BUILD YOUR
OWN ¢aS™A

ALL PASTAS ARE SERVED

UPSIZE YOUR PASTA FOR

AL DENTE AND 150G FOR 9.9 AN ADDITIONAL 50G AT 3.9
GET SAUCED CLASSIC 3.5
AGLIO OLIO SWISS BROWN MUSHROOM
PINK SAUCE KING OYSTER MUSHROOM
ALFREDO TRUFFLE OIL
POMODORO FETA
ARRABBIATA STRACCIATELLA

KOMBU CREAM
BEEF RAGU +5.0

PASTA PICKS
LET US BUILD FOR YOU

PRIME POMODORO (V) 16.9

Classic pomodoro sauce topped with stracciatella and basil oil

AGLIO ALRIGHT 19.9

Tiger prawns with extra virgin olive oil, garlic confit, sous vide egg and grana padano

CLASSY CARBONARA 19.9

Smoked duck in creamy sauce made from egg yolks and grana padano, topped with a sous vide egg

ABSOLUTE ALFREDO 18.9

Swiss brown mushrooms, smoked chicken and parsley in a cream sauce

ROYAL RAGU 21.9

Shredded beef and cherry tomatoes in beef jus topped with grana padano

PESTO +3.0 SMOKED CHICKEN
WHITE CLAMS
SMOKED DUCK
FREE TOPPINGS PRESTO PESTO 22.9
CHILLI FLAKES EXTRAVAGANT 5.5 Pesto with smoked salmon and caramelised cherry tomatoes

EXTRA VIRGIN OLIVE OIL
GARLIC CHIPS
BIRD’S EYE CHILLI

PORCINI MUSHROOM
TRUFFLE PASTE
SMOKED SALMON
TIGER PRAWN

MUSHROOM MADNESS (V) 22.9

Swiss brown and king oyster mushroom in creamy alfredo with kombu,
truffle paste and truffle oil

BASIC 2.5

CURED CAPERS

GRATED GRANA PADANO
CARAMELISED CHERRY TOMATO
KALAMATA OLIVES

DRINKS

SOUS VIDE EGG
ARUGULA

BITES

ROASTED TOMATOES & OLIVE OIL DIP (V) 6.9

TIPO’S WATERMELON SODA 7.9

Watermelon, passion fruit, mint and soda

HOUSECRAFT COLD BREWED TEA 6.9

Sweetened earl grey, lemon and rosemary

Roasted cherry tomatoes and garlic drizzled with extra virgin olive oil, COFFEE TEA 4.9
balsamic and parmesan cheese, served with toasted focaccia - BLACK 4.5 * BRITISH BREAKFAST
« WHITE 5.5 - SUPREME EARL GREY
WHIPPED FETA DIP (V) 8.9 - ESPRESSO 4.0 » MOROCCAN MINT
Greek feta whipped with honey and topped with roasted cherry tomatoes, « PICCOLO 5.0
served with toasted focaccia « MOCHA 6.0
+ICE 1.0

TRUFFLE FRIES (V) 9.9

Shoestring fries with truffle oil and grana padano, served with truffle aioli

FRIED LASAGNE (V) 11.9

Lasagne sheets layered with pesto and creamy bechamel, breaded
and fried until crisp, served with a bright pomodoro sauce

TRUFFLE TRAMEZZINI 13.9

Beef bacon, mozzarella and truffle aioli in brioche

ADD ON
TOASTED FOCACCIA 2.9

2 pieces of toasted focaccia, perfect for soaking up every drop of sauce

TIPO’S SIGNATURE TIRAMISU 14.9

A staple since day one at Tipo. Ladyfingers soaked in
espresso layered between mascarpone cream cheese
mousse topped with a dusting of premium cocoa powder.

QUEEN MARGIE (V) 28.0

Alfredo topped with tomato jam, parmesan cream and basil mousse

PESTO MANIFESTO 31.0

Pesto topped with house made rosemary and garlic chicken sausage, ham, onion, crumbled feta
andarugula

TERIYAKI DRIFT (V) 31.0

Teriyaki alfredo topped with grilled king oyster mushroom, enoki tempura and nori

MARRAKECH MUNCH 32.0
Harissa pomodoro topped with house made lamb merguez, parmesan mousse, aubergines, kalamata olives
and red onion

PRAWN IDENTITY 32.0

Alfredo topped with apricot basil jam, prawns, harissa mousse and basil mousse

NO WAY JOSE 34.0

Alfredo topped with beef chorizo, pepperoni, sweet corn salsa, pickled jalapefios and crumbled feta

All prices exclusive of 10% service charge and GST
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