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GRILLED & BAKED CICCHETTI 
Aubergine Parmigiana style (V) 

Grilled octopus, padrón pepper, yogurt dressing 

(GF)

Free-range baby chicken, herbs garlic oil (GF) 

Grilled swordfish, capers lemon sauce (GF)

LARGE TO SHARE
Tonnarelli (200gr) 'Cacio e Pepe' (V) 
add truffle +5 
Spaghettone Verrigni (200gr), vongole, garlic, 
chili, parsley
Grilled dry aged rib-eye, rosemary garlic oil (GF) 
Chargrilled sea bream, parsley garlic oil, 1/2 
roasted lemon (GF)

SIDES
Roasted potatoes (V) GF) 

Green salad (V) (GF)

Caponata of mixed vegetables (V)

Tomato, red onion, basil (V) (GF)

Green beans, lemon dressing (V) (GF)

V = Vegetarian
GF = Gluten Free
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All prices include VAT at the current rate and are quoted in Euros. If you su�er from any allergy or food intolerance and wish to �nd out more about the ingredients we use, please inform your server or a member of sta�.

Toziamsterdam Toziamsterdam+31 (0)20 5737 100  |  info@toziamsterdam.nl  |  toziamsterdam.nl

RAW
Red Sicilian prawn carpaccio (GF)

Black angus tartare, salad, anchovies mayonnaise, 
peperone crusco powder (GF)

Sea bream carpaccio, salty fingers, cucumber, 
kumquat, lemon dressing (GF)

FRITTI
Zucchini fritti (V)

Calamari fritti, lemon mayonnaise 

COUNTER
Homemade focaccia (V)

Burrata, cherry tomatoes, tomato jus, basil (V) (GF) 

Avocado, buffalo mozzarella, sun-dried 

tomato, baby gem salad  (V) (GF)

Bresaola, rocket, Grana Padano, lemon (GF) 

Selection of Italian cured meats 

Prosciutto Parma Ham aged 24 months, melon (GF) 

Culatello 60/100gr (GF)

Fresh buffalo ricotta 125gr (V) (GF)

PASTA & SOUPS
Buffalo ricotta ravioli, fresh truffle (V)
Paccheri verrigni, crab, cherry tomatoes, garlic, 
chili 80/250 gr 
Fresh maccheroncini, lamb belly, chicory, red 
onion, Pecorino cheese 80/150gr
Seasonal vegetable soup (VG)
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DESSERT
Tiramisu

Pistach-misu
Affogato vanilla & hazelnuts
Strawberry salad, basil, lime sorbet, 25 y.o 
Balsamic vinegar (GF)
Artisan ice cream and sorbet (GF)
Chocolate tart, choco-crumble, vanilla ice cream, 
raspberry
Selection of Italian cheeses 

BEST OF TOZI SET MENU
€69 per person (minimum 2 persons) 

Homemade focaccia
Culatello
Burrata, cherry tomatoes, tomato jus, basil 

Sea bream carpaccio, salty fingers, cucumber, 
kumquat, lemon dressing
Tonnarelli "Cacio e Pepe" & summer truffle 

Grilled octopus, padrón pepper, yogurt dressing 

Free-range baby chicken, herbs garlic oil, roasted 
potatoes
Strawberry salad, basil, lime sorbet, 25 y.o balsamic 
vinegar

Tiramisu

Wine Pairing
3 glasses €28, 4 glasses €36 

SPRITZ, BUBBLES & NEGRONI
Aperol/Campari Spritz 
Aperol or Campari, Prosecco, soda, orange wheel

TOZI Spritz
Aperol, watermelon, prosecco, soda

Rosa Spritz 
Quaglia rose liquor, Quaglia bergamotto liquor, 
lime juice, spumante rosato, soda

Del Capo Spritz
Vecchio Amaro del Capo, prosecco,
soda

Barrel-Aged Negroni 
TOZI's secret recipe aged in our own barrels

Royal Mistake
Royal Campari, Mistake Antica Formula Carpano, 
prosecco

Limited Edition 
Del Professore Rosso vermouth, Del Professore 
Madame gin, Campari

Summer Negroni
Gin Del Professore, Italicus, Vermouth Mancino 
Secco

SIGNATURE COCKTAILS
Cucumber & Basil Martini
Infused Gordon Gin, Vermouth Mancino Bianco, 
lime juice

Whisky Lover
Bullet Rye, Grand Marnier, Disaronno, lemon juice

The Traveller
Jose Cuervo Gold Tequila, Chambord, Heering 
Cherry Liquor, cranberry & lime juice

Aperol Sour
Aperol, lemon juice, honey, Ms. Better's Bitters 
Foamer

TOZI meaning “a group of friends” in Venetian slang, is a cicchetti (Italian small plates) concept designed to be shared. With emphasis on high quality, 
seasonal ingredients, enjoy an authentic taste of Italy inspired by the Venetian casual dining tradition, alongside signature cocktails and wines.
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