
blinis, chive cream, black caviar (1a, 4, 8)

Small PlatesPicky Bits

TeacupsSweet & Savoury

Osietra caviar (6)
€25

crème fraiche, osietra caviar (1a, 4, 7, 8)

Double baked gruyère gougères (6) €25

jambon de paris, emmental & dijon

mustard (1a, 4, 12)

Mini croque-monsieur (6) €14

cornichons, dijon mustard, crusty

bread (1a, 4, 7, 12)

Chicken liver pâté €14

honey & thyme with warm garlic toasts

(1a, 4)

Baked camembert €14

butter lettuce, sauce gribiche (7, 12)

Mimosa eggs (6)
€13

caramelised onion tartlets, crème

fraiche & thyme (1a, 4)

Tarte à l’oignon €13

crispy shallot, pepper crust (4) 

8oz Irish fillet steak 
€33

plum and rosemary (13)

Confit duck leg €22

sauce champignons (1a, 4, 13)

Chicken fricassee

€18

courgette, thyme and lemon (4, 8)

Salmon fillet papillotè €18

slow roasted aubergine, courgette, red

pepper, tomato, garlic & thyme with

fresh basil (9, 13)

Ratatouille Provençale €18

grilled prawns, baby potato, green

beans, cherry tomato, olives, soft boiled

eggs, dijon vinaigrette & herbs (4, 8, 12)

Salade niçoise €16

Endive, tomme cheese, toasted walnuts,

fresh apple slices, light vinaigrette 

(3h, 4, 13)

Endive salad €16

mango, raspberry, passionfruit

Selection of sorbet 
€8

(1a)
Selection of macaroons €9

Cheese plate €23(1a,4)

Charcuterie plate €23(1a,4)

Charcuterie with cheese €33
(1a,4)

orange zest, rosemary, chilli oil with

roasted salted almonds (3a)

Marinated olives & almonds
€8

(1a, 4)Crusty bread & butter €5

plain

parmesan, garlic, truffle, or spicy aioli (4,7)

French fries

€5

(4)Creamy mash €5

€7

garlic butter fresh herbs (4)

Baby potato 
€5

bechamel, parmesan (4)

Charred broccoli 
€5

chilli & garlic (4)

Green beans 
€5

(Choose any 3 for €37) 

*excluding Osietra Caviar & Double backed Gougères

(To complement the below dishes we offer you to add any of our

mini-Martini or Manhattan style Cocktails for 8.50)



vintagecocktailclub.com @vintagecocktailclub

Allergens: 1. Cereals containing gluten a) gluten b) spelt c) khorasan d) rye e) barley f) oats 2. Peanuts 3.Nuts a)

almonds b) hazelnuts c) cashew d) pecan e) brazil f) pistachio g) macadamia h) walnut i) chestnut 4. Milk 5.

Crustaceans a) crab b) lobster c) crayfish d) shrimp 6. Molluscs 7. Eggs 8. Fish 9. Celery 10. Soya 11. Sesame seeds

12. Mustard 13. Sulphur dioxide & sulphites 14. Lupin


