
Tipsy Chicken
KITCHEN & COCKTAILS

organic |  ethical |  humane |  healthy

We make every effort to provide the most organic ingredients,  
however,  due to rampant inflation and supply chain challenges we 
may need to substitute with more an all-natural or conventionally 

grown alternative products for a limited time.

Iced Tea
Organic iced tea brewed in house. unsweetened or flavored

$3.50 one refill

Kombucha
Rotating flavor of small batch organic kombucha on ice

$ 4 single pour

Hot Tea
Organic hot tea with lemon in a variety of flavors

$3

Sunshine
A perfect blend of organic pineapple juice, agave 

nectar, lemon juice and lemonade

$7

Cherry No-Jito
Featuring Filthy cherries, mint, kombucha, and lime

$7

Beets by J
Organic beet, lime, agave, and lemonade

$7

Not Sweet

Mocktails

Sweet

“A cup of coffee commits  one to forty years
of friendship”

Coffee

$3.5
 cup

Tipsy Signature Blend
Fair trade, organic, & carbon neutral. 

Available in regular or decaf.  Free refills

$12
 Bag

  8oz
TO-GO $16

 Bag

  16oz
TO-GO

Fountain Soda
Coke, Diet Coke, Mellow Yellow, Dr. Pepper, 

Root Beer, Sprite. Free Refills.

Organic Lemonade 
or Arnie palmer
Refreshing and wholesome lemonade without 

artificial flavors or colors. ! free refill

$6
8 oz

Signature Juice

$5
16 oz

Little Hopper (kale/apple/lemon/orange)

$3.5

Turkish proverb

$4
 cup

Nitro Cold Brew 
Fair trade, organic, & carbon neutral. 

Cream and sugar upon request. No refills 



ChIcKeN aNd WiLd RiCe SoUp Amish chicken with wild rice and mushrooms $11

PoUtInE Hand cut fries with creole seasoning, andouille sausage gravy and white cheddar cheese curds. $16
 Add blackened chicken $8, grilled chicken $7, sautéed shrimp $10, blacked steak $12  

ChIcKeN WiNgS A dozen chicken wings fried or grilled with two sauces. $17

ChIcKeN TeNdErS Five buttermilk marinated, hand breaded chicken tenders with two sauces. $17

BrUsChEtTa  Roasted tomato and goat cheese on focaccia with balsamic reduction, garlic oil and basil. $14

Appetizers

Sandwiches & Burgers 

   BuIlD YoUr OwN BuRgEr
 Pick a pattie

DoUbLe SmAsHbUrGeR* $15 
comes with Tipsy burger aioli

ChAr gRiLlEd StEaKbUrGeR* $17 
comes with Tipsy burger aioli

Choose Your Cheese:
Havarti
White Cheddar

      $1 add ons:
Caramelized Onions
Lettuce & Tomato
Fresno Peppers
Mushrooms
Crispy Onions 

Add Blackened Chicken $8 or Grilled Chicken $7, Sauteed Shrimp* $10, or Blackened Steak* $12

HoUsE SaLaD Organic blend of lettuce, pickled carrots, pickled red onion, roasted tomato. Comes with 
toasted foccacia bread. $12 | Side House $5

TiPsY CaUlIfLoWeR Organic cauliflower, bacon, parmesan cheese, Tipsy dressing, baby spinach. Comes 
with toasted foccacia bread. $15

WaLdOrF SaLaD Mixed greens, wild rice, green apple, red grapes, candied nuts and havarti cheese with 
Tipsy dressing. Comes with toasted foccacia bread  $16

Dressing: Tipsy sauce, garlic balsamic, honey mustard, ranch, bleu cheese, oil & vinegar, maple cider vinaigrette.

Salads

RoOsTeR MaC & ChEeSe Organic penne noodles with creamy cheese sauce, pulled chicken, bacon, and 
mushrooms, topped with breadcrumbs. $23

ChIcKeN BiScUiT & SaUsAgE GrAvY House made buttermilk biscuits with hand breaded chicken breast, 
topped with sausage gravy, served with roasted garlic rosemary potatoes. $23 | Add Fried Eggs $2 

TiPsY StEaK Blackened petite tender steak with pan fried roasted garlic rosemary potatoes, kale, bacon, and onion.* $29

ChIcKeN aNd WaFfLeS Home-made waffles with hand breaded, chicken breast and organic maple syrup, 
served with redskin potatoes. $21 | Add fried eggs $2

ShRiMp aNd GrItS Wild caught, cold water shrimp, andouille sausage, sweet potato, and bell peppers atop 
cauliflower grits.* $25 | Add fresno pepper $1

ChIcKeN DiNnEr Your choice 6 wings or 3 breaded tenders and your favorite sauce with fries and toast. $18

VeGeTaBlE StRoGaNoFf Tender veggies roasted in a garlic mushroom sauce tosed with penne pasta. $16

ChIcKeN PaRmEsAn Fried chicken with marinara and parmesean. Served with creamy spinach and artichoke 
penne pasta with foccacia bread. $22

ChIcKeN & DuMpLiNg Herb roasted chicken, homemade dumplings, savory mirepoix gravy with foccacia bread. 
$19

cHiCkEn pOt pIe Herb roasted chicken, carrots, celery, onion, peas and savory gravy in flaky pie pastry. $19

BeEf StRoGaNoFf Tender beef smothered in a cremini mushroom sauce with penne pasta. $24 

Entrées

*menu items are subject to change.  consuming raw or undercooked meat,  
poultry,  seafood, shellfish,  or eggs may increase your risk of food borne illness.

Switch to our toasted
 gluten-friendly flat bread for $2

      $2 add ons:
Blue Cheese Crumbles
Bacon
Fried egg*
Goat Cheese

All sandwiches served with kettle chips. 
Upgrade to house cut fries or side salad for additional $1.00

TiPsY WrAp Shredded chicken, caramelized onion, bacon, havarti cheese, and lettuce blend wrapped in a warm tortilla 
and tipsy sauce. $18

FaRmErS ReWaRd Grilled chicken breast with havarti cheese, bacon, pickled onion, roasted tomatoes and lettuce on 
toasted bakery bun with ranch dressing. $18

ThE DiXiE ChIcK Our signature fried chicken sandwich on a toasted brioche bun with house made pickles, lettuce 
and tomato with Tipsy sauce. $17 

DiRtY BiRd Blackened chicken breast topped with white cheddar, crispy onions, pickled fresno peppers, pickles, and BBQ 
sauce on a toasted bakery bun. $17 | Add lettuce and tomato $1

ChIcKeN PhIlLy Grilled chicken, bell peppers and onions, cheese curds, roasted garlic aioli on a sub roll. $18 | Add fresno 
peppers $1, Add mushroom$1, Add goat cheese $2.

ChEeSe StEaK Tender steak, bell peppers and onions, cheese curds, roasted garlic aioli on a sub roll. $19 | Add fresno 
peppers $1, Add mushroom$1, Add goat cheese $2. 

Treats
Switch to our gluten-friendly

buns or wraps for $2

ChEeSeCaKe 
Creamy vanilla bean cheesecake  with a 

gluten-free almond-oat crumble, topped with 
a berry puree and whipped cream. $8 

ChOcOlAtE MoUsSe
Light and airy mousse with a rich chocolate 
flavor, topped with whipped cream, crushed 

dark chocolate, and a strawberry. $9

AsK YoUr SeRvEr aBoUt 
oUr sEaSoNaL dEsSeRtS

Switch to our gluten-friendly
Pasta noodle for $2
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