
STARTERS

LUNCH & EARLYBIRD MENU
TWO COURSES THREE COURSES 

15.95 20.95

SQUID SOUP MUSSELS HAM
Crispy, sweet chilli 
squid with kewpie 
mayo & mooli salad

Courgette, pea & mint 
soup with salted butter 

and sourdough

Steamed with chilli,  
ginger, coconut milk 

and lime leafs 

Ham hock & black 
pudding salad with a 

crispy hens egg

MAINS

BACON CHICKEN FISH STEAK
Bacon chop served 
with summer herb 
potatoes & mustard 

sauce

Fried chicken served 
with truffled bernaise 
sauce & Straw fries

Lighty curried fish
 pie served with 
summer greens 

8oz flat iron steak 
served with chips & 
pepper sauce (+£3)

BURGER ARANCINI
Aberdeen angus 
burger with gem 

lettuce, relish & chips

Soft herb arancini 
with courgettes,
 tomato and basil

SIDES

PASTA
Fresh Orecchiette 

pasta with beef shin & 
nduja ragu, parmesan

Parmesan fried courgettes 
with tomato chutney........3.5

Baked sweet potato, mint & 
coriander yoghurt..............3.5

Truffle & cheese chips with 
black garlic mayo.................3.5

Isle of wight heritage 
tomato & basil salad..........3.5

Minted summer greens & 
beans.......................................1.5

Grilled british corn on the 
cob, jalapeño butter.......3.5

Beer battered onion 
rings...........................................1.5

Buttered new potatoes 
with summer herbs............1.5

Triple cooked koffmans 
chips........................................1.5

DESSERTS

LEMON CARAMEL CHOCOLATE VANILLA
Lemon possett served 
with crispy meringue 

& summer
 fruits

Iced caramel parfait 
with honey & 
lemon thyme

Millionaire shortbread
Iris style. Chocolate 

dome, caramel sauce 
(+£2) 

Chilled rice pudding 
with vanilla, 

gin & strawberries

Please let our front of house team know of any allergies before placing your order. All 14 allergens are present in our kitchen and as such we cannot 
guarentee our food is free from them. Detailed allergen information can be found at www.iris-restaurant.com/allergens


