
BACK TO THE 80'S!



Amaretto Sour	     17.–
Amaretto, Lemon Verbena, Lemon 
Juice, Angostura, Apricot Foam

Paloma		       17.–
Tequila, Lime, Grapefruit Soda,  
Salt

Blurry Negroni	     17.–
Gin, Blend of Vermouths,  
Blend of Bitters

Long Island	      17.–
Vodka, Rum, Melon, Raspberry 
Spirit, Shiso Sake, Lime, Bitter 
Lemon

High Pornstar	      17.–
Vanilla Vodka, Lime, Passionfruit, 
Mango, Prosecco

SIGNATURE 
COCKTAILS
SIGNATURE 
COCKTAILS



Aperol Spritz	      17.–
Aperol, Limoncello, Yuzu, Ginger, 
Orange Soda, Prosecco

Singapore Sling    17.–
Gin, Raspberry Spirit, Orange 
Liqueur, Elderflower Liqueur, Triple 
Sec, Dom Benedictine, Angostura, 
Pineapple-& Cranberry Juice, Lime

Mai Tai		       17.–
Rum, Apple, Black Tea, Carda-
mom, Orgeat, Lime

Pina Colada	      17.–
Rum, Coconut Milk, Pineapple, 
Mango, Lime

Cosmopolitan	      17.–
Vodka, Cranberry, Raspberry,  
Coconut, Lime, White Chocolate

Basil Smash Me    17.–
Vodka, Lemon, Basil, Tomato



EVERY HUNGRY TIGER NEEDS   

EVERY HUNGRY TIGER NEEDS   
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 SMASHED BURGER

     
     

     
   A

 SMASHED BURGER



SMASHED CHEESEBURGER        	 SINGLE       16.–
Luma Beef – Cheddar – Tipsy Sauce – 	              DOUBLE        21.– 
Pickled Onions

BORING BURGER	       	         		  SINGLE         15.–
Luma Beef – Cheddar – Onions –    	              DOUBLE        20.–
Pickles – Mayo – Ketchup

CHICKEN BURGER					          16.–
Buttermilk Fried Chicken – Slaw Pickles – Hot Honey – Mayo		               

SEASONAL BURGER 			   SINGLE       16.–
Ask our staff about our monthly special!		  DOUBLE        21.–

PORTOBELLO BURGER 		       		        15.–
Grilled Portobello Mushroom – Feta Cheese – Tzatziki – Spinach

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

CHICKEN KARAAGE 				          16.–
Japanese Fried Chicken – Mixed Sesame – Hibiscus Sweet & Sour

BBQ CAULIFLOWER 				          15.–
Tempura Cauliflower – Vegetarian BBQ –Pickled Onions –  
Japannese Mayo

CORN RIBS		   				          12.–
Baked Corn – Butter – Chipotle Mayo

EDAMAME					           	       9.50
Sea Salt

SPICY CUCUMBER SALAD   	    	       	       12.–
Smashed Cucumber – Nori Seaweed Crumb – Chili Crunch Dressing

MALAY CHICKEN CAESAR SALAD      	      	       16.–
Buttermilk Fried Chicken – Romain Lettuce –  
Kaffir Lime Caesar Dressing – Parmesan

☽ = Late Night Snacks: served until closing
      (All other dishes served until midnight)
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BUBBLES, WINE, BEER, SOFTS

N/A SPIRITS
REBELS 0.0 %-vol.	                4cl   12.–
Sweet Amaretti / Dark Spice / 
Malt Blend / Botanical Dry / 
Dolce Spritz / Rosso

BUBBLES

PROSECCO EXTRA 
DRY «NUDO»
Colli del Soligo – IT – Glera

CHAMPAGNE BRUT 
«CARTE D‘OR»
Loriot Pagel – Champagne FR

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

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 –  
Graciano, Tempranillo – 
2022

BEER

SUPER BOCK 
Tap 

AMBOSS AMBER
Tap

AMBOSS LIBERO  
ALCOHOLFREE

SOFTDRINKS

STILL WATER 
Tap

SPARKLING WATER 
Tap

TIPSY LEMONADE
Homemade

TIPSY ICE TEA
Homemade

SCHWEPPES TONIC 

SWISS MOUNTAIN 
SPRING   
Bitter Lemon / 
Ginger Ale

THREE CENTS 
Ginger Beer /  
Pink Grapefruit Soda /  
Mandarin Bergamot Soda

COCA COLA / ZERO 

EL TONY MATE 

RED BULL 

1dl  8.50
75cl  45.–

1dl  18.–
75cl 110.–

75cl  42.–

1dl    8.– 
75cl  49.–

1dl    9.– 
75cl  59.–

1dl    9.– 
75cl  59.–

3dl  5.50 
5dl   8.50

3dl 6.50 
5dl    9.–

33cl   6.–

5dl    5.– 

5dl    5.– 

 5dl   8.–

 5dl    7.–

20cl  5.50

20cl  6.–

20cl  6.50

20cl  5.50

33cl   6.50

25cl   6.50



SP
IR

IT
S VODKA

KOSKENKORVA 	      11.–
40 %-vol.

BELVEDERE 		       14.–
40 %-vol.

BELUGA TRANSATL. 	      18.–
40 %-vol.

GIN
HENKES  		       11.–
37.5 %-vol.

HENDRICK‘S	 	      12.–
41.4 %-vol.

GIN MARE	 	      15.–
42.7 %-vol.

GORDON‘S 		       11.–
37.5 %-vol.

DEUX FRÈRES 		       15.–
43 %-vol.

NORDES	  	      12.–
40 %-vol.

TANQUERAY NO.10	      14.–
47.3 %-vol.

RUM
DIPLOMATICO PLANAS     12.–
47 %-vol.

DIPLOMATICO  
MANTUANO 		      12.–
40 %-vol.

DIPLOMATICO RESERVA    18.–
40 %-vol.

WHISKEY/WHISKY
JACK DANIEL‘S 		      11.–
40 %-vol.

FOUR ROSES 		       11.–
40 %-vol.

WOODFORD RESERVE 	     14.–
42.7 %-vol.

WOODFORD RYE 	      14.–
45.2 %-vol.

MONKEY SHOULDER	      13.–
43 %-vol.

SMOKEY MONKEY 	      15.–
40 %-vol.	

MEZCAL
BEÚ MEZCAL ZOND5	      14.–
45 %-vol.
2CL SHOT			              7.–

TEQUILA
EL JIMADOR	  	      12.–
38 %-vol.
2CL SHOT			              7.–

HERRADURA PLATA 	      15.–
40 %-vol.
2CL SHOT			              8.–

HERRADURA REPOSADO   17.–
40 %-vol.
2CL SHOT			              9.–

HERRADURA ANEJO	     20.–
40 %-vol.
2CL SHOT			             11.–

CLASE AZUL PLATA          30.–
40 %-vol.
2CL SHOT			             17.–

CLASE AZUL REPOSADO   41.–
40 %-vol.
2CL SHOT			            23.–

DON JULIO 1942	      35.–
38 %-vol.
2CL SHOT			             18.–

VERMOUTH
CARPANO CLASSICO/
BIANCO 		        9.–
16 %-vol. / 14.9 %-vol.

ANTICA FORMULA 	      11.–
16.5 %-vol.

LILLET BLANC	  	      11.–
17 %-vol.

SHOTS 2CL

KOSKENK. GINGER	          6.–
21 %-vol.

BERLINER LUFT	                      6.–
18 %-vol.

TÚNEL DE MALLORCA       6.–
28 %-vol.

FERNET	 BRANCA               6.–
35 %-vol.

EL JIMADOR TEQUILA 	      7.–
38 %-vol.

CHARTREUSE YELLOW	          8.–
43 %-vol.

CHARTREUSE GREEN          8.–
55 %-vol.



All prices in CHF and inkl. 8.1% MwSt.

Tipsy Tiger
Langstrasse 133
8004 Zürich

drinks@tipsytiger.ch
044 320 13 33
tipsytiger.ch

Origin Declaration Tipsy Tiger:

Beef: Switzerland (CH), farmed
Chicken: 250 France (FR), farmed
Pork: Switzerland (CH), farmed
Prawns: Vietnam/Indonesia/Bangladesh
Pork: Switzerland (CH)

Our staff is happy to provide you with ad-
ditional information regarding ingredients 
and allergenes.

THE PROBLEM WITH  
THE WORLD IS 

THAT EVERYONE IS  
A FEW DRINKS BEHIND


