


POPINJAYS

 
N M U  0 4 . 2 0 2 6



All food is not allowed for 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 
EASTER D ISCO BRUNCH

 
 

BRUNCH WITH FREE FLOW BEVERAGE 
(2- hou r s  f re e  f l ow)

" S O B E R E D  U P "
S o f t  D r i n k s 

C o k e ,  C o k e  Z e r o ,  S p r i t e ,  To n i c ,  G i n g e r  A l e ,  L i m e  S o d a ,  L e m o n a d e

8 8 8

" G I V E  I N  A  L I T T L E "
 S e l e c t e d  W i n e  a n d  S o f t  D r i n k 

9 8 8

" P O P I N - WAY S  S T Y L E "
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  a n d  H o u s e  S p i r i t s

I n c l u d i n g  u n l i m i t e d  C a v i a r 
1, 2 8 8

" TA K E  M E  H I G H E R "
R u i n a r t ,  B l a n c  d e  B l a n c s  C h a m p a g n e  a n d  H o u s e  S p i r i t s 

I n c l u d i n g  u n l i m i t e d  C a v i a r 
1, 5 8 8

" LU X U R Y "
D o m  P e r i g n o n  B r u t  C h a m p a g n e  a n d  H o u s e  S p i r i t s 

I n c l u d i n g  u n l i m i t e d  C a v i a r 
2 , 6 8 8

Acqua Panna Still or San Pellegrino Sparkling Water 750ml 
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Brunch : 12:00 p.m. - 6:30 p.m. 

Last Seating : 4:30 p.m.

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. 

POPINJAYS 
EASTER D ISCO BRUNCH

 

– INDULGENCE  –
Murray Caviar [S]

Salmon Caviar [S]

Scallop [S]

Blinis,  Sour Cream & Condiments [G][D]

– ANTIPASTINI –

UOVA E ASPARAGI | Boiled Japanese Eggs, Asparagus Salmon Roe [S][D] 

TORTA PASQUALINA | Traditional Spinach & Ricotta Quiche [V][G][D] 

CARPACCIO | Cured Beef, Arugula, Champignon Mushroom, Aged Parmesan Cheese [D] 

NIZZARDA | Seared Tuna Loin, Puntarelle Salad, Cantabrico Anchovies, Green Beans [S]

 
 
 

– PRIMI –
CANNELLONI |  Baked Pasta, Béchamel, Bolognese [G][D]

RISOT TO | Aquarello Rice, Green Asparagus, Speck [D]

  –  SECONDI –
AGNELLO SCOT TADITO | Roasted Lamb Chop, Fava Beans, Baby Lettuce, Gremolata

PORCHET TA | Slow Cooked Pork Belly, Roasted Baby Potato, Fennel Seed [D]

BACCALA MANTECATO| Salty Cod Brandade, Polenta, Black Truf f le [S][D]

  –  DOLCI –
POPINJAY E ASTERS DELIGHT [V][G][D][N]

Chocolate Salami |  Italian Lemon Cheesecake | Torta Di Ricotta |Tiramisu 

Assorted Ice Cream & Seasonal Fruit |  Colomba Cake | Easter Egg



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. 

POPINJAYS 
EASTER D ISCO BRUNCH

 

– INDULGENCE  –
Murray Caviar [S]

Salmon Caviar [S]

Scallop [S]

Blinis,  Sour Cream & Condiments [G][D]

– ANTIPASTINI –

UOVA E ASPARAGI | Boiled Japanese Eggs, Asparagus Salmon Roe [S][D] 

TORTA PASQUALINA | Traditional Spinach & Ricotta Quiche [V][G][D] 

CARPACCIO | Cured Beef, Arugula, Champignon Mushroom, Aged Parmesan Cheese [D] 

NIZZARDA | Seared Tuna Loin, Puntarelle Salad, Cantabrico Anchovies, Green Beans [S]

 
 
 

– PRIMI –
CANNELLONI |  Baked Pasta, Béchamel, Bolognese [G][D]

RISOT TO | Aquarello Rice, Green Asparagus, Speck [D]

  –  SECONDI –
AGNELLO SCOT TADITO | Roasted Lamb Chop, Fava Beans, Baby Lettuce, Gremolata

PORCHET TA | Slow Cooked Pork Belly, Roasted Baby Potato, Fennel Seed [D]

BACCALA MANTECATO| Salty Cod Brandade, Polenta, Black Truf f le [S][D]

  –  DOLCI –
POPINJAY E ASTERS DELIGHT [V][G][D][N]

Chocolate Salami |  Italian Lemon Cheesecake | Torta Di Ricotta |Tiramisu 

Assorted Ice Cream & Seasonal Fruit |  Colomba Cake | Easter Egg



P O P I N J A Y S
復 活 節  D I S C O  早午餐 

暢享兩小時任飲

" S O B E R E D  U P "

早午餐配無酒精飲品 
C o k e ,  C o k e  Z e r o ,  S p r i t e ,  To n i c ,  G i n g e r  A l e ,  L i m e  S o d a ,  L e m o n a d e

8 8 8

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

早午餐配特選紅白餐酒及無酒精飲品
9 8 8

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

早午餐配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 
包括無限供應魚子醬 

1, 2 8 8

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

早午餐配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 
包括無限供應魚子醬

1, 5 8 8

" LU X U R Y "

早午餐配D o m  P e r i g n o n  B r u t 香檳及特選烈酒 
包括無限供應魚子醬

2 , 6 8 8

天然礦泉水(純水/有氣)750毫升
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早午餐服務時間 : 12:00 p.m. - 6:30 p.m. 

最後入座時間 : 4:30 p.m.

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 

如有任何食物過敏或特殊飲食要求，請通知餐廳團隊。 

所有食物只限堂食 不設外帶服務

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 

菜單內容可能會因季節性和產品供應情況而有所改變



P O P I N J A Y S 
復 活 節  D I S C O  早午餐 

– 奢享體驗 – 
美利魚子醬  [S]

三文魚籽  [S]

扇貝  [S]
法式小圓餅及酸奶油  [G][D]

– 小食 – 
雞蛋配蘆筍 | 日本溏心蛋、蘆筍、三文魚籽  [S][D] 

復活節菠菜芝士批 | 傳統菠菜意大利乳酪批  [ V ][G][D] 
牛肉薄片 | 醃牛肉、火箭菜、蘑菇、陳年巴馬臣芝士  [D] 

尼斯沙律 | 香煎吞拿魚柳、菊苣沙律、西班牙鯷魚、青豆  [S] 
 

– 意大利麵 – 
焗意粉卷 | 白汁、肉醬  [G][D] 

意大利飯 | 陳年香米、青蘆筍、煙肉  [D] 

 

 

– 主菜 – 
烤羊扒 | 配蠶豆、迷你羅馬生菜、香草醬 

意式燒豬腩肉 | 慢煮豬腩、烤薯仔、茴香籽  [D] 
鱈魚蓉 | 鹹鱈魚蓉、玉米粥、黑松露  [S][D] 

 

 

– 甜品 – 
POPINJAY 復活節甜點拼盤 [ V ][G][D][N] 

朱古力沙樂美 | 意大利檸檬芝士蛋糕 | 意大利乳酪批 | 提拉米蘇 

雪糕拼盤 、 時令水果 | 哥倫巴蛋糕 | 復活節朱古力蛋

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 

如有任何食物過敏或特殊飲食要求，請通知餐廳團隊。 


