
SI
PS

 &
 B

IT
ES

TI
PS

Y 
TI

GE
R



VODKA

SOUR

GIN

BITTER

TEQUILA

SWEET

WHISKEY

FRUITY

RUM

FLORAL

NONALCOHOLIC

HERBAL



FROM THE LAB  
TO THE TAP

Let us introduce our Tap-Cocktail  
system, merging craftsmanship  
and efficiency. We batch all drinks with  
our own recipes in-house, ensuring 
each cocktail is made with care.  
The tap system chills cocktails perfectly, 
replacing dilution with tasty liquids  
or adding a refreshing fizz. Even complex 
cocktails are served quickly without 
compromising quality, ensuring consis-
tent, exceptional taste with every  
pour.

Discover our cocktails and enjoy some 
delicious sips!

Enjoy!
Your Tipsy Tiger
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Diplomatico Planas
Clarified Lime
Mint
Soda

Garnish: 
Mint

Technique:
Carbonated

Glass: 
Highball

Rum
Sour
Herbal

16.—

M
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Flavor profile: Ingredients:



Koskenkorva Lime Vodka
Koskenkorva Vanille Vodka
Passionfruit Syrup
Vanilla Syrup
Sparkling Wine

Garnish: 
Passionfruit Espuma, 
Vanilla Bitters

Technique:
Carbonated

Glass: 
Highball

Vodka
Sour
Fruity

15.—
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Flavor profile: Ingredients:



Aquavit
Forrest Berries
Sparkling Wine

Garnish:
Lemon

Glass: 
Wine Glass 

Aquavit

Flavor profile: Ingredients:

Sweet
Fruity

12.—
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Herradura Plata
Grapefruit Liqueur
Clarified Grapefruit Juice
White Grapefruit Soda

Garnish: 
Grapefruit Slice

Technique:
Clarified, Carbonated

Glass: 
Highball

Tequila
Sour
Fruity

16.—
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Flavor profile: Ingredients:



Coconut Rum
Coconut Liqueur
Pineapple Liqueur
Clarified Pineapple Juice
Coconut Water

Technique:
Fat Wash, Clarified

Glass: 
Highball

Rum
Sweet
Fruity

16.—
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Flavor profile: Ingredients:



Koskenkorva Vodka Coffee infused
Redistilled Coffee
White Cacao Liqueur
Simple Syrup

Garnish: 
Coffee Beans

Technique:
Redistilled

Glass:
Nick & Nora

Vodka
Bitter
Sweet
Herbal

16.—
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Flavor profile: Ingredients:



Gin Mare Capri
Blend of Bitters
Blend of Vermouths

Garnish:
Orange Zest

Glass: 
Tumbler

Gin

Flavor profile: Ingredients:

Bitter
Sweet
Herbal

16.—
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Hibiscus
Elderflower
Lime

Garnish:
Lime

Glass: 
Tumbler

Nonalcoholic
Fruity
Herbal
Sweet

3dl 5.50 / 5dl 7.50
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Flavor profile: Ingredients:
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Our house shot is where playful flavor experiments meet 
a no-waste philosophy. It’s a creative mix made from in-
gredients we’ve tested or leftover elements we’ve given a 
second life—because good taste shouldn’t go to waste. 

Ask our staff about the current creation from our  
shot tap...



FOCACCIA & BUTTER 			           6.–

HOUSE PICKLES				            5.–

THAI CURRY NUT MIX		   	         5.–

SMOKED BACON		   		          6.–

CHEESE & CHUTNEY				           7.–

GIN OLIVES	  				            5.–

VINTAGE SARDINES 				         19.–
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TRIPLE COOKED FRIES 			           9.–
Swiss Potatoes – Pickled Onions – Wasabi Mayo –  
Beetroot Ketchup – Japanese Mayo

SMASHED CHEESEBURGER           SINGLE	       16.–
Luma Beef – Cheddar – Tipsy Sauce – 	             DOUBLE	         20.– 
Pickled Onions

CHICKEN SANDWICH			        16.–
Fried Chicken – Herb Aioli – Kimchi

BORING BURGER	       	           SINGLE	       12.–
Luma Beef – Cheddar – Onions –    	              DOUBLE	         16.–
Pickles – Mayo – Ketchup		               

SMOKED CARROT BURGER 	     		        15.–
Smoked Carrots – Wasabi Mayo –  
Beetroot Ketchup – Cucumbers

SEASONAL SPECIAL BURGER 		        16.–
Ask our staff about our monthly special!

CHICKEN KARAAGE 				         14.–
Japanese Fried Chicken – Mixed Sesame –  
Hibiscus Sweet & Sour

BBQ CAULIFLOWER 				         12.–
Tempura Cauliflower – Vegetarian BBQ –
Pickled Onions – Japannese Mayo

WILD BROCCOLI 				          10.–
Mushroom Ponzu – Spring Onions – Sesame

PORK GYOZA		  			         15.–
Pork Belly – Shitake – Shoyu – Sesame – 
Wild Broccoli

MUSHROOM GYOZA 				         14.–
Mushrooms – Spring Onions – Teriyaki
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AMERICANO 		  14.–
Bitter, Antica Formula, Soda

AMARETTO SOUR 	 16.–
Disaronno, Lemonjuice, Simple Syrup, 
Eggwhite Alternative

BLACK RUSSIAN 	 14.–
Koskenkorva Vodka, Coffee Liqueur

BLOODY MARY	  	 16.–
Koskenkorva Vodka, Lemonjuice,  
Tomatojuice, Worcestershiresauce, 
Tabasco, Salt, Pepper

BOULEVARDIER	 	 16.–
Woodford Reserve Bourbon,  
Bitter, Antica Formula

COSMOPOLITAN 	 16.–
Koskenkorva Vodka, Triple Sec,  
Limejuice, Cranberryjuice

DAIQUIRI	  	 15.–
Diplomatico Planas, Limejuice,  
Simple Syrup

FRENCH 75	  	 15.–
Hendrick‘s Gin, Lemonjuice, Simple 
Syrup, Sparkling Wine

GIMLET		  	 15.–
Hendrick‘s Gin, Lime Cordial

GIN BASIL SMASH 	 16.–
Hendrick‘s Gin, Lemonjuice, Simple 
Syrup, Basil

LONG ISLAND ICED TEA 	17.–
Koskenkorva Vodka, Hendrick‘s Gin,  
Diplomatico Planas, Herradura Plata,  
Triple Sec, Lemonjuice, Simple Syrup, 
Cola

MANHATTAN	  	 15.–
Woodford Reserve Rye, Antica  
Formula, Aromatic Bitters

MAI-TAI	 		  16.–
Diplomatico Mantuano & Planas,  
Jamaica Rum, Triple Sec,  
Limejuice, Orgeat

MARGARITA	  	 15.–
Herradura Plata, Limejuice,  
Triple Sec, Simple Syrup

MOJITO		  	 15.–
Diplomatico Planas, Limejuice,  
Mint, Simple Syrup, Soda

MOSCOW MULE	  	 14.–
Koskenkorva Vodka, Limejuice,  
Ginger Beer

NEGRONI	  	 15.–
Hendrick‘s Gin, Bitter, Antica  
Formula

OLD FASHIONED 	 15.–
Woodford Reserve Bourbon, Simple 
Syrup, Bitters

OLD CUBAN	  	 16.–
Diplomatico Mantuano, Limejuice,  
Simple Syrup, Mint, Bitters, 
Sparkling Wine

TOM COLLINS	  	 14.–
Hendrick‘s Gin, Lemonjuice, Simple 
Syrup, Soda

TOMMY‘S MARGARITA	 15.–
Herradura Plata, Limejuice, Agave  
Syrup

WHISKEY SOUR 	 16.–
Woodford Reserve Bourbon, Lemon- 
juice, Simple Syrup, Eggwhite Alter-
native

TI
GE

R 
CL

AS
SI

CS



BUBBLES

PROSECCO EXTRA DRY  
„NUDO“
Colli del Soligo – IT – Glera

VINO SPUMANTE ROSATO 
EXTRA DRY „NUDO“
Fasoli Gino – IT – Corvina, 
Rondinella, Sangiovese

KOLONNE/NULL CUVÉE 
BLANC NO.01 PRICKELND
Nonalcoholic | Freiherr von 
Gleichenstein – DE – Cuvée

SOFTDRINKS

STILL WATER 
Tap

SPARKLING WATER 
Tap

TIPSY ICE TEA
Homemade

SCHWEPPES TONIC 

SWISS MOUNTAIN SPRING 
CLASSIC TONIC / BITTER 
LEMON / GINGER ALE / 
GINGER BEER

COCA COLA / ZERO 

EL TONY MATE 

VIVI SODA BLUTORANGE  
& INGWER BIO

RED BULL 
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C 1dl     7.50 
70cl   45.–

1dl       9.– 
70cl   59.–

1dl       7.– 
70cl   42.–

3dl     2.50 
5dl       4.–

3dl     2.50 
5dl       4.–

3dl       5.– 
5dl       7.–

20cl   5.50

20cl   5.50

20cl     5.–

33cl     6.– 

33cl     6.–

25cl     6.–

NONALCOHOLIC SPIRITS

JSOTTA ROSSO SENZA /
JSOTTA BITTER SENZA
0.0 Vol.-%

REBELS DOLCE SPRITZ / 
REBELS SWEET AMARETTI /
REBELS BOTANICAL DRY /
REBELS MALT BLEND
0.0 Vol.-%

4cl       6.–

 
4cl       9.–

WHITE WINE

VV RIESLING
Van Volxem – DE – Riesling 
– 2022

ROSÉ WINE

L‘ÉTÉ
Deux Frères – FR –  
Grenache, Syrah – 2022

RED WINE

RAYOS UVA
Olivier Rivière – ES – Gra-
ciano, Tempranillo – 2022

1dl     7.50 
70cl   45.–

1dl       9.– 
70cl   59.–

1dl       9.– 
70cl   59.–

BEER

SUPER BOCK 
Tap 12

LIEFMANS FRUITESSE 
Tap 11

AMBOSS AMBER

AMBOSS LIBERO  
ALCOHOLFREE 

3dl    5.50 
5dl     7.50

3dl       7.– 
5dl       9.–

33cl     6.–

33cl     6.–



VODKA
KOSKENKORVA 		  11.—
40 Vol.-%

BELVEDERE 		  12.—
40 Vol.-%

GIN
HENDRICK‘S 		  11.—
41.4 Vol.-%

HENDRICK‘S ORBIUM 	 13.—
43.4 Vol.-%

GIN MARE CAPRI 		  13.—
42.7 Vol.-%

GORDON‘S 		  11.—
37.5 Vol.-%

DEUX FRÈRES 		  16.—
43 Vol.-%

KI NO BI	  		  16.—
45.7 Vol.-%

IRON BALLS 		  16.—
40 Vol.-%

RUM
DIPLOMATICO PLANAS 	 11.—
47 Vol.-%

DIPLOMATICO MANTUANO 	 11.—
40 Vol.-%

DIPLOMATICO RESERVA 	 13.—
40 Vol.-%

BRUGAL 1888	  	 12.—
40 Vol.-%

J.B.L. LIMITED JAMAICA 14Y.	 14.—
44 Vol.-%

AMERICAN WHISKEY
JACK DANIEL‘S 		  12.—
40 Vol.-%

WOODFORD RESERVE 	 12.—
42.7 Vol.-%

WOODFORD RYE 		  13.—
45.2 Vol.-%

SCOTCH
MONKEY SHOULDER		 11.—
43 Vol.-%

MONKEY SHOULDER
SMOKEY MONKEY 		  13.—
40 Vol.-%

HIGHLAND PARK 12 YEARS 	 14.—
40 Vol.-%

TEQUILA
HERRADURA PLATA 		 11.—
40 Vol.-%
2CL SHOT			   6.–

HERRADURA REPOSADO	 12.—
40 Vol.-%
2CL SHOT			   7.–

HERRADURA ANEJO 	 13.—
40 Vol.-%

CLASE AZUL REPOSADO 	 36.—
40 Vol.-%
2CL SHOT			   20.–

PISCO
1615 ACHOLADO 		  11.—
42 Vol.-%

CACHACA
PITU DO BRASIL		  11.—
40 Vol.-%

VERMOUTH
CARPANO CLASSICO 	 8.—
16 Vol.-%

CARPANO BIANCO 		  8.—
14.9 Vol.-%

CARPANO DRY	  	 8.—
18 Vol.-%

ANTICA FORMULA 		  8.—
16.5 Vol.-%

LILLET		   	 8.—
17 Vol.-%

LIQUEURS
CAMPARI 			  8.—
25 Vol.-%

APEROL 			   8.—
11 Vol.-%

TIA MARIA	  	 9.—
20 Vol.-%

AMARULA	 		  9.—
17 Vol.-%

DISARONNO	  	 11.—
28 Vol.-%

KOSKENKORVA GINGER 	 11.—
21 Vol.-%
2CL SHOT			    5.–

KOSKENKORVA MINTU 	 11.—
35 Vol.-%
2CL SHOT			    5.–

PORTWINE
GRAHAM‘S BLEND NR.5 WHITE 	10.—
19 Vol.-%

GRAHAM‘S BLEND NR.12 RUBY 	10.—
20 Vol.-%
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Tipsy Tiger
Langstrasse 133
8004 Zürich

drinks@tipsytiger.ch
044 320 13 33


