Tipsy Seagull
Starters

A combination of gamba's and scallops with sesame- puff pastry
and Citrus dressing.
$21,50
"Tipsy style" salad Nicoise with marinated tuna
*Available as main course: $10.00 extra
$17,00
Salad with a ballotine of Lobster, shrimps and crab
and a fine saffron mayonnaise
$19,50
Pastrami from Beef with fried earth pear
and home made apple syrup
$16,50
Classic Beef carpaccio and steak tartar served with
Truffelmayonaise and pine nuts
$16,50
Presentation of tomato and mozzarella with balsamic
vinaigrette and homemade rucola pesto

$15,50

Soups

Tomato soup with a spicy twist served with
crostini and sour cream
$7.50
Tipsy’s creamy lobster soup with baby shrimps

$9.50

*With chunks of lobster: $8.00 extra

Creamy garlic soup with green union
$7,50



Tipsy Seagull

Main Courses

Fish
Catch of the day with anti-boise and lime
AR your waiter for the catch of the day
$23,50
7 Black tiger gamba’s fried in butter and garlic oil,
served with tomato salsa

$29.50
Lobster ¢ catch duo with a tasty lobster sauce
$40,00
Sea-bass with "Hollandaise sauce”
$31,50
Meat
Classic tournedos served with a red port sauce
$28,00
‘US Beef Entrecote with a pink pepper sauce
$27,50
US Beef Rib eye with a rosemary sauce
$32,00
Guinea fowl breast with a caramelized garlic sauce
$29,00
Veal stew " A cocotte " served with mashed potato
and Haricots verts

$24,50

Chef's surprise menu: Side Orders:

3 course: $ 37,50 French Fries: $4,00

4 course: $ 45,50 Mixed Salad: $4,25

S course: $ 53,50 Vegetables: $4,50

All main courses are served with potato and vegetable garnish



Tipsy Seagull

Desserts

Créme briilée from vanilla and [ime with
vanilla ice cream
$8,50

Chef's Favorite
$8,00

Moulleux au Chocolat
$8,50

Home made coffee pie with almonds ice cream
$8,75

Assorted ice creams (3 scoops)
$3,75

Sushi from creamy French cheese and raisin bread, served with
walnuts and home made apple syrup
$9,75

Our Ritchen is open everyday from 18:00 till 22.30
All prices are including 5% goverment TAX
We don’t take any $100 Bills.



