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SET LUNCH

AND

A LA CARTE SIGNATURES

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 DcLeCTABLE BAR SNACKS.



POPRPINJAYS ScT LUNCH

- APPcTISER -
GAMBERI [M][G][S] CARNE SALADA [D][N]
Confit Blue Prawn, “Peperonata” Sauce, Sliced Cured Beef, Castelmagno Cheese,
Friggitelli, Crispy Leek Hazelnut & Radicchio
CAPESANTE [S] [+HKD128] INSALATA DI FINOCCHI [v][D]
Hokkaido Scallop Carpaccio, Amur Caviar, Sliced Fennel Salad, Orange Segment,
Lemon Gel, Seaweed Chip Taggiasca Olive, Whipped Ricotta

- MIDDLe COURSE -

ZITI [M][G][S][D] TUBETTI [G][S][D][N] [+HKD128]

Ziti Pasta, Cacio & Pepe, Boston Lobster, Crustaceans Bisque,

Bluefin Tuna Tartare Pistachio

GNOCCHI [G][D] ZUPPA DI PORRI [V][G]

Italian Sausage, Porcini Mushroom Sauce Grilled Leek & Potato Soup, Barley, Herb Oil

- MAIN COURSEL -

BRANZINO [s] TAGLIATA DI POLLO [G][D]
Baked Atlantic Seabass, “Puttanesca” Sauce, Chicken Leg “Tagliata”, Herb Mash,
Broccolini Asparagus, Grain Mustard Sauce
FILETTO [M][D][SS] [+HKD148] CARCIOFO [v][G][D]
Grilled Tenderloin, Foie Gras, Celeriac Puree, Global Artichoke, Plant Based Veal,
Chanterelle, Black Truffle Pecorino Fondue, Baby Spinach

- DESSCERT -
GIANDUJA [V][G]ID]IN] ZUPPA INGLESE [V][G][D]IN]
Hazelnut Milk Chocolate Semifreddo, Vanilla Custard Cream, Red Berry,
Bitter Orange & 72% Dark Chocolate Sauce Strawberry Coulis & Pistachio Ice Cream

PANNA COTTA [V][G][D]
Panna Cotta with Dark Chocolate Grand Cru, Cocoa Nibs Spuma, Stracciatella Gelato

ADD 78 PER GLASS FOR SELECTED WINES / 0 ABV WINES

[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

FRESH MARKET OYSTER [S][SS]
Half Dozen 498
Dozen 888

CAVIALE 30gr [G][S][D][SS]
N3 Amur Caviar 688
N7 Kaluga Caviar 888

RICCIOLA [G][S][SS]
Sliced Japanese Hamachi, Lemon Gel, Amur Caviar, Rice Puff, Seaweed

268

FASSONA [G][D][SS]
Fassona Beef Tartare, Egg Yolk Emulsion, Black Truffle
318

GRAN CRUDO [M][G][S]ID]

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

1,188

[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
CAPESANTE [G][S] CRUDO & BURRATA [D]
Hokkaido Scallop, Friggitelli, Apulian Burrata,
Peperonata Sauce, Salsa Verde,Crispy Leek San Daniele Ham & Fig
388 308

INSALATA [V][D][N]
Baby Gem, Red Radish, Raspberry,
Castelmagno Cheese, Walnut, Tomato Powder
248

PRIM]

PASTA AND RISOTTO

SPAGHETTI ALL'ASTICE [M][G][S][D] TAGLIOLINI Al RICCI [G][S][D]
Chitarra Egg Yolk Spaghetti Pasta, Egg Yolk Tagliolini Pasta,
Boston Lobster and Bagna Cauda Japanese Sea Urchin, Lemon Sauce, Chive,
498 Amur Caviar
398
SEDANINI AL TONNO [G][S][SS] TAGLIATELLE [G][D]
Meditteranean Tuna Crudo, Homemade Taglietelle Pasta, Duck Ragout,
Puttanesca Sauce, Lemon Castelmagno
388 358
GNOCCHI [G][D] RISOTTO AL RADICCHIO [V][N][D]
Potato Gnocchi, Tuscan Sausage, Aged “Acquerello” Rice, Braised Radicchio,
Porcini Mushroom, Black Truffle Stracchino Cheese, Walnut
368 348

“THE CLASSIC”
Daily Special Traditional Pasta Recipe
348

[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.



ScCOND

MAIN
SGOMBRO REALE [G][S][D][SS] DENTICE [S][D]
Spanish Mackerel, Franciacorta Sauce, Baked Chilean Seabass, Chanterelle,
Wilted Baby Gem, Fava Bean Cime Di Rapa, Saffron Sauce
458 458
AGNELLO FILETTO [M][D]
New Zealand Lamb Loin, Braised Lentil, Wagyu M5 Tenderloin, Mashed Potato,
Salsa Verde Foie Gras, Morel Mushroom, Black Truffle
488 688

ScCONDI DA CONDIVIDERE

MAIN TO SHARE

BRANZINO [M][S] TAGLIATA [D]
Grilled Atlantic Seabass, Smoked 700g M5 Wagyu Striploin,
Garlic & Chili Broccolini,”Puttanesca” Sauce Porcini Mushroom, Roasted Potato
888 1,388

CONTORN]

SIDES
BROCCOLINI [V][G] MAMMOLE [V][G]
Sautee’ Broccolini, Garlic, Chili, Fried Artichoke Chip, Lemon
Crispy Shallot 88
88
PATATE E PROVOLA [V][D] FUNGHI [v][D]
Mashed Potato & Smoked Provola Cheese Roasted Porcini, Chanterelles and

88 Morel Mushroom

108

[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.



DOLCI

DCSSERT
POPINJAYS TIRAMISU [M][V][G][D][N] BABA’AL LIMONCELLO [V][G][D]
Ristretto & Mascarpone Cream, Limoncello Soaked Sponge, Lemon Curd,
Crunchy Hazelnut, Ristretto Ice Cream Chantilly, Cherry Compote, Limoncello Sorbet
148 128
GIANDUJA [V][G]ID][N] ZUPPA INGLESE [V][G][D][N]
Hazelnut Milk Chocolate Semifredo, Bitter Vanilla Custard Cream, Red Berry,
Orange & 72% Dark Chocolate Sauce Strawberry Coulis, Pistachio Ice Cream
138 138

PANNA COTTA AL CIOCCOLATO [V][D]IG]
Panna Cotta with Dark Chocolate Grand Cru, Cocoa Nib Spuma,
Stracciatella Gelato
128

DIGESTIF GRAPPA

Amaro Montenegro Capovilla Saturno Peach
108 148
Amaronauta
108

Limoncello PORT

108
Sambuca W & J Graham’s 20 Years Old Tawny
108 148

[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.




SOMMcLIeR ReCOMMENDATION

BUBBLCS

Ruinart ‘R De Ruinart’, Champagne, France NV

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

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

WHITE

Chardonnay Di Torgiano Aurente, Lungarotti,
Umbria, Italy 2021

Chablis Domaine Oudin, Burgundy, France 2022
Sauvignon Del Collio, Primosic, Friuli, Italy 2022
Argiolas Costamolino Vermentino, Sardegna, ltaly 2023
Pinot Grigio, Schiopetto, Friuli, Italy 2024

ROSEC

‘Whispering Angel’, Chateau D "Esclans
Cotes De Provence, France 2024

Primitivo Rosato Manduria, Puglia, Italy 2023

RchD

Mornington Peninsula Pinot Noir, Australia 2021

Marchesi di Barolo ‘Shirolo’ Langhe Nebbiolo, Piedmont, Italy 2022
Chianti Classico, Stomennano, Tuscany, Italy 2020
Montepulciano d’Abruzzo Valle Reale, Italy 2021
Smeriglio Baracchi Merlot Cortona 2018

SWee T

Moscato D ‘Asti, Saracco, Piedmont, Italy 2023

GLS CARArC
250ml

220
190
130

220

190
160
140
130

140

130

150
160
150
140
130

150

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

Prices are in HKD and subject to 10% service charge.
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720
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Capovilla Saturno Peach
148

Castagner Leon Amarone
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W & J Graham’s 20 Years Old Tawny
148
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