


welcome
to Stella Rathmines,  a building which is  steeped in history. 

The Stella originally opened its doors to the public in 
1923 and has passed effortlessly through the ages to its 

current form as a luxury cinema experience for a modern 
day audience.

 Sister Bar to The Vintage Cocktail Club ,  The Stella 
Cocktail Club has the décor,  vibe ,  opulence and bespoke 

cocktail menu to impress .  This room was the original 
ballroom in the 1920’s and it  played host to many a night out 

for the locals of Dublin 6 .  Join us now and step into the 
past in our gloriously designed cocktail bar and enjoy this 

newly created craft cocktail menu. 

We are not just a cocktail bar,  but somewhere to immerse 
yourself in the Stella experience.  Sit back,  relax,  and step 
into the history of Stella with us as you enjoy your drink . 

This menu has been carefully designed to create something 
for everyone.  Each cocktail is  made from scratch using the 
freshest ingredients and finest quality spirits .  This menu has 

been lovingly crafted by our own Bartenders to give you 
the most delicious cocktails while showing off our own 

creativity and skill . 

Please don’t hesitate to ask our wonderful floor team
or bartenders for their recommendations or assistance.

The Creators
Denis Bourbon

Erin Tormey
Eoin Collins



c o n t .  o v e r l e a f

Peach Please

Absolut Apeach
Freshly pressed pineapple juice

Berrissimo
Homemade hibiscus syrup

Freshly squeezed lime juice
This fruity delight is for the sweethearts out there. They say that 
peaches are nature’s candy, so we’ve put together this beautiful 
blend of all things fruity and floral to tickle your tastebuds and 

make you feel like you’re enjoying a picnic in the sunshine.

13 .00cocktail
menu

*Please find allergen key at the end of the booklet.



c o n t .  o v e r l e a f

Un Poco Loco

Olmeca tequila reposado
Freshly squeezed orange juice

Freshly squeezed lime juice
Homemade chamomile syrup

Egg whites 7
Cream of coconut

Are you ready for an adventure? We’re taking the scenic route through 
fl avour town and the destination is party city. This drink is the best 

parts of all your favourite cocktails doing a conga line down Grafton 
Street in the middle of the afternoon. Are you brave enough?

*Side eff ects of consumption include but are not limited to: The 
uncontrollable desire to dance on tables, starting a conga line down 
Grafton Street with the parish priest, and utterly reckless behaviour 

resulting in the best night of your life. We’re not sorry.

14 .00

Boulevardier

Buffalo Trace bourbon
Campari

Antica Formula sweet vermouth
When love fails you, a sense of humour and a stiff drink are 

necessary The Boulevardier cocktail calls for equal parts Whiskey, 
Campari, and sweet vermouth. This cocktail brings you through 
layers of flavours. It’s the bittersweet big sister of the Negroni,

a match made in heaven.

15 .00



c o n t .  o v e r l e a f

Black Forest Bubbles

Amarena cherries
Chocolate bitters

Prosecco 13
This takes all the goodness of your favourite Black Forest Gateaux 

and brings it into the world of cocktails. Sweet cherries and 
chocolatey goodness come together in this surprisingly light and 

refreshing dessert drink.

13 .00

The Hemingway

Havana Club 3 white rum
Freshly squeezed lime juice

Freshly squeezed pink grapefruit juice
Luxardo Maraschino

Homemade sugar syrup
“Always do sober what you said you’d do drunk. That will teach 

you to keep your mouth shut.’’

Hemingway himself said that and he was in the business of 
drinking, and it’s serious business. Straight up, no messing.

The Hemingway has all the zesty goodness of a classic daiquiri, 
combined with sweet maraschino and tart grapefruit.

13 .00



c o n t .  o v e r l e a f

Stella 75

Malfy Con Arancia Gin
Freshly squeezed lemon juice

Agave nectar
Rosé frizzante 13

Life is better with bubbles. This cocktail will transport you to 
the best kind of life, on the Italian Amalfi Coast, with a breeze in 
your hair and a glass of effervescent nectar in your hand. Imagine 

a classic French 75 with all of its refreshing, citrusy, sparkling 
goodness. Now imagine it better, with Sicilian blood orange 

flavours and beautiful sparkling Rosé. This drink is the answer 
every time a bubbly cocktail is in order!

13 .00

Charlie  Chaplin

Plymouth sloe gin
Freshly squeezed lemon juice

Apricot liqueur
“Simplicity is a difficult thing to achieve”. Charlie Chaplin 

said that, and we agree. This cocktail is a perfect execution of 
simplicity.

When presented with such a perfect classic, we chose not to mess 
with it. A house favourite which offers a great combination of 

sweetness and sourness which zips across the palate. This one is a 
fruity little beast!

13 .00



c o n t .  o v e r l e a f

Smooth Criminal

Chivas 12 Scotch Whiskey
Disaronno

Freshly squeezed lemon juice
Egg whites 7

We’re gonna make you a cocktail you can’t refuse.

This smooth little dancer balances smoke and sweetness in the 
most perfect waltz; as satisfying as the blood of your enemies.

14 .00

Déjà Brew

Havana Club 3
Fresh espresso

Kahlua coffee liqueur
Triple Sec

Aztec chocolate bitters
Orange bitters

We’ve all heard of the espresso martini, and we liked it, so we’re 
doing it again. But better. The perfect libation to wake you up 
after a long day and get you ready to party. Or to continue the 
party. Or start the party. Or end the party. Every occasion calls 

for this subtle orange and chocolatey treat.

13 .00



c o n t .  o v e r l e a f

Mai Tai

Havana Club 3
Havana Club Especial

Fernet Branca
Absinthe

Homemade falurnum
Homemade orgeat syrup 3A
Homemade pineapple syrup

Triple Sec
Freshly squeezed lime juice

Let’s set the scene. It’s a summer afternoon in Hawaii, you can 
hear the waves, and the sand is warm between your toes. Jason 

Momoa crawls out of the ocean and hands you a Mai Tai. This is it. 
It’s delicious. It’s a party in your mouth and ALL the flavours are 

invited. Welcome to paradise!

15 .00

Oaxaca Yer Wan

Jalepeño infused San Cosme Mezcal
Freshly squeezed lime juice
Homemade pineapple soda
Homemade spice mix rim

As they say down in Mexico ‘‘Al mal tiempo, buena cara.’’

That means “To bad times, a good face” And if you don’t have a 
good face, you can always drink your troubles away with us. This 
one means business. Add some spice to your life with this sweet 

and spicy cocktail.

14 .00



c o n t .  o v e r l e a f

Rosa Rosa Rosa

Malfy Rosa gin
Lillet Rosé

Homemade Champagne syrup 13
Freshly squeezed grapefruit juice

Rhubarb bitters
“And though she be but little, she is fierce”

Light and delicate, this elegant cocktail balances sweet, bitter 
and boozy in the most perfect homage to the martini, taking 

your tastebuds on a new and exciting journey, incorporating tart 
grapefruit, rhubarb, and champagne flavours.

And it’s pink.

14 .00

Naked Nameless

San Cosme Mezcal
Yellow Chartreuse

Aperol
Freshly squeezed lime juice

Lime oleo
Wicklow Wolf Elevation Pale Ale 1E

This beer cocktail is what one might find themselves throwing 
back in a sweaty honkytonk beside Tarantino whilst Salma Hayek 
dances on your table with a massive yellow python in hand. It’s 

big, it’s bold, and it’s here for a good time, not a long time.

14 .00



c o n t .  o v e r l e a f

Déjà Brew

Havana Club 3
Fresh espresso

Kahlua coffee liqueur
Triple Sec

Aztec chocolate bitters
Orange bitters

We’ve all heard of the espresso martini, and we liked it, so we’re 
doing it again. But better. The perfect libation to wake you up 
after a long day and get you ready to party. Or to continue the 
party. Or start the party. Or end the party. Every occasion calls 

for this subtle orange and chocolatey treat.

13 .00

Get Downtonight 

O’Maro Irish Amaro
Apricot liqueur

Freshly squeezed lime juice
Passionfruit purée

Egg whites 7
Prosecco top 13

Who needs an adult filmstar when you can Get Downtonight?

We used the warm, vanilla spice of Stillgarden’s O’Maro and 
matched it with everyone’s favourite flavours. Take a dance with 

this sultry, passion fruit and apricot forward cocktail. It will tickle 
you in all the right places and leave you wanting more.

14 .00



c o n t .  o v e r l e a f

Úll La La

Jameson whiskey
Xanté Cognac and pear liqueur

Freshly pressed apple juice
Caramel sauce

Freshly squeezed lemon juice
Egg whites 7

Soda top
Imagine all those toffee apples from your childhood grew up and 
were made for adults. Apple, pear, caramel, and whiskey, a match 
made in Heaven. This one is boozy and decadent, perfect for that 

sweet tooth. ‘‘How do you like them apples?’’

15 .00

The Last Word

Beefeater gin
Freshly squeezed lime juice
Luxardo Maraschino liqueur

Green Chartreuse
A delicate symphony of sweet, sour and herbal notes.

This cocktail speaks for itself.

14 .00



mocktails
non-alcoholic cocktails

What to drink when you’re
not drinking 

Spiced Bramble
Blackberries, Freshly squeezed lemon juice, 

Homemade strawberry syrup, Soda, Black pepper, 
Star anise

6 .50

Gingerberry Mule
Homemade strawberry syrup, Freshly squeezed lime 

juice, Ginger beer

6 .50

Honey,  I ’m Off The Sauce
Cucumber, Freshly squeezed lemon juice, 

Homemade honey syrup, Elderflower tonic

6 .50

Lyre’s  Italian Spritz 8 .50
House pineapple soda

Lyre’s  American 8 .50
Ginger ale

Ceder’s  N/A Gin 8 .50
Fevertree elderflower tonic

Copenhagen Sparkling Tea Bottle 25 .00

The Perfect N/A Serves

c o n t .  o v e r l e a f



sp ir its

Absolut   6 .00

Absolut Flavoured Vodka   6 .00

Absolut Elyx  7.30

Vodka

Beefeater Pink Gin  6 .00

Beefeater Gin  6 .00

Beefeater 24  6 .30

Gunpowder Gin 7.50

Malfy Originale   6 .00

Malfy Con Limon   6 .00

Malfy Rosa   6 .00

Malfy Arancia   6 .00

Plymouth Gin   6 .30

Plymouth Sloe Gin   6 .30

Gin

c o n t .  o v e r l e a f

Havana Club 3  year Old 6 .00

Havana Club Anejo Especial  6 .20

Havana Club 7  Year Old 7.00

Kraken Spiced Rum  6 .00

Lambs Spiced Rum  6 .00

Gosling’s  Black Seal   6 .30

Goslings Family Reserve  1 2 .50

Goslings 151  10 .00

Wray and Nephew Overproof  9.00

Rum

Plymouth Navy Strength  8 .00

Method Madness Irish Gin   8 .00

Monkey47 1 1 .50



Jameson  6 .00

Jameson Black Barrel  8 .20

Jameson Crested  5 .60

Jameson Caskmates Stout Edition  6 .30

Jameson Caskmates IPA Edition  6 .30

Jameson Distillers Safe  8 .90

Jameson Cooper’s  Croze  8 .90

Jameson Blenders Dog  8 .90

Powers Gold Label  6 .00

Powers 1817   1 2 .00

Powers John’s  Lane  10 .00

Powers 3  Swallows  6 .90

Redbreast 12  Year Old  9.60

Redbreast 15  Year Old  14 .00

Redbreast Lusteau Edition  1 1 .00

Method Madness Single Malt  1 2 .00

Method Madness Single Grain  8 .00

Method Madness Micro Distilled
Rye and Malt  14 .00

Black Bush  6 .20

Green Spot  10 .00

Yellow Spot  1 2 .00

Tullamore Dew  6 .50

Tullamore Dew 12  Year  7.30

Tullamore Dew 14 Year  15 .00

Ir ish Whiskey

Tullamore Dew 18  Year  18 .00

Teeling Small Batch  6 .20

Teeling Revival  20.00

Connemara Original  9.80

Connemara 12  Year  1 2 .00

Midleton Very Rare  21 .00

Midleton Barry Crockett Legacy  32 .00

Midleton Dair Ghaelach  34 .00

Chivas Regal 12  Year   6 .40

Chivas Regal 18  Year   1 1 .60

Scapa Skiren   9.80

Compass Box Peat Monster  10 .50

Lagavulin 16  Year   1 2 .00

Scotch

c o n t .  o v e r l e a f



Buffalo Trace  6 .00

Lot 40 Canadian Rye  6 .00

Eagle Rare 10 Year  8 .50

Woodford Reserve  8 .00

Bourbon

Martell VS  6 .00

Martell VSOP  8 .70

Martell XO  29.00

Calvados VSOP  8 .00

Cognac ÷  Calvados

Olmeca Reposado  6 .30

Olmeca Altos  7.50

Avion Tequila Blanco  7.00

Vida Mezcal   8 .00

Tequila & Mezcal

Carpano Antica  9.00

Punt E Mes  5 .50

Noilly Prat  5 .50

Lillet Blanc  5 .20

Lillet Rose 5 .20

Berrissimo  5 .00

Omaro  6 .00

Tio Pepe Dry Sherry 5 .50

Emilio Hidaldo PX Sherry  7.00

Amaro,  Vermouth & Sherry



beer

Heineken  6 .20

Birra Moretti   6 .60

Peroni   6 .60

Island’s  Edge  5 .90

Draught

Heineken  5 .90

Sol  5 .90

Coors Light  5 .90

Peroni   5 .90

Peroni  Gluten Free  5 .90

Heineken 0.0  4.80

Peroni  Libera  4.80

Bottled

Wicklow Wolf Elevation Pale Ale 5 .90

Craft Beer

*All beers served contain gluten unless  otherwise stated above .

w ine



*All wines served contain sulphites  unless  otherwise stated above

Le Poesie ,  Pinot Grigio  *7.90 ²  31 .00
( Italy)

La Coste ,  Le Blanc  *8 .60 ²  34 .00
(France)

Stoneleigh,  Sauvignon Blanc  *8 .50 ²  32 .00
(New Zealand)

Picpoul de Pinet,  Picpoul  *8 .80 ²  35 .00
(France)

Gecko Ridge ,  Chardonnay  *7.70 ²  30.00
(South Africa)

Waqi,  Chenin Blanc/Chardonnay   ²  35 .00
(Argentina)

Morra o Conto,  Albarino   ²  44 .00
(Spain)

Château La Coste ,  Les Pentes   ²  49.00
Douces (France)

gls   ²    btl

White Wine

*All wines served contain sulphites  unless  otherwise stated above

Stoneleigh,  Pinot Noir  *8 .20 ²  32 .00
(New Zealand)

Gecko Ridge ,  Cabernet  *7.70 ²  30.00
Sauvignon (South Africa)

Vianto,  Montepulciano *7.00 ²  28 .00
( Italy)

Bodegas Etchart,  Cafayate ,    *7.90 ²  31 .00
Malbec (Argentina)

La Coste ,  Rouge  *8 .60 ²  34 .00
(France)

Château La Coste ,  Les Pentes  * 1 1 .50 ²  52 .00
Douces (France)

Castel Fuerte ,  Tempranillo   ²  33 .00
(Spain)

La Smilla,  Barbera   ²  42 .00
(France)

gls   ²    btl

Red Wine



*All wines served contain sulphites  unless  otherwise stated above

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

SPARKLING

Casa Gheller,  Prosecco  *8 .70 ²  39.00

Stocco,  *9.00 ²  28 .00
Rosé Frizzante

Mumm NV   ²  1 25 .00

Perrier Jouet NV   ²  140.00

gls   ²    btlgls    ²    btl

ROSÉ

Abadia,  Rosé ( 13 )   *7.00 ²  28 .00

gls   ²    btl

red wine

San Jacapo,  Chinati  Classico   ²  52 .00
Docg ( Italy)



‘never cry over spilt milk. 
it could’ve been whiskey.’

– maverick
 

Thank You For Drinking With Us
We Hope You Enjoyed The Stella Experience

Sláinte

 Feel Free To Leave Us A Review






