BREAKFAST MENU

Available 7:00 Am -11:00 Am

BREAKFAST ¢

BREAD BUTTER 40 — S N
SUNNY SIDE UP 60 )'|'|'(b)[|'(
BREAD OMELETTE 80

MASALA OMELETTE 80

SCRAMBLED EGGS (serve with bread toast) 20 — 4

PANCAKE 920 ‘

CHAKHAO PANCAKE 100

CHEESE OMELETTE 100 o

SEASONAL FRESH FRUIT 100

CHICKEN AND CORN OMELETTE 120

SANDWICH Veg/Chicken Corn 100/140

BREAKFAST PLATTER 150 .
- haise youn palake -

BLACK TEA 20

MILK TEA 30
LEMON TEA 20 RESTAURANT MENU
CHAKHAO TEA 50

GREEN TEA 50

BUCKWHEAT TEA 60 ,

AMERICANO 80 *

BLUE TEA 80

MIX FRUIT JUICE 80

(tetra pack)

ICED AMERICANO ) .

CAPPUCCINO/LATTE 120 PaCkIng Charge 10 per Items

LASSI 130

BANANA SHAKE 130

FRESH LIME 180

(Kindly specify water/soda and sweet/salted)

Available from 9:00 AM

VEGETABLE/CHICKEN/PORK 250/350/380

A platter of Meat, Rice, Gravy, Rosep, Boiled
Veggies, Salad, Tomato and Chilli Chutney.

SHOP TIMING: 7:00 AM TO 8:30 PM

@ Popacakesandbakes @
+91 82588 46089 (Kitchen Order)

0 Popa Cakes and Bakes +9187940 49946 (Cake Order)

(subject to availability, kindly confirm with your server)
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SIDE DISHES ﬁg

POPA CHILLI AND TOMATO CHUTNEY 40 Q\"QT‘*\

(serves 1 or 2 person) SNACKS & STARTERS &3

ROSEP (serves 1 or 2 person) . SPICY CHICKEN WINGS (5 pieces) 250
A paldtg pusher dish. Assorted seasonal veggies

cooked in bamboo shoot water. CHICKEN LOLLIPOP (5 pieces) 250
BOIL VEGETABLES (serves 1 person) 50 CRISPY FRIED CHICKEN 300
Seasonal veggies boiled in plain salted water

DAL (serves 1 person) 50 POPA FRY PORK 300

Thin slices of pork marinated and deep fried
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POPA THALI Available from 9:00 AM
VEGETABLE/CHICKEN/PORK 250/350/380
A platter of Meat, Rice, Gravy, Rosep, Boiled FRENCH FRIES 150
Veggies, Salad, Tomato and Chilli Chutney.
(subject to availability, kindly confirm with your server) CHILLI POTATO 180
. MOMO chicken/pork (6 pieces) 200/200
BEVERAGES,MILKSHAKES & MOCKTAILS
Black Tea 20 Banana Shake 130
Milk Tea 30 Lassi 130
Lemon Tea 30 Cold Coffee 180
Chakhao Tea 50 Chocolate Shake 180 SANDWICH veg/chicken 90/130
Green Tea 50 St"‘“:‘l’be:y:hake 180 EGG SANDWICH 120
Vanilla S 180
Buckwheat Tea 60 antiia shake
T 20 Caramel Shake 180 CHICKEN OMLETTE 120
ue .ea Blueberry Shake 180 -
Americano 80 FreshLime 180 MASALA OMLETTE
Iced Americano 90 i i
(Kindly specify water/soda BREAD OMELETTE 70
Espresso 80 and sweet/salted)
Mixed Fruit Juice 80 Lemon lce Tea 180 BREAD BUTTER 4
(Tetra pack) Virgin Mojito 180
Cappuccino/Latte 120
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KOREAN ITEMS RICE & NOODLES (&

Kimbap Veg/Chicken/Tuna 250/300/350 FRIED RICE (veg/egg) 180/200/220/250
Chicken/Pork/Mixed
BIBIMBAP Veg/Chicken/Pork/Tuna 300/350/380/400
‘ ‘ , ‘ NOODLES (veg/egg)
A bowl of Rice topped with assorted veggie and fried egg
‘ Chicken/Pork/Mixed 180/200/220/250
TOPOKKI Veg/Chicken/Pork 350/400/480
Korean Cylinder-shaped chewy rice cake cooked in spicy sauce CHOPSUEY
) Veg/(Chicken/Pork) [Mixed 250/300/350
JAPCHAE Veg/Chicken/Pork 300/350/380
Sweet potato noodles mixed with seasonal vegetables(Gluten-free) STEAMED RICE 80

serves one person
Ramen Veg/Chicken/Pork 220/280/300 ( P )
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Jajangmyeon Veg/Chicken/Pork 250/280/300
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MAIN COURSE( \BL 200
N\ Assorted seasonal veggies in

Oriental dressing

HOKSA ANN 350

Pork simmered in aromatic Sirarakhong chilli

powder CHICKEN AND CORN SALAD 250
Chicken and corn in chilli
mayo dressing

PORK WITH BAMBOO SHOOT 370

Pork cooked with fermented bamboo shoots . .

from the hills GREEN SALAD without dressing 120
COLE SLAW 150

CHILLI PORK (Popa Style) 370

Shredded cabbage mixed with mustard mayo
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soup €

PERILLA CHICKEN 300 —

SEAWEED SOUP 80
Chicken cooked in indigenous Perilla sauce

SEAWEED Noodle Soup Veg/Chicken 120/150
(il HEHEEEL 300 NOODLE SOUP Veg/(Chicken/Pork) 200/250

CLEAR SOUP Veg/(Chicken/Pork) 120/150

CORN SOUP Veg/(Chicken/Pork) 120/150

MUSHROOM SOUP Veg/(Chicken/Pork)  120/150

HOT AND SOUR SOUP Veg/(Chicken/Pork) 120/150
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