NMPQTA NIATA - APPETIZERS

Served from 14:00 — 24:00

Zoutra KoAokuBag 9€
KoAokUBa ,katoikialo Tupi , oxoivotrpaco , Addi ToiAl

Soup Pumpkin

Pumpkins, goat cheese, chives, chili oil

Burrata Burrata * 14€
Kpepwdeg Tupi , pappeAada mTrepIdg @Awpivng ,

(POUVTOUKI , pOKa , VTOoPATiVIa , TTPOCOUTO

Burrata Burrata Vegan

Creamy burrata , jam pepper Florinas hazelnut

roka , cherry tomatoes , prosciutto

Martddapr XaAdra * 12€
Katoikiolo Tupi , yapouAl ,TTekdv , yupn

Beetroot salad Vegan

Goat cheese , baby gem , pecan , pollen

ZaAdara Kapoupi 14€
M1TAe kaBoupl, mayo, sweet chili, wakame,

tobiko, ppéoko KpePPUdI, yuzu-TpoU@a dressing

Crab salad

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

fresh onion, yuzu-truffle dressing

Beef Steak Tartar 18€
NETTTO KOppEvo Bodive, payiovéla Tpougag,

oIvaTTooTTIoPOoG, chips Trardrag

Beef Steak Tartar

Roughly chopped beef loin, truffle mayo, mustard seeds,

potato chips

KepTreddkia 11€
Moupé pefubl , YKPEUOAGTA APWMATIKWY , TNYavnTo peubl

Meat Balls

Puree chickpeas , herbs , fried chickpeas



KYPIQZ MIATA - MAIN COURSES

Kotétroulo Mayidp

PIAETO KOTOTTOUAO, TOHATIVIA, OWG TOIPITOOUPA
(kaTTapn, AGdI, piyavn, JUpwWAIKA), baby TTatdreg
Chicken Paiar

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

Maupeg TaAlaTéAeg

20Aouo6G , AvnBog , Adiu , brick coAopou
Black tagliatelle

Salmon , Dill , lime , salmon brick

DiAeTivia Moo xapioia

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

TOITTG TTOTATOG

Beef fillet

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

Aaupdki Kp10apdki

Kp1Bapdki, {wud papabo, nupwdikd, auyoTapaxo
Sea Bass

Barley, fennel, herbs, fish roe

Rib Eye

Wnuévo otn TrpoTiunon oag - relish, Tpouga payiovéda,
avBog aAaTiou

Rib Eye

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

Apvi Kétoi

MaylovéCa kapu , CAATOO ApWUATIKA , HUPWAIKA
Lamb Shank

Curry mayonnaise , aromatic sauce , herbs

Ywyi / Bread

2YNOAEYTIKA /IN SIDE
Xoépta Etroxng / Seasonal Greens 4,00€
Zmapdyyia / Asparagus 6,00€

Mardreg Baby / Baby Potatoes 6,00€

17€

18€

20€

19€

33€

20€

3€



FLAT BREAD

Margherita 12€
dpéokia bufalla, Tupi asiago, BaoIAIKOG, TopaTivia

Margherita

Fresh bufalla, asiago cheese, basil, cherry tomatoes

MopTadéAa 14€
Kpepwdeg Tupi, @IoTik_Alyivng

Mortadela

Cream cheese, Aigina pistachio

Carpaccio Mooydpi 16€
Pdka, mapuedava, yuzu, TapBevo eAaidAado

Beef Carpaccio

Rocket, parmiggiano, yuzu, virgin oil

NAATQ AAAANTIKQN & TYPIQN
CHEESE & COLD CUTS PLATTERS

MAatw AAAavTiIKwy / Tupiwy yia 2 dtopa 18€
2uvodeuovTal Je KPITOivIa Kal HapueAada

Cheese & cold cuts platter for 2 pax

Accompanied by breadsticks and marmalade

MAatw AAAavTiKwy / Tupiwyv yia 4 dTopa 28€
2uvodeuovTal e KPITaivia Kal pappeAada

Cheese & cold cuts platter for 4 pax

Accompanied by breadsticks and marmalade

M1rpouokKéTa 10€
Maratéwwypo, taleggio, chorizo, péka, Tpoupa

Brusquette

Potato bread, taleggio, chorizo, rocket, truffle



FAYKA - DESSERTS

MnAoémiTa 10€
Tatine puAAo, cdAtoa Bavihiag, crumble apuyddAou

Apple pie

Apple tatine, vanilla sauce, almond crumble

2okoAdTta Crémeux 11€
>0KoAdta, crumble kakdo, cdAToa KAPTTOG KAKAO

Chocolate Crémeux

Chocolate, cocoa crumble, cocoa fruit sauce

FaAaKTOMTTOUPEKO 12€
Kpéua aupiydaAi / @UANO KpouaTag / KaveéAa

Galaktoboureko

Semolina cream / Phyllo dough/ cinnamon

*PwTAoTe pag yia vegan emmAoyég / Ask us about vegan options.



MNa omroiadATToTe aAAEpYia TTapaKaAW atTeuBuvBeite oTov oepPITOPO HOG.
2€ OAEG TIG TTAPAOKEUEG POG XPNOIMOTTOIEITAI £ETPa TTaPBEVO eAIOAAdO Kal apioTng TTOIGTATAG
nAIEAQIO yia TNyavnTd edéopaTa.
To eoTiatépio diatnpei 1o dikaiwpa aAAayAS TV TIMWY, TOU WPAPIoU Kal TWV NUEPWV
A€ITOUpYiag Tou e0TIOTOPIOU XWPIiG TTponyouuevn eidotroinon. H emixeipnon diaBétel éviutra
OeATia KovTa oTnVv £€000 TOU ECTIOTOPIOU YIa TNV KATAYPAPI TUXOV TTAPATTOVWV.

AyopavouIkog uttelBuvog: ZkpePTTog NIKOAQOG.

O KATANAAQTHZ AEN EXElI YIIOXPEQZH NA MNAHPQZEI,
AN AEN AABEI TO NOMIMO MNMAPAZTATIKO (ANOAEI=ZH - 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



