ITPQTA ITIATA-FIRST COURSES

Served from 14:00 - 24:00

IIpdown Zaldra 13€
MapoUAL, KOTOTIOUAO TTaVE, KPOUTOV, UITELKOV, TTapLeldva,

Bveykpout pLaylovelog

Green Salad

Lettuce, chicken, crouton, bacon, parmiggiano,

mayo vinaigrette

KaAokatipiviy ZaAdta 12€
vropara, ayyoupt, poug dEtag, afLdadia, sikAa KpeUHUSL,

apWULOTIKO AdSL

Summer Salad

Tomato, cucumber, feta mousse, carob rusks, onion pickle,

aromatic oil

Zaldara Kapoupt 14€
MAe kaBoupt, mayo, sweet chili, wakame,

tobiko, dppéoko kpeppvdL, yuzu-tpovda dressing

ouvodevetat pe Ywi lobster

Crab Salad

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

Fresh onion, yuzu-truffle dressing with lobster bread

NtoApaddkia 10€
QUYOAELOVO, OUG LUPWSKWY

Ntolmadaki

Egg-lemon, herb mousse

Dumplings T'apiéa 17€
ZdAtoa cadpdv, Aadt Toilt, Aatyl, PIIPLK, [LayLlovELo opwLOTIKA

Shrimp Dumplings

Safran sauce, chili oil, lime, brick, aromatic mayonnaise

Beef Tartar 19€
Aemto KopEvo Bodwo, paytovela tpoldag,

owanoéonopog, chips natdrog

Beef Tartar

Roughly chopped beef loin, truffle mayo, mustard seeds,

potato chips



ITPQTA ITIATA-FIRST COURSES

Kedredakia 14€
Moug yLaouptt, Hupwdikd, AdstL BaotAikol, cdAtoa viopdtag

Meat Balls

Yogurt mousse, herbs, basil oil, tomato sauce

T'apideg pe tapapd 17€
Topopdg, kdoloug, LTToAoVET YapLoy

Shrimps with tarama

Tarama, cashews, fish bolognese

Tatakt Tovou 19€
MaytovéZa ayptou okopdou, Bveykpatt Aatlt, wakame,

AG&SL chili, kdAavdpog

Tuna Tataki

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



KYPIQZ ITIATA - MAIN COURSES

KotomouAo ITaywap

DWéto KOTOTOUAO, TOOTIVIA, GWG TOLULLTOOUPL
(ka&mapn, Aadt, piyavn, pupwdika), baby notdreg
Chicken Paiar

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

Awykovivt pe yapida

ZdAtoa yapidag, viopdta, Hupwdikd, ToiAl
Shrimp Linguine

Shrimp sauce, tomato, herbs, chilli

ToutoUpa Ppikace

AuyoA€iovo, Hupwdika, XOpTa ETTOXNAG
Sea Bream

Egg-lemon, herbs, seasonal greens

Duketivia Mooyxapiola

2wg codpito, lemon grass, ooyia, paiviavo,

TOUTG JTATATOG

Beef Fillet

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

Aawvpakt KpiBapakti

KpBapdkt, {wid papabo, Lupwbikd, auyotdpoyo
Sea Bass

Barley, fennel, herbs, fish roe

Rib Eye

relish, tpoUda paylovéla, avBdg akatiov (Ynuévo atnv mpotilnorn oag)
Rib Eye

relish, truffle mayo, fleur de sel (grilled to your preference)

Wwpi / Bread

ZYNOAEYTIKA / ON THE SIDE

Xopta Enoxrig / Seasonal Greens 4,00€
Inapayywa / Asparagus 6,00€
Ilatateg Baby / Baby Potatoes 6,00€

19€

22€

20€

22€

20€

34€

3€



FLAT BREAD

Margherita

Opéokia bufalla, tupi asiago, Baoihikog, topativia
Margherita

Fresh bufalla, asiago cheese, basil, cherry tomatoes

MoptadéAa

Kpepwbeg tupt, protikt Atyivng
Mortadela

Cream cheese, Aigina pistachio

Carpaccio Mooyapt

Poka, apueldava, yuzu, ehatddado tpovdag
Beef Carpaccio

Rocket, parmiggiano, yuzu, truffle oil

Flatbread TpoUdag

Kpépa tpoudag, owkhia pavitapiwy, dovtiva

Flatbread Tartufo

Truffle creme, variety of mushrooms, fontina cheese

TINATQ AANANTIKQN & TYPIQN
CHEESE & COLD CUTS PLATTERS

IMatw AMavtikwv / Tupwwv yia 2 dropa

Zuvodevovtal e kpttoivia, pappedado & mikha kpepudlo
Cheese & cold cuts platter for 2 pax

With breadsticks, marmalade & onion pickle

IMatw AMavtkwv / Tupudv ya 4 dropa

Zuvodelovtal e kpuroivia, papuehado & mikAa kpeLudLo0
Cheese & cold cuts platter for 4 pax

With breadsticks, marmalade & onion pickle

Mnpouokéta

natatopwlo, taleggio, chorizo, poka, tpovdpa
Brusquette

Potato bread, taleggio, chorizo, rocket, truffle

AApupn Tapta Tuptov

KATIVLOTH YpOPLEPQ, TOATVEU TPLAVTAdUAAO, ToiAL
Salted Cheese Tart

Smoked cheese, rose chutney, chili

14€

16€

18€

16€

22€

32€

12€

14€



I'AYKA - DESSERTS

MnAonuta 11€
Tatine pnAo, odAtoa Bavikiag, crumble apuyddiou

Apple pie

Apple tatine, vanilla sauce, almond crumble

Brownies 11€
®uotikia Ayivng og pmokoto Bavilag, kpepta amd aAupd drotikia

& moywto kavéAAa

Brownies

Brownie with pistachio on a crunchy vanilla, cookie cream

of salted peanuts & cinnamon ice cream

ZokoAdra Crémeux 12€
JokoAdrta, crumble kakdo, odAtoa Kapmog KOKAO

Chocolate Crémeux

Chocolate, cocoa crumble, bean cocoa sauce

Dpdovia 12€
Apooep6 andotaypo ppaovlag, maywtd puotikt Alyvng

& kapopedwpéva puotikia

Strawberry

Cool strawberry spirit, pistachio Aigini’s ice cream &

caramelized pistachio

*Pwrtrote lag ylo vegan enloyég / Ask us about vegan options.



['lo omotadrimote aMepyia napakadw anevBuvbeite otov oepPitdpo pag.
Ze OAEG TG TTOPAOKEVEG [Lag XpnotpLortoteital €§tpa napBévo eAatdAado kat apiotng rodtntag
nALEAaLo yla Tnyavntda edéopara.
To eotiatoplo Satnpel to Sikaiwo oAayng Twv TLHWY, TOU wPapiou Kat Twv NEpwVY Aettoupyiag
Tou eotlatopiov xwpig Tponyouevn edomoinon. H emnyeipnon Stabetet évtuma deltia kovtd otnv
€€060 Tou eoTiatopiov yla TNV Kataypadr) TUXOV JTapaATTOVWY.

AyopavoLikdg uTteLBUVOG: ZKPEUTTOG NIKOAQOG.

O KATANAAQTHZ AEN EXEI YITOXPEQZ2H NA IIAHPQZEI,
AN AEN AABEI TO NOMIMO ITAPAXTATIKO (AIIOAEIZH - TIMOAOT'O).

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).

I'p. Aapmnpdkn 16, 166 74 I'h\udpada,
(+30) 210 894 8202, hello@vibobistrot.gr

www.vibobistrot.com


mailto:hello@vibobistrot.gr

