


POPINJAYS

 
N M U  0 2 . 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 
D ISCO BRUNCH

 
 

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

"SOBERED UP"
S o f t  D r ink s 

Coke,  Coke  Ze ro,  S p r i t e ,  Ton i c ,  G inge r  A l e ,  L ime S oda,  L emonade

78 8

"GIVE IN A LITTLE"
 S e l e c t ed  W ine  and S o f t  D r ink 

98 8

"POPIN-WAYS STYLE"
Ru inar t  ' R  de  Ru inar t '  Champagne and House  Sp i r i t s

I nc lud ing  un l imi t ed  Cav ia r
1,18 8

"TAKE ME HIGHER"
Ru inar t ,  B lanc  de  B lanc s  Champagne and House  Sp i r i t s 

I n c lud ing  un l imi t ed  Cav ia r
1, 58 8

"LUXURY"
Dom Pe r ignon B ru t  Champagne and House  Sp i r i t s 

I n c lud ing  un l imi t ed  Cav ia r
2,68 8

Acqua Panna Still or San Pellegrino Sparkling Water 750ml 

78

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 
D ISCO BRUNCH  

 

– INDULGENCE  –
Murray Caviar [S]

Salmon Caviar [S]

Tuna Tar tare [S]

S liced Marinated Hamachi [S]

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

– ANTIPASTINI –

Carne Salada, Castelmagno Cheese, Hazelnut, Radicchio, Lemon Dressing [D][N]

Burrata and Prosciut to [D]

Braised Octopus Luciana Style [G][S][D]

Piedmont Hand Cut Fassona Beef Tar tare, Parmesan Cheese, Black Truf fle [G][D]

– PRIMI –
Risot to Cacio and Pepe, Black Truf fle in Parmesan Wheel [V][D]

Ziti with Boston Lobster Put tanesca [G][S][D]

  –  SECONDI –
Branzino, Broccolini, Taggiasca, Peperonata Sauce [S]

Black Angus Striploin, Global Ar tichoke and Chantarelle [G][D]

Chicken Leg "Tagliata", Herb Mash, Jumbo Asparagus, Grain Mustard Sauce [G][D]

  –  DOLCI –
POPINJAYS DESSERTS DELIGHT [G][D][N]

Selection of Daily Desser ts, Gelato & Seasonal Fruit



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 
D ISCO BRUNCH  

 

– INDULGENCE  –
Murray Caviar [S]

Salmon Caviar [S]

Tuna Tar tare [S]

S liced Marinated Hamachi [S]

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

– ANTIPASTINI –

Carne Salada, Castelmagno Cheese, Hazelnut, Radicchio, Lemon Dressing [D][N]

Burrata and Prosciut to [D]

Braised Octopus Luciana Style [G][S][D]

Piedmont Hand Cut Fassona Beef Tar tare, Parmesan Cheese, Black Truf fle [G][D]

– PRIMI –
Risot to Cacio and Pepe, Black Truf fle in Parmesan Wheel [V][D]

Ziti with Boston Lobster Put tanesca [G][S][D]

  –  SECONDI –
Branzino, Broccolini, Taggiasca, Peperonata Sauce [S]

Black Angus Striploin, Global Ar tichoke and Chantarelle [G][D]

Chicken Leg "Tagliata", Herb Mash, Jumbo Asparagus, Grain Mustard Sauce [G][D]

  –  DOLCI –
POPINJAYS DESSERTS DELIGHT [G][D][N]

Selection of Daily Desser ts, Gelato & Seasonal Fruit



P O P I N J A Y S
D I S C O  早午餐 

暢享兩小時任飲

"SOBERED UP"

早午餐配無酒精飲品 
Coke,  Coke  Ze ro,  S p r i t e ,  Ton i c ,  G inge r  A l e ,  L ime S oda,  L emonade

78 8

"GIVE IN A LITTLE"

早午餐配特選紅白餐酒及無酒精飲品
98 8

"POPIN-WAYS STYLE"

早午餐配Ru inar t  ' R  de  Ru inar t '  Champagne 香檳及特選烈酒 
包括無限供應魚子醬

1,18 8

"TAKE ME HIGHER"

早午餐配Ru inar t ,  B lanc  de  B lanc s 香檳及特選烈酒 
包括無限供應魚子醬

1, 58 8

"LUXURY"

早午餐配Dom Pe r ignon B ru t 香檳及特選烈酒 
包括無限供應魚子醬

2,68 8

天然礦泉水(純水/有氣)750毫升

78

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 
D I S C O  早午餐 

– 奢享體驗 – 
美利魚子醬 [S]

三文魚籽 [S]

吞拿魚他他 [S]

醃油甘魚片 [S]

法式小圓餅及酸奶油 [G][D]

– 小食 – 
鹽漬牛肉、卡斯特拉諾芝士、榛子、紅菊苣、檸檬汁 [D][N] 

布拉塔芝士配意大利風乾火腿 [D] 
意式燴八爪魚 [G][S][D] 

生牛肉他他、巴馬臣芝士、黑松露 [G][D] 
 

– 意大利麵 – 
巴馬臣芝士輪拌黑椒意大利飯，黑松露 [ V ][D] 

波士頓龍蝦意粉 [G][S][D] 

 

 

– 主菜 – 
鱸魚、西蘭花苗、橄欖、燒甜椒汁 [S] 

黑安格斯西冷牛扒、雅枝竹、雞油菌 [G][D] 
烤雞腿、香草薯蓉、大蘆筍、芥末籽汁 [G][D] 

 

 

– 甜品 – 
精選甜品拼盤、雪糕、時令水果 [G][D][N]

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。 


