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THE TIPPLER & CO

FOOD MENU



THE TIPPLER & CO
MENU

Marinated olives - 7 *

Spiced smoked nuts - 6 '

SMALL

House focaccia, whipped butter, sea salt - 9
Chorizo and Manchego croquettes - 15 (3) °

Pumpkin arancini, sugo, sage - 12 (3) ”

Whipped feta, hot honey, roasted macadamia nuts,

house focaccia - 15

Steak tartare au poivre, potato crisps, capers,
shallots - 18

GRAZING

A selection of cheeses & charcuterie
served with house pickles & focaccia

28 (two) / 52 (four)

DESSERT

Dessert of the Day
Changing regularly depending on what we’re
enjoying - ask our team / MP

Mirka’s Chocolate Mousse
Pistachio crumb, Cointreau & coffee sabayon
(Balzac original recipe) / 12

Sgroppino
Lemon Sorbet, Limoncello, Prosecco,
Mint & Lemon Zest / 16

Our menu celebrates classic European bistro cooking. Ask about

today's specials and seasonal additions.

FEED ME

$59 pp
Minimum two people

The best way to experience Tippler.
Choose your favourites from the menu, with
upgrades available for premium dishes.

Includes

- Grazing board

- Choose 2 small plates
- Choose 2 mains

- Choose 2 sides

Upgrades
- Market Fish +$5 pp
- Porterhouse +$8 pp

LARGER

Pan-fried gnocchi, burnt butter, lemon, pine
nuts, chevre - 32 ©

MB2+ Porterhouse (200g), pomme frites, jus,
broccolini - 43
Choice of:
red wine jus
sauce au poivre

Grilled chicken, pomme purée, charred
peppers, chicken jus - 34

Market fish, clams, citrus beurre blanc - 38

Radiatori, slow-braised octopus ragu - 32

SIDES

Pomme frites, aioli - 13
Braised sugarloaf cabbage, hazlenuts - 14 ®

Roast cauliflower, caper lemon, currants,
almond -15 '

Leaf salad, vinaigrette - 10 '
'Vegetarian - * Contains gluten - * Contains dairy

Please let us know of any dietary requirements
10% Sunday surcharge - 15% public holiday surcharge
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