


POPINJAYS

 
N M U  0 4 . 2 0 2 6



All the food is not allowed to take away

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.

POPINJAYS 
NIGHT BRUNCH 

ENJOY 2-HOURS FREE FLOW BEVERAGE

"SOBERED UP"
S o f t  D r ink s 

Coke,  Coke  Ze ro,  S p r i t e ,  Ton i c ,  G inge r  A l e ,  L ime S oda,  L emonade

8 8 8

"GIVE IN A LITTLE"
 S e l e c t ed  W ine  and S o f t  D r ink 

1,0 8 8

"POPIN-WAYS STYLE"
Ru inar t  ' R  de  Ru inar t '  Champagne and House  Sp i r i t s

1,28 8

"TAKE ME HIGHER"
Ru inar t ,  B lanc  de  B lanc s  Champagne and House  Sp i r i t s

1,68 8

"LUXURY"
Dom Pe r ignon B ru t  Champagne and House  Sp i r i t s

2,8 8 8

Acqua Panna S t i l l  o r  S an  Pe l l egr ino  S park l ing  Wa te r  750ml 

78

Brunch : 6:30 p.m. - 11:00 p.m. 

Last Seating : 9:00 p.m.

#Popinjayshk

All the food is not allowed to take away
 

[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.

P O P I N J A Y S NIGHT BRUNCH 
  

– WELCOME – 
(no re f i l l ) 

THE FA MOUS CH ICK EN L I V ER  PÂTE  [ M ] [ G ] [ D ]

Homemade S ourdough,  He rb  Gremola ta 
 

 
– ANTIPASTINI – 

(shar ing) 

A BACCALÀ SALAD [ S ]  | Cod, Tomato, Capers 

LAMB SWEETBREADS & PUNTARELLE | Guanciale, Shredded Chicory 

TRIPPA ALLA ROMANA [ D ]  | Veal Tripe, Rich Tomato, Mint, Pecorino Romano

– PRIMI – 
(shar ing) 

TROCCOLI PASTA CETAR A [ M ] [ G ] [ D ]  | Anchovies, Brown But ter, Black Truf fle 

PASTA MISTA  [ G ] [ S ]  | Lit t leneck Clams, Goro Mussels, Mazara Red Prawn

–  SECONDI – 
(shar ing) 

ROASTED SUCKLING LAMB [ M ]  | Herb Gremolata 

A PORCHETTA LIKE IN ROME [ M ]  | Roasted Pork, Liver, Fennel Pollen, Apple Compote 

SPANISH SEABREAM [ S ]  | Flame-grilled, Lemon

–  DOLCE – 
APPIA’S PAN BRIOCHE [ G ] [ D ]  | Caramelized Hazelnut Ice Cream
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P O P I N J A Y S
晚間狂歡無限暢飲套餐

暢享兩小時任飲

" S O B E R E D  U P "

配無酒精飲品 
Coke,  Coke  Ze ro,  S p r i t e ,  Ton i c ,  G inge r  A l e ,  L ime S oda,  L emonade

8 8 8

" G I V E  I N  A  L I T T L E "

配特選紅白餐酒及無酒精飲品
1, 0 8 8

" P O P I N - WAY S  S T Y L E "

配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 香檳及特選烈酒 
1, 2 8 8

" TA K E  M E  H I G H E R "

配R u i n a r t ,  B l a n c  d e  B l a n c s香檳及特選烈酒 
1, 6 8 8

" LU X U R Y "

配D o m  P e r i g n o n  B r u t 香檳及特選烈酒 
2 , 8 8 8

A c q u a  P a n n a天然礦泉水(純水/有氣)750毫升
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服務時間 : 6:30 p.m. - 11:00 p.m. 

最後入座時間 : 9:00 p.m.

#Popinjayshk
所有食物只限堂食 不設外帶服務

如您對任何食物有過敏反應或需要其他饍食安排，請向我們的服務員聯絡 
價格以港元計算，並需加收 10% 服務費 

菜單內容可能會因季節性和產品供應情況而有所改變

所有食物只限堂食 不設外帶服務

[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 

如您對任何食物有過敏反應或需要其他饍食安排，請向我們的服務員聯絡



P O P I N J A Y S
晚間狂歡無限暢飲套餐

 

– 歡迎小食 –
   一份 一 份 

招牌雞肝醬 [M][G][D]

自家製酸種麵包、香草醬

– 小食 – 
意式鹹鱈魚沙律 [ S ] 

鱈魚、蕃茄、酸豆 

羊胸腺配意大利菊苣 [ S ] 
煙燻豬面頰肉、切絲菊苣 

羅馬式燴牛肚 [D ] 
牛肚、濃郁蕃茄、薄荷、羅馬羊奶芝士

– 意大利麵 – 
切塔拉粗麵 [M][G][D][ S ] 
鯷魚、焦化牛油、黑松露 

混合海鮮意粉  [M][G][D] 
花蛤、青口、馬札拉紅蝦

– 主菜 – 
脆皮烤羊  [M] 

香草醬 

羅馬式烤豬卷 [M] 
燒豬肉、豬肝、茴香花 粉、蘋果醬 

西班牙鯛魚 [ S ] 
炭燒西班牙鯛魚、檸檬

– 甜品 – 
APPIA牛油布里歐包 [G ] [D ] 

焦糖榛子雪糕

所有食物只限堂食 不設外帶服務

[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 

如您對任何食物有過敏反應或需要其他饍食安排，請向我們的服務員聯絡


