
Prices are in AED and inclusive of 5% VAT and 7% Dubai Municipality Fees.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

IRIS BRUNCH
THE LIGHT PACKAGE | 360
Mocktails & non-alcoholic
beverages

THE SOCIAL PACKAGE | 560
Cocktails, house wine & sparkling,
beer, house spirits & non-alcoholic 
beverages

MOCKTAILS

Virgin Mojito (Strawberry, Passion Fruit)
Virgin Mary
My Second Favourite Drink

COCKTAILS

Saints & Sinners
Nobody’s Watching
Espresso Martini
Aperol Spritz
Margarita
Bloody Mary

WINE & SPARKLING

HOUSE SELECTION

White
Red
Rosé
Sparking

PREMIUM SELECTION

White - Gérard Bertrand Sauvignon Blanc
Red - Zuccardi Serie A Malbec
Rosé - M de Minuty
Sparking - Sangre de Toro

ULTRA PREMIUM SELECTION

Champagne - Veuve Clicquot Brut

BEER

Heineken Bottle

SPIRITS

HOUSE SPIRITS

Vodka
Gin
Rum
Whisky

PREMIUM SPIRITS

Vodka - Grey Goose
Gin - Gin Mare
Rum - Bacardi Añejo Cuatro
Whisky - Chivas 12
Tequila - Patrón Silver, Mijenta Blanco

NON-ALCOHOLIC

Still and Sparkling Water
Fresh Juices
Soft Drinks

THE PREMIUM PACKAGE | 690
Cocktails, premium wine & sparkling, 
beer, premium spirits & non-alcoholic
beverages

THE ULTRA PREMIUM PACKAGE | 935
Cocktails, champagne, premium wine, 
beer, premium spirits & non-alcoholic 
beverages



Prices are in AED and inclusive of 5% VAT and 7% Dubai Municipality Fees.
GF – gluten free l N – nuts l VG – vegan V – vegetarian l SF - shellfish.

Should you have any allergies or dietary requirements, please ask your waiter for assistance.

IRIS BRUNCH

APPETIZERS

GUACAMOLE AMARILLO
Creamy ají amarillo guacamole with 
pomegranate seeds and crispy chips
(GF, VG)

GOLDEN CORN
Watercress sweet corn, cancha &
honey mustard (V)

SUSHI PLATTER
Chef’s selection of nigiri & uramaki

STARTERS

CRISPY SALMON
Fresh salmon with furikake and spicy
mayo on crispy rice

IRIS WAGYU SLIDERS
Tender Wagyu beef sliders with spicy
mayo and amazu cucumber

CHICKEN TACOS
Anticucho chicken, cabbage slaw
& sweet corn

CRISPY SQUID
Crispy fried squid served with pepper
sauce (SF)

MAIN COURSES

PARMESAN CHICKEN 
RIGATONI
Rigatoni tossed in a creamy Parmesan 
sauce with grilled chicken and sautéed 
mushrooms

CRISPY COD FILLET
Lightly battered cod served with fries, 
mushy peas and classic tartar sauce

WAGYU BEEF CHEEK
Tender Wagyu beef cheek with
gochujang, crispy kataifi and baby gem

DESSERT

IRIS DESSERT PLATTER
Iris signature selection


