS OFFERED FOR THE WHOLE TABLE)

-~

/

WelLCOME

TARTARE [sS][D]
Fassona Beef Tartare, Murray Caviar, Egg Yolk Gel, Puffed Fregola

APPCcTISER

CAPESANTE [C][D]
Seared Hokkaido Scallop, “Busara” Sauce, Crispy Shallot, Herbs Oil

MIDDLe COURSE
TAGLIOLINI Al RICCI [c]

Tagliolini Pasta, Japanese Sea Urchin, Lemon Sauce, Chives

-ISH
MERLUZZO NERO [D][G][N][SS]

Baked Black Cod, Tuna Bottarga Sauce, Romanesco, Pistachio

Mc AT
FILETTO [G][SS]
Wagyu M5 Ranger Valley Tenderloin, Herbs Mashed Potato, Morels, Black Truffle

DESSERT
POPINJAY’S TIRAMISU [N]

Espresso & Mascarpone Cream, Crunchy Hazelnut, Ristretto Ice Cream

6-Course at HKD 988

[V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements
Prices are in HKD and subject to 10% service charge



CRUDO

MARKET FRESH OYSTER [G][D]
Half Dozen 498

Dozen 720

CAVIALE 30gr
N3 Amur Caviar 688

N7 Kaluga Caviar 888

GRAN CRUDO [D][C][G]

Norwegian Scampi, Market Fresh Oyster, Sicilian Red Prawn,
Bluefin Tuna, Japanese Hamachi, Hokkaido Scallop
Murray Caviar 10g

(to share)
1,188

TONNO ROSSO [D][sS]

Mediterranean Bluefin Tuna Tartare, Salmon Roe, Finger Lime, Borage Flowers

338

[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
VITELLO TONNATO [G][D] CAPESANTE [C][D]
Italian Roasted Veal, “Salsa Tonnata”, Seared Hokkaido Scallop, “Busara” Sauce,
Beef Jus, Fried Caper Crispy Shallot, Herbs Oil
278 298
INSALATA [V][G] TARTARE [SS][D]
Ice Lettuce, Baby Cucumber, Radish, Fassona Beef Tartare, Murray Caviar,
Cantaloupe Melon, Buffalo Ricotta Egg Yolk Gel, Puffed Fregola
228 278

PRIM]

PASTA, RISOTTO AND SOUP

TAGLIOLINI Al RICCI [C] SPAGHETTONI ALL'ASTICE [C][SS]
Egg Yolk Tagliolini, Japanese Sea Urchin, Boston Lobster, Bagna Cauda
Lemon Sauce, Chives, Amur Caviar 498
428
PASTA MISTA Al GAMBERI ROSSI [C][SS] TORTELLI
Pasta Mista, Datterino Tomato, Eggplant and Buffalo Ricotta Tortelli,
Crustaceans Bisque, Sicilian Red prawn Tomato Salad, Smoked Anchovies,
398 Focaccia Crumble
328
TAGLIATELLE ALL'ANATRA GNOCCHI
Tagliatelle Pasta, Braised Duck Ragu, Potato Gnocchi, Zucchini Flower,
Pecorino Toscano, Foie Gras Sauce Black Pork Sausage, Artisanal Stracchino
318 298

RISOTTO Al CARCIOFI [V][G]
Aged “Acquerello” Rice with Artichoke, Pecorino Romano,
Mint and Black Truffle

268

[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.



ScCOND

MAIN
THREADFIN [D] MERLUZZO NERO [G][D][N][SS]
Baked Local Threadfin Baked Black Cod, Tuna Bottarga Sauce,
Heirloom Baby Tomato, Basil and Romanesco, Pistachio
Taggiasca Olive 458
398
AGNELLO [G] FILETTO [G][SS]
New Zealand Lamb Loin, Artichoke, Wagyu M5 Rangers Valley Tenderloin,
Salsa Verde Asparagus, Herbs Mashed Potato, Morels,
468 Black Truffle

698

ScCONDI DA CONDIVIDERE

MAIN TO SHARE

KINMEDAI [G] TAGLIATA [G][SS]
Baked Whole Japanese Kinmedai, Rangers Valley M5 Wagyu Beef Striploin,
Green Beans “Vignarola”, Porcini Mushrooms, Beef Fat Roasted Potato
Franciacorta Sauce
1,288
988

CONTORN]

SIDES
ASPARAGI [V][G][N] VIGNAROLA [D][G]
Grilled Asparagus, Olive Oil, Lemon and Green Peas, Fava Beans,
Maldon Salt Roasted Pork Guanciale and Egg Yolk

98 88

PATATE E PROVOLA [V][G] CARCIOFI FRITTI [V][G]

Mashed Potato and Smoked Provola Cheese Fried Artichoke & Maldon Salt

88 98

[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
POPINJAYS’" TIRAMISU [N] PANNA COTTA [G]
Ristretto & Mascarpone Cream, Vanilla Panna Cotta, Pear Compote,
Crunchy Hazelnut, Espresso Ice Cream Chocolate Ganache
148 138
MERINGA [G] BABA’" AL RUM [V][N]
Korean Strawberries Salad, Berries Sorbet, Baba’ Sponge, Amarena Cherry,
Basil, Meringue Pistachio Chantilly
138 148

BAKED ALASKA (SERVES 2) [N]

Berries, Panna Cotta Ice Cream, Meringue,
Grand Marnier

248

APERITIF / DIGESTIF GRAPPA

Amaro Montenegro Capovilla Saturno Peach

108 148

Amaronauta Castagner Leon Amarone
108 148

Limoncello
108 PORT

Sambuca W & J Graham’s 20 Years Old Tawny

108 148

[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.




SOMMcLIeR ReCOMMENDATION

BUBBLCS

Ruinart ‘R De Ruinart’, Champagne, France NV

Perla Del Garda Metodo Classico Dop Brut, Lugana, Italy 2019

Santa Margherita Extra Dry ‘P’ DOC, Prosecco, Italy NV

WHITE

Chardonnay Di Torgiano Aurente, Lungarotti,
Umbria, Italy 2020

Chablis Domaine Oudin, Burgundy, France 2022
Sauvignon Del Collio, Primosic, Friuli, Italy 2021

Argiolas Costamolino Vermentino, Sardegna, Italy 2023

Pinot Grigio, Schiopetto, Friuli, Italy 2022

ROSE

‘Whispering Angel’, Chateau D 'Esclans,
Cotes D E Provence, France 2023

Primitivo Rosato Manduria, Puglia, Italy 2023

RcD

Rosso Di Montalcino Le Ragnaie DOC, Tuscany, Italy 2021
Chianti Classico, Stomennano, Tuscany, Italy 2020
Montepulciano d’Abruzzo Valle Reale, Italy 2020
Cabernet Merlot, Baracchi, Tuscany, Italy 2020

Domaine des Tourelles, Bekaa Valley, Lebanon 2021

SWeeT

Moscato D 'Asti, Saracco, Piedmont, Italy 2023

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

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

GLS

220
190
130

220

190
160
130

130

140

130

210
150
140
130
130

150

BTL

1,190
950
630

1,100

950
800
650

650

650

650

980
750
700
650
650

720



e
i
i
it
I8

T
&
VA

1

7

e
4 Afthfth [ssD]
REMNARFE - ZE5 - VFELED

s

E
BRULBER F (D]
EEEWRE REE S

!

B of

ETIEE
TEIEE AR 4 (C]
HAEME - BRE - HEFE

232
KR [D][G]IN][SS]
FEARAFE - BEEAMT RAOR

£
M5 F4-4-10[G)
RELBHES EHE BNB

&H
MR HKER (VIIN)
PR S AN SN Lt

7R3 X 9887T

[VIZ® [GIF&%E [DIF @ [SSIFIFE N2 RRE [CIRREHY
WEEERYE HARRER FEMNEEEK-
BRLBESE ZM—RHE -




5 R B

LR (G1D)
6% 498

12€ 720

BTE 30T
HAEERTE 688

TR EERER T2 888

EEEHEE (HZ) (ss1pllclia)

MESER MHER ARBAKR BEESZR
BAHE R IEBESF EMAaFE IR
1,188

A ERE AMM (DIlss)
=XARF FiEESE - RBEETT
338

VIZ® [GIF2%HE DIFSARM [SSIIFHE INSBRE [CIFRETY

PREXRASREZRER, FREMPEHEEEH -
ERUEBHE, SM—RBE -



}
+

|

Zf
x

BRFENFA 6D
REERE -SRI VRS

278

BRI (vile)
KEZVNENEE WBENKFRILBEZ L

228
= m P
= AHEE - B8R
SRS O
AERGEE -EEE-MEE -EHEFE
428

BRILBESTF ©
REMRE REE 5

298

4 MM (ss1o
REMNARFE-EF VEFEEKEN

298

BT IRREIRE AR (ss100)
FrER IS

498

ARRATIRE XTI ciss MFZLEEARFER (ss1ic)
ENBEREEM ENES KEWABZ T~ FF u/)ﬁ EIEEEA -REFEEE

398 328
IEERREERE AN ERAREREALT
FICER AR ENS - B5FF+ FE/NTE~ FiR KA Z L

318 298

ﬁﬁﬁﬁﬁki'ﬁﬁ (GIV]
MREERK - BEMRERFNZT -EHET ENE
268
VIEZB [G] F"E85H D] A=A R [SS) oliF#(N] SR R1E [C) BRREHY

FrIBERABE
BT

AR BRMNRBEEZEH o
T8, BIN—RBE



Hy
A4

JEA M E R ) Y& 2 EE 8 [DIGIINI[SS)
/N~ ZEED ~ S EEARATFE -BEEABMT -HALR
378 458
MEEBEFEN (6 M5 FAFH4HD (ciiss)
BABEE] DD FE RES FEERESZ FHE ZENE
468 698
=5
HEF 5
BRIFEAE B © RANGERS VALLEY M5 #4854 5E (61iss)
EEE - BE - EAEME FHEFhEE
988 1,288
i
JEREEE] (611V1ID] EEXIEHX o
B S EWREEE EEEE -EXAERN -ER
98 88
ZTTER civ) VEEREEE] (G1iv)
ERVBEENHZ T ERiEEE
88 98

[VIZEB [C] FE%HE D] FE AR [SS] A FMIN] SR RE [C] BREHY
8, FRERAMNREEKREH -
, BM—FRHEE -

B L7




&H an

E UM BER ALK BR (N BEYIRE (6]
FORMBE BET R 2B iR F  MBES BLZeE R NE
148 138
TZEFEBE (6] BERXME BB Z8E (viIN]
SEETZEHNE SRTH - BY - -EAE EBEEBMER EEEETF HORETH
138 148

KIBEL (H2AZA) (]
KBTI 88 BRIDRDHE - BRI
248

AE A LY

Amaro Montenegro Capovilla Saturno Peach
108 398
Liquori Bureau Amaronauta Castagner Leon Amarone
108 198
Limoncello
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Sambuca W & J Graham’s 20 Years Old Tawny

108 148




