
COFFEE & CANTEEN
ON DEMAND

Monday to Saturday, 8.30 a.m. to 3 p.m.

POPOTES MENU
MARCH / APRIL 2024

SALTED DISHES

Salmon and mango gravlax
Smoked green lentils, red onions and flat parsley - Salmon & mango gravlax
- Superfood guacamole - Pink Pickkkkkllleeeessssss hibiscus - Tahini lemon
- Furikake nori

14,90€

Burrata from Puglia miso-truffe & caramelised bacon
Treviso - Organic truffled Apulian burrata (125g) - Caramelised bacon with
lemon pepper - Pink Pickkkkkllleeeessssss hibiscus - Pistou of pecorino &
pistaccio

14,90€

Tofu glazed with yacon and superfoods
Bamboo & coriander white rice - Tofu lacquered with Yacon and superfoods
- Yacon, curry & granola cauliflower - Pink Pickkkkkllleeeessssss hibiscus -
Olive oil - Leek sprouts

13,50€

Crunchy chicken with miso-café-sriracha
Yellow noodle with vegetables - Crispy Korean-style chicken - Pickles -
Chinese cabbage kimchi with red curry & combawa - Miso-coffee-sriracha
vinaigrette

13,90€

BUN & TOASTS
Bun brioche with crispy chicken and pickles
Brioche bun - Treviso - Crispy Korean chicken - Green cabbage with
tomato & mozarella vinegar - Pickles
Accompaniment: Smoked sweet potato wedges

14,50€

Superfoods Guacamole Toast & Salmon & Mango
Gravlax
Romaine and Treviso - 5 Grain Toasted Bread - Guacamole
Superfoods - Salmon & Mango Gravlax - Lemon Tahini

13,90€

Grilled cheese with smoked scamorzza & York ham
Romaine and Treviso - Toasted 5 Grain Bread - Smoked Scamorza -
York Ham - Pink pickkkkkllleeeessssss hibiscus - Yacon mustard
Accompaniment: Smoked sweet potato wedges

14,50€

PANCAKES
COQUIN !
Chocolate, banana, roasted almonds, pistachio and Yacon syrup
PUMPKIN 
Apple, pear, pumpkin spicy x Gualala, Yacon syrup
PASSION
Mango, passion fruit, goji berry, whipped cream

7,90€

5,90€

7,50€

BRUNCH
Good bread, good butter and Viennese pastries

26,00€

+
+
+
+

Cottage cheese & Granola with Yacon

A salted dish, bun or toast

A freshly squeezed juice

A hot drink

25cl

CHUT, ÇA FERMENTE !
Kombucha brut - Archipel - 33cl
Brut ou feuilles de cassisier

Hybride vin kombucha “Pérégrination” - 75cl
Millesime 2023 - 2,4%

5,50€

18,00€

FRESHLY SQUEEZED JUICE 
GINGER LEMON
Ginger • Apple • Lemon

5,50€

CHAÏ, CHAÏ, CHAÏ
7-spice chai • Carrot • Apple • Lemon

5,50€

BASIC, SIMPLE
Apple • Carrot • Ginger

5,50€

HULK

LOVE
Spinach • Cucumber • Ginger • Apple • Lemon

Pineapple • Passion • Apple • Lemon

5,50€

5,50€

Teas & Infusions - 33cl
Green tea Rehab • Black tea London 7am
Chaï
Infusion - À poings fermés

Ginger, black tea, aniseed, cinnamon...

Lemongrass, lemon balm, mulberry leaves, lemon peel, chamomile, cardamom

4,50€
4,50€
4,50€

Latte - 25cl Hot or iced

Cappuccino
Latte coffee (your choice)
Flat white
Matcha latte
Butterfly pea latte
Charcoal Vanilla latte
Pumpkin spice
Golden Cacao latte
Brown Sugar Bubble Milk
Chaï latte

Soya, Oat, Almond...

4,50€
4,50€
4,50€
4,90€
4,90€
4,90€
4,90€
4,90€
5,50€
4,90€

Espresso - 5cl • Extended - 15cl
Americano - 33cl
Cold Brew coffee - Popotes x Gualala - 25cl

2,20€
3,50€
4,50€

HOT DRINKS
Caffeinated

Vegetarian French meatGluten free Vegan Lactose free

SWEET TOUCH

Praline-coffee & chocolate marble cake
Citrus & almond cake
Carrot cake with cream
Chocolate and hazelnut brownie
Chocolate cookie
Cookie praliné-noisette
Cookie All Black Yacon
(Yacon - Popotes vanilla charcoal - Black sesame)

Chocolate Chip & Flower of Salt Cookie

Rice with oat milk, vegetable caramel & roasted
almonds
Granola bowl (superfoods or chocolate)
Chia pudding with butterfly pea & superfoods

Fresh and fruity
3,90€

3,50€
3,50€

3,90€
3,90€
3,90€
3,90€
3,50€
3,50€
3,50€

3,50€

Artisanal pastries


