
TOZI FEAST MENU

€ 89 per person (minimum 2 persons)

Homemade focaccia

Seabream carpaccio, white almonds, salmoriglio

Cod polpette, chilli & tomato dip

Beef carpaccio, rocket, Parmigiano riserva, sundried tomatoes

Burrata, courgette scapece, basil, & mint dressing
Soave Netrroir, Corte Mainente, VENETO €10,5

Riccia, langoustine, fried aubergine, mint

Tonnarelli cacio e pepe, black truffle
Langhe Chardonnay ‘Scapulin’ Giuseppe Cortese - PIEMONTE €15,5

Herb-crusted Swordfish, salmoriglio, green beans

Veal saltibocca, roasted peppers
Chianti Classico Riserva ‘Lodolalo’, Castelvecchi - TUSCANY €14,5

Tozi Tiramisú

Fresh strawberry salad, lemon sorbet, mint
Verduzzo Passito ‘Soandre’, Bosco del Merlo - VENETO €8,5

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

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 or staff.
Enjoy unlimited eco tap water all dinner long for just €4.50 per person. 



THE BEST OF TOZI

€ 72 per person (minimum 2 persons)

Homemade focaccia

Zucchini Fritti

Tuna tartare, Amalfi lemon, black olives

Burrata, Courgette scapese, basil Riserva and mint dressing 
Gavi, Elio Filippino PIEMONTE €10

Buffalo ricotta ravioli, black truffle
Langhe Chardonnay ‘Scapulin’ Giuseppe Cortese PIEMONTE €15,5

Aubergine pamigiana

Cod, tomatoes, capers
Chianti Classico Riserva ‘Lodolalo’, Castelvecchi TUSCANY €14,5

Tozi Tiramisú

Chocolate caprese, hazelnut ice cream
Vrduzzo Passito ‘Soandre’, Bosco del Merlo VENETO € 8,5

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

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 or staff.
Enjoy unlimited eco tap water all dinner long for just €4.50 per person. 






