
N AC H O S   ask for   
Corn tortil la chips, with melted cheese, topped with pico de gallo 
salsa, jalapeños, tomato salsa, soured cream & guacamole. 

F I E STA E N S A L A DA    
Roasted butternut squash, mixed leaves, carrot , cucumber, pink 
pickled onions, oven-dried tomatoes & fresh avocado, tossed in a 
poppy seed dressing. Topped with toasted pumpkin seeds, charred 
corn & roquito peppers.

PATO TAQ U I TO 
Shreds of roast duck & caramelised onion rolled in a flour tortil la 
& char-gril led, with spicy cranberry salsa. 

B L A Z I N G B I R D ask for  
Our spicy chicken marinated with our fiery sauce with creamy 
slaw & fries or salad. Sauced-up with your choice:  
Honey peri-peri /  Spicy bbq jerk / Vivo; hot habanero

NEW G R E E N Q U I N OA S A L A D     
Quinoa salad with avocado, l ime, okra, coriander, sultanas & pink 
pickled onions on a bed of spinach with a poppy & pumpkin seed 
dressing. 

M O Q U ECA D E PA L M I TO S   ask for  ask for   
Butternut squash, palm hearts & spinach in a creamy coconut 
curry with charred red peppers, garlic & fresh tomatoes. With 
spring onion rice, sweet plantain, pico de gallo & coconut farofa 
to sprinkle.

V EG G I E C H I L L I   ask for  ask for   
Sweet potato, butternut squash & chickpeas braised with spiced 
tomatoes, served with spring onion rice, soft wheat tortil las, 
soured cream & pink pickled onion.

P O RTO B E L LO M U S H RO O M FA J I TA   ask for   
Cooked to order in a mix of spices, mushrooms, onions  
& peppers. Dished up sizzling, with guacamole, grated cheese, 
soured cream, jalapeños, tomato salsa & wheat tortil las.   

E N C H I L A DA  
Rolled tortil la with smoky chipotle sauce, on a bed of spring onion 
rice with refried beans & topped with cheese. Choose from:     
- Roast butternut squash, red peppers, spinach & cheese   
- Spicy chicken, pepper, onion & cheese

DA D I N H O S   
Our take on a Brazil ian favourite, crispy cheesy cubes served with 
sticky chill i  jam.

C H I C K E N W I N G S 
Spicy hot chicken wings sauced-up with:  
Honey peri-peri /  Spicy bbq jerk / Vivo; hot habanero 

A L B O N D I GA S 
Patagonian-style lamb meatballs with apple, mint , parmesan  
& a pinch of nutmeg. Braised in a rich tomato, mint & mild chill i 
sauce & served with ciabatta.

C H I L L I C O N CA R N E  ask for  
A rich chunky beef & black bean chill i , with spring onion rice  
& jalapeño buttermilk cornbread. Choose a spiced butter to melt 
into your chill i : 
Mild - Cocoa & ancho chill i , Medium - Smoky chipotle butter or  
Hot - Habanero & pequin chill i

U P G RA D E GA U C H O ST E A K  ask for   +£5 supplement 
10oz sirloin steak with fresh herb chimichurri , Argentine-style 
roasted sweetcorn purée & a choice of roasted sweet potato mash, 
fries or salad.  

U P G RA D E X I N X I M   ask for    +£3 supplement 
A classic recipe from north Brazil . Chicken & crayfish in our 
creamy lime & peanut sauce with spring onion rice, fine green 
beans, coconut farofa & sweet plantain.  

U P G RA D E FA J I TA S    +£3 supplement 
Cooked to order in our special mix of spices, onions  
& peppers. Dished up sizzling, with guacamole, grated cheese, 
soured cream, jalapeños, roasted tomato salsa & soft wheat 
tortil las. Choose: 
- Chicken breast strips  
- Marinated steak strips  
- Shelled prawns

U P G RA D E MOQUECA DE PEIXE   ask for    +£3 supplement 
Peeled prawns, white fish & peppers cooked in a homemade 
creamy coconut , fresh tomato & lime sauce with spring onion rice, 
sweet plantain, pico de gallo & coconut farofa to sprinkle.

STARTERS CHOOSE ONE

MAINS CHOOSE ONE

  Contains nuts/peanuts     Contains alcohol     Gluten free     Vegetarian     Vegan
We haven’t l isted all  of the ingredients in every dish. Any allergies/intolerances? Please let your server know • We aren’t responsible for stolen 

or lost items • We may need to change or withdraw this menu from time-to-time due to local events • Some dishes may contain bones • Our 
chicken, duck & lamb are Halal • An optional 12.5% service charge will  be added to your bil l . O418L iguanas.co.uk

Nightlife Menu
£14.95 PER PERSON

SUNDAY-THURSDAY FROM 6.3OPM

CHOOSE A STARTER & A MAIN 



9.95   P I TC H E RS 19.95 1O.95  P I TC H E RS 2 O.95 11.95 12.95

3.95

4.95

Mocktails

C I T R U S C O O L E R  

Fresh citrus, lemonade. 

T RO P I CA L C O O L E R  

Mango, pineapple, l ime, lemonade. 

RA S P B E R RY C O O L E R  

Funkin raspberry, bottlegreen 
elderflower, soda. 

LU LO & AGAV E C O O L E R  

Colombian lulo citrus, agave, soda. 

NEW G U AVA C O O L E R   
Funkin guava, agave, l ime,  
coconut water.

V I RG I N P I Ñ A C O L A DA  
Pineapple juice, coconut cream.

PA S S I O N F R U I T C O O L E R   
Passion fruit , lemon, orange.

NEW B A N A N A C O O L E R   
Funkin banana, mango, lemon,  
vanilla, soda.

A P P L E M O J O- L E S S   
Mint , l ime, apple, soda.

NEW B A N A N A G I N G E R B E E R  
Funkin banana, ginger.

C H EC K O U T T H E B A R M E N U 
FO R O U R F U L L RA N G E 

O F D R I N K S, I N C LU D I N G 
S H A R I N G C O C K TA I L S

Cocktails
ALL COCKTAILS ARE 2FOR1 DURING HAPPY HOUR

ASK YOUR SERVER FOR DETAILS

CA I P I R I N H A
The famous Brazil ian cocktail ;  
Las Iguanas Magnifica Cachaça,  
l ime, sugar. 

ST RAW B E R RY CA I P I R I N H A
Las Iguanas Magnifica Cachaça, l ime,   
Funkin strawberry, sugar.

P E A R D RO P CA I P I R I N H A
Las Iguanas Magnifica Cachaça, l ime,  
Xanté pear l iqueur, apple, sugar.  

B RA Z I L I A N S P R I N G P U N C H
Las Iguanas Magnifica Cachaça, Funkin 
raspberry, l ime, Freixenet Cava. 

NEW PA S S I O N S O U R B O M B
Malibu Passion Fruit , sour sherbet , 
orange, soda.

VA N I L L A M A I TA I 
Havana Club Especial Rum, Absolut 
Vanilia Vodka, l ime, almond, bitters.

G I N & J U I C E
Beefeater Gin, mint , Colombian lulo 
citrus fruit , soda.

NEW F R E I X E N E T I C E 
Sweeter cava over ice with fresh mint 
& berries.

P I Ñ A C O L A DA 
Malibu, coconut cream, pineapple. 

B E R R I M U L E
Absolut Berri Açaí Vodka, Funkin 
raspberry, l ime, ginger.

I T’ S A G I N T I N G 
Beefeater Gin, maraschino,  
grapefruit soda. 

NEW R U M R U N N E R 
Havana Club 3 Yr Rum, blackberry, 
banana, l ime, pineapple, grenadine.

C U B A L I B R E 
Havana Club 3 Yr Rum, Coke Zero, l ime.

M A N G O C O L L I N S 
Absolut Mango Vodka, triple sec, 
orange, mango, lemonade.

LO N G I S L A N D I C E D T E A 
Vodka, Havana Club Rum, Beefeater 
Gin, Olmeca Tequila, lemon, Coke Zero.

NEW P I N K G U AVA C O L A DA
Malibu, Funkin guava, blackcurrant , 
coconut , pineapple.

H U A N A PA RT Y 
Beefeater Gin, Huana, Funkin passion 
fruit , bottlegreen elderflower, apple. 

M A L I B U SW I Z Z L E
Malibu, falernum, l ime, Funkin passion 
fruit , pineapple, bitters.

NEW P I Ñ A C O L A DA S P R I T Z
Kalani coconut l iqueur, falernum, 
pineapple, Freixenet Cava.

NEW RA I N FO R E ST M A RT I N I
Beefeater Gin, Huana, banana,  
l ime, pineapple.

NEW DA R K E ST STO R M 
Jah 45 Jamaican Dark Rum, l ime, 
ginger beer.

CA N A ROYA L E #2  
Las Iguanas Magnifica Cachaça, 
hibiscus, Freixenet Cava.

NEW B A N A N A RA M A
Bacardi Oakheart Spiced Rum,  
banana, grapefruit , l ime, bitters.

ST RAW B E R RY DA I Q U I R I 
Havana Club 3 Yr Rum, l ime, Funkin 
strawberry.

NEW S P I C E D H O N E Y S O U R
Jack Daniels, Cazcabel Honey Tequila, 
vanilla, pineapple, lemon, cardamom.

NEW B A N A N A DA I Q U I R I
Havana Club 3 Yr Rum, Funkin  
banana,  l ime, .

WAT E R M E LO N M A RGA R I TA 
Olmeca Tequila, watermelon, l ime. 

NEW CA R I B B E A N C LOV E R C LU B 
Malibu, Funkin raspberry, l ime, 
raspberry shrub, aquafaba.

NEW D E E P S O U T H T I C K L E 
Jack Daniels, Funkin raspberry,  
lemon, cranberry.

M O J I TO
Havana Club Especial Rum, mint , 
sugar, l ime, soda.

T H E M A RGA R I TA
Olmeca Tequila, Cointreau, l ime, salt . 

C H I L L I PA LO M A
Ancho Reyes Liqueur, Olmeca Blanco 
Tequila, grapefruit , salt .

NEW R U M J U L E P
Abuelo 7 Yr Rum, coconut water,  
mint , sugar.

E S P R E S S O M A RT I N I
Absolut Vanilia Vodka with our own 
cold brew espresso blend.

NEW P O R N STA R M A RT I N I
Our twist on a classic. Sailor Jerry’s 
Spiced Rum, apricot , Funkin passion 
fruit , vanilla, pineapple, with a shot 
of cava. 

NEW P I S C O S O U R
La Caravedo Peruvian Pisco, lemon, 
sugar, aquafaba, hibiscus.

NEW A M A ZO N C O S M O
Grey Goose Vodka, Huana, banana, 
cranberry, orange.

NEW SMOKY MEXICAN NEGRONI
Olmeca Blanco Tequila, Campari, 
smokey mezcal, sweet vermouth.

SMOKED CUBAN OLD FASHIONED
Havana Club 7 Yr Rum, sugar, bitters, 
smoked with applewood.

NEW M O O DY M E X I CA N 
Created by Nick from Las Iguanas 
Newcastle Quayside; Ancho Reyes 
Verde Chile Liqueur, Olmeca Blanco 
Tequila, smokey mezcal, agave, lemon, 
apple, mint .

S M O K I N G P LU M S
Smokey mezcal, calvados, plum, 
lemon, smoking cinnamon. 

NEW M O N T EC R I STO M A RT I N I
Havana Club 7 Yr Rum, demerara, 
smokey mezcal, sweet vermouth, 
aromatic leaf bitters.

NEW H O N E Y ST RAW B E R RY F I Z Z
Cazcabel Honey Tequila, Funkin 
strawberry, lemon, Freixenet Ice.

NEW PA S S I O N F R U I T ZO M B I E
Wray & Nephew Overproof Rum, Lamb’s 
Navy Strength Rum, Havana Club 7 Yr, 
3 Yr & Especial Rums, falernum, fresh 
passion fruit , l ime, pineapple, bitters.

NEW L A RG E H A D RO N C O L A DA 
For the dis’CERN’ing customer.  
Havana Club Especial Rum, Lamb’s 
Navy Strength Rum, Mexican Mole 
bitters, pineapple, l ime, coconut 
cream, rum-macerated pineapple.


