
Neat, straight-up or on the rocks. 

T H E G L E N L I V E T � 3.5 O 
Single malt scotch whisky.

J A M E S O N S � 3.5 O 
Irish whiskey.

A M A R E T TO � 3.5 O 
Almond.

B A I L E YS � 3.5 O 
Irish cream.

C O I N T R E A U � 3.5 O 
Orange.

K A H LU A � 3.5 O 
Coffee.

F RA N G E L I C O � 3.5 O 
Hazelnut .

S A M B U CA � 3.5 O 
Aniseed.

H AVA N A C LU B 7 Y E A R O L D � 3.95 
7 year old rum.

C O U RVO I S I E R � 4.2 O 
Fine cognac.

C H I VA S R EGA L � 3.5 O 
Blended Scotch whisky, matured for 12 years.

LIQUEURS & SPIRITS

TEAS & COFFEES
Rainforest Alliance certified.

E S P R E S S O � 2.4 O
A M E R I CA N O  � 2.75
CA P P U C C I N O  � 2.95
L AT T É � 2.95
M O C H A � 2.95
C H O C O L AT E CA L I E N T E � 2.95
M AT E  � 2.4 O 
Stimulating Argentinean infusion. 
T E A � 2.4 O 
Ask for our selection.

X I N X I M

CELEBRATION Menu

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 
• Our chicken, duck, goat & lamb are Halal • For parties of 5 or more, 
an optional 1O% service charge will  be added to your bil l . O419R

IGUANAS.CO.UK

2 COURSES £19.95
3 COURSES £23.95

Happy
Days!

2FOR1 
COCKTAILS 

IN THE  
DRINKS MENU

CELEBRATION

Celebrate the flavours of Latin America



X I N X I M   ask for  
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.

M O Q U ECA D E P E I X E  ask for  
Peeled prawns, white fish & peppers cooked in a homemade creamy 
coconut , fresh tomato & lime sauce with spring onion rice, sweet 
plantain, pico de gallo & a coconut farofa to sprinkle.

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

C H I C K E N E N C H I L A DA  
Spicy chicken, pepper, onion & cheese in a rolled tortil la with smoky 
chipotle sauce, on a bed of spring onion rice with refried beans  
& topped with cheese. 

NEW 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  
& crispy blue corn tortil las. Choose a spiced butter to melt into 
your chill i : 
- Cocoa & ancho chilli  [MILD] 
- Smoky chipotle butter  [MEDIUM] 
- Habanero & cayenne chilli  [HOT]

NEW 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, crispy blue corn tortil las, 
sour cream & pink pickled onions.

FA J I TA STAC K S  ask for    
Cooked to order in our special mix of spices, onions & peppers. 
With guacamole, grated cheese, sour cream, jalapeños, roasted 
tomato salsa & soft wheat tortil las. Choose: 
- Chicken breast strips 
- Portobello mushroom   ask for 

U P G RA D E GA U C H O ST E A K  ask for  	 +£5 supplement 
1Ooz sirloin steak sprinkled with ancho chill i  salt , served with  
smoky herb chimichurri , Argentine-style roasted sweetcorn purée  
& a choice of fries or salad. 

V EG G I E E N C H I L A DA    
Roast butternut squash, red peppers, spinach & cheese in a rolled 
tortil la with smoky chipotle sauce, on a bed of spring onion rice 
with refried beans & topped with cheese.

B L A Z I N G B I R D ask for    
Spice-rubbed & marinated chicken, served with slaw & a choice of 
fries or salad. Sauced up with: 
- Lemon & herb peri-peri  [MILD] 
- Honey peri-peri  [ WARM] 
- Amarillo chilli  & garlic  [ WARMER] 
- Spicy BBQ jerk  [HOTTER] 
- Vivo: Flaming hot habanero  [HOTTEST]

MAINS CHOOSE ONE

 Contains nuts/peanuts   Contains alcohol   Gluten free   Vegetarian   Vegan  ANY ALLERGIES/ INTOLERANCES?  Please let your server know. We haven’t l isted all  of the ingredients in every dish. Some dishes may contain bones.

M A N G O S O R B E T     
Three scoops of our mango sorbet .

C O C O N U T I C E C R E A M     
Three scoops of our dairy-free coconut ice cream. 

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

DA D I N H O S   
Crispy cheesy cubes served with sticky chill i  jam.

C H I C K E N Q U E S A D I L L A 
Tortil la fi l led with spicy chicken, peppers, onion & cheese, folded, 
pan-toasted & served with roasted tomato salsa.

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.

CHOCOLATE COCONUT TART      
A rich, indulgent chocolate & coconut tart on a nutty base  
dusted with cocoa, served with a scoop of our dairy-free coconut 
ice cream. 

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.

C H I C K E N W I N G S 
Marinated wings sauced-up with: 
- Lemon & herb peri-peri  [MILD] 
- Honey peri-peri  [ WARM] 
- Amarillo chilli  & garlic  [ WARMER] 
- Spicy BBQ jerk  [HOTTER] 
- Vivo: Flaming hot habanero  [HOTTEST]

D U LC E D E L EC H E M ACA DA M I A C H E E S ECA K E     
Creamy cheesecake with roasted macadamia nuts & dulce  
de leche caramel sauce.

STARTERS CHOOSE ONEON ARRIVAL CHOOSE ONE

DESSERTS CHOOSE ONE

CA I P I R I N H A  
Las Iguanas Magnifica Cachaça, l ime, sugar.

B RA H M A  
4.3% 33Oml bottle.

F R E I X E N E T C O R D O N N EG RO CAVA  
125ml. Stylish dry fizz, refreshingly racy.


