
Food Menu

Vegan Board | 25.00

Crispy falafel croquettes, baba ghanoush,

ratatouille, warm pita bread, marinated olives,

grapes, figs, rich tomato sauce. (1a,11) (VG)

Cheese Board | 27.00

Chef’s cheese selection, crackers, figs, grapes and

honey. (1A,3A,4) (V)

Charcuterie Board | 27.00

Chorizo, serrano ham, salami, marinated olives,

rocket, figs, grapes and crackers. (1A,3A,4)

Sharing Boards

Cheese & Charcuterie Board | 31.00

Chorizo, serrano ham, salami, Chef’s cheese

selection, marinated olives, rocket, figs,

grapes and crackers. (1A,3A,4)

Marinated Olives         | 4.00

Toasted Almonds                 | 4.00

(3A) (VG)

Bread with Olive Oil                 | 4.00(1A,4) (V)

All Three | 10.00

Kale Salad | 6.95

Baby kale, toasted cumin and fennel seeds,

house dressing. (4,7,12) (V) (GF)

Patatas Bravas | 7.95

Homemade patatas bravas in rich tomato

sauce. (VG) (GF)

Creamed Spinach | 6.95

Sautéed Baby spinach, rich cream sauce

and parmesan. (4,7) (V) (GF)

Burrata | 14.50

Fresh Burrata, slow-roasted plum tomatoes,

cherry tomatoes, oregano, olive dust and tomato

dressing. (4) (V) (GF)

Baba Ghanoush | 9.50

Homemade, slow-roasted aubergine dip with warm

pita bread. (1A,11) (VG)

Baked Cavanbert Baguette | 14.50

Baked Cavanbert served in a homemade

baguette, honey drizzle. (1A,4) (V)

Mushroom Arancini | 14.50

Crispy mushroom arancini with garlic mayo and

parmesan. (1A, 4, 7) (V)

Chicken Skewers | 14.50

Grilled chicken skewers, red onion, bell

pepper with a lemon and garlic yoghurt

dipping sauce. (4) (GF)

Polpette | 15.95

Homemade meatballs in rich tomato

sauce, basil and parmesan. (4)

Garlic Chilli Prawns | 16.95

 Garlic and chilli king prawns, white wine and burnt

lemon sauce with sourdough bread. (1A,4,5D) 

Ricotta and Blue Cheese Ravioli | 16.95

Ravioli, Irish asparagus, green peas, parmesan in

herb butter sauce (1A, 4, 5, 6, 7, 9, 12)

Creamed Cod

Creamy cod, rocket, dill and olive oil. (1A,4,8)

Funghi

Sautéed Paris mushrooms, rocket and olive oil.

(1A) (V) 

Chorizo and Feta

Spicy chorizo, crumbled feta, rocket and

olive oil. (1A,4)

Mozzarella, Tomato and Pesto

Mozzarella, cherry tomatoes, basil pesto

and olive oil. (1A,3H,4,7) (V)

Cicchetti  | 9.50

All of the below are served on crunchy

sliced baguette. Each portion comes

with three bites. Choose one topping or

mix and match up to three.

Food Menu

ALLERGENS: 

1–Gluten (A–Wheat, B–Spelt, C–Khorasan, D–Rye, E–

Barley F–Oats), 2–Peanuts, 3–Nuts (A–Almonds, B–

Hazelnuts, C–Cashews, D–Pecans, E–Brazil, F–Pistachio,

G–Macedemia, H–Walnut), 4–Milk, 5–Crustaceans

 (A–Crab, B–Lobster, C–Crayfish,D–Shrimp), 6–Mollusc, 

7–Eggs, 8–Fish, 9–Celery, 10–Soya, 11–Sesame Seeds, 

12–Mustard, 13–Sulphur Dioxide & Sulphites, 14–Lupin

V - Vegetarian   VG - Vegan   GF - Gluten Free

(VG)
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    Stella Cocktail Club

207 Rathmines Road Lower

Rathmines

D06W403

Dessert Menu

Sticky Toffee Pudding | 7.95

Crème Brûlée | 7.95

Rich custard with a caramelised sugar top (4,7) (V)

Served with toasted walnuts and vanilla ice cream

(1A,3H,4,7) (V)

Desserts

Warm Chocolate Brownie | 7.95

Served with chocolate sauce and vanilla ice cream

(1A,4,7) (V)

Italian Sorbetto | 13.00

Chocolate Martini | 13.00

Absolut Vanilla, Crème de Cacao, dry

vermouth, chocolate bitters.

Malfy Gin con Limone, lemon, sugar, egg white,

prosecco. (7,13)

Dessert Cocktails

Brandy Alexander | 13.00

Martell VS, Crème de Cacao, Baileys. (4)

A silky, luxurious blend of deep cocoa notes

and subtle vanilla, delivering a perfectly smooth

and indulgent sip for chocolate lovers. Dessert

in a glass!

Crisp and refreshing with a vibrant citrus burst,

this effervescent cocktail offers a light, creamy

texture with a playful prosecco sparkle. A bright

finish to any evening.

Rich and velvety, this timeless classic combines

the warmth of brandy with a smooth,

chocolatey finish. A decadent, elegant treat for

those who love a touch of nostalgia.

Coffee & Tea 

Double Espresso |  3 .20

Macchiato (4)  |  3 .30

Americano |  3 .60

Flat White (4)  |  3 .90

Hot Chocolate (4)  |  4 . 10

Latte (4)  |  4 . 10

Cappuccino (4)  |  4 . 10

Mocha (4)  |  4 .60

Herbal Tea |  2 .80

Breakfast Tea |  3 .50

Almond Milk ( 1a ,3a)  |  0 .50

Oat Milk ( 1f)  |  0 .50

Thank you for dining with us!

We hope you have enjoyed your visit.

Please leave us a review or email us directly at

scc@stellacinemas.ie to share your feedback.

@stella.cocktail.club


