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RESTAURANT & BAR

AMSTERDAM

TOZI FEAST MENU

€ 89 per person (minimum 2 persons)

Homemade focaccia

Soft shell crab, chili & tomatoes sauce
Tuna tartare, green apples, yogurt
Black Angus tartare, wild mushroom, bone marrow sauce

Burrata, roasted and pickled beetroot
Soave Netrroir, Corte Mainente, VENETO €10,5

Buffalo ricotta ravioli, black truffle
Paccheri, monkfish ragu, basil, chilli
Langhe Chardonnay ‘Scapulin® Giuseppe Cortese - PIEMONTE €15,5
Roasted turbot fillet, spinach, chanterelles, veal jus

Braised OX cheek, Jerusalem artichokes purée, jus
Chianti Classico Riserva ‘Lodolalo’, Castelvecchi - TUSCANY €14,5

Tiramisd

Poached pears, crumble, cinnamon foam, vanilla ice cream
Verduzzo Passito ‘Soandre’, Bosco del Merlo - VENETO €8,5

All prices include VAT at the current rate and are quoted in Euros.
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If you suffer from any allergy or food intolerance and wish fo find out more about
the ingredients we use, please inform your server or a member of staff.
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RESTAURANT & BAR

AMSTERDAM

THE BEST OF TOZI

€ 72 per person (minimum 2 persons)

Homemade focaccia

Zucchini Fritti

Black Angus tartare, wild mushroom, bone marrow sauce

Burrata, roasted and pickled beetroot
Gawi, Elio Filippino PIEMONTE €10

Tonnarelli “Cacio e Pepe”, black truffie
Langhe Chardonnay ‘Scapulin’ Giuseppe Cortese PIEMONTE €15,5
Seared scallops, red chard, ‘Nduja sauce
Braised OX cheek, Jerusalem artichokes purée
Chianti Classico Riserva ‘Lodolalo’, Castelvecchi TUSCANY €14,5
Tiramisd

Pumpkin panna cotta ,Amaretti, dark chocolate sauce
Vrduzzo Passito ‘Soandre’, Bosco del Merlo VENETO € 8,5

All prices include VAT at the current rate and are quoted in Euros.
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If you suffer from any allergy or food intolerance and wish fo find out more about
the ingredients we use, please inform your server or a member of staff.
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AMSTERDAM

DINING WITH THE STARS
CHICHETTI FEAST

€ 52 per person (minimum 2 persons)
Available only on Sunday, Wednesday, Thursday - from 17:30 to 18:30

Homemade focaccia
Zucchini Fritti
Burrata, roasted and pickled beetroot
Tonnarelli “Cacio e Pepe”
Braised OX cheek, Jerusalem artichokes purée
Tiramisu

Pumpkin panna cotta ,Amaretti, dark chocolate sauce

All prices include VAT at the current rate and are quoted in Euros.

If you suffer from any allergy or food intolerance and wish fo find out more about
the ingredients we use, please inform your server or a member of staff.
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