POPINJAYS



CADORcT OYSTeR McNU

OCTOBER 13TH, 2026

-

/

CHAMPAGNE & OYSTER
CADORET OYSTERS [s]

“Set against the breathtaking panoramic backdrop of Popinjays,
guests will indulge in Champagne, alongside a selection of Cadoret oysters,
expertly shucked to order by World Champion Oyster Shucker, Marcel Lesoille.”

APPETIZER
SCALLOP CARPACCIO [s]
Hokkaido Scallop, Smoked Oyster Dressing, Sea Herbs

MIDDLe COURSE
OYSTER RISOTTO [s1[p]

Carnaroli Rice, Oysters, Prosecco, Lemon Mascarpone, Chives

MAIN COURSE
STEAMED SEABASS [s][D]
Steamed Mediterranean Seabass, Zucchini Flowers Stuffed
with Crab & Oyster Mousse, Basil Dashi

DcSScRT
PANNA COTTA [p]
Vanilla Panna Cotta, Fresh Figs, Thyme-infused Honey

price at $1188 per person

[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.
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