
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.
Share your TOZI experience @toziamsterdam #TOZIlovers toziamsterdam.com

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. Enjoy unlimited eco tap water all dinner long for just €3,00 per person.

RAW
Beef carpaccio, rocket, Parmigiano Riserva,
sun-dried tomatoes
Sea bream carpaccio, white almonds,
Salmoriglio
Tuna tartare, lemon, black olives 

FRITTI
Zucchini fritti (V) 

COUNTER
Bread basket (V) 
Homemade focaccia (V)
Burrata, courgette scapece, basil and
mint (V)
Octopus “alla Luciana”
Aubergine Caponata, pine nuts, ricotta (V)
Grilled focaccia, buffalo butter & Sicilian
anchovies 
Selection of Italian cured meats
Selection of Italian cheeses
Nero dei Nebrodi ham, 24 months aged
Vitello tonnato, capers, celery leaves

PASTA & SOUPS

 

LARGE TO SHARE

 

GRILLED & BAKED CICCHETTI
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Zucchini flowers, pecorino, lemon (V)
Calamari fritti, lemon mayonnaise
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 16/27 Buffalo ricotta ravioli, black truffle (V)
Cavatelli "alla Nerano" (V) 
Mezze maniche, lamb ragù, Caciocavallo 
Spaghettone Pastificio Gentile, clams,
parsley
Yellow and red tomato soup, buffalo
mozzarella cream
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V = Vegetarian 

Aubergine Parmigiana style (V)
Swordfish Sicilian style
Steamed cod, yellow & green courgette
Veal Saltimbocca, green beans
Lamb cutlets, roasted aubergines, grilled
lettuce 

Dry-aged entrecôte (500g) herbs, garlic
dressing 
Tonnarelli Cacio e Pepe (V)
Add truffle + 15
Chargrilled whole sea bass, lemon,
Salmoriglio
Lobster paccheri Pastificio Gentile, garlic
& chilli
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SIDES
Baked potatoes, truffle (V)
Green salad (V)
Grilled lettuce, Parmigiano, Aceto Balsamico
Riserva (V)
Aubergine Caponata (V)
Green beans, garlic, chilli (V)
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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.
Share your TOZI experience @toziamsterdam #TOZIlovers toziamsterdam.com

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

RAUW
Carpaccio van rundvlees, rucola, Parmigiano
Riserva, zongedroogde tomaten
Carpaccio van zeebrasem, witte amandelen,
salmoriglio
Tonijntartaar, citroen, zwarte olijven

FRITTI
Zucchini fritti (V)
Zucchinibloemen, pecorino, citroen (V)
Calamari fritti, citroenmayonaise

PASTA & SOEPEN

 

BIJGERECHTEN
Gepofte aardappelen, truffel (V)
Groene salade (V)
Gegrilde sla, Parmigiano, Aceto Balsamico
Riserva (V)
Aubergine Caponata (V)
Sperziebonen, knoflook, chili (V)

GERECHTEN OM TE DELEN

 

GEGRILDE & GEBAKKEN CICCHETTI
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 16/27 Ravioli gevuld met buffelricotta, zwarte
truffel (V)
Cavatelli alla Nerano (V)
Mezze maniche, lamsragu, Caciocavallo
Spaghettone Pastificio Gentile,
venusschelpen, peterselie
Gele en rode tomatensoep,
buffelmozzarellacrème
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V = Vegetarisch 

Aubergine Parmigianastijl (V)
Zwaardvis op Siciliaanse wijze
Gestoomde kabeljauw, gele & groene
courgette 
Kalfssaltimbocca, sperziebonen
Lamsschenkel, geroosterde aubergines,
gegrilde sla 

Dry-aged entrecote (500g), kruiden,
knoflookdressing
Tonnarelli cacio e pepe (V)
Voeg truffel toe +15
Houtskoolgegrilde hele zeebaars, citroen,
salmoriglio
Paccheri met kreeft van Pastificio Gentile,
knoflook & chilipeper17
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COUNTER
Broodselectie (V)
Huisgemaakte focaccia (V)
Burrata met courgette scapece,
basilicum & munt (V)
Octopus “alla Luciana”
Aubergine Caponata met
pijnboompitten en ricotta (V)
Gegrilde focaccia met buffelboter en
Siciliaanse ansjovis
Italiaanse vleeswarenselectie
Italiaanse kazenselectie
Nero dei Nebrodi-ham, 24 maanden
gerijpt
Vitello tonnato met kappertjes en
selderij


	RAW Beef carpaccio, rocket, Parmigiano Riserva, sun-dried tomatoes Sea bream carpaccio, white almonds, Salmoriglio Tuna tartare, lemon, black olives
	FRITTI Zucchini fritti (V)
	Zucchini flowers, pecorino, lemon (V)
	Calamari fritti, lemon mayonnaise
	11 16 15
	COUNTER Bread basket (V)  Homemade focaccia (V) Burrata, courgette scapece, basil and mint (V) Octopus “alla Luciana” Aubergine Caponata, pine nuts, ricotta (V) Grilled focaccia, buffalo butter & Sicilian anchovies  Selection of Italian cured meats Selection of Italian cheeses Nero dei Nebrodi ham, 24 months aged Vitello tonnato, capers, celery leaves
	7 8 19
	GRILLED & BAKED CICCHETTI
	Aubergine Parmigiana style (V) Swordfish Sicilian style Steamed cod, yellow & green courgette Veal Saltimbocca, green beans Lamb cutlets, roasted aubergines, grilled lettuce

	LARGE TO SHARE
	Dry-aged entrecôte (500g) herbs, garlic dressing  Tonnarelli Cacio e Pepe (V) Add truffle + 15 Chargrilled whole sea bass, lemon, Salmoriglio Lobster paccheri Pastificio Gentile, garlic & chilli
	SIDES Baked potatoes, truffle (V) Green salad (V) Grilled lettuce, Parmigiano, Aceto Balsamico Riserva (V) Aubergine Caponata (V) Green beans, garlic, chilli (V)

	PASTA & SOUPS
	Buffalo ricotta ravioli, black truffle (V) Cavatelli "alla Nerano" (V)  Mezze maniche, lamb ragù, Caciocavallo  Spaghettone Pastificio Gentile, clams, parsley Yellow and red tomato soup, buffalo mozzarella cream
	16/27
	16/27
	19/33
	V = Vegetarian
	RAUW Carpaccio van rundvlees, rucola, Parmigiano Riserva, zongedroogde tomaten Carpaccio van zeebrasem, witte amandelen, salmoriglio Tonijntartaar, citroen, zwarte olijven
	FRITTI Zucchini fritti (V) Zucchinibloemen, pecorino, citroen (V) Calamari fritti, citroenmayonaise
	11 16  15
	COUNTER Broodselectie (V) Huisgemaakte focaccia (V) Burrata met courgette scapece, basilicum & munt (V) Octopus “alla Luciana” Aubergine Caponata met pijnboompitten en ricotta (V) Gegrilde focaccia met buffelboter en Siciliaanse ansjovis Italiaanse vleeswarenselectie Italiaanse kazenselectie Nero dei Nebrodi-ham, 24 maanden gerijpt Vitello tonnato met kappertjes en selderij
	7 8 19

	PASTA & SOEPEN
	16/27
	Ravioli gevuld met buffelricotta, zwarte truffel (V) Cavatelli alla Nerano (V) Mezze maniche, lamsragu, Caciocavallo Spaghettone Pastificio Gentile, venusschelpen, peterselie Gele en rode tomatensoep, buffelmozzarellacrème
	16/27
	19/33

	GEGRILDE & GEBAKKEN CICCHETTI
	Aubergine Parmigianastijl (V) Zwaardvis op Siciliaanse wijze Gestoomde kabeljauw, gele & groene courgette  Kalfssaltimbocca, sperziebonen Lamsschenkel, geroosterde aubergines, gegrilde sla

	GERECHTEN OM TE DELEN
	Dry-aged entrecote (500g), kruiden, knoflookdressing Tonnarelli cacio e pepe (V) Voeg truffel toe +15 Houtskoolgegrilde hele zeebaars, citroen, salmoriglio Paccheri met kreeft van Pastificio Gentile, knoflook & chilipeper
	BIJGERECHTEN Gepofte aardappelen, truffel (V) Groene salade (V) Gegrilde sla, Parmigiano, Aceto Balsamico Riserva (V) Aubergine Caponata (V) Sperziebonen, knoflook, chili (V)
	V = Vegetarisch


