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DESSERTS
TOZI affogato 172 kCal 9.75
Pistachio tiramisu 568 kCal 9.75

Pear and yoghurt semifreddo, toffee, hazelnut crumble 486 kCal 9.75

Fig and almond tart, vanilla ice cream 294 kCal 9.75
Selection of ice creams & sorbets 36-93 kCal 7.50
Cheeses from the Alps, walnut bread, Pear Cugna 476 kCal 14.50
Tiramisu Cocktail 14.00 Pistachio Cocktail 14.00
Sailor Jerry Rum, Mozart Ketel One Vodka, Frangelico,
White & Dark, Vanilla Syrup, Pistachio Ice Cream, Chocolate Bitters,
Espresso, Double Cream Orange Curacao
Fool’s Garden 14.00 Espresso Romano 14.00
Limoncello, Mozart White, Seven Hills Gin, Chocolate Anis Syrup,
Vanilla Syrup, Lemon Grass Syrup, Coffee, Orange Curacao, Vanilla Bitter

Foamer Bitter

DESSERT WINE
Marzemino 14.00/56.00 Passito “Ben Rye”, 20.00/130.00
Donnafugata

Vin Santo del Chianti  22.00/110.00
Classico, Felsina



VERMOUTH

WHITE, DRY & ROSE RED & SWEET
Cocchi Americano 9.00 Cocchi Vermouth di Torino 8.50
Cocchi Rosa 9.00 Karminia 8.50
Apros Amber 9.50 Punt E Mes 7.50
Martini Extra Dry 7.00 Mancino Chinato 10.00
Mancino Ambrato 8.50 Mancino Amaranto 8.50
Mancino Secco 9.00 Vermouth del Professore 9.50
Mancino Sakura 8.00 di Torino
Belsazar 9.00 Apros Sweet 9.50
Apros Rose 9.50 Borgogno Chinato 8.50
APERITIVO
Aperol 8.50 Rinomato Aperitivo 9.00
Berto Aperitivo 9.50 Suze Gentian Aperitif 7.50
Italicus 10.00 Bitter Bianco 8.00
Campari 8.50
GIN

ITALY REST OF THE WORLD
Gin del Professore La Madame 13.50 Half Hitch 13.00
Gin del Professore Le Monsieur 14.50 Forest Gin 16.00

) ) Scapegrace 12.50
Gin del Professore Crocodile  13.50 William Grapefruit Gin 15.00
Seven Hills 13.50 Gin Mare 13.50
Portofino 17.00 Monkey 47 16.00
Seatrus 13.50 Ki No Bi 15.50

LIQUEURS

Chambord 8.00 Luxardo Maraschino 9.50
Green Chartreause 11.00 Galliano 8.00
Mandarin Napoleon 10.00 Mozart White or Dark 9.00

Strega 10.50



AMARO

Santoni 9.00 Lucano

Fernet Branca 8.50 Montenegro

Amaro Tozi 11.00 Amaro Del Capo

Averna 9.00 Cynar

Amaro Braulio 12.00 Fernet Quaglia
DIGESTIVO

Sambuca 8.00 Frangelico

Limoncello 8.00 Adriatico White or Dark

GRAPPA

Grappa Bianca di S.Massenza 14.00 Grappa Tradizionale Nonino

Grappa Amara di S.Massenza 15.00 Grappa Chardonnay

Grappa Riserva di S.Massenza 16.00 Grappa di Moscato Capovilla

COGNAC & ARMAGNAC

Courvoisier V.S.O.P. 14.00 Janneau Montal V.S.O.P.
Hennessy Fine 14.00 Hennessy XO .

PORT/SHERRY
Dow’s Quinta do Bomfim 12.00 Tio Pepe

RUM

Gosling Black Seal 11.50 Sailor Jerry
Cachaca Sagatiba 12.00 Bacardi Superior
Diplomatico Reserva 16.00 Koko Kanu
Havana Club 3yrs 8.50 Havana Club 7yrs
Abuelo 7yrs 12.00 El Dorado 15yrs

Don Papa 13.00 Ron Zacapa 23yrs
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WHISKY

SINGLE MALT SCOTCH TENNESSEE

Balvenie Double Wood 13.00 Jack Daniel’'s Single Barrel
Glenfiddich 15yrs 16.50

Bruichladdich 14.50 JAPANESE

Lagavulin 16yrs 20.00 Nikka

Laphroig 10yrs 14.00 Suntory Hakushu

Oban 14yrs 2150 Suntory Hibiki Harmony
Talisker 10yrs 14.00 Yamazaky 12yrs

Macallan 12yrs Double Cask ~ 18.00 Toki

Auchentoshan 13.00 IRISH

BLENDED SCOTCH Tullamore Dew

Johnny Walker Black 12.00 BOURBON
Ballantine’s 11.00 Woodford Reserve
Johnny Walker Blue Label 41.25 Maker’s Mark
Chivas Regal 12yrs 12.00

RYE

Rittenhouse

Sazerac Straight

TEQUILA & MEZCAL
Tapatio Anejo 12.00 Ocho Blanco
Fortaleza Blanco 16.00 Don Julio Anejo
Fortaleza Anejo 20.00 Don Julio Reposado
Tapatio Blanco 11.50 Madre Mezcal

VODKA

Belvedere 13.50 Grey Goose
Chase Rhubarb 14.00 Grey Goose Citron
Haku 13.50 Stolichnaya Elite
Sapling 12.50 Tito’s

Brokenclock 13.00 Reyka
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TOZ
8 Gillingham Street
London SW1V 1HJ

T. +44 207769 9771
E: info@tozirestaurant.co.uk

tozirestaurant.co.uk




