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=] RESTAURANT & BAR [—
E: AMSTERDAM :E
— TOZI Tiramist (v) PR
— Affogato "Gelato alla Crema” (v) 10—
— Torta Caprese, hazelnut ice cream (v) 13—
— Figs and almond tart, fior di latte ice cream (v) [
—  Selection of Italian cheeses (v) 2
— DESSERT COCKTAILS AMARI —
E: Sgroppino n Barrel-aged Amaro TOZI 8 :E
— ! Espresso Martini 15 Amaro Averna 6 —
:: Ketel 1 vodka, Kahlua, Amaro Del Capo 6 ::
; Buscaglione espresso, sugar syrup Amaro Montenegro 6 ;
— DESSERT WINE GRAPPA =
— Verduzzo Passito ‘Soandre’, 16 50 Grappa di Moscato 9 —
— ' Bosco del Merlo, 2018, Veneto Grappa Nonino 9 =
— Passito di Pantelleria ‘Ben Rye’ 17 89 Grappa di Nebbiolo 9
— Recioto di Soave ‘Luna Novar' 10 67 da Barolo =
= =
}i{ All prices include VAT at the current rate and are quoted in Euros. If you suffer from ;‘
}i{ any allergy or food intolerance and wish to find out more about the ingredients we ;‘
’*4 use, please inform your server or a member of staff. Enjoy unlimited eco tap water }4‘
’:¢ all dinner long for just €3,00 per person. }:‘
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	DESSERTS
	TOZI Tiramisú (v)
	Affogato "Gelato alla Crema" (v)
	Torta Caprese, hazelnut ice cream (v)
	Figs and almond tart, fior di latte ice cream (v)
	Selection of Italian cheeses (v)
	12 10 13 14 22
	DESSERT COCKTAILS
	Sgroppino
	Espresso Martini
	Ketel 1 vodka, Kahlúa,
	Buscaglione espresso, sugar syrup

	11
	15

	DESSERT WINE
	Verduzzo Passito ‘Soandre’,
	Bosco del Merlo, 2018, Veneto
	Passito di Pantelleria ‘Ben Rye’
	Recioto di Soave ‘Luna Nova’

	AMARI
	Barrel-aged Amaro TOZI Amaro Averna
	Amaro Del Capo
	Amaro Montenegro

	GRAPPA
	Grappa di Moscato
	Grappa Nonino
	Grappa di Nebbiolo
	da Barolo
	8 6 6 6
	9 9  9



