NMPQTA NIATA - APPETIZERS

Served from 14:00 — 24:00

EAANVIKA 12€
Baby mratdreg, KOAOKUBI, XWHa XapoUTTl, €AIEG,

oubouo, ToaAa@ouTi

Greek Salad

Baby potatoes, zucchini, carob soil, olives, mint, tsalafouti

KatrvioTh) réoTpoga 14€
Pivokio, BaAepidva, QakEG PTTEAOUYKA, PATTAVAKI,

vinaigrette pink grapefruit

Smoked trout

Finochio, valerian, beluga lentils, radish, pink grapefruit
vinaigrette

ZaAdra kapoupl 14€
M1TAe kaBoupl, mayo, sweet chili, wakame,

tobiko, ppéoko KpeUpUdI, yuzu-TpoU@a dressing

Crab salad

Blue crab, mayo, sweet chili, wakame, tobiko,

fresh onion, yuzu-truffle dressing

Ceviche payidriko 16€
Xupoé emdvi, ayyoupl, e0TTEPIOOEIDN, TOiAI,

eAAIOAAOO apuTTaPOPICAG

Ceviche amberjack

Watermelon juice, cucumber, citrus fruit, chili,

arboreal root oil

Beef steak tartar 19€
NETTTO KoppEvo Bodivo, payiovéla Tpougag,

oIvaTTooTTIoPOoG, chips Trardrag

Beef steak tartar

Roughly chopped beef loin, truffle mayo, mustard seeds,
potato chips

TaTdaki TOvou 19€
MayiovéCa aypiou oképdou, BiveykpaiT Aaiy, wakame,

AGdI chili, kbAavdpog

Tuna tataki

Garlic mayo, vinaigrette lime, wakame, chilli oil, coriander

ZUHIOKO YOpISAKI 17€
MeNiT¢ava, TiITTepId QAwpivNg, BACIAIKOG,

OQUTTaYIOV £0TTEPIOOEIBWV

Symi shrimp

Eggplant, florina pepper, basil, citrus sabauon

Tuna tartar 18€
ABOKAVTO, yI00UpTI, KOKKIVO TOiAI, KOAIQVOPOG

Tuna tartar

Avocado / yogurt / red chili / coriander



KYPIQZ MIATA - MAIN COURSES

Kotétroulo mayidp

PIAETO KOTOTTOUAO, TOUATIVIA, OWG TOIPIToOUPA
(k&mrapn, AGdi, piyavn, pupwdikad), baby TTaTtaTeg
Chicken paiar

Chicken fillet, cherry tomatoes, tsimitsura sauce
(capper, oil, oregano, herbs), baby potatoes

DiAeTivia pooxapioia

>w¢ ooPpito, lemon grass, ooyia, pdiviavo,

TOITTG TTOTATOG

Beef fillet

Sofrito sauce, lemon grass, soya, parsley, potato tsips

MuAokéTT yntoé

KpouoTta utroupdETo, TTITTEPIA @AWPIVNG
Sea drum fish

Bourdeto crust, Florina pepper

ZUpPapIKA pE Yapideg

MTrouylauTréoa, yapideg TapTap, E0TPAYKOV, AdIY ,
auyd Waopiou, TTOPTOKAAI

Shrimp pasta

Bouillabaisse, shrimp tartare, tarragon, lime,

fish eggs, orange

Aaupdki KpiBapdki

KpiBapdki, (wuo papado, pupwdikd, auyotdpaxo
Sea Bass

Barley, fennel, herbs, fish roe

Rib Eye

Wnuévo otn TTpoTiunon oag - relish, Tpouga payiovéla,
avbog aAaTiou

Rib Eye

18€

22€

18€

18€

20€

34€

Cooked to your preference — relish, truffle mayo, fleur de sel

WYwpi / Bread

2YNOAEYTIKA / IN SIDE
Xoéprta Eroxng / Seasonal Greens 4,00€
Zmapdyyia / Asparagus 6,00€
Mardreg baby / Baby potatoes 6,00€

Kale 5,00€

3€



FLAT BREAD

Margherita 13€
dpéokia bufalla, Tupi asiago, BacIAIKOG, TopaTivia

Margherita

Fresh bufalla, asiago cheese, basil, cherry tomatoes

MopTadéAa 15€
Kpepwdeg Tupi, IoTik_Alyivng

Mortadela

Cream cheese, Aigina pistachio

Carpaccio pooxdpi 17€
poka, TTappeldva, yuzu, TTapBévo eAaidAado

Beef Carpaccio

rocket, parmiggiano, yuzu, virgin oil

NAATQ AAAANTIKQN & TYPIQN
CHEESE & COLD CUTS PLATTERS

MAatw AAAavTiIKwy / Tupiwy yia 2 dTopa 20€
2uvodeuovTal Je KPITaivia Kal pappeAada

Cheese & cold cuts platter for 2 pax

Accompanied by breadsticks and marmalade

MAatw AAAavTiKwy / Tupiwyv yia 4 dTopa 30€
2uvodeuovTal JE KPITOivIa Kal HapueAada

Cheese & cold cuts platter for 4 pax

Accompanied by breadsticks and marmalade

M1rpouokéTa 10€
TaTatoYwo, taleggio, chorizo, poka, Tpou@a

Brusquette

Potato bread, taleggio, chorizo, rocket, truffle

AApupn TapTa 12€
KOTTVIOTH YPOBIEPA, TOATVEU TPIAVTAQUAAO, TOIAI

Salted tart

Smoked cheese, rose chutney, chili



FAYKA - DESSERTS

MnAoémiTa 11€
Tatine puAAo, cdAtoa Bavihiag, crumble apuyddAou

Apple pie

Apple tatine, vanilla sauce, almond crumble

2okoAdTta Crémeux 11€
>0KoAdrta, crumble kakdo, cdAToa KAPTTOG KOKAO

Chocolate Crémeux

Chocolate, cocoa crumble, cocoa fruit sauce

PpdouAa 11€
Apocoepd amméoTaypa PAouAag, TTaywTo QUOTIKI Aiyivng
KapapeAwpéva QuaoTikia

Strawberry

Cool strawberry spirit, pistachio Aigini’s ice cream,

caramelized pistachio

*PwToTe pag yia vegan €mmAoyég / Ask us about vegan options.



MNa omroiadATrote aAAepyia TTapakaAw aTreuBuvBeiTe oTOV OEPPRITOPO HAG.
2€ OAEG TIG TTOPACKEUEG pag XpnolpoTrolsital EETpa TTapBEvo eAaidAado kal apioTng TToIOTNTOG
nAIEAQIO yia TNyavnTd edécpaTa.
To eoTmiardpio diatnpei To diKAiwPa aAAAYAG TWV TINWY, TOU WPAPIOU KAl TWV NUEPWV
A€ITOUpYiag Tou e0TIOTOPIOU XWPIiG TTponyouuevn eidoTroinon. H emmixeipnon di1aBétel éviutra
OeATia KovTd oTnVv £€€000 TOU £0TIOTOPIOU YIA TNV KATAYPOPH TUXOV TTAPATTOVWV.

AyopavouIKog utreUBuvog: ZKpePTTog NIKOAQOG.

O KATANAAQTHZ AEN EXElI YIIOXPEQZH NA MNAHPQZEI,
AN AEN AABEI TO NOMIMO MNMAPAZTATIKO (AMNOAEI=H - TIMOAOTI10).

Please inform our service staff about any food allergies.
All foods are prepared with extra virgin olive oil and finest quality sunflower oil for any fried
meals.
The restaurant reserves the right to alter prices, operating hours and days of the restaurant
without prior notice. The establishment has printed forms available near the exit of the
restaurant for the registration of any complaints.

Inspector Market Officer: Skrempos Nikolaos

CONSUMER IS NOT OBLIGED TO PAY,
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).

Ip. Aautrpdkn 16, 166 74 Nu@ada,
(+30) 210 894 8202, hello@vibobistrot.gr

www.vibobistrot.com



