
 
COCKTAILS

MOCKTAILS

GIN TONICS

The Sugar Daddy
limoncello • gin • lemon • raspberry • vanilla 11,95

Watermelon Paloma

Cucumber Basil Smash

Peach On The Beach

Frozen Catch Of The Day

Old Cuban
dark rum • lime • mint • angostura • prosecco 11,95

tequila • watermelon • grapefruit • 
lime • agave 12,95

gin • lemon • cucumber • basil • honey 12,95

vodka • peach • cranberry • orange 12,95

don’t ask but it’s slushy 12,95

Tropical Kiwi Bliss
takamaka koko • vodka • kiwi • soda 11,95

Lychee Mojito
takamaka blanc • kwai feh • lime • mint • soda 11,95

Pornstar Martini
vodka • passion fruit • vanilla • egg white 11,95

Coco Martini
amaretto • takamaka koko • pineapple • coco cream 11,95

White Chocolate Pornstar
mozart white chocolate • vodka • passion fruit • 

 white chocolate syrup 11,95

Pink Pornstar
gin • kwai feh • lemon • cranberry • vanilla 11,95

Tipsy Split
licor 43 • orange juice • cream 11,95

Tipsy Sour
amaretto • whisky • lemon • angostura 12,95

Spicy Mango Margarita
tequila • ancho reyes • mango •  agave •  lime •  salt 12,95

Virgin Aperol 7,95

Virgin Rose Gin Tonic 7,95
Smokey Mezcalita

mezcal artesanal • trois citrus • lime • orange • agave 12,95

Our Spritzers
aperol / limoncello / elderflower / 
passimoncello /  yuzucello 9,95

Tangarine Sour
napoleon tangerine • orange • eggwhite • 

simple syrup •  orange bitters 12,95

Bucket Cocktail To Share
liter cocktail 44,95

Cocktail Tree
8 cocktails •  choice of two different cocktails  79,95

SEASONAL SPECIALS

Gastro Gin
star anise • citrus • (berry) tonic water 11,95

Sakurao Gin
ginger • orange • (berry) tonic water 11,50

Malfy Pink Grapefruit Gin
grapefruit • (berry) tonic water 10,95

Tanqueray Black Currant Gin
black currant • (berry) tonic water 11,50

Ghino Gin
fig • (berry) tonic water 11,95

Virgin Pornstar Martini 8,95

Mango Mule

Coco Loco

The Sleeping Beauty

mango • ginger beer •   lime 8,95

pineapple • coco cream •  
heavy cream • coco flakes 8,95

royal bliss berry • spicy mango •  
black currant • orange 8,95

Golden Leaves
cinnamon liquor • apple • honey • lime • angostura 13,95

COCKTAILS

Tipsy Bramble 
black currant gin • lime • blackberries •  

simple syrup 12,95



 

SHARED DINING

Italian Bruschetta v (3 p.)
garlic bruschetta with fresh pistachio pesto, 

aceto di modena & grated parmesan cheese 8,95

Loaded Fries v
sweet potato fries / french fries topped with 

truffle mayonnaise and grated parmesan cheese 10,95

Halloumi Fries v
panko-breaded halloumi with pomegranate, 

tzatziki & honey8,95

Garlic Bread v
loaded with garlic butter 6,95

Peach Burrata v
sweet wild peaches with rocket, walnut 

& aceto di modena 12,50

FROM THE GROUND

DESSERTS

Heavenly Tiramisu v
our signature tiramisu of the moment 8,95

Guilty Pleasure Moelleux v
warm chocolate moelleux with a soft core served 

with vanilla ice cream & whipped cream 9,95

 
FROM THE LAND

Ragù Della Casa Tipsy
a small sharing portion of our proud italian stew 

with pappardelle 11,95

Tipsy Tenders (6 p.)
japanese crispy fried chicken bites with sesame, 

spicy mayonnaise & fresh spring onion 11,95

Gyoza (5 p.)
pan-fried chicken dumplings with okonomi sauce, 
furikake, wasabi crisp & fresh spring onion 8,95

Arrosticini (6 p.)
traditional lamb scewers from abruzzo 11,95

Italian Polpette (5 p.)
nonna’s recipe meatballs served with focaccia 10,95

FROM THE OCEAN

Torpedo Shrimps (6 p.)
crispy panko-fried torpedo shrimps 

& sriracha mayonnaise 7,95

Calamari
crispy bite-sized fried squid rings 

served with creamy aioli and fresh lemon 11,95

Peru Meets Italy Ceviche
codfish cured with limoncello and lemon, fresh pesto, 

burrata stracciatella & cherry tomatoes 12,95

Flaming Salmon
seared salmon bites with furikake, wasabi crisp, 
teriyaki-ponzu sauce & wasabi mayonnaise 11,95

Holtkamp Bitterballen (6 p.)
premium dutch deep-fried meat croquette bites 7,95

Tomato Mozzarella Croquettes v (5 p.)
italian deep-fried bites with basil-pesto mayonnaise 7,50

Nacho Italiano
crunchy nacho’s with mozzarella, ‘nduja, 

bruschetta tomato, fresh pesto & burrata 14,95

Allergies or dietary needs? 
Let us know!

Events at TipsyCustom
Menus and packages for group dinners 

or corporate events

Birthday Deal (15+ guests)
Pay €200,- and get €300,- bar credit 
+ a reserved area for your party! 

Cocktail Workshops
Private masterclasses for groups 

of 15+ guests (custom options available)

Ask our staff for details or email
info@bartipsy.nl

Steak Chimichurri (100 gr.)
premium new zealand grass-fed meat with 

homemade chimichurri 11,95
order your desired weight for the table 

+ add french fries +4 


