


POPINJAYS

 
N M U 2 0 2 6 . 0 8 . 0 1



DINNER 

À LA CARTE

 

 

 

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 COCKTAILS, SPECIALITY SPIRITS, AND DELECTABLE BAR SNACKS. 



[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.

CRUDO

 

C AV I A LE  30g  [D ] [ S ] [G ] [ S S ] 

Ka luga Cav ia r  698 

OS TR ICHE  [S ] 

F ine  de  C la i re  O y s t e r s ,  Ve rmou th,  L emon 

6  p c s  398

12 pc s  698 

 

B LUEF IN TUN A CRUDO [S ] [ S S ] 

I t a l i an  B lue f in  Tuna,  S moked Eggp lan t , 

Har i s sa,  P re se r ved  L emon 

298

 

FAS SON A B EEF  TA RTA R E  [D ] [G ] 

Hand- cu t  Fas sona B ee f,  36 -mon th  aged Parmesan, 

A mal f i  L emon,  E x t ra  V i rg in  O l i ve  O i l 

328 

 

SC A LLOP C A R PACC IO [S ] 

Hokka ido  S ca l lop,  S moked O ys t e r  D re s s ing,  S ea  H e rbs 

298 



[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.

ANTIPASTI
STARTER 

OCTOPUS  [S ] 

S low Cooked Fremant le Oc topus, Fennel & 
Anchov y Dress ing 

268

COPPA DI  TESTA [D] [G] [M] 

P ig’s Head Terr ine, Whipped Tonnato Sauce,
Deep-f r ied Capers,  Caper Leaf 

248

GRILLED SQUID [S ] 

Chargr i l led Squid,
Anchov y & Bas i l  Dress ing 

258

BUFFALO BURRATA [V ] [D ] [G] [M] 

Buf falo Burra ta, 
Salsa Rossa, Bas i l 

228

RADICCHIO SALAD [V ] [N] [D ] [G] 

Trev iso Radicchio, Gorgonzola,
Walnut Pes to Crouton, Lemon Dress ing 

208

POLPETTE  [D] [G] [M] 

Beef & Pork Meatbal ls ,
Pomodoro Sauce 

238 

MOZ Z A R ELL A  [V ] [D ] [N ] 

DOP Mozzare l la,  F igs,  Aged Balsamic, 
Ol ive Oil,  Walnu t 

228

ZUCCHIN I  S A L A D [V ] [D ] 

Shaved Zucchini,  Mar inated R icot ta,  Mint, 
Green Olive, Ci t rus 

208

TAGL I ER E  D I  S A LUMI  [G] 

Ar t isanal Cold Cut Se lec t ion, Parma Ham 24-Month, Cula te l lo Di Z ibe l lo DOP, 
F inocchiona Salami, S t ro lghino, Coppa S tagionata, Mor tadel la ‘Favola in Cotenna’ 

348



PRIMI
PASTA AND RISOTTO 

SPICY LOBSTER FUSILLI 
LUNGHI [S] [D][G][M] 

Fus i l l i  Lunghi,  Lobs ter,  Dat ter ino Tomatoes, 
Chi l l i,  Gar l ic,  Bas i l 

498

FUS ILLORO AL  POMODORINO 
FRESCO E  BAS IL ICO [V ] [D ] [G] [M] 

Fus i l loro, Dat ter ino Tomatoes,
Gar l ic,  Bas i l,  Parmesan

268

PACCHER I  BUFFALO [V ] [D ] [G] [N] 

Paccher i  R igat i,  Buf falo Mozzare l la,   
Buf falo Burra ta, Buf falo R icot ta, 

Lemon Zes t  and P ine Nuts 

268

TAGL IATELLE  BOLOGNESE  [D] [G] 

Handmade Tagl ia te l le,  S low Cooked Ox Tai l 
Ragu, Beef Cheek & Br iske t,  Parmesan, Bas i l 

318

NDUJA GNOCCHI  [D] [G]

Handmade Parmesan Gnocchi,  I ta l ian Sausage,
Oregano, Lemon, Nduja Sauce

 298

OYSTER  R ISOTTO [S ] [D ] [M] 

Carnarol i  R ice, Oys ter,  Prosecco, 
Lemon Mascarpone, Chive 

348

S PAGHE T T I  A LLE  VONGOLE [S] [G] 

Cloudy Bay Clams, Gar l ic,  Whi te Wine, Pars ley Chi l i

298

SECONDI
MAIN

FILLET STEAK [M] 

Austral ian Black Angus Fi l le t  Steak,                  
Girol le Mushroom, Wil ted Rocke t

648

POACHED SEABASS [S]
Bor lot t i  Bean, Baby Globe Ar t ichoke,                          

Summer Spinach

458

GRILLED TUNA STEAK [S][SS][M] 

I tal ian Bluef in Tuna, L ight Tomato Sauce,      
 Caper,  Ol ive, Green Bean 

528

ROAST LAMB SADDLE [N] [D ] [M] 

Eggplant,  Basi l  Pesto,
 Lemon, Oregano

488

PORCHETTA [N ] 
Green Apple, Green Olive, Almond, 

Broccol ini 

398

ZUCCHINI FLOWERS [V ] [D ] 
Zucchini  F lowers Stuf fed wi th Medi terranean 
Vegetables,  Tomato Sauce, Marinated Ricot ta 

298

[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.



SECONDI  DA CONDIVIDERE
MAIN TO SHARE

F IORENTINA STEAK [D] [M] 

 1.8kg Austral ian Black Angus T-Bone, 
Conf i t  Dat ter ino Tomatoes, 
Rocke t & Parmesan Salad 

(60-minute preparat ion t ime) 

2488 

V E A L  M I L A NES E 

Breaded Veal Chop, Lemon, Conf i t  Cherr y 
Tomatoes, Rocke t,  Caper,  Red Onion & 

Pars ley Salad

(60 -minute preparat ion t ime) 

688

ZUPPA D I  PESCE 

Seafood S tew, Seabass,  Musse ls, 
Clams, Prawns, Squid, Fennel, 

Tomato, Gar l ic 

8 88

CONTORNI
SIDES 

ROAST POTATOES 

Roast  Agria Potatoes, Rosemary,   
Black Garl ic Aiol i 

98

NEW POTATOES 

New Potatoes, Sautéed Zucchini , 
Dat ter ino Tomatoes, Oregano, Lemon, Olive 

88

TOM ATO & ONION S A L A D 

I tal ian San Mar zano Tomatoes, 
Tropea Onion, Bas i l 

98

B ROCCOL IN I 

S teamed Broccol in i, 
Lemon, Pars ley 

8 8

ROCK E T & PA R MES A N S A L A D [D] 

Rocke t,  36 -Month Old Parmesan, E x t ra V irgin Olive Oil,  Aged Balsamic 

98

[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.



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  CARAFE	  BTL
										                250m l 

Ru inar t  ‘ R  De  Ru inar t ’,  Champagne,  F rance  N V		      220	 - 	 1,190 

S an ta  Marghe r i ta  E x t ra  D r y  ‘ P ’  DOC,  P rosecco,  I t a l y  N V	     130	 - 	 630 

 

WHITE 

Chardonnay  D i  To rg iano Auren te,  Lungaro t t i ,  		      220      380	 1,10 0 
Umbr ia,  I t a l y  2021 

Chab l i s  Domaine  Oudin,  Burgundy,  F rance  2022		      190      320	 950 

S auv ignon De l  Co l l io,  P r imos i c ,  F r iu l i ,  I t a l y  2022		      160      230	 80 0 

A rg io las  Cos tamol ino  Ve rmen t ino,  S ardegna,  I t a l y  2023	     140      20 0	 70 0 

P ino t  G r ig io,  S ch iope t to,  F r iu l i ,  I t a l y  2024			       130      190	 650 

 

ROSÉ 

‘ Whi spe r ing  A nge l ’,  Cha teau  D ’E s c lans 		               140      20 0	 650 
Co te s  De  P rovence,  F rance  2024 

Moon Rose,  S t .  J ean  V i l l e c roze s ,  P rovence  France,  2024  	     130      190	 650 

RED 
Marches i  D i  Baro lo  Barbe ra  De l  Monfe r ra to  Mara ia,  	     160      230	 780 

DOC,  P iedmon t  I t a l y,  2021 

Yar ra  Va l l ey,  P ino t  No i r,  Aus t ra l ia  2023			       150      220	 750 

Ch ian t i  C las s i co,  S tomennano,  Tuscany,  I t a l y  2021		      150      220	 750 

Mon tepu l c iano  d’A bruz zo  Va l l e  Rea le,  I t a l y  2021		      140      20 0	 70 0 

S mer ig l io  Baracch i  S y rah  Cor tona 2018			       130      190	 650 

 

SWEET

Mosca to  D ’A s t i ,  S aracco,  P i edmon t,  I t a l y  2023	              150      220	 720



[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。

海鮮刺身

 

魚子醬 30克 [G ] [ S ] [D ] [ S S ] 

 卡露伽魚子醬 698 

生蠔 [S] 

 法國F ine  de  C la i re生蠔、苦艾酒、檸檬 

6件 398 

 12件 698

 

藍鰭吞拿魚生片 [ S ] [ S S ] 

意大利藍鰭吞拿魚、煙燻茄子、                                                                                                                                                                      

哈里薩辣醬、醃檸檬 

298

 

法索娜牛肉他他  [D ] [G ] 

手切法索娜牛肉、36 個月熟成巴馬臣芝士、                                                                                                                                      

阿馬爾菲檸檬、特級初榨橄欖油 

328

 

薄切生帶子片 [ S ] 

北海道帶子、煙燻生蠔醬、海藻   

298

                                                                                                                                                                                                           



[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。

前菜

八爪魚  [ S ] 
慢煮Fremantle八爪魚、茴香、鯷魚汁 

268

豬頭肉凍 [D ] [G ] [M ] 
豬頭肉凍、吞拿魚醬、炸酸豆、酸豆葉 

248

燒魷魚 [ S ] 
炭燒魷魚、鯷魚羅勒汁 

258

水牛芝士球 [ V ] [D ] [G ] [M ] 
水牛芝士球、紅椒番茄醬、羅勒 

228

紅菊菜沙律 [ V ] [N ] [D ] [G ] 
特雷維索紅菊菜、藍芝士、核桃香蒜麵包粒、檸檬汁 

20 8

肉丸 [D ] [G ] [M ] 
混合牛肉豬肉丸、番茄醬 

238

水牛芝士 [ V ] [D ] [N ] 
D O P 認 證 水牛芝士、無花果、陳年意大利黑醋、                 

橄欖油、核 桃 

228

意 大 利櫛瓜 沙拉 [ V ] [D ] 
意 大 利 櫛瓜 薄片、醃 漬乳 清 芝士、薄荷、                                    

青橄欖、柑橘醬 

20 8

意式冷肉拼盤 [G ] 
精選手工冷肉、24個月巴馬火腿、頂級風乾火腿、茴香意式薩拉米香腸、                                                                                 

經典小薩拉米腸、熟成風乾豬頸肉、頂級意式大肉腸

Cula te l lo D i Z ibe l lo DOP, F inocchiona Sa lami,  S t ro lghino, Coppa S tag ionata, Mor tade l la ‘ Favo la in Cotenna’ 

348



意大利麵、飯

辣龍蝦長螺絲粉 [G ] [ S ] [D ] [M ] 
長螺絲粉、龍蝦、意式小 蕃茄、辣椒、香蒜、羅勒                                                     

498

新鮮蕃茄羅勒螺絲粉 [ V ] [D ] [G ] [M ] 
螺絲粉、意式小 蕃茄、香蒜、羅勒、巴馬臣芝士 

268

水牛芝士長通粉 [ V ] [D ] [G ] [N ] 

長通粉、水牛芝士、水牛芝士球、                                                   
水牛奶酪、檸檬皮、松子 

268

肉醬寬條麵 [G ] [D ] 
手工寬條麵、慢煮牛尾肉醬、牛面頰及牛腩、                               

巴馬臣芝士、羅勒  

318

辣肉腸薯仔糰子 [D ] [G ] 
手工巴馬臣薯仔糰子、意大利香腸、牛至、                           

檸檬、辣肉腸醬 

298

生蠔意大利飯 [ S ] [D ] [M ] 
Carnaroli米、生蠔、意大利氣泡酒、                                     

檸檬馬斯卡彭芝士、細香蔥 

348

白酒蜆肉意大利麵 [ S ] [G ] 
紐西蘭Cloudy Bay蜆、蒜蓉、白酒、番茜、辣椒

298

主菜

牛柳 [M] 

澳洲黑安格斯牛柳、雞油菇、火箭菜 

6 48

慢 煮 鱸魚 [S] 
白豆、迷你洋薊、夏季菠菜 

458

燒吞拿魚扒 [S][SS][M] 
意大利藍鰭吞拿魚、淡蕃茄汁、酸豆、橄欖、四季豆 

528

燒羊鞍 [N][D][M] 
茄子、羅勒香蒜醬、檸檬、牛至 

48 8

脆皮豬腩卷 [N] 
西蘭花苗、青蘋果、綠橄欖、杏仁 

398

釀意 大 利櫛瓜花 [ V ] [ D ] 
地中海蔬菜、番茄醬、醃漬乳清芝士 

298

[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。



共享主菜

佛羅倫斯牛扒 [ D ] [ M ] 
1.8KG澳洲黑安格斯T骨牛扒、油封意式小 蕃茄、               

火箭菜巴馬臣沙律  

(60分鐘準備時間) 
248 8

米蘭小牛排  
意式炸牛仔排、檸檬、油封意式小 蕃茄、                                 

火箭菜、酸豆、紅洋蔥與番茜沙拉  

(60分鐘準備時間) 
68 8

海鮮燉湯 
海鱸魚、青口、蜆、蝦、魷魚、茴香、番茄、蒜蓉 

 8 8 8

配菜 

烤馬鈴薯 
阿格里亞馬鈴薯、迷迭香、黑蒜蛋黃醬 

98

  新薯仔 
炒意大利櫛瓜、意式小 蕃茄、牛至、檸檬、橄欖 

8 8

蕃茄洋蔥沙律 
意大利聖馬爾薩諾蕃茄、紅洋蔥、羅勒 

98

西蘭花苗                                                                      
蒸西蘭花苗、檸檬、番茜 

8 8

火箭菜巴馬臣沙律 [ D ] 
火箭菜、36 個月熟成巴馬臣芝士、特級初榨橄欖油、陳年黑醋 

98

[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。


