
MUMBAI FISH BUN                                                                         12
THIS DISH IS A TRIBUTE TO STREET FOOD VENDORS OF MUMBAI’S JUHU BEACH

BATTERED CRISPY CUMIN FISH/ AVOCADO & CHILLI CHAAT CHUTNEY/ TAMARIND SAUCE/
ACHARI CRUSHED COCONUT PEANUT CRUMB/ HOMEMADE PICKLES

HE’S A PIG SHOT                                                                             15
“CHEF’S LOVE STORY OF BOY FROM SRI LANKA AND THAI GIRL MADE FOR EACH OTHER”

CRISPY PORK BITES/ TANGY THAI GLAZE/ SRI LANKAN STICKY COCONUT RICE/
 TIPSY TWIST ON PRIK NAM PLA DRESSING

BAO TO THE KING                                                                            12
CHAR SUI SLOW COOKED BEEF BRISKET (KING OF BBQ) PICKLE MUSTARD MAYO/ 

ROASTED CHILLI GARLIC CASHEWS/ STEAMED BAO BUN 

MR & MRS SAMOSA                                                                        15
PERSIAN LAMB BELLY AND SULTANS STUFFED CRISPY SOUTH ASIAN PASTRY/MINT

CHUTNEY/CUMIN HUMMUS

HOLA AMIGO QUESADILLA                                                           14
TAJIN MEXICAN SPICED PULLED GOAT/ MOZZARELLA CHEESE/ CHIMICHURRI/ PICKLES

IN TOASTED QUESADILLA

RUDE NOT TOO                                                                                 14
MASALA KARACHI GINGER GARLIC CHICKEN IN CHEESY RICE ARANCHINI BALLS/ 

CORIANDER CHILLI AVOCADO MOUSSE

Small bitesSmall bites

MAMA’S BOY                                                                                   14
DID SOMEONE SAY MAC & CHEESE? WITH LOCAL SMOKED BACON, PRAWNS & CRAYFISH/

TOASTED HOROPITO GARLIC BREAD

DOUBLE TROUBLE                                                                             14
GARLIC HONEY CHILLI CAUIFLOWER LOADED WITH MELTED PARMESAN & MOZZERELLA CHEESE

SAUCE



FOR DUCKS SAKE                                                          34
JAMAICAN WET JERK SPICED & JAPANESE SAKE MARINATED DUCK BREAST/ CURRIED 

BUTTERNUT/MANUKA CHARED BABY CARROTS & LEEKS/ RICH PLUM & RED WINE
SAUCE/ POMEGRANATE MOLASSES

NOT A SAINT                                                                 35
NEW ZEALAND PREMIUM CRISPY PORK BELLY CURED IN PINEAPPLE & JUNIPER, COOKED

IN SAGE AND BLACK PEPPER BUTTER/ CREAMY SPINACH, CUMIN & CHORIZO MASH &
PEPPERCORN GRAVY

 

SILLY BUT G.O.A.T                                                        32
PESHWARI (FROM A TOWN ON AFGHAN & PAKISTAN BORDER) SLOW COOKED “BAKRA”

GOAT ON BONE/ GINGER GARLIC GHEE GRAVY/ PAKISTANI BUTTERY PARANTHA/
 HOME MADE KIMCHI CUCUMBER

HOPELESSLY ROMANTIC                                              38
CHINESE CHILLI, LEMONGRASS & YUZU MARINATED KING SALMON/ KARELA COCONUT

CURRY/ STICKY RICE/ WOK FRIED BOK CHOY/ COCONUT CHUTNEY/ FRIED CURRY
LEAVES

 

GOOD LADS                                                                  30
GRANDMA’S RECIPE OF MASALA SLOW COOKED CHICKPEA CURRY & GRILLED ZAFRANI

PANEER (COTTAGE CHEESE) WITH BUTTERY FENUGREEK STUFFED KULCHA

NAUGHTY TIPSY HABITS                                              34
ACHARI BLOODY MARY MARINATED EYE FILLET TOSSED IN WOK FRIED NOODLES WITH OX

SAUCE, ASIAN GREENS / EXOTIC MUSHROOMS & TIPSY’S VIETNAMESE CHILLI DIPPING
SAUCE 

 

THE CONFUSED FRENCHIE                                             34
CHICKEN AND SMOKED BACON ROULADE STUFFED WITH SPICED MUGLAI KEEMA/MIDDLE

EASTERN BABA GANOUSH,  DUKKHA SPICED SPRING ONION & BACON MASH

DinnerDinner
available from 5pm5pm

tipsystay



KHAN BROS (PROUDLY ON THE MENU SINCE 2019)      27.50
HEARTY GRILLED CREAMY CASHEW AFGHANI CHICKEN, FENUGREEK

SEASONING & FENNEL SLAW/ BUTTERY FRIED PARANTHA BREAD LOTS OF
LOVE OF GHEE 

Tipsy ClassicTipsy Classic

KOREA TOWN                                      27
KOREAN CRISPY FRIED CHICKEN/ SWEET TANGY SMOKEY KATSU SAUCE/
KIMCHI CUCUMBER SLAW/ SESAME DRESSING/ MUSTARD MAYO & FRIES 

FAT OYSTER                                         28
TEMPURA BATTERED OYSTERS/ BACON & RED ONION CHUTNEY/ PICKLED

COCKTAIL SAUCE/ CRISPY ONION BHAJI/ CORIANDER & CITRUS SLAW/
FRIES

PERFECT HANGOVER                          29
AGED EYE FILLET WOK FRIED WITH PRAWNS (SURF & TURF) THOUSAND

ISLAND/ BACON RED ONION CHUTNEY/MOZZARELLA/ CURRIED EGG
MOUSSE/ FRIES

DON’T PORK ME                                 28
ORANGE MARMALADE & HOISIN GLAZED STICKY PORK BELLY/ VIETNAMESE

SESAME DRESSING PEANUT SLAW/ FRIES

BOLLYWOOD QUEEN                       25
THIS BEAUTY IS LOADED WITH GRILLED PANEER/CRISPY ONION BHAJI/

TANGY CUCUMBER & RED ONION SALAD/ FRIES

BurgersBurgers



S
id
es

S
id
es

         LOADED MASALA FRIES                                                 12
                   TOSSED IN GARLIC AND HERB BUTTER/ MAYO/ TOMATO SAUCE/

MEXICAN SALSA

         THAI VEGE SPRING ROLLS/ MAYO/ SWEET CHILLI     16

          TIPSY CALAMARI                                                       16.50
        CRISPY BATTERED CALAMARI IN GINGER LIME DRESSING

             JALAPENO BALLS                                                           14
CHEESY JALAPENO BALLS/ SPICY MAYO/ MEXICAN SALSA

             WINGS                                                                            18
CHICKEN WINGS TOSSED IN ASIAN GLAZE/ VIETNAMESE PEANUT SAUCE

          CHEESY GARLIC BREAD                                                    12
HOUSE CONFIT GARLIC BUTTER, HERB OIL, HUMMUS & BALSAMIC

6  M I X  O Y S T E R s  P L A T T E R    2 5

1 2  M I X  O Y S T E R s  P L A T T E R   4 8

6  M I X  O Y S T E R s  P L A T T E R    2 5

1 2  M I X  O Y S T E R s  P L A T T E R   4 8

WE SOURCE OUR OYSTERS LOCALLY FROM
THE BAY SERVED RAW AND WITH TIPSY TWIST

Oyste
rs

Oyste
rs

FRESH SHUCKED                                                                            4
BAD BOY BILLIONAIRE                                                            4.50

TOKYO DRIFT                                                                             4.50

BATTERED BASTARD                                                                   4.50

KEEP IS CASUAL                                                                        4.50

CRIMINAL                                                                                   4.50

or

FENUGREEK & CHICKPEA BATTER/ TAMARIND SAUCE/ CRUSHED PEAS 

JAPANESE SEAWEED AND GINGER GARLIC YUZU DRESSING

CRISPY BEER BATTER, TIPSY MAYO, SESAME

KIMCHI CUCUMBER AND THAI DRESSING

SMOKED BACON JAM AND MELTED CHEESE

BLOODY TIPS OYSTER SHOT             $10
SPICY MARGARITA OYSTER SHOT       $10



Sweet tooth at tipsy Sweet tooth at tipsy 
STONED GRANDMA  19

“NOW HERE IS THE THING SHE USED TO LOVE MAKING THIS
PUDDING WITH PANJIRI” 

PANJIRI IS A SANSKRIT WORK PANCH “FIVE” JIRI OR JIRAKA

HERBAL, IT’S OUR TWIST ON RAJISTHANI CRUMBLE WITH A MIX OF

APPLE, DRY FRUITS, SALTED CARAMEL, BUTTER AND FENNEL. 

IT’S WARM SWEET & BUTTERY PUDDING WITH RICH NUTTY

JAGGERY AND FOR A KIWI TOUCH HOKEY POKEY & HOMEMADE

HONEYCOMB CANDY.

THE FORBIDDEN PLATE 19 
THIS DISH DESCRIBES THE BEAUTIFUL CIRCLE OF LIFE, SWEET START

AND SWEET ENDING AND EVERYTHING IN BETWEEN “STRAWBERRY

CHEESECAKE MOUSSE SERVED WITH DARK CHOCOLATE CRUMB,

RASPBERRY INFUSED WHITE CHOCOLATE SHARD & RED WINE

STRAWBERRY SAUCE. 



SAUVIGNON BLANC
HOUSE  SAV                          9       42.50
MARSDEN ESTATE SAV      13.50       64

PINOT GRIS
HOUSE PINOT GRIS             9        42.50
MARSDEN ESTATE              13.50        64

CHARDONNAY
HOUSE CHARDONNAY         9          42.50
BLACK ROCK                    13.50       64
THE LANDING CHARDONNAY   -       68

ROSE
HOUSE ROSE                         9          42.50
MARSDEN ESTATE ROSE        13.50      64
THE LANDING ROSE              -                68

BUBBLES
HOUSE SPARKLING                                    10          48
DUNNES & GREENS PICCOLO (200ML)    -           16

CHAMPAGNE
G.H MUMM GRAND CORDON ROUGE                                    120
G.H MUMM GRAND CORDON ROUGE ROSE                          140
VICTORIA VINTAGE  “LIMITED EDITION”                            250
DOM PERIGNON                                                                     500

MERLOT
HOUSE MERLOT                                                  9             42.50
MARSDEN ESTATE MERLOT                             13.50           64

SHIRAZ
HOUSE SHIRAZ                                                 10               48
TE META SYRAH                                                   -                68
ROGUE VINE SYRAH MISCHIEVOUS ROGUE   -                70

PINOT NOIR
HOUSE PINOT NOIR                                         10               48
MADAME SASS                                              12.50           60
AKARUA PINOT NOIR                                        -                68
CLOS OSTLER 2020 PINOT NOIR MONOPOLE               200

HUNTER’S COLLECTION PORT WINE
                                             GLASS ONLY                            12 (CENTRAL OTAGO)        

(LOCAL) (LOCAL)

(HAWKE’S BAY)

(CENTRAL OTAGO)
(CENTRAL OTAGO)

(LOCAL)

(LOCAL)

(LOCAL)

(LOCAL)

(LOCAL)

(LOCAL)


