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CULINARY DIRECTOR
lewpyidvva XiAiabdkn | Georgianna Hiliadaki

HEAD CHEF
Ayyelos Kotoipns | Aggelos Kotsiris

MUSIC SELECTION
Mpokédnns Aoukas | Prokopis Doukas



2tnv MoniAouvra, €va LiKpO, opeIvo Xwpio otnv Bopeia Xio,

bev unnpxe taPepva N Kapeveio.

Etoi, o1 katoikor dnuioUpynoav €vav 81k0 tous TOrno ouvavinons

otn Kapbia tou xwpioU. Aev npoKeital yia Kapid peyaAn niateia, oxi,
napd povaxa duo peydAa ne{oUuAia o€ €va oKenaoto HEPOS

onou kabovtav kai npootatevoviav ano tn Bpoxn kai tov AAio.

2T0 KEVIPO TOU XwploU, OTO KEVIPO TNS avaykns tous yia OUVEUPEDN.

H kaAn 61a6eon kai n guniotoouvn nou poipadovtav 6Aol 0to Xwpo,
Atav n ouciaotikn ouvlnkn yia éva euxapioto SidAsiuua

ano tnv kabnuepivotnta tns {wns. Exei ou{ntovoav ta npoBAuatad tous,
EKEI EAEyav TS I0TOPIES TOUS, EKE pIAouoav yia ta ovelpa tous,

EKEl Ekavav ta aoteia tous, ekel pAéptapav petalu tous.
«EAa otou Naunous», «ldue otou Mapnous!

Etoi to €Aeyav to PEPOs ekeivo Kal bev unnpxe PYépa nou va pnv
nepacouv ano ekei. Mapnou Ntav to PEPOSs tns KadnePIvoTNTAs Tous,

Atav o xwpos twv oveipwv tous. Evas xwpos kai tautoxpova £vas tpornos.

KaAws npBate oro 61xo oas Yaboo!



There were no coffee shops or tavernas in Pispilounta, a small,

northern village in the mountains of Chios Island, in the North Aegean.

That being so, the villagers created their own meeting place

at the center of the village. It’s nothing like a large square,

on the contrary, it only consists of two broad, long benches, under
a covered areaq, sheltered from the sun and rain.

At the heart of the village, at the heart of their need to come together.

The essential harmony of that space, forged by good temper

and unconditional trust shared by all, offered a much-needed respite
from the harsh, daily routine. Family problems, work issues

and ideas, tales and jokes, flirting and matters of the heart,

were all leisurely exchanged.

“Meet me at Yaboo’s”, “Let’s go to Yaboo’s”!

That was the name of this place, so much a part of everyday life but
also a backdrop for dreams. Not a day would pass without popping down
to Yaboo. The space itself embraced the way towards connection

and friendship.

Welcome to your very own Yaboo!



Wwpi ehaidrado, eAi€és, dvBos alatiol 6
Bread olive oil, olives, fleur de sel

QMA | RAW

Sashimi AaBpaki odAtoa |alapeno, payiovéla Koscho 17
Sea bass sashimi |alapeno sauce, Koscho mayo

®péokos tovos tartare 16
Fresh tuna tartare

Kapnatoio pooxapios 18
Beef carpaccio

OPEKTIKA | STARTERS

XoUpous KOKKIVNs mingpias tpayavad pePibia, ppéoka Aaxavikd 9
Sweet red pepper hummus crispy chickpeas, fresh vegetables

Tapapds pe auyotdpaxo kal xeiponointa toins natdtas 12
Taramas with bottarga and handmade potato chips

Maotélo Xiou xelponointn pappeAdda Aepovi 11
Mastelo cheese from Chios island hand-made lemon marmalade

Tpayava koAokuOakia pe téatliki 8
Crispy zucchini & tzatziki

Avolxtn pavitaponita NAEUpwWToUs ato YKPIA Aepovoplyavdin caitoa 14
Open mushroom pie grilled pleurotus mushrooms, lemon & oregano sauce

Xeiponointa dumpling ‘onavakénita’ kpépa yiaouptiod 13
Spinach pie dumpling yoghurt cream

Xtano6é1 ota kapBouva PBeAoldivos noupés papas, cdAtoa kdnapns 22
Octopus on the grill fava purée, caper sauce

Yaboo poucakas 13
Yaboo signature “moussaka”



ZAAATEZ | SALADS

MapoulooaAdta baby gem oto ykpIA, pe ocdAtoa packapnove & péta 14
Baby gem salad baby gem on the grill, mascarpone & feta cheese

Mpdcivn gaAdta poka, pacoAdkia, aBokdvto kai dressing Aepoviol 12
Green salad rocket, green beans, avocado and lemon dressing

MatatocaAdta pnpdokoAo oxdpas & ppéoka pupwdikd 13
Potato salad broccoli on the grill & fresh herbs

Ntdkos vtopativia, kannapn, na§ipddia, BapeAiola péta 16
‘Dakos’ datterini tomatoes, capers, rusk, barrel-aged feta cheese

ZYMAPIKA | PASTA

Truffled tahiatéAes ¢péokia palupn tpouga, nappeldva Reggiano 21
Truffled tagliatelle fresh black truffle, 24-months Parmigiano Reggiano

®éra Cacio e Pepe 28

xuAonites pe péta kal avyotdpaxo MegoAoyyiou

Feta Cacio e Pepe

local artisanal pasta with feta cheese and bottarga from Missolonghi

KapaBides XaAkidas Aiykouivi (yia 2 dtopa) 62
vtopativia confit, apwpata Aepoviol

Linguini with langoustine from Chalkis (for 2)
tomatoes confit, lemon aromas

Orecchiette pe oiyopayeipepéva pooxapiola payoula, kpépa petcofove 29
Orecchiette with slowly-cooked veal, metsovone (smoked local cheese) cream



KYPIQZ NIATA | MAINS

Wap1 np€pas oto ykpIA pe xopta 40
Fresh fish of the day on the grill with greens

®péokos tovos tataki kivoa kal odAtoa taxivi 28
Fresh tuna tataki quinoa and tahini sauce

KotonouAo pe natdates oto poupvo 26

{oupepd pnolu kotdnouAo, natdtes confit, BapeAiola péta
Roast chicken

juicy chicken thigh, confit potatoes, barrel-aged feta cheese

The Yaboo Smashed Burger 24

pooxapiolo pniptékl, tupi Cheddar, iceberg, ayyoupaxi toupai
The Yaboo Smashed Burger

beef patty, Cheddar cheese, iceberg, pickled cucumber

Rib-eye steak tagliata Prime Black Angus USA 350 gr 48

Apvdki kKAé@tiko (yia 2 dtopa) 49
Lamb stew “kleftiko” with fresh herbs & vegetables (for 2)

ZIYNOAEYTIKA | SIDES
MnpokoAivi Zxdpas | Grilled Broccolini 8
Moupés natdtas | Mashed potatoes 7

Tnyavntés natdtes | French fries 7



FAYKA | DESSERTS

FfaAaktopnoUpeko (yia 2 dtopa) 16
‘Galaktoboureko’ Greek filo pastry filled with custard cream in syrup (for 2)

Mavtapivi Xiou kai paotixa 12
Tangerine preserve with mastic from Chios island

MpogitepoA 11
Profiterole

MNaywtwo 5
Ice cream



www.pelpal.gr

NAPAKAAOYME ENHMEPQZTE MAZ I'lA OMOIAAHMOTE NI©ANH AAAEPTIA'H AYZANEZIA.

ITIZ TAAATEZ XPHZIMOMOIOYME MAPSENO EAAIOAAAO
ENQ TA THFTANHTA EIAH THFANIZONTAI £E HAIEAAIO.

OAEZ Ol ANATPAOOMENEZX TIMEZ ZE EYPQ. Ol TIMEZ MMNOPEI NA AAAATOYN XQPIZ MPOEIAOTMOIHZH.
ITIZ TIMEZ MEPIAAMBANONTAI OAEZ Ol NOMIMEZ EMIBAPYNZEIZ.

O KATANAAQTHZ AEN EXEI YITOXPEQZH NA MAHPQZEI EAN AEN AABEI TO NOMIMO

MAPAZTATIKO E£TOIXEIO (AMOAEIEH-TIMOAOTO).
TO KATAXTHMA YIMOXPEOYTAI NA AIASETEI ENTYTMA AEATIA TIA TH AIATYNQZH OMNOIAXAHMOTE AIAMAPTYPIAL.

ATOPANOMIKOZ YNEYSOYNOZ: AITEAOZ KOTZIPHE

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES YOU MAY HAVE.
WE USE EXTRA VIRGIN OLIVE OIL IN OUR SALADS AND SUN-FLOWER OIL IN FRIED GOODS.
PRICES ARE IN EUROS AND INCLUDE ALL APPLICABLE TAXES. PRICES MAY CHANGE WITHOUT NOTICE.

CUSTOMERS ARE NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).
THIS ESTABLISHMENT IS REQUIRED BY LAW TO PROVIDE PRINTED FORMS FOR STATING ANY COMPLAINTS.

MANAGER ACCORDING TO THE LAW: AGGELOS KOTSIRIS



