


POPINJAYS

[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.



C H E F  T I F F  LO  X  C H E F  N AT E  G R E E N

SEASONAL DEGUSTATION MENU 

 
CANAPE 

Quai l  Egg Mimosa,  Smoked Eel  [S] [G] 
Chicken L iver  Par fa i t ,  Onion Jam [D][G] 

F ine de Clai re Oys ter,  P ick led Cucumber,  D i l l  [S]

 

AMUSE BOUCHE
JAPANESE SABA M AC KEREL TARTARE [S] [G][D] 

Red Prawns ,  Cav iar,  Fresh Horseradish

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 ,  F r a n c e  N V

 

APPETISER
FOIE GR AS TORC HON [G] 

Char S iu Mar inade,  Sal ted P lum, B r ioche Toas t

L u n g a r o t t i ,  C h a r d o n n a y  D i  To r g i a n o  A u r e n t e ,  U m b r i a ,  I t a l y  2 0 2 2 

 

MIDDLE COURSE 
WHITE C R AB SAL AD [S] [G]

La te Summer Leaves ,  Ci t rus  Dress ing ,  B rown Crab & Uni  Crumpet

A r g i o l a s ,  C o s t a m o l i n o  Ve r m e n t i n o ,  S a r d e g n a ,  I t a l y  2 0 23 

 

MAIN COURSE 
L A MB SADDLE [N][G][D]

Roas t  Pumk in ,  P ick led Walnu t ,  Sage & Parmesan Gnocchi  

or
BEEF R IBE YE [D]

Pers i lade of  Snai l s ,  Pomme Puree,  Red Wine & Por t  Jus

or
STE A MED SE ABASS [S] [D] 

Ragu of  Fresh Har ico t  B lanc ,  Zucch in i  F lower S tu f fed wi th Scal lop Mousse

M a r c h e s i  D i  B a r o l o ,  B a r b e r a  D e l  M o n f e r r a t o  M a r a i a  D O C ,  Pe i d m o n t  I t a l y  2 0 21 

DESSERT 
VANILL A C HEESE C AKE [D][G] 

Fresh F ig ,  Honeycomb, Aged Balsamic ,  Ol ive Oi l

C o m e l l i ,  P i c o l i t ,  I t a l y,  2 0 21

6  c o u r s e  a t  14 8 8  p e r  p e r s o n
W i n e  p a i r i n g  a t  6 0 0  p e r  p e r s o n

[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.



C H E F  T I F F  LO  X  C H E F  N AT E  G R E E N

季 節品嚐 菜單  
 

開胃小食
魔鬼鵪鶉蛋、煙燻鰻魚 [S][G] 

雞肝醬、慢煮洋蔥 [D][G]
法國生蠔“Fine de Claire”、醃青瓜、蒔蘿 [S] 

餐前小食
日本鯖魚他他 [S][G][D]

紅蝦配魚子醬、新鮮辣根 
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 ,  F r a n c e  N V

 

前菜
鵝肝冷卷 [G]

叉燒汁、話梅、布里歐麵包
L u n g a r o t t i ,  C h a r d o n n a y  D i  To r g i a n o  A u r e n t e ,  U m b r i a ,  I t a l y  2 0 2 2

 

中段菜式
白蟹沙律 [S][G]

時令蔬菜、柑橘汁、麵包蟹及海膽鬆餅 
A r g i o l a s ,  C o s t a m o l i n o  Ve r m e n t i n o ,  S a r d e g n a ,  I t a l y  2 0 23 

 

主菜
羊鞍卷 [N][G][D]

烤南瓜、醃核桃、鼠尾草及巴馬臣芝士意式麵糰子 
或  

牛肉眼 [D]
香草田螺、薯蓉、紅酒砵酒汁 

或  
清蒸鱸魚 [S][D]

白法邊豆、意大利櫛瓜花釀帶子慕絲
M a r c h e s i  D i  B a r o l o ,  B a r b e r a  D e l  M o n f e r r a t o  M a r a i a  D O C ,  Pe i d m o n t  I t a l y  2 0 21 

甜品
雲呢拿芝士蛋糕 [D][G] 

新鮮無花果、蜂巢蜜、陳年黑醋、橄欖油 
C o m e l l i ,  P i c o l i t ,  I t a l y,  2 0 21

六道菜季節嚐味餐單 1488元 

葡萄酒配搭 600 元 

 [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 。


