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homemade desserts

with the dessert

with organic ingredients

Argo
PASSITO DI SAGRANTINO
Moretti Omero (Umbria)
Sagrantino 100%
7 euro

LEMON MERINGUE PIE* 1, 3, 7
6 euro
TIRAMISÙ* 1, 3, 7
6 euro
APPLE CRUMBLE* 1, 8
with custard sauce
6 euro VEGAN
CHOCOLATE CAKE* 1, 6
with raspberry and
dark chocolate sauce
6 euro VEGAN
CHEESE CAKE* 1, 3, 7, 8
with raspberry sauce
6 euro
SOUR CHERRY TART* 1, 3, 7
wholemeal shortcrust
5 euro
BROWNIES* 1, 3, 5, 7, 8
with whipped cream
5 euro

from gourmet labs°
APPLE WALNUT CAKE 1, 3, 7, 8
with warm cream
6 euro
TARTE TATIN 1, 3, 7
served with warm vanilla sauce
and cinnamon
6 euro
CHOCOLATE FLAN 1, 3, 7, 8
served with whipped cream
5 euro

Allergens have been shown alongside each dish with
the symbols to which the allergenic substances listed
in the list on the back correspond.

Ambrosia
PASSITO DI GEWURTZTRAMINER
Le Clocher (Val d’Aosta)
100% Gewurtztraminer
6 euro
VIN SANTO RISERVA
Sorelle Palazzi - (Toscana)
Trebbiano, Malvasia Toscana e Colombana
6 euro

after the dessert
GRAPPE
Nebbiolo
Delicate, white - 41°
Fratelli Rovero (Piemonte)
5 euro
Moscato
Delicate, amber-colored
43° (3 years in barrique)
Fratelli Rovero (Piemonte)
6 euro
Barbera
Dry - white 46°
Fratelli Rovero (Piemonte)
6 euro
ORGANIC HERBAL LIQUEURS
SARANDREA
Lazio
3 euro
Liquore alla Liquirizia
Liquore Ratafia’
Genziana Elixir
Finocchietto Elixir
Carciofo Elixir
Amaro Tonico

ViVi philosophy
we believe

in the ethics of organic farming

our ingredients are good for our health and the planet

in the pleasure of healthy food

we partner healthy with delicious/yummy/satisfying

in attention to detail, always and in everything
our food is made with love and served with a smile

it’s better together

we are a team and together we can change the world

in sustainability for the future

we only use biodegradable take away packaging and discourage the use of plastic in our bistros

in beauty

come discover our bistros in prime artistic and natural locations in Rome

San
Silvestro

#vivibistrot

Rinascente
Tritone

Galleria
Borghese

#bioviziosi

vivibistrot.com
List of allergens: please read alongside each dish the number corresponding to each allergen.
1. Cereals containing gluten, namely:
wheat (such as spelt and khorasan
wheat), rye, barley, oats or their
hybridised strains, and products
thereof.
2. Crustaceans and products thereof
3. Eggs and products thereof
4. Fish and products thereof
5. Peanuts and products thereof
6. Soybeans and products thereof
7. Milk and products there of
(including lactose)
8. Nuts, namely: almonds (Amygdalus

communis L.), hazelnuts (Corylus
avellana), walnuts (Juglans regia),
cashews (Anacardium occidentale),
pecan nuts (Carya illinoinensis
(Wangenh.) K. Koch), Brazil nuts
(Bertholletia excelsa), pistachio
nuts (Pistacia vera), macadamia
or Queensland nuts (Macadamia
ternifolia), and products thereof,
except for nuts used for making
alcoholic distillates including ethyl
alcohol of agricultural origin
9. Celery and products thereof

10. Mustard and products thereof
11. Sesame seeds and products

thereof
12. Sulphur dioxide and sulphites
at concentrations of more than 10
mg/kg or 10 mg/litre in terms of the
total SO2 which are to be calculated
for products as proposed ready for
consumption or as reconstituted
according to the instructions of the
manufacturers
13. Lupin and products thereof
14. Molluscs and products thereof

Due to temporary organic product unavailability we may use products from integrated crop.
*Home-made and frozen in our Vivi Bistrot lab ° Top quality deep frozen product ◊ frosted organic fruit

