
 C O D E  W I F I :  G R E N E L L E 7 5 0 0 7

I N G R É D I E N T S  D ' O R I G I N E  B I O LO G I Q U E  E T  D 'AG R I C U LT U R E  R A I S O N N É E

P R I X  N E T  T TC ,  S U R  P L AC E,  S E R V I C E  CO M P R I S

G R E N E L L E ,  PA R I S

P E T I T  D É J E U N E R 
M O R N I N G

Baguette OU Brioche, Confiture & Beurre	 7,80

Brioche Beurre de Cacahuète & Fruit de Saison  	 10,50

Bagel Toasté & Cream Cheese	 11

Porridge Maison & Fruits Frais  	 10,50
Coco-Chocolat OU Amande-Cranberries

Granola Noglu, Yaourt Coco & Fruits Frais   	               	     10

Granola Noglu, Chia Pudding & Fruits Frais   	                           11

Pain Toasté, Saumon Fumé 	                                                           12,5

Breakfast Sandwich	                                                              12
Bun Noglu, Saucisse de Porc, Cheddar & Oeuf

S U P P L É M E N T S 

Avocat 3,5 / Œuf dur 2,5 / Saumon fumé 5,5 / Salade verte 4,5

  Lactose Free    Vegan

C O M B O 
P E T I T - D É J E U N E R  16,50

-Jus Bio + Boisson chaude (Café / Thé / Café au lait) 
-Baguette Toastée, Confiture & Beurre 

OU Breakfast Sandwich

Supp 2€ pour Boissons Chaudes Spéciales

 

C O M B O  D É J E U N E R  17,50

Soupe du Jour + Demi Toast Avocat ou Grilled Cheese

D É J E U N E R 
A L L  D AY

Soupe du Jour & Pain Toasté  	      9,50

Toast Avocat, Paprika & Pousses Végétales                           14,5

Bowl Végétarien                                                                                 17

Le Baguette Jambon Beurre (Emmental +2)                                   11	

New York Bagel                                                                                     17,5
Saumon Fumé, Oignon Rouges, Câpres, Cream Cheese

Quiche & Salade                                                                                      16
Lorraine OU Aubergine & Courgette  OU Patate Douce & Feta

Sandwich Chaud & Salade                                                                   15           
Croque Monsieur OU Poulet-Cheddar

Grilled Cheese                                                                                          10

Pizza Noglu                                                                                               16



I N G R É D I E N T S  D ' O R I G I N E  B I O LO G I Q U E  E T  D 'AG R I C U LT U R E  R A I S O N N É E

P R I X  N E T  T TC ,  S U R  P L AC E,  S E R V I C E  CO M P R I S

D E S S E R T S
S U R  P L A C E

Gateaux Moelleux                                                                                  8.50
Chocolat Pistache / Moelleux coco & Fruits  	
 
Éclair                                                                                                         8.50
Chocolat / Vanille / Pistache / Café

Tartelette                                                                        	                         8,50
Noix de Pécan / Citron / Citron Meringué / Fruits de Saison	

Cakes                                                                                                                    	      8,50
Poire-Chocolat  / Banane  / Citron Pavot  / Carotte / 
Chocolat-Noisette    

Gateau American Layer                                                                      	  9

Brownie au Chocolat                                                                         	  8,50
 
Cheesecake                                                                                             8,50

Donut                                                                                                             5  

B O I S S O N S  C H A U D E S
Espresso 	 3,50 
Noisette	  4 
Latte 	 6 
Café Épicé Gingembre	 5
Moccacino	 6,50
Chocolat Chaud 	 6                     

T H É 
Earl Grey/Rooibos/Sencha   7
Matcha Latte	 7
Chaï Latte	 7
Thé Glacé                                   6

Supp.  Lait Végétal            0,80                                                 
Amande /Soja /Avoine

Double Espresso 	  5
Allongé 	 4 
Café au lait	 5
Cappuccino 	 6,50
Flat white	 6
Golden milk	        7

Orange ou Citron Pressé  7,50                       Limonade                                6
Shot Gingembre-Curcuma    5,50        	   Coca-cola/Coca-Cola Zéro  6
Jus Frais Pressé à Froid   7,50         	   Eau Plate 50cl                        4
Jus de Pomme                          6            Eau Gazeuse 50cl                  4

Bière Blonde Sans Gluten         6	          Verre de Vin Blanc           7,50
Cidre Brut Fils de Pomme    7,50           Verre de Vin Rosé             7,50
		             Verre de Vin Rouge         7,50 

I N F U S I O N
Menthe Fraîche                        6
Infusion by L'Infuseur            6 
Détox: Pomme, Citronelle, 
Hibiscus, Ortie, Maté, Cassis

Calme: Honeybush, Verveine, 
Écorces d'Orange, Citronelle

B O I S S O N S  F R O I D E S

G R E N E L L E ,  PA R I S

  Lactose Free    Vegan

 C O D E  W I F I :  G R E N E L L E 7 5 0 0 7



O R G A N I C A L LY  S O U R C E D  A N D  S U S TA I N A B LY  FA R M E D  I N G R E D I E N T S

F I N A L  P R I C E ,  A L L  TAX E S  I N C LU D E D,  D I N E - I N

CO D E  W I F I :  G R E N E L L E 75007

G R E N E L L E ,  PA R I S

B R E A K FA S T 
M O R N I N G

Baguette OR Brioche Slice, Jam & Butter	 7,80

Peanut Butter on Brioche & Seasonal Fruit  	 10,50

Toasted Bagel & Cream Cheese	 11

Housemade Porridge & Fresh Cut Fruits  	 10,50
Coconut & Chocolate OR  Almonds & Cranberries

Noglu Granola, Coconut Yogurt & Fresh Cut Fruits        	     10

Noglu Granola, Chia Pudding & Fresh Cut Fruits   	     11

Toasted Bread, Smoked Salmon                                                     12,5

Breakfast Sandwich	                                                              12
Noglu Bun, Pork Sausage, Cheddar & Omelet Style Egg

S I D E S 

Avocado 3,5 / Hard Boiled Egg 2,5 / Smoked Salmon 5,5 / Green Salad 4,5

  Lactose Free    Vegan

B R E A K FA S T  C O M B O  16,50

Organic Juice + Hot Drink (Coffee / Tea / Café au lait) 
Toasted Baguette, Jam & Butter 

OR Breakfast Sandwich

Add 2€ For Any Special Hot Drinks

 L U N C H  C O M B O  17,50

Soup of The Day + Half Avocado Toast or Grilled Cheese

L U N C H 
A L L  D AY

Soup of The Day & Toasted Bread  	      9,50

Avocado Toast, Paprika & Vegetal Sprouts                            14,5

Vegetarian Bowl                                                                                 17

Ham & Butter Baguette Sandwich (Add Emmental Cheese +2)         11	

New York Bagel                                                                                     17,5
Smoked Salmon, Red Onions, Capers, Cream Cheese

Quiche & Salad                                                                                         16
Lorraine OR Eggplant & Zucchini  OR Sweet Potato & Feta Cheese

Selection of Hot Sandwiches  (Served With Salad)                              15           
Croque Monsieur OR Chicken-Cheddar

Grilled Cheese                                                                                          10

Noglu Pizza                                                                                               16



D E S S E R T S
D I N E - I N

Soft Cake                                                                                                  8.50
Chocolate-Pistacchio / Coconut & Fruits  	
 
Éclair                                                                                                         8.50
Chocolate / Vanilla / Pistacchio / Coffe

Tartelette                                                                        	                         8,50
Pecan Nuts / Lemon / Lemon Meringue / Seasonal Fruits	

Slice of Cake                                                                                                     	      8,50
Pear-Chocolate  / Banana  / Poppy Seed-Lemon  / Carrot / 
Chocolate-Hazelnut    

American Layer Cake                                                                      	     9

Chocolate Brownie                                                                             	  8,50
 
Cheesecake                                                                                             8,50

Donut                                                                                                             5  
Special /Chocolate-Caramel / White Frosting                                   	

H O T  D R I N K S
Espresso 	 3,50 
Macchiato	  4 
Latte 	 6 
Ginger Coffee	 5
Moccacino	 6,50
Hot Chocolate                          6

T E A 
Earl Grey/Rooibos/Sencha   7
Matcha Latte	 7
Chaï Latte	 7
Iced Tea                                      6

Special Milk                       0,80                                                 
Amande /Soja /Avoine

Double Espresso 	  5
Americano	 4 
Café au lait	 5
Cappuccino 	 6,50
Flat white	 6
Golden milk	        7

  Lactose Free    Vegan

Pressed Orange or Lemon  7,50                      Lemonade                                 6
Shot Ginger-Curcuma        5,50        	   Coca-cola/Coca-Cola Zero   6
Fresh Pressed Juice           7,50         	   Flat Water 50cl                       4
Apple Juice                                6            Sparkling Water 50cl            4

Pale Ale Beer Gluten Free         6	           Glass of White Wine          7,50
Brut Cider Fils de Pomme    7,50           Glass of Rosé Wine            7,50
	                                                                   Glass of Red Wine              7,50 

I N F U S I O N
Fresh Mint                                 6
Infusion by L'Infuseur            6 
Detox: Apple, Lemongrass, Nettle
Hibiscus, Yerba Maté, Blackcurrant

Calm: Honeybush, Verbena, 
Orange Zest, Lemongrass

C O L D  D R I N K S

G R E N E L L E ,  PA R I S

O R G A N I C A L LY  S O U R C E D  A N D  S U S TA I N A B LY  FA R M E D  I N G R E D I E N T S

F I N A L  P R I C E ,  A L L  TAX E S  I N C LU D E D,  D I N E - I N

CO D E  W I F I :  G R E N E L L E 75007


