
TOZI TWISTS SPRITZ COCKTAILS

 GARIBALDINO 12.00  
Italicus, Campari, orange 

 APEROL SOUR 13.00  
Aperol, lemon, honey, egg white 

 ITALIAN MARMELADE 15.00
Available alcohol free 10.00
Malfy Arancia gin, Lillet, Campari, 
orange marmalade 

 TORBATO 13.00
Available alcohol free 10.00
Absolut Elyx vodka, jasmine & passion fruit 
cordial, white grape and & apricot soda, 
Prosecco

 ROSATO 13.00  
American Rosa, peach, Peycharud’s 
bitters, grapefruite soda, Prosecco. 

 BIANCO 13.00  
Bergamoat liquer, Americano Bianco, 
rhubarb

 BLOODY MARY 12.50 
Absolut Elyx vodka, tomato, Worchester 
sauce, tabasco, pepper 

 MIMOSA 13.00 
Ruggeri prosecco, orange 

 APEROL SPRITZ 13.00 
Aperol, Ruggeri Prosecco, Artisan soda 
water 

 BELLINI 12.50 
Ruggeri Prosecco, peach 

OPENING HOURS
Saturday – Sunday 12pm – 4pm 

CONTACT US
3a Electric Boulevard, London SW11 8BJ  

  @tozibattersea  
T: 0203 833 8200 E: info@tozibattersea.co.uk

TOZI GRAND CAFE shares our space  
with the stunning gallery exhibition by 

Jaime Hayon. 

Scan the QR code to find out more. 

Should you have any food allergies or intolerances, please inform your server. A discretionary 12.5% service charge will be added to your bill. VAT quoted at the current rate.  
(V) suitable for vegetarians. (VG) suitable for Vegans.

SECONDI

Veal Milanese, marinated  29.50 
tomatoes, rocket (650 kcal)

Beef burger, mozzarella,  18.50 
spicy tomato relish, chips (1669 kcal) 

Summer salad of the day (529 kcal) 11.50

PASTA

Trofie, mushrooms, cavolo nero, 15.75  
Parmigiano vegano (VG) (720 kcal) 

Pappardelle, braised wild boar 19.75  
(670 kcal)  

Spaghetti cacio e pepe 42.00        
(910kcal)  TO SHARE 

Lobster linguine, garlic, chilli 58.00 
(1638 kcal)  TO SHARE

CONTORNI

Rocket & Parmesan salad (V) 5.50  
(184 kcal) 

Chips (498 kcal) 6.50

Seasonal greens, chilli oil  (V) (66 kcal)  6.50

New potatoes, mint (V) (66 kcal)  5.00

CICCHETTI

Traditionally served in Venice, Cicchetti  
are medium to large plates which are  

freshly prepared and served as soon as  
they are ready. For the TOZI experience,  
we suggest ordering between 2-4 plates  

to enjoy between two.

Nocellara olives (VG) (175 kcal) 5.00

Rosemary focaccia, Nocellara oil 5.50 
(VG) (363 kcal) 

Aubergine parmigiana (V) 11.50/18.50 
(122/218kcal)  SML/LRG

Calamari fritti, lemon (263 kcal) 11.50 

Burrata, heritage tomato, basil pesto   12.75

(V) (357 kcal)

Octopus, chickpea puree, 16.25 
fried capers (249 kcal) 

Zucchini fritti (V) (269 kcal) 6.75

Chilled tomato soup,  7.50 
cucumber, celery (205 kcal) 

Beef carpaccio, artichokes, 12.75 
Parmesan crisps (203 kcal) 

Selection of Italian cured meats, 18.50 
caperberries (438 kcal)    

Selection of Italian cheeses 19.25 
pane carasau (885 kcal) 

Proscuitto di San Daniele,  16.50 
caramelised figs (529 kcal)

BRUNCH

Eggs Florentine (825 kcal) 16.50

Eggs Benedict (925 kcal) 16.50

Eggs Royale (920 kcal) 16.50

Pancakes, seasonal fruit compote,     9.50
coconut (VG) or greek yoghurt (422 kcal)

Pancakes, streaky bacon, 
maple syrup (607 kcal)  10.50

Avocado on sourdough, poached eggs, 
chilli (380 kcal) 12.00

Severn & Wye smoked salmon, 
scrambled eggs ( kcal)  

16.50

Portobello mushrooms, spinach on toast 
(VG) (490 kcal)  10.50

AFTERNOON TEA 

Available Saturday & Sunday 3pm – 5pm

35.00 PER PERSON 
Inclusive of a selection of  

Good & Proper tea infusions
TIER 1

Cannoli, pistachio cream
Choux, mascarpone, lemon curd

Valrhona chocolate tart

TIER 2
Maritozzi – brioche bun, raspberry jam, 

whipped cream

TIER 3
Pane Carasau

Prosciutto, mozzarella, rocket on ciabatta
Marinated vegetables, pesto on focaccia

Cured meats, pickles, cheese

DOLCI

TOZI affogato (558 kcal)  8.50

Pistachio tiramisu (579 kcal) 8.50

Gianduiotto chocolate tart, 8.50 
fresh raspberries (732 kcal) 

Almond frangipane, strawberries, 8.50 
vanilla custard (564 kcal)

Vanilla panna cotta, poached 8.50  
peach, raspberries (513 kcal) 

Selection of ice creams 2.50 
& sorbets PER SCOOP






