


POPINJAYS

 
N M U 2 0 2 6 . 0 7 . 0 9



D I N N E R 

A  L A  C A R T E

 

 

 

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, SPECIALTY SPIRITS, AND DELECTABLE BAR SNACKS.



  

CRUDO

 

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

N3 A mur  Cav ia r  688

N7 Ka luga Cav ia r  888

B LUE F IN TUN A CRUDO [S ] [ S S ]

I t a l ian  B lue  F in  Tuna,  Smoked Eggp lan t, 

Har i s sa,  P re se r ved  Lemon

298

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

Handcu 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  Oi l

328

 

[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.



[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 

OC TOPUS  [S ] 
S low Cooked F reman t l e  Oc topus , 

Fenne l  &  A nchov y  D re s s ing 
268

COPPA D I  TES TA [D ] [G ] [M ] 

P ig ’s  H ead Te r r ine,  W h ipped Tonna to  S auce, 
Deep F r i ed  Cape r s ,  Cape r  L ea f 

248

GR I L LED SQU ID [S ] 

Chargr i l l ed  S qu id,  A nchov y  & 
B as i l  D re s s ing 

258

BUFFA LO BUR R ATA [ V ] [D ] [G ] [M ] 

Bu f f a lo  Bu r ra ta, 
S a l sa  Ros sa,  B as i l 

228

R A D ICCH IO S A L A D [ V ] [N ] [D ] [G ] 
Trev i so  Rad i c ch io,  Gorgonzo la, 

Wa lnu t  Pe s to  Crou ton,  L emon D re s s ing 
20 8

POLPE T TE  [D ] [G ] [M ] 

B ee f  &  Po rk  M ea t  B a l l s , 
Pomodoro  S auce 

238 

PRIMI
PASTA AND RISOT TO 

SPICY LOBSTER FUS ILL I  LUNGHI [S ] [D] [G][M] 
Fus i l l i  L ungh i ,  B lue  Lobs t e r, 

Da t t e r ino  Toma toe s ,  Ch i l i ,  G ar l i c ,  B as i l 
498

FUS I L LORO A L  POMODOR INO 
FR ESCO E  BAS I L ICO [ V ] [D ] [G ] [M ] 

Fus i l l o ro,  Da t t e r ino  Toma toe s ,  G ar l i c , 
B as i l ,  Pa rmesan 

298

SC A LLOP & CR A B R AV IOL I  [ S ] [D ] 
S ca l l op  &  Crab Rav io l i ,  M us se l , 
S moked Trou t ’s  Roe,  S ea  H e rb 

368 

PACCHER I  BUFFA LO [ V ] [D ] [G ] [N ] 
Pacche r i  R iga t i ,  B u f f a lo  M oz zare l l a ,   

Bu f f a lo  Bu r ra ta,  Bu f f a lo  R i co t t a ,  
L emon Ze s t  and  P ine  Nu t s 

268

EGGPL A NT TORTELL IN I  [ V ] [D ] [G ] 
Handmade Eggp lan t  To r t e l l i n i ,  Zucch in i ,  
Romesco  Peppe r,  S an  M ar zano Toma toe s 

248

SPINACH & BUFFALO RICOTTA GNUDI [V][D] 
S p inach  &  R i co t t a  Gnud i , 

Zucch in i ,  M in t ,  Peas 
258

TAGL I ATELLE  BOLOGNES E  [D ] [G ] 
Handmade Tag l ia t e l l e ,  S low Cooked O x Ta i l 

Ragou t,  B ee f  Cheek  &  B r i s ke t ,
Pa rmesan,  B as i l 

298

NDUJA GNOCCHI  [D ] [G ]

Handmade Parmesan Gnocch i , 
I t a l i an  S ausage,  Oregano,  L emon, 

Ndu ja  S auce       
 318

OYS TER  R I SOT TO [S ] [D ] [M ] 
Carnaro l i  R i c e,  O y s t e r,  P rose cco,  L emon M ascarpone,  Ch i ve 

348 



SECONDI
MAIN 

FILLET STEAK [M] 
Aus t ra l i an  B lack  A ngus  F i l l e t  S t eak ,                  
G i ro l l e  M ushroom,  W i l t ed  A rugu la

688

POACHED SEABASS [S] 

Bor lo t t i  Bean ,  Baby  Globe  Ar t i choke ,             
Summer  Sp inach 

458

GRILLED TUNA STEAK [S][SS][M] 
I t a l i an  B lue  F in  Tuna,  L igh t  Toma to  S auce,       

Cape r,  O l i ve,  G reen  B ean 
528

ROAST L A MB SADDLE [N ] [D ] [M ] 
V io la  Eggp lan t ,  B as i l  Pe s to, 

S un  D r i ed  Toma to    
48 8

BERKSHIRE PORK BELLY [D ] 

B rocco l in i ,  G ar l i c , 
L emon,  M ade i ra

398

STUFFED ZUCCHINI FLOWERS [ V ] [D ] [G ] 
Bu f fa lo  R i co t ta ,  Summer  Zucch in i ,  Bas i l ,           

Sa l sa  D i  Pomodoro  Fresco 
298

SECONDI  DA CONDIVIDERE
MAIN TO SHARE 

F IOR ENT IN A S TE A K [D ] [M ] 
 1.8 KG Aus t ra l i an  B lack  A ngus  T- B one, 

Con f i t  Da t t e r ino  Toma toe s ,  A rugu la 
&  Parmesan S a lad 

248 8 

MED ITER R A NE A N S E A BAS S  [D ] 
S t eamed W ho le  S eabas s , 

B aby  G lobe  A r t i choke,  Tropea On ion, 
A nchov y,  Cape r 

78 8

CONTORNI
SIDES 

ROAS T POTATOES 
Roas t  Agr ia  Po ta toe s ,  Rosemar y,   

B la ck  G ar l i c  A io l i 
98

NE W POTATOES 
New Po ta toe s ,  S au te ed  Zucch in i ,  Da t t e r ino 

Toma toe s ,  Oregano,  L emon,  O l i ve 
8 8

TOM ATO & ONION S A L A D 
I ta l i an  S an  M ar zano Toma to, 

Tropea On ion,  B as i l 
98

B ROCCOL IN I 
S t eamed B rocco l in i , 

L emon,  Pa r s l e y 
8 8

A RUGUL A & PA R MES A N S A L A D [D] 
A rugu la,  36 - M on th  O ld  Parmesan,  E x t ra  V i rg in  O l i ve  O i l ,  Aged B a l samic 

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.



[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
DESSERT 

POP INJAYS T I R A M ISU [M] [ V ] [D ] [G ] [N ] 
R i s t r e t to  &  M ascarpone  Cream,  

Crunchy  Haze lnu t ,  R i s t r e t to  I c e  Cream 
148 

BA BA’A L  L IMONCELLO [ V ] [D ] [G ] 
L imonce l l o  S oaked S ponge,  L emon Curd,     

Chan t i l l y,  Che r r y  Compo te,  L imonce l l o  S o rbe t 
128

G I A NDUJA  [ V ] [D ] [G ] [N ] 
Haze lnu t  M i l k  Choco la t e  S emi f reddo, 

B i t t e r  Orange  & 72% Dark  Choco la t e  S auce 
138

ZUPPA INGLES E  [ V ] [D ] [G ] [N ] 
Van i l l a  Cus ta rd  Cream,  Red  B e r r y,  

S t rawbe r r y  Cou l i s ,  P i s t a ch io  I c e  Cream 
138 

PA NN A COT TA A L  C IOCCOL ATO [ V ] [D ] [G ] 
Panna Co t ta  w i t h  Dark  Choco la t e  G rand Cru,  Cocoa N ib  S puma, 

S t rac c ia t e l l a  G e la to 
128

 
 
 
 

 
D IGESTIF

 
GRAPPA 

A maro  Mon tenegro 
10 8

Capov i l l a  S a tu rno  Peach 
148 

A maro  Camat t i 
108 

L imonce l lo 

108 
PORT

S ambuca 

10 8

W & J  G raham’s  20  Year s  O ld  Tawny 
148

 
 
 
 
 



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 ] 

N3 阿穆爾魚子醬 68 8 

N7 卡魯加魚子醬 8 8 8 

 

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 

 

FASSONA 牛肉他他 [D ] [G ] 

手切 Fassona 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 

 



[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、合桃香蒜麵包粒、檸檬汁 

20 8

肉丸 [D ] [G ] [M ] 
混合牛肉豬肉丸、番茄醬 

238

意大利麵、飯

辣龍蝦長螺絲粉 [G ] [ S ] [D ] [M ] 
長螺絲粉、加拿大龍蝦、Datterino 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、Datterino 蕃茄、蒜頭、羅勒、巴馬臣芝士 

298

帶子蟹肉意大利雲吞 [ S ] [D ] 
帶子蟹肉雲吞、青口、煙燻鱒魚籽、海草 

368

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 
268

茄子意大利雲吞 [ V ] [D ] [G ] 
手工茄子雲吞、合掌瓜、西班牙紅椒、聖馬爾薩諾蕃茄 

248

菠菜水牛奶酪糰子 [ V ] [D ] 
合掌瓜、薄荷、青豆                                                                               

258

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  
298

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 

318

生蠔意大利飯 [ S ] [D ] [M ] 
Carnaroli 米、生蠔、意大利汽泡酒、檸檬馬斯卡邦芝士、細香蔥  

348



主菜

牛柳扒 [M] 

澳洲黑安格斯牛柳、雞油菌、炒火箭菜 

6 8 8

白灼鱸魚 [S] 
紅點豆、迷你洋薊、夏季菠菜 

4 58

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] 
紫茄子、羅勒香蒜醬、風乾蕃茄 

4 8 8

燒豬扒 [D] 
西蘭花苗、香蒜、檸檬、馬德拉酒 

398

芝士釀合掌瓜花 [ V ] [ D ] [ G ] 
水牛芝士、夏季合掌瓜、羅勒、新鮮番茄醬 

2 98

共享主菜

佛羅倫斯牛扒 [ D ] [ M ] 
四指厚澳洲黑安格斯 T 骨牛扒 1.8KG、油封 Datterino     

蕃茄、火箭菜巴馬臣沙律 

24 8 8

地中海鱸魚 [ D ] 
蒸全條鱸魚、迷你洋薊、Tropea 洋蔥、鯷魚、酸豆 

78 8

配菜 

烤薯仔 
烤 Agria 薯仔、迷迭香、黑蒜蛋黃醬 

98

  新薯仔 
炒合掌瓜、Datterino 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、Tropea 洋蔥、羅勒 

98

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 。



[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 。

 
甜品

意式咖啡提拉米蘇 [M ] [ V ] [G ] [D ] [N ] 
特濃咖啡、馬斯卡彭忌廉、脆榛子、咖啡雪糕 

148

檸檬酒「巴巴」蛋糕 [ V ] [G ] [D ] 
配檸檬醬、忌廉、櫻桃醬、檸檬酒雪葩 

128

榛子朱古力雪菲蛋糕 [ V ] [G ] [D ] [N ] 
配香橙、72%黑朱古力醬 

138

英式布甸 [ V ] [G ] [D ] [N ] 
配雲呢拿忌廉、紅莓、士多啤梨醬、開心果雪糕 

138

朱古力奶凍 [ V ] [G ] [D ] 
配黑朱古力、可可碎泡沫、朱古力雪糕 

128

 
 
 

 
開胃酒 

 
烈酒

A maro  Mon tenegro 
10 8

Capov i l l a  S a tu rno  Peach 
148 

A maro  Camat t i 
108 

L imonce l lo 

108
 

波特酒 

S ambuca 

10 8

W & J  G raham’s  20  Year s  O ld  Tawny 
148 

 
 


