
 
  
 
WELCOME TO STELLA MARIS SHORE HOUSE 
 
With our selection of dishes, we aim to surprise, delight and indulge you. We strive to offer as many 
homemade specialties as possible. Enjoy your meal and take in the magic of this special place! 

 
 STARTER MAIN 
 
 
Fresh Like A Summer Breeze € 10.50  
Variation of Green Salads with Beetroot and Feta Cheese, finished with  
sweet Orange Slices on a homemade Honey Mustard Dressing (7, 10, 12) 
 

The Sailor And The Sea € 13.50 € 24.00  
The Traditional Seafood Chowder Soup with Salmon, White Fish, Smoked  
Coley and Mussels. A must-try, it’s homemade and very delicious (1, 4, 7, 9, 14) 
 

Pocket Full Of Joy (V) € 14.50 € 25.00 
Homemade Agnolotti with Ricotta and Spinach filling, topped with melted  
Butter and fresh Sage from the community garden, Parmesan cheese (1, 3, 7) 
 

Atlantic Sunset  € 17.00 € 29.50  
Homemade Pasta on a delicious Sauce with White Fish, King Prawns  
and Mussels – Seafood Tagliatelle with a twist (1, 2, 3, 4, 7, 14) 
  

Fisherman’s Dinner  € 37.00 
Irish Hake Filet on a homemade Butter Sauce,  
served with Roasted Potatoes and Mixed Vegetables (4, 7, 12) 
 

Steak Me Up € 39.00 
Tender 10oz Irish Steak on a homemade Chimichurri Sauce,  
served with Roasted Potatoes and Roasted Seasonal Vegetable (12) 
 

Extra Side Dish 
Roasted Potatoes, Mixed Vegetables or Green Side Salad (10, 12) + € 6.00 
 
 
SWEET 
 
 
The Sweet Mess € 10.00 
Meringue with Vanilla Ice Cream, topped with whipped cream, berries, 
chocolate and caramel sauce (3, 7) 
 

The Chocolate Temptation € 9.50 
Chocolate Fondant with Vanilla Ice Cream (1, 3, 5, 7) 
 

Cool It Down € 7.00 
Homemade Sorbet. Ask a member of staff for the available flavors. 

 
 
1 Cereals 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soya beans, 7 Milk, 8 Nuts, 9 Celery, 10 Mustard,  
11 Sesame Seeds, 12 Sulphites, 13 Lupins, 14 Molluscs 


