our philosophy
we believe

in the ethics of organic farming
our ingredients are good for our health and the planet

we believe

in the pleasure of healthy food
we partner healthy with delicious/yummy/satisfying

we believe

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

we believe

it’s better together
we are a team and together we can change the world

we believe

in sustainability for the future

IC

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

AN

we believe

in beauty

San
Silvestro

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

menù caffetteria Piazza Navona - primavera estate 2019

#vivibistrot

Rinascente
Tritone

A

LT

O

H

E

RG

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

Smoothies

Vicious
Brunch

1, 3, 7, 8

2,50 euro

American coffee

Organic scrambled eggs with
crispy bacon, whole wheat
toasted bread and roasted cherry
tomatoes
+ pancakes with organic maple
syrup
+ yogurt with organic granola
+ American coffee
20 euro

3 euro

Double coffee
5 euro

Decaf

2,50 euro

Barley coffee
3 euro

organic fruit and apple juice
7 euro

Berry Banana
Strawberry◊ Banana
Mango◊◊ Banana
Coconut Pineapple
MILK SHAKE VERSION 6, 7

with organic cow milk or soy milk
instead of apple juice
with low-fat yogurt
instead of apple juice

5 euro

Shaked cappuccino 7
5 euro

Caffellatte 7

Energetic

China Gunpowder Bio

lime, cucumber and white melon

Vegan apple crumble

6 euro

Emozioni d’Oriente

La dolce vita 9

Darjeeling bio

with custard sauce
6 euro VEGAN

apple, celery, orange and melon

Vento della Savana

6 euro

Antioxidant

Dolce Far Niente

apple, carrot and orange

Goodnight Moon

Chocolate cake 1, 6

Gourmand

Dea dell’Olimpo

6 euro

Detox

Cappuccino 7

apple, ginger, parsley and lemon

Barley cappuccino 7

Orange juice

6 euro

3 euro

(organic orange not available in July/August)

Pastry

4,50 euro

5 euro

French croissant 1, 3, 7
Pain au chocolat 1, 3, 7, 8
Whole croissant 1, 3, 7, 8, 9
Girella con uvetta 1, 3, 7

Ginseng 7

2,50 euro

Golden shot

Mini croissant 1, 3, 7
Mini pain au chocolat 1, 3, 7, 8

Ginseng cappuccino 7
3,50 euro

Hot chocolate 7
3 euro

ginger, lemon,
turmeric and honey
2,50 euro

Special
by ViVi
Bistrot

Golden milk 7

milk or soymilk, turmeric,
almond oil and honey
3 euro

Plain milk 7
2,50 euro

Latte macchiato 7
3 euro

1,20 euro

Yogurt
Yogurt
with honey e muesli
5 euro

Yogurt
with fresh fruit 7
5 euro

Marocchino 7
3 euro

Barley Marocchino 7
3,50 euro

Decaf Marocchino 7
3,50 euro

Homemade ice tea
5 euro

FRUIT BOWL

organic seasonal
fresh fruit
6 euro

Smoothies
Bowls

whith organic homemade granola
8 euro

green or black tea, hot or cold,
with organic ingredients
and powerful superfoods

4,90 euro

Super rosa 1, 8

+Power

◊ frosted organic fruit ◊ ◊ frosted non organic fruit

Superfoods
Spirulina

green tea, spirulina, fresh mint leaves,
agave nectar and ice

+Energy

green tea, spirulina, fresh mint leaves,
agave nectar and ice

+Shield

black tea, pollen, cinnamon,
honey and ice

Steccolecco
Ice cream

Herbal tea

Pollen

Different flavours 7

4,50 choose from our selection

2 euro

3 euro

Extra whipped cream 7

Chia

Bon bon

1 euro

1 euro seeds

wholemeal shortcrust
5 euro

Brownies 1, 3, 5, 7, 8
with whipped cream
5 euro

Chocolate plumcake 6, 7
with raspberries
5 euro

7 euro

wildberries and banana smoothie
served with granola, almond,
strawberries, blueberries, chia seeds
and maple syrup

mango◊◊ and banana smoothie
served with granola, pineapple,
banana and sundried coconut flakes

Sour cherry tart 1, 3, 7

with orange and almonds
5 euro VEGAN

Fluffy™ Tea

Tropicale 1, 8

with raspberry sauce
6 euro

fresh lemon, brown sugar,
fresh mint, ice
and soda

Super rosso 1, 8

wildberries◊ and banana smoothie
served with granola, almond,
strawberries, blueberries, chia seeds
and maple syrup

Cheese cake 1, 3, 7, 8

Carrot plumcake 6, 8

1,50 euro

4,50 euro choose from our selection

a choice of hot tea
and home-made scone
served with whipped cream
and strawberry jam

5 euro

3, 6, 7, 8

with raspberry and
dark chocolate sauce
6 euro VEGAN

ViVi Lemonade

high quality fresh milk
and natural ingredients

Hot tea

ViVi Tea Time 1, 3, 7

8 euro

◊

7

Luna Rossa

1, 8

Carrot cake
made with buckwheat
with sugar icing
6 euro

3 euro

Soy milk cappuccino 6

*

with organic ingredients

Decaf caffellatte 7
2,80 euro

Homemade
cake&
desserts

Earl Grey

pineapple, strawberry, apple
and cinnamon
6 euro

3 euro

3 euro

Organic teas
& herbal teas
4,50 euro

◊

LASSI VERSION 7

Shaked coffee

Pressed juice

Homemade scones 1, 3, 7
served with whipped cream
and strawberry jam
5 euro

Soft drink
Water

small 2,20 euro
large filtered 3 euro

Coca Cola/Cedrata/
Schweppes
3,50 euro

Fruit juice

peach, apricot, pear, pineapple,
blueberry, ace, grapefruit,
tomato
4 euro

from gourmet laboratories°

Apple and walnuts cake1, 3, 7, 8
with warm cream
6 euro

Tarte Tatin 1, 3, 7
with cinnamon and warm cream
6 euro

Cuore caldo
di cioccolato 1, 3, 7, 8
servito con panna montata
5 euro

Pancakes 1, 3, 7

Organic fruit juice brick

served with maple syrup
5 euro

4 euro

5 euro DAIRY FREE

peach, apricot, pear

San Benedetto ice tea
lemon, peach, green

4 euro

Home made cookies 1, 3
Additional maple syrup,
or whipped cream 7
1 euro

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

