ON DEMAND COFFEE & CANTEEN P Q P OT E S
COUNTER SERVICE POPOTES MENU

Monday to Friday, 8:30 a.m. to 3 p.m. M"Im FW —— MARCH / APRIL 2024

BREAKFAST

LU NCH FROM 1 1 :30 TO 1 4:30 soups and pies, you can create the lunch you want!

Whether you're looking for a made-to-measure dish, a signature recipe or a hot offer with our

DRINKS
UINK 3
D JR/IJ M K/ JMJ E‘ Caffeinated

LJE J‘{Ej I;J*H”gl H!JJ Espresso - 5cl « Extended - 15cl 220€

Americano - 33cl 350€

W , ypye , yw Cold Brew coffee - Popotes x Gualala - 25¢| el 450€
SOUP & PIE Latte - 25| -

DISHES

Come and create your own dish

DAY'S POPOTES BIG DISH SMALL DISH Hot soup 190€ Cappuccino 450€

' Latte coffee (your choice) soys. cat Aimond 450€

Home-made pie 8,90€ Flat white 450€

Mix & Match Matcha latte 490€

Butterfly pea latte 490€

+1base + 1 base + 1base Charcoal Vanilla latte 490€

' i “@» Hot soup + Home-made pie 1190€ Pumpkin spi 490€

p p : umpkin spice :

+1day's popotes + 1 protein + 2 products O e 4906

; ) Brown Sugar Bubble Milk 550€

+ 3 products + 3 products + 3 toppings Hot soup + Small dish 190€ ot e 1506

Hot soup + Day’s Popotes 15,80€ Teas & Infusions - 33cl

Green tea Rehab - Black tea London 7am 450€

. i Home-made ple + Sma" dish 12,80€ Chal Ginger. b\a‘cktea aniseed, cinnamon 4l50€

Choose one of our signature dishes Infusion - A poings fermés 450€
Lemongrass, lemon balm, mulberry leaves, lemon peel, chamomile, cardamom

Iced: coffee, teas & infusions

Fresh and fruity Iced latte (your choice) - 33cl sy oat Amond 450€
: : ; Iced infusion: Raspberry and roasted buckwheat - 25¢c| 4,50€
Pulled pork Bulgogi style {@; 10,80€ Rice with oat milk, vegetable caramel & roasted 390€ poerry '
Bamboo & coriander white rice * Effiloché de cochon fagon Bulgogi * English broccoli * Pink Pickkkkkllleeeessssss hibiscus almonds V'
* Roasted Chinese cabbage and sweet potato * Sesame vinegar soy * Coriander Chauddddd colate ! Van Houten - 33cl
Granola bowl (superfoods or chocolate) Yaconco 350€ TR Py
. . . - raditional hot chocolate )
Eggs with pecorino & pistaccio pesto # 10.80€ Chia pudding with butterfly pea & superfoods ¥ ® " 350€ Ruby 490€
Treviso * Farfalle « Eggs with pecorino & pistaccio pesto * Green cabbage with tomato & mozzarella vinegar * Avocado * Artisanal pastries
Beetroot with raspberrystomato vinaigrette & wild herbs * Pistou with pecorino & pistaccio ¢ Pecorino-parmesan X ..
ey 9 P P P Praline-coffee & chocolate marble cake 390€ Freshly squeezed juice - 33cl
Salmon and mango gravlax & 13.90€ Citrus & almond cake X ® 390€  GINGER LEMON 490€
Bamboo & coriander white rice * Salmon & mango gravlax ¢ Avocado ¢ Grated carrot * Pink Pickkkkkllleeeessssss hibiscus Carrot cake with cream ¥ 390€ Ginger * Apple * Lemon
* Tahini lemon ¢ Furikake no ) ' i I i
" e § Chocolate and hazelnut brownie ¥ 390€ CHAI, CHAI, CHAI 490€
. 7-spice chai * Carrot * Apple * Lemon
Roast chicken (Sunday style) ¢~ 10,80€ Blueberry muffin ® 290€ BASIC SIMPLE 490€
Ror‘namle * Roast chicken (Sunday) * Grilled and smoked leeks * Beetroot with raspberrystomato vinaigrette and wild herbs Chocolate cookie 350€ Apple "Carrot + Ginger !
* Bleu d'Auvergne PDO ¢ Yacon mustard ¢ Fried onions Cookie praliné—noisette 350€ HULK 490€
. e Spinach ¢ Cucumber * Ginger * Apple * Lemon
Tofu glazed with yacon and superfoods \/ 10,80€ Cookie All Black Yacon X Yacon'co 350€ LE)VE 9 eP 490€
Kasha & Quinoa mix with superfoods (almonds & JP.épinard...) * Tofu lacquered with Yacon and superfoods * Yacon, curry (Yacon - Popotes vanilla charcoal - Black sesame) pi le + Passion * Apple « L .
& granola cauliflower * Pink Pickkkkkllleeeessssss hibiscus ¢ Roasted Chinese cabbage and sweet potato ¢ Olive oil * Leek Chocolate Chip & Flower of Salt Cookie X 350€ ineapple * Fassion * Appie * Lemon
' Homemade lemonade 490€

sprouts -
Honey « Mint « Lemon

2 Vegetarian ¥ Gluten free \/ Vegan @ Lactose free #m French meat



