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RESTAURANT & BAR
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AMSTERDAM

RAW GRILLED & BAKED
Swordfish carpaccio, fennel, Taggiasche olives, 15 Aubergine Parmigiana (V) (GF) 12
capers, citronette (GF)
, Seabass, marinated fried zucchini, mint 17
Tuna tartare, avocado, radishes (GF) 17
. . . ‘Nduja guinea fowl, sprouting broccoli, baby 16
Beef Carpaccio, artichokes, Pecorino 14 potatoes (GF)
frisee (GF)
Lamibb chops, turnip puree, spinach (GF) 17
COUNTER LARGE TO SHARE
FismShaes focaeciel (V) 7 Lobster Linguine (250g), garlic, chill 59
Burrata, Haricots Verts, cherry tomatoes, 15 Black Angus bavette (600g), baby potatoes 50

basil pesto (V) (GF)
green salad (GF)

Fennel salad, Taggiasche olives, grapefruit, dill, 13
almond flakes (V) (GF)
Octopus, celery, Haricot Verts, 17 SIDES

capers, potatoes, olives, watercress (GF) Green salad (V) (GF)

Selection of cured meats 19 Roasted baby potatoes V) (GF)
Sprouting broccoli (V) (GF)
FRITTI
Zucchini fritti (V) 9
Soft shell crab Venetian style, salsa verde 14 T ——————
Codfish croquettes, lime chives Qioli 13 THE BEST OF TOZI

. 60 euros per person (Minimum 2 pox)
PASTA & SOUPS Homemade focaccia basket
Buffalo ricotta ravioli, fresh truffle (V) 15 Selection of cured meats

Cannelloni alla Norma, tomato sauce, ricotta, 15 Zucchini fritti

aubergine (V) , .
Burrata, Haricot Verts, heritage cherry tomatoes,
Crab ravioli, bisque, peas, lime 18 basil pesto

Lamb ragoUt pappardelle, broad beans, 16 Tonnarelli "Cacio e Pepe"

Pecorino pepato . .
Lamb chops, turnip puree, spinach

TOZI affogato
Panna cotta Amarena
V = Vegetarian WINE PAIRING
GF = Gluten Free 3 glasses for 28 euros or 4 glasses for 36 euros

Asparagus soup, stracciatella, crispy leek (V) (GF) 13

Share your TOZI experience
@toziamsterdam #TOZllovers toziamsterdam.com

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 to find out more about the ingredients we use, please inform your server or a member of staff.
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