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While You Choose

Pick & mix little dishes 
& starters, an easy 
way to explore new 
flavours. Perfect for 
sharing with friends  
& family the Latin way. 

Sample dishes right 
out of Rio beach 
culture, such as our 
prawn pastels created 
by Plicila from Pli On 
Board in Niteroi, Brazil.

Tapas
Starters& 3 D I S H E S 15.95  |  5 D I S H E S 25.95

OFFER AVAILABLE UNTIL 7PM EVERY DAY & ALL DAY SUNDAY & MONDAY. 
ê EXTRA CHARGE FOR NACHO TOPPINGS & GAMBAS

Tapas Time
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N AC H O S  ask for   7.6 O 
Corn tortil la chips with melted cheese, topped with pico 
de gallo salsa, jalapeños, roasted tomato salsa, soured 
cream & guacamole. 
ê Add a topping   2.O O 
Shredded chipotle beef / Smoked chipotle chicken /  
Chill i  con carne / Refried black beans  

NEW PA L M H E A RTS       4.95 
Brazil ian-style palm hearts pan-fried until  golden brown,  
served simply with a pinch of sea salt .

A L B O N D I GA S 6.25 
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.

NEW S A LT C O D C RO Q U E T T E S    5.5 O 
A traditional Brazil ian dish known as bolinho de bacalhau; 
salt cod, potato & parsley deep-fried in a crisp golden 
crumb, served with aioli .

C H E E S E & M A N G O E M PA N A DA S   5.25 
Two crispy pasties fi l led with brie & mango, served with 
sticky chill i  jam.

NEW C H I C K E N C OX I N H A    5.5 O 
A popular Brazil ian snack of smoky chipotle chicken 
wrapped in potato dough, covered in panko crumb  
& deep-fried. Served with sticky chill i  jam.

DA D I N H O S  5.6 O 
Our take on a Brazil ian favourite, crispy cheesy cubes 
served with sticky chill i  jam.

PATO TAQ U I TO  6.3 O 
Roast duck & caramelised onion rolled in a char-gril led 
flour tortil la, with spicy cranberry salsa.

NEW C H I C K E N TAC O S ask for     4.95 
Two gril led corn & flour tortil las topped with smoky 
chipotle chicken, pink pickled onions & guacamole. 

C H I C K E N W I N G S 6.95 
Spicy & sauced-up with your choice of:  
Honey peri-peri /  Spicy bbq jerk /  
Vivo; flaming hot habanero 

C H E E SY P E R U FO N D U E  7.95 
Peruvian-style fondue – gooey cheese & amarillo chill i 
sauce with crispy potato chunks. Perfect to share.

B R E A D B OA R D  4.25 
Sliced ciabatta, jalapeño cornbread & pão de queijo with 
dunking chipotle butter, olive oil  & balsamic. 

H O LY G U ACA M O L E  ask for  ask for  4.5 O 
Make your own & season as you choose, with spice-dusted 
corn chips.

NEW P L I’ S P RAW N PA ST E L S   6.25 
Straight out of Brazil . Two crispy pasties fi l led with 
succulent prawns in a mildly spiced coconut , mint , 
rosemary & cream cheese sauce.

CA L A M A R E S 6.3 O 
Deep-fried squid in crisp cayenne & cassava  
crumb with aioli .

NEW C E V I C H E  ask for   5.75 
A classic Peruvian dish of sustainable white fish dressed 
in tiger’s milk (a l ime, ginger & amarillo chill i  dressing), 
carrot , pink pickled onions, roquito peppers & coriander, 
topped with sweet potato crisps.

M U S H RO O M Q U E S A D I L L A  5.5 O 
Tortil la fi l led with garlicky mushroom, chill i , thyme  
& cheese, folded, pan-toasted & served with roasted 
tomato salsa.

C H I C K E N Q U E S A D I L L A 5.6 O 
Tortil la fi l led with spicy chicken, peppers, onion & cheese, 
folded, pan-toasted & served with roasted tomato salsa.

NEW M I N I C H I L E D O G S   4.95 
Two mini choripan; chorizo sausages in brioche buns, 
topped with caramelised onion, pink pickled onions, 
mustard aioli , crispy onions & chill i .

GA M B A S ask for   7.25 
Butterflied shell-on prawns cooked in a garlic, lemon  
& chill i  sauce, served with ciabatta.  
ê add £1 to include in Tapas Time

H AVA N A C LU B & J E R K  6.3 O 
B B Q G L A Z E D P O R K R I B S  
Fall  off the bone individual pork ribs covered in a sticky 
rum glaze, topped with crispy onion & chill i .

F I E STA E N S A L A DA    4.95 
Roasted butternut squash, mixed leaves, carrot , cucumber, 
pink pickled onions, oven-dried tomatoes & fresh avocado, 
tossed in a poppy seed dressing.

NEW G R E E N Q U I N OA S A L A D     5.95  
Quinoa salad with avocado, l ime, okra, coriander, sultanas, 
pink pickled onions & a poppy & pumpkin seed dressing. 

P E R U V I A N B OT I J A O L I V E S     2.25 
In a herby marinade.

PÃO D E Q U E I J O   3.95
Traditional Brazil ian cheese dough balls served with 
chipotle butter.

TO RT I L L A C H I P S & D I P S  ask for   3.4 O 
ask for  Spice-dusted corn chips with roasted  
tomato salsa, habanero & pepper salsa & green tomatillo 
& jalapeño salsa.
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It’s all about the 
traditional tango, 
succulent grilled meats 
& a dash of chimichurri 
to take you from 
here to Buenos Aires 
with all the panache 
of a classic Parrilla 
(steakhouse). 

With award-winning 
burgers & fiery 
marinated chicken, 
there are options 
guaranteed to  
suit everyone.

B L A Z I N G B I R D 
Our spicy chicken marinated with  
fiery sauce, served with slaw & a 
choice of fries or salad. Sauced-up 
with your choice:   
- Honey peri-peri 
- Spicy bbq jerk 
- Vivo; flaming hot habanero  

ask for   whole 18.5 O half 13.5 O

GA U C H O ST E A K 
1Ooz sirloin steak sprinkled with 
ancho chill i  salt , served with fresh 
herb chimichurri , Argentine-style 
roasted sweetcorn purée & a choice  
of fries or salad.

ask for    18.95

B U E N O S A I R E S B U RG E R 
Our 1OO% prime short rib & chuck 
beef patty, char-gril led & topped 
with aioli , crisp baby gem lettuce, 
smoky pork chorizo, caramelised 
onion, Emmental cheese & fresh herb 
chimichurri in a toasted brioche bun 
with slaw & a choice of fries or salad.

  12.95

B E A N & B E E T RO OT B U RG E R
Black bean & beetroot burger with 
melted Emmental in a toasted brioche 
bun, smothered in a creamy tomato  
& gherkin sauce. With beef tomato  
& baby gem, creamy slaw & a choice of 
fries or salad.

  1 O.5 O

C L A S S I C B E E F B U RG E R
1OO% prime short rib & chuck beef 
patty with caramelised onions, beef 
tomato & baby gem in a toasted 
brioche bun, smothered in a creamy 
tomato & gherkin sauce. Served with 
slaw & a choice of fries or salad. 

 11.95

C H I C K E N B U RG E R
Char-gril led chicken breast with 
caramelised onions, beef tomato  
& baby gem in a toasted brioche bun, 
smothered in a creamy tomato  
& gherkin sauce. Served with slaw  
& a choice of fries or salad. 

 11.95

M A K E YO U R B U RG E R
- Jalapeños, Chimichurri , Guacamole or Emmental cheese  each  1.O O
- Brie , Shredded chipotle beef, Smoked chipotle chicken,  each  1.5 O 
  Chill i  con carne or Smoky pork chorizo 

Dirty

GA U C H O ST E A K

ArgentinaMAINS FROM

Prefer Sweet Potato Fries?
JUST ADD  

5Op



Tantalising dishes with 
a kick conjure up the 
mood of Mexico with 
animated, colourful 
mariachi & non-stop 
margaritas. 

It's holiday time with 
chillies simmering  
in speciality sauces,  
our unique sizzling 
fajita stack & an 
unrivalled range 
of richly seasoned 
classics that brings you 
the best of Mexico.

MexicoMAINS FROM
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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. 

  12.25

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. 

 9.95

C H I L L I C O N CA R N E
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 
- Hot: Habanero & cayenne chill i

ask for   11.95

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

  ask for   ask for    9.5 O

FA J I TA S 
Cooked to order in our special mix 
of spices, onions & peppers. With 
guacamole, grated cheese, soured 
cream, jalapeños, roasted tomato 
salsa & soft wheat tortil las.

Choose from:

B U R R I TO S
Wheat tortil la stuffed with rice, 
refried beans, crunchy slaw & cheese 
with salad, soured cream, guacamole 
& roasted tomato salsa on the side. 

Choose from:

- Chicken breast strips  16.25

- Marinated steak strips 17.5 O   

- Shelled prawns  16.75   

- Portobello mushroom 13.95 
    ask for   

- Sweet potato,   1 O.5 O 
  butternut squash 
  & chickpea chill i    

- Smoked chipotle chicken  11.95

- Shredded beef braised  11.95 
  in chipotle 

FA J I TA B U R R I TO



Samba, Carnival, 
graceful football  
& endless white 
beaches set the scene 
for spicy, exciting food 
cooked from scratch by 
our skilled chefs. 

Boldly spiced but often 
cooled with coconut, 
Brazil’s remarkable 
dishes are inspired by 
the unique ingredients 
grown to a truly 
tropical beat in this 
vast country.

X I N X I M 
A classic recipe from North Brazil . 
Chicken & crayfish in our creamy  
l ime & peanut sauce with spring onion 
rice, fine green beans, coconut farofa 
& sweet plantain. 

 ask for    14.95

B A H I A N C O C O N U T C H I C K E N 
From Bahia on the Northeast coast , 
chicken pan-fried in cumin, coriander 
& cayenne & cooked in a coconut 
sauce with ginger, garlic, tomatoes  
& coriander. Served with spring onion 
rice & shredded greens.

   14.95

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

ask for    14.95

M O Q U ECA D E PA L M I TO S 
Butternut squash, palm hearts, fine 
beans & 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.

  ask for   ask for    13.25

NEW P E A N U T & P RAW N 
M A RACA NÃ 
Prawns cooked in a peanut , chill i , 
coconut , l ime & coriander sauce, 
served in our sourdough bread bowl 
inspired by the famous Maracanã 
Stadium in Rio.

   14.95

NEW GA L I N H A DA 
A delicately spiced rice dish cooked 
with chicken thigh & breast , with 
crispy chicken skin & okra. Served 
with a rich chicken jus.

ask for    12.95

NEW C H E E SY B U T T E R N U T 
S Q U A S H M A RACA NÃ
Butternut squash, mixed peppers, 
palm hearts & spinach in a rich, 
cheesy tomato sauce, served in our 
sourdough bread bowl inspired by the 
famous Maracanã Stadium in Rio.

  11.95
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BrazilMAINS FROM

X I N X I M C H E E SY B U T T E R N U T S Q U A S H M A RACA NÃ

Las Iguanas work with the LATA Foundation to  
support grass-roots projects throughout Latin 
America. The charity transforms lives, working with 
social & environmental initiatives.
Current projects we're involved with include the 
Projeto Vidançar dance school in Rio de Janeiro  
& Kids Saving The Rainforest in Costa Rica.
Find out more at iguanas.co.uk & latafoundation.org

The LATA Foundation
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Try our innovative take 
on remarkable dishes 
from further afield. 

Cuba gives us simple 
delights from its 
rich café culture & 
traditional staple diet.

The Peruvian food 
scene is one of the 
most varied & best 
in the world. It takes 
influences from Asia, 
Spain, Italy & West 
Africa & is the origin  
of many classic 
ingredients which our 
skilled chefs love to 
cook with. 

CA U L I F LOW E R  
& C O R N Q U I N OT TO
A Peruvian-style quinoa risotto with 
smoked cheese, roasted cauliflower  
& charred baby corn, topped with 
puffed quinoa & crispy chill i .

   9.95

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.

   8.95

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. Full 
of goodness.

   9.5 O

NEW D O M I N I CA N G OAT C U R RY
A spicy Dominican-style goat  
& scotch bonnet chill i  curry with 
spring onion  rice, fried plantain  
& pink pickled onions.

ask for    12.95

C U B A N S A N DW I C H
Roasted pork belly, pulled pork, 
Emmental cheese & ham with sweet  
mustard & green pickle relish layered 
in our buttery toasted bun. With  
slaw & a choice of fries or salad.

 11.25

H AVA N A C LU B & J E R K  
B B Q R I B S
Whole rack of fall  off the bone pork 
ribs covered in a sticky rum glaze, 
topped with crispy onion & chill i , 
served with slaw & a choice of fries 
or salad.

 18.6 OPeru &Beyond
MAINS FROM

PERU

CUBA

G R E E N Q U I N OA S A L A D

 Top  YO U R S A L A D     

- Palm hearts  ,  Crayfish or Gril led chicken  each 2.O O



Desserts

SI
DE

S 
& 

DE
SS

ER
TS

Dips  each 75p  any three 1.5 O

Roasted tomato salsa, Habanero & roasted red 
pepper salsa, Green tomatillo & fire roasted 
jalapeño salsa, Spicy cranberry, Guacamole, Aioli , 
Soured cream, Herb chimichurri or Pico de gallo.

Sides

LET US KNOW IF YOU’D L IKE OUR  
GLUTEN-FREE OR VEGGIE & VEGAN MENUS.

 Vegetarian     Vegan     Gluten free  
 Contains nuts/peanuts      Contains alcohol    

C R E A M Y CA RA M E L CA K E  ê 5.O O 
Layers of soaked sponge drizzled with dulce de leche. 
Topped with caramelised cream & blueberries.

C H U R RO S   three  4.95   six  7.95 
Cinnamon-sugar dusted churros with dips for dunking. 
Served with a choice of chocolate ganache or dulce de 
leche (or both, if you order six).

B A N A N A E M PA N A DA  ê 5.25 
Crisp pastry fi l led with banana, sweet plantain & dulce  
de leche. Served with vanilla ice cream & a drizzle of  
rum-flavoured syrup.

P IÑ A C O L A DA I C E C R E A M    4.95 
Three scoops of our Piña Colada ice cream. 

M A N G O S O R B E T    4.95 
Three scoops of our mango sorbet . 

P IÑ A C O L A DA M E S S    ê 5.5 O 
Piña Colada ice cream with caramelised pineapple salsa, 
crispy pineapple pieces & toasted coconut chips.

D U LC E D E L EC H E M ACA DA M I A 5.75 
C H E E S ECA K E    
Creamy cheesecake with roasted macadamia nuts  
& dulce de leche caramel sauce.

T E M B L EQ U E    4.75 
A creamy, set coconut pudding with mixed berries  
& mango purée.

AZTEC CHOCOLATE FUDGE BROWNIE  ê  5.5 O  
Warm, spiced chocolate orange sponge brownie.  
With vanilla ice cream. 

NEW BRAZILIAN BRIGADEIRO ICE CREAM   4.95 
Three scoops of rich chocolate fudge ice cream  
with dulce de leche sauce & crispy chocolate sprinkles.

H U M I TA S    2.95 
Argentine-style roasted sweetcorn purée.

F R I E S   3.8 O 
Curly or Straight-cut fries with creamy aioli . 

SW E E T P OTATO F R I E S  4.O O 
With creamy aioli .

CA S S AVA F R I E S   3.8 O 
With roasted tomato salsa.

R E F R I E D B E A N S   ask for   2.25 
With soured cream & cheese.

SW E E T P L A N TA I N   2.25  
Deep-fried sweet plantain.

NEW S P R I N G G R E E N S   ask for   2.O O 
In a garlic & chill i  butter.

PATATA S B RAVA S I N B I TS   3.95 
Deep-fried potato chunks served with smoky  
chipotle sauce & aioli . 

C R E A M Y S L AW    2.5 O 
Lime & coriander slaw. 

S P R I N G O N I O N R I C E    2.O O 
Lightly seasoned rice with garlic & spring onions.

M I X E D S A L A D    3.75 
Mixed leaf salad with carrot & cucumber ribbons  
& roquito peppers, in a pequin pepper & agave dressing.

We haven’t listed all of the ingredients in every dish. Any allergies/intolerances? Please let your server know.
We aren’t responsible for stolen or lost items • Country of origin indicates style of cooking • 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, goat & lamb are Halal • For parties 
of 5 or more, an optional 1O% service charge will  be added to your bil l . 1OO% recycled paper, printed with vegetable-based inks O318R

T E M B L EQ U E

H A B A N E RO & ROA ST E D R E D P E P P E R S A L S A

ê P I M P YO U R D E S S E RT! A D D 25 M L O F H AVA N A C LU B E S P EC I A L R U M FO R £2 

Always made from scratch



P L A ST I C ST RAWS S U C K!
We love the environment, so  

we're reducing our usage. If you 
really need a straw, just ask.  

From May 2O18, we will  only be 
using biodegradable PLA straws.
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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.

8.95   P I TC H E RS 18.95 9.95   P I TC H E RS 19.95 1O.95 11.95

3.95

4.95

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, 
smoky 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, smoky mezcal, agave, lemon, 
apple, mint .

S M O K I N G P LU M S
Smoky 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, 
smoky 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.

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.

HAPPY DAYS!
 IT'S HAPPY HOUR ALL DAY EVERY DAY

BUY ONE GLASS OR PITCHER, GET THE SAME ONE FREE

2for 1
Cocktails

S P I C E D H O N E Y S O U R

C
A C H A Ç A  D O  RI O  D E  JA N E I R O



Our caipirinhas are made with our very own 
cachaça, Magnifica de Faria Las Iguanas.

At Fazenda do Anil we plant our own sugar 
cane, harvest it, juice it, distill it and bottle it, 

guaranteeing its purity and its origin. There is a  
lot of passion and hard work involved! 

You won’t find another cachaça like it, either in 
the UK or Brazil, just as you won’t find another 

caipirinha like ours.

Shop online & find recipes at iguanas.co.uk/shop

IGUANAS.CO.UK
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