
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.
G – gluten | GF – gluten free | N – nuts | E – egg | F – fish | D – dairy | CRU – crustaceans

P – peanuts | SY – soy | CEL – celery | MT – mustard | SE – sesame | MO – molluscs.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

IRIS BRUNCH

FIRST SET

GUACAMOLE & TOTOPOS
Avocado, lime, cilantro, jalapeño,
crispy tortilla chips (SE,GF)

CHEF’S SELECTION
SUSHI PLATTER 
Daily selection of maki, rolls,
nigiri and sashimi
(D,E,G,CRU,F,MT,SY,N,P,CEL,SE,MO)

SPINACH CHICKPEA
GOMA SALAD 
Baby spinach, chickpeas, goma dressing, 
sun-dried tomatoes, grapes (SE,SY,G)

SECOND SET

CRISPY SALMON TACO
Scottish salmon, smoked ají amarillo,
pickled onion, cancha (F,D,CEL,SE)

WAGYU BEEF SLIDER
Brioche, foie gras and morel sauce, pickles
(D,G,E,MT,SE)

CHICKEN QUESADILLA 
Oaxaca cheese, salsa criolla, guacamole, 
tomatillo (D,P)

MAIN COURSE

GLAZED BEEF CHEEK
Slow-braised beef cheek, nitsuke glaze
(SY,G,SE)

MEZZE MANICHE CACIO E PEPE
Pecorino, black pepper, Osetra caviar
(G,D,F)

DESSERT

GOLDEN LÚCUMA CHEESECAKE
Cream cheese, Peruvian lúcuma, brown 
butter cookie base (D,E,G,N)

EXOTIC FRUIT SALAD
Exotic fruit selection, berries and
citrus (GF)




