
You’re getting two starters or a main and three hours of free-flowing 
drinks. You literally won’t find a better vibe.

Ladies’ Package • Aed 150



All prices are in Aed and inclusive of %5 VAT
D - Dairy | N - Nuts | S - Shelfish | G - Gluten

All prices are in Aed and inclusive of %5 VAT

STARTERS COCKTAILS

HOUSE SPIRITS

MAKE IT EXTRA AED

HOUSE WINE

MAKE IT EXTRA

Edamame G,V 
Salty or Spicy 

Artichoke G,V 
Artichoke hearts with Parmesan and citrus dressing  

Rock Shrimps Tempura G,D�
Crispy fried shrimp served with wasabi mayonnaise  

Mixed Greens Salad V
A mix of greens with avocado and a light lemon oil dressing

Summer Roll N,V �
Vietnamese summer rolls served with goma sauce

Salmon Ceviche   
Salmon with avocado, crispy chuple, and citrus orange sauce 

Sweet Potato Ceviche V
Sweet potato with pomegranate, marinated avocado, 
and citrus passion fruit sauce

MAKI
Iris California D,S
Shrimp, crab, tobiko, and avocado 

Spicy Tuna D
Fresh tuna with black sesame, spicy mayonnaise,
and spring onion

Shrimp Tempura D,S
Shrimp tempura, avocado, tobiko, and crispy tempura 

Iris Signature D,S
A delightful mix of shrimp, crab, hamachi, tuna, 
avocado, and a salmon topping 

Torched Salmon D
Salmon with cucumber, avocado, chulpe corn, 
and sweet aji amarillo mango

Teriyaki Avocado V,G
Asparagus, avocado, shiso leaves, and teriyaki sauce

Siete Leguas Paloma
Siete Leguas Blanco, Pink Grapefruit Juice, 
Squeezed Lime, Pink Soda 

Light, fizzy, and a pop of pink grapefruit 
with mellow agave vibes—she’s your go-to 
sip for the night.

Siete Leguas Pink Margarita 
Siete Leguas Blanco, Rose Essence, Squeezed Lime
 and Grapefruit

This Margarita? It’s a whole mood. That rose essence, 
pink grapefruit, and earthy agave bring a floral, sweet, 
and tangy flavour.

Vodka
Gin
Rum
Whiskey Sparkling Wine Bottle  

M de Minuty Bottle
110
250

Red
White
Rosé

Guacamole 
Iris’ guacamole, peppers, chia seeds, 
crispy tortilla chips 

Crunchy Salmon G,D
Raw salmon, tobiko, yuzu gel, crispy nori 

Grilled Calamari S 
Grilled calamari served with 
homemade sauce vierge 

Teriyaki Beef G
Teriyaki-marinated seared Angus beef, 
fresh lemon wedges 

Yellowfin Tuna Ceviche G 
Yellowfin tuna with crunchy corn, 
fresh jalapeños and aji leche de tigre

Steak and Fries D�
Australian beef tenderloin with the 
Chef’s signature sauce and fries

Whole Sea Bass S�
Charcoal grilled sea bass served 
with extra virgin olive oil

MAINS

Baby Chicken 
Free-range baby chicken marinated in lemon and fresh 
herbs, charcoal-grilled, and served with arugula, baked 
potatoes, and lime

Grilled Salmon D
Sesame-crusted salmon with passion fruit sauce and 
creamy potatoes

Truffle Rigatoni D,G�
Rigatoni pasta with button mushrooms, Parmesan, 
and fresh truffle sauce

Rosé Sangria�
Rosé Wine, Peach Liqueur, Fresh Fruits, Fresh Lemon Juice, 
Osmanthus Essence, Soda Water

Rosé Sangria? So fetch. It’s giving floral, fruity, and totally 
refreshing—like, the only drink to be seen with. 
Light, sippable, and pretty in pink.
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