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OPENING HOURS =
= Monday - Wednesday 7am - 5pm @
= Thursday - Sunday 7am - 10om (
= CONTACT US TOZI GRAND CAFE shares our space with the
= GRAND CAFE i ibiti i
= ® @lozibattersea stunning gallery exhibition by Jaime Hayon.
= T: 0203 833 8200 E: info@tozibattersea.co.uk BATTERSEA Scan the QR code fo find out more.
[ ~ N ~
APERITIVI
? UMONCELLO sPRITZ 12,50 5 o SCBAGL'AT.OR . 12:50
Limoncello, Ruggeri Prosecco, basil, artint Rosso, L-ampal, kugger Frosecco Thursday & Friday
soda water ? HUGO SPRITZ 12.50 from 4pm - 7pm
@ BELLINI 12.50 Ruggeri Prosecco, elderflower, mint Aperitivi cocktails for £7
—  Peach Ruggeri Prosecco 9 GLass OF RUGGERI PROSECCO 8.50
= CICCHETTI
= Traditionally served in Venice, Cicchetti are medium to large plates which are freshly prepared and served as soon as they are ready.
=i For the TOZI experience, we suggest ordering between 2-4 plates to enjoy between two.
Nocellara olives (VG) (175 kcal) 5.00 Calamari fritti, lemon (263 kcal) 11.50 Zucchini fritti (V) (269 kcal) 6.75
Rosemary focaccia, Nocellara oil 5.50 Burrata, caponata, basil (V) 12.75 Selection of Italian cured meats, 18.50
(VG) (363 kcal) (357 keal) caperberries (438 kcal)
Aubergine parmigiana (V) 11.50/18.50 Octopus, chickpea puree, 16.25 Selection of Italian cheeses 19.25
(122/218kcal) SML/LRG fried capers (249 kcal) pane carasau (885 kcal)
= SECONDI PASTA AFTERNOON TEA
Veal Milanese, marinated tomatoes, 29.50 Trofie, mushrooms, cavolo nero,  12.50/15.75 Available Saturday & Sunday 3pm - 5pm
= rocket (650 kcal) Parmigiano vegano (VG) SML/LRG 35.00 PER PERSON
= Fillet of sea bass, romesco, nut brown 25.50 (470/720 keab Inclusive of a selection of
= butter, capers, olives (794 kcal) Pappardelle, braised wild boar 13.50/19.75 Good & P teq infusi
= . (4651670 keal) SML/LRG 00 roper tea infusions
Ribeye 250g, salsa verde, 38.50
chips, rocket salad (669 kcal) Spaghetti cacio e pepe 42.00 TIER 1
Beef burger, mozzarella, 18.50 (910keal) TO SHARE Cannoli, pistachio cream
spicy fomato relish, chips (1669 keal) Lobster linguine, garlic, chili 58.00 Choux, mascarpone, lemon curd
Chicken breast, prosciutto, 22.50 (1638 keal Valrhona chocolate tart
spinach, pumpkin relish (643 keal) Buffalo ricotta raviol, 21.50
Torta salata, braised borlotti beans 18.00 shaved black fruffle (893 keal) TIER 2
(529 keal) Maritozzi - brioche bun, raspberry jam,
= whipped cream
= SET MENU CONTORNI TIER 3
= Pane Carasau
Available Monday - Friday 12pm - 4pm Proslcumo, mozzarella, rocket on cmbof’rg
= Rocket & Parmesan salad (V) (184 kcal)  5.50 Marinated vegetables, pesto on focaccia
= 3 COURSES FOR 28.50 Cured meats, pickles, cheese
= Chips (498 kcal 6.50 . .
= STARTERS ° ( ) - N\ 7
— Chicory salad, Muscat grapes, gorgonzola Sp|>rou‘r|ng Sroccc;ll, Clh'”" 0
Mixed beets, Rochetta, pickled walnuts almonds (V) (66 keal) 65
Veal & pork meatballs DIGESTIVI
Trofie, m%JS.hrOOmS, cavolo nero, Y ESPRESSO MARTINI 12.50
- Parmigiano vegano (V&) Absolut Elix, coffee liqueur, coffee
hicken breast, prosciutto spinach,
pumpkin relish 102l affogato (558 keal) 8.0 B AMARETTO SOUR 12.50
Fillet of sea bass, romesco, Tiramisu (579 keal) 8.50 Amaretto, lemon, sugar, egg white
= nut brown butter, capers, olives
= Gianduiotto chocolate tart (732 keal) 8.50 & AMARO MONTENEGRO 9.00
— DESSERTS
= Tiramisu Selection of ice creams PER SCOOP 2.50 ] LII\/IQNCELLO 9.00
= Gianduiotto chocolate tart & sorbets Evangelista
= Almond frangipane, roast plum, 8.50 Q GRAPPA 9.00
= N f vanilla custard (5664 kcal) Nonino
= ﬂ Should you have any food allergies or intolerances, please inform your server. A discretionary 13.5% service charge will be added to your bill. VAT quoted at the current rate. j
(V) suitable for vegetarians. (VG) suitable for Vegans.
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