
TIPSY 
TOBOGGAN

EST. 2012
75 FERRY STREET

FALL RIVER, MA 02721

WWW.THETIPSYTOBOGGAN.COM
PIZZA
CHEESE  11 GF
PEPPERONI  14 GF

FALL RIVER  16 GF
GARLIC | TOMATO SAUCE | CHEESE 
CHOURIÇO | PEPPERS | SCALLIONS

THE GREAT PUMPKIN  18 GF
GRILLED CHICKEN | HARVEST APPLES | BUTTERNUT 
PUMPKIN CHÈVRE | APPLE BUTTER | CRISP PORK BELLY 

PORK & APPLE  16 GF
GARLIC | CHEESE | BRAISED PORK | APPLE BUTTER 
RED ONION | PICKLED PEPPERS | CITRUS MASCARPONE

BUFFALO&BLEU  16 GF 
BUFFALO SAUCE | CHEESE | CHICKEN
RED ONION | CRUMBLED BLEU CHEESE | SCALLIONS

CHICKEN MOZAMBIQUE  17                     
GARLIC | MOZAMBIQUE SAUCE | CHEESE | CHICKEN
CRISP FRIES | PICKLED PEPPERS | SCALLIONS

TOBOGGAN BURGER  15
BRIOCHE BUN | BEEF PATTY | CHEDDAR 	    
ROMAINE | TOMATO | RED ONION

HOT HONEY CHICKEN  14
BRIOCHE BUN | CRISP CHICKEN | HOT HONEY 
TOMATO | ROMAINE 

FARMERS FIELDS  17 
WILD MUSHROOMS | SÃO JORGE CHEESE | GREENS 
CITRUS & BASIL AIOLI | CARAMELIZED ONIONS   

STOCKYARD BURGER  18
GRILLED BUN | BEEF PATTY | ROMAINE | TOMATO    
BACON | CARAMELIZED ONIONS | BBQ | CRUMBLED BLEU

PORK DADDY QUESADILLA 18
FLOUR TORTILLA | MONTEREY JACK | BRAISED PORK 
ROMAINE | PICKLED JALAPENOS | CITRUS MASCARPONE 

SANDWICHES
SERVED WITH CRISP FRIES & KETCHUP. ADD BACON $3

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS. BEFORE PLACING YOUR 
ORDER, PLEASE INFORM YOUR SERVER IF YOU OR A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. FRYOLATER CONTAMINANTS INCLUDE SHELLFISH, DAIRY, POULTRY, EGG, GLUTEN, SOY AND OTHER 

ALLERGENS. ASK YOUR SERVER IF YOU HAVE ANY QUESTIONS OR CONCERNS. GF:ITEMS CAN BE MADE GLUTEN FREE UPON REQUEST.   ITEM CAN BE MADE PLANT BASED. 
CANNOT GUARANTEE CROSS CONTAMINATION.  ITEM IS HOUSE FAVORITE. ITEM PRICES ARE SUBJECT TO CHANGE.

SOUPS & SALADS 
CHOWDER  6
ADD BREAD BOWL $3

CAESAR SALAD  14
CHOPPED ROMAINE | CREAMY CAESAR DRESSING 
MULTIGRAIN CROUTONS | SHAVED PARMESAN

FALL HARVEST  15 GF
GREENS | HARVEST APPLES | CRANBERRIES 
WALNUTS | CRUMBLED BLEU | APPLE VINAIGRETTE     	

TOP YOUR SALAD WITH:
CHICKEN $5|STEAK TIPS $16|SHRIMP $10|SALMON $10
BRAISED PORK $8 | CRISPY PUMPKIN GOAT BALLS $5

BEET & CHÈVRE  15 GF
GREENS | BEETS & BUTTERNUT | RED ONION
CITRUS MASCARPONE | TOASTED SEEDS            
ORANGE VINAIGRETTE 

ENTREES

FISH & CHIPS  21
DAY BOAT CRISP FISH | CRISPY FRIES | COLESLAW  
SCALLIONS | TARTAR SAUCE | KETCHUP | LEMON

STEAK TIPS  26 GF
LOCALLY BUTCHERED & MARINATED STEAK TIPS 
GARLIC MASHED POTATOES | VEGETABLE | SCALLIONS
(ADD SHRIMP $10)

MOROCCAN SALMON  24 
OVEN ROASTED SPICED SALMON | ZUCCHINI FRITTER
REMOULADE SAUCE | LOCAL GREENS

SALTIMBOCA RISOTTO  24 GF 
GRILLED CHICKEN | CHOURIÇO | SÃO JORGE CHEESE 
WILD MUSHROOM RISOTTO | MARSALA | LOCAL GREENS

MARKET FISH  MKT
FRESHLY CAUGHT | CHEF INSPIRED | DELICIOUS        
ASK YOUR SERVER FOR DETAILS

CHICKEN & SHRIMP MOZAMBIQUE  21	  
MOZAMBIQUE SAUCE | CHICKEN & SHRIMP | WHITE RICE 
CRISPY FRIES | PICKLED PEPPERS | SCALLIONS

HARVEST MAC & CHEESE  19
BRAISED PORK | BUTTERNUT | FIVE CHEESE SAUCE      
RITZ CRUMBS | APPLE BUTTER
SUBSTITUTE SIGNATURE MAC FOR:
PLAIN $14 | BUFFALO CHICKEN $18 | CHOURIÇO $17

PORK & BUTTERNUT  21 
PAN FRIED PORK BELLY | BUTTERNUT | PINE NUTS
EGG NOODLE | CITRUS MASCARPONE CREAM SAUCE  

THE BUTCHER SHOP  MKT
QUALITY CUTS | CHEF INSPIRED | JOYOUS TASTEBUDS 
ASK YOUR SERVER FOR DETAILS  

I T ’ S  W H A T S
F O R  D I N N E R !

Market 
Fish?

 -  AS K YOUR SERVER FOR DETAI LS -

VEGETABLE FRIED NOODLES  17 
YAKISOBA NOODLES | CHEF’S VEGETABLE  
GINGER SOY SAUCE | SCALLIONS | RICE FOR VEGAN

GARDEN FARE 

ADD TO YOUR NOODLE DISH:
CHICKEN $5|STEAK TIPS $16|SHRIMP $10|SALMON $10

HEARTHSIDE SHAKSHUKA   17 
TUNISIAN FIERY VEGETABLE STEW | SCALLIONS 
FOCACCIA | ADD A FRIED EGG $2

SHAREABLE
HOUSE TENDERS  15
BUFFALO | HOT HONEY | BBQ
THAI CHILI | CARROTS & CELERY

BUFFALO CHICKEN DIP  15
BUFFALO CHICKEN DIP | BREAD BOWL     	   
SCALLIONS | CHIPS | CARROTS & CELERY

CALAMARI  14
CRISP CALAMARI | PICKLED PEPPERS  
REMOULADE SAUCE | LEMON | SCALLIONS

SAO JORGE MELT  14	  
SÃO JORGE CHEESE | CHOURIÇO | PINE NUTS
FOCACCIA | TOASTED SEEDS | DRIED APRICOTS

JACK’S GOAT BALLS  15
CRISPY PUMPKIN GOAT BALLS | TOASTED SEEDS
CITRUS MASCARPONE | GREENS | CRANBERRIES

FIRESIDE SHRIMP  16
OVEN ROASTED SHRIMP | FOCACCIA
PEPPER RELISH | GREENS | LEMON

DEVILED EGGS  12 GF	  
BUTTERNUT WHIPPED EGGS | CRISP PORK BELLY  
PICKLED JALAPENOS 



WINE SELECTION SEASONAL SANGRIAS 
 HARVEST SANGRIA   
  SOUR APPLE LIQUEUR | PUMPKIN LIQUEUR
  APPLE CIDER | RED WINE | SODA WATER

 CRANBERRY COBBLER SANGRIA   
  THREE OLIVES BERRY VODKA | PEACH SCHNAPPS
  WHITE CRANBERRY & PEACH JUICE | WHITE WINE
  SODA WATER

LIQUOR SELECTION
 VODKA
  3/0 CITRUS 
  3/0 RASPBERRY 
  3/0 ORANGE 
  3/0 VANILLA 
  3/0 BLUEBERRY 
  3/0 BERRY
  CHOPIN 
  GREY GOOSE 
  KETEL ONE  
  TITO’S 
  VELO

 TEQUILA
  818 RESERVE 
  1800 COCONUT  
  CASAMIGOS BLANCO 
  CASAMIGOS REPOSADO 
  CASAMIGOS ANEJO
  CASAMIGOS MEZCAL 
  CLASE AZUL REPOSADO  
  DON JULIO 1942
  DON JULIO ANEJO
  DON JULIO BLANCO 
  GHOST SPICY BLANCO
  HOTEL CALIFORNIA BLANCO
  HOTEL CALIFORNIA REPOSADO  
  LUNAZUL BLANCO 
  ZEPEDA BLANCO
  ZEPEDA REPOSADO

 GIN
  BOMBAY SAPPHIRE 
  EMPRESS  
  HENDRICK’S 
  TANQUERAY 

 RUM
  BACARDI 
  BACARDI COCONUT  
  CAPTAIN MORGAN 
  MYER’S 
  PARROT BAY

 WHISKEY
  BLANTON’S
  BULLEIT BOURBON
  BULLEIT RYE
  CROWN APPLE
  CROWN ROYAL
  GENTLEMAN JACK 
  JACK DANIEL’S 
  JACK DANIEL’S FIRE
  JACK DANIELS HONEY
  KNOB CREEK BOURBON
  KNOB CREEK RYE
  MAKER’S MARK
  SEAGRAM’S 7
  WOODFORD RESERVE

 SCOTCH
  DEWAR’S WHITE LABEL
  DEWAR’S 12, 15, 18
  GLENLIVET 12, 14
  GLENFIDDICH 
  JAMESON  
  JOHNNY WALKER BLACK 
  JOHNNY WALKER BLUE 
  

 COGNAC
  HENNESSY 

 ANISE 
  SAMBUCA

MARTINIS

 ESPRESSO MARTINI   
  MR BLACK COFFEE LIQUEUR | THREE OLIVES VANILLA 	
  COLD BREW COFFEE | SIMPLE SYRUP
  ***ASK FOR BAILEY’S  

 SNIPPY MELON   
  PARROT BAY RUM | CANTALOUPE PUREE
  LIME JUICE | HONEY | PINA COLADA RIM

 DID YOU JUST PEACHY ME?    
  ZEPADA REPOSADO | PEACH SCHNAPPS
  POMEGRANATE JUICE | LIME JUICE
  FEVER TREE SPARKLING LEMONADE | SALT RIM 

BEER
DRAFT
ASK YOUR SERVER ABOUT OUR DRAFT CANNED HEAT

BOTTLES & CANS
ASK YOUR SEVER ABOUT HIGH-NOON    	    
AND DOWN EAST CIDER FLAVORS   
   

1. COORS LIGHT, GOLDEN, CO 
2. MILLER LITE, GOLDEN, CO
3. BUD LIGHT, MERRIMACK, NH 
4. MICHELOB, MERRIMACK, NH 
5. BUDWEISER, MERRIMACK, NH
6. CORONA, MEXICO

1. CANNED HEAT SEASONAL
2. CANNED HEAT SOUR/FRUIT
3. CANNED HEAT TRADITIONAL
4. CANNED HEAT IPA
5. PERONI, ITALY
6. PACIFICO, MEXICO
7. SUPER BOCK, PORTUGAL
8. GUINNESS, IRELAND

Brunch?
do you

 - reserve a tab le today -

b r u n c h  w i t h  u s
e v e r y  s a t u r d a y  &
 s u n d a y  m o r n i n g !

RESERVE COLLECTION

6OZ.
1/2
BTL BTL

SPARKLING
MOET, CHAMPAGNE 55 110
VEUVE CLIQUIOT RICH, CHAMPAGNE 120
LOUIS ROEDERER CRISTAL, CHAMPAGNE 440
CHARDONNAY
CAKEBREAD, CARNEROS, CA 89

RED BLEND
THE PRISONER, CARNEROS, CA 89
PINOT NOIR
PAUL HOBBS, RUSSIAN RIVER VALLEY 96
RED BLEND
THE PRISONER, CARNEROS, CA 89
CABERNET
AUSTIN HOPE, PASO ROBLES, CA 20 110(L)
FAR NIENTE POST &  BEAM, 
  NAPA VALLEY, CA

89

RED OAK HOSPITALITY JOINS YOU IN COMMEMORATING 
MILESTONES AND CHERISHED MOMENTS IN LIFE. 

WE’VE CAREFULLY SELECTED A RANGE OF EXQUISITE 
WINES TO ACCOMPANY YOUR CELEBRATIONS!

SPECIALTY COCKTAILS
 $5 GREEN TEA SHOT 
  JAMESON IRISH WHISKEY | PEACH SCHNAPPS
  SOUR MIX

 HOUSE MARGARITA
  LUNAZUL TEQUILA | LIME JUICE | SIMPLE SYRUP      	
  TRIPLE SEC | CITRUS FRUIT
   
   ***MAKE IT SPICY WITH GHOST TEQUILA OR 
   CADILLAC WITH A GRAND MARNIER FLOAT

 IT’S JUST SODA
  THREE OLIVE CITRUS VODKA | LEMON JUICE
  SIMPLE SYRUP | ORANGE FANTA | BLUEBERRIES 

 I’M NOT REALLY A WAITRESS 
  ZEPEDA ESSENTIAL SILVER | APRICOT LIQUEUR
  GRENADINE | RASPBERRY PUREE | LIME JUICE  
  BLACK LAVA SALT RIM

 RUM BLOSSOM
  BACARDI | MANGO LIQUEUR | LIME JUICE          	
  BLOOD ORANGE SYRUP | SODA WATER

 MOMMA’S JUICE BOX
  CROWN APPLE WHISKEY | LIME JUICE | SPRITE
  TRACTOR DRAGONFRUIT STRAWBERRY JUICE 

 BOOMBASTIC LEMONBERRY
  THREE OLIVES CITRUS VODKA | LEMON JUICE
  FEVER TREE SPARKLING LEMONADE
  BLUEBERRY RED BULL

 RED FIZZ SPARKLER
  BOMBAY SAPPHIRE GIN | STRAWBERRIES          	
  RHUBARB LIQUEUR | LEMON JUICE | SIMPLE SYRUP 	
  GINGER BEER

 FALL OVAH MARGARITA
  HOTEL CALIFORNIA REPOSADO | PEAR JUICE 
  APPLE CIDER | GRAND MARNIER | LIME JUICE
  CINNAMON SUGAR RIM

A s k  f o r  a
Bartender’s Choice

  CAN ’T DECI DE? 
let us take care of it!

6OZ. 9OZ. BTL

SPARKLING
MIONETTO PROSECCO 187 ITALY 10
MIONETTO ROSE 187 ITALY 10
CHARDONNAY
LA CREMA, MONTEREY 12 15 40

PINOT GRIGIO
SPASSO, ITALY 8 11 29
ROSE
TORMARESCA, ITALY 9 12 35
SAUVIGNON BLANC
KIM CRAWFORD,  NEW ZEALAND 11 14 37
MALBEC
CATENA,MENDOZA, ARGENTINA 11 14 37
PINOT NOIR
SANTA RITA RESERVA, CHILE 8 11 29
RED BLEND
DONA MARIA, PORTUGAL 9 12 31
CABERNET
SILVER PALM, CABERNET 11 14 37

 I NEED THAT PUMPKIN SPICE  
  VELO VODKA | IRISH CREAM LIQUEUR | VANILLA SYRUP
  PUMPKIN LIQUEUR | CINNAMON SUGAR RIM

harvest 


