
 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.

C H I C K E N E N C H I L A DA 12.75 
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. 

V EG G I E E N C H I L A DA 9.95
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. 

C H I L L I C O N CA R N E ask for  	 12.75 
A rich chunky beef & black bean chill i , with spring onion rice  
& crispy blue corn tortil las. Choose a spiced butter to melt in: 
- Cocoa & ancho chill i  [MILD]
- Smoky chipotle butter [MEDIUM] 
- Habanero & cayenne chill i  [HOT]

V EG G I E C H I L L I   ask for  ask for 9.95 
Sweet potato, butternut squash & chickpeas braised with spiced 
tomatoes, served with spring onion rice, crispy blue corn tortillas, sour 
cream & pink pickled onions. Vegan option served with cashew cream 

B U R R I TO S	
Wheat tortil la stuffed with rice, refried beans, crunchy slaw & cheese 
with salad, sour cream, guacamole & roasted tomato salsa on the 
side. Vegan option served with vegan cheese & cashew cream  
- Sweet potato, butternut & chickpea 1O.95 
  chilli  in a beetroot tortilla  ask for 
- Smoked chipotle chicken 11.95 
- Shredded beef braised in chipotle 11.95

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. Vegan option served with vegan 
cheese & cashew cream  
- Chicken breast strips 16.95 
- Portobello mushroom   ask for  13.95

F I E STA E N S A L A DA 8.95 
Butternut squash, mixed leaves, carrot curls, pink pickled  
onions, oven-dried tomatoes & fresh avocado, tossed in a poppy 
seed dressing. With toasted pumpkin seeds, charred corn & sweet 
chill i  pepper pearls.

B L A Z I N G B I R D  ask for whole 18.95 half 13.95
Spice-rubbed & marinated chicken, served with fries or salad. 
Sauced up with: 
- Honey peri-peri  [ WARM]	 - Amarillo chilli  & garlic  [ WARMER]
- Spicy BBQ jerk  [HOTTER]	 - Vivo: Flaming hot habanero  [HOTTEST]

GA U C H O ST E A K ask for  	 19.95
8oz sirloin steak sprinkled with ancho chill i  salt , served  
with fresh herb chimichurri , Argentine-style roasted sweetcorn 
purée & a choice of fries or salad.

X I N X I M   ask for  14.95 
A classic recipe from North Brazil . Chicken & crayfish in our  
creamy lime & peanut sauce with spring onion rice, shredded 
greens, coconut farofa & sweet plantain.

M O Q U ECA D E PA L M I TO S   ask for  ask for   	 13.75
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  
& coconut farofa to sprinkle.

B A H I A N C O C O N U T C H I C K E N ask for 	 14.95 
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.

B A H I A N J AC K F R U I T C U R RY  ask for  ask for  	11.5 O 
Roasted pulled jackfruit & ethically sourced palm hearts cooked in 
a coconut sauce with ginger, garlic, cumin, cayenne, coriander  
& tomatoes. Served with spring onion rice & shredded greens.

B E E F B U RG E R 11.95
Black Angus beef patty with caramelised onions, pink pickled 
onions, beef tomato, lettuce & tomato-gherkin mayo in a toasted 
brioche bun. Served with fries or salad.

B U E N O S A I R E S B U RG E R 13.5 O
Black Angus beef patty, char-gril led & topped with aioli , lettuce, 
smoky pork chorizo, caramelised onion, Emmental cheese & fresh 
herb chimichurri in a toasted brioche bun with fries or salad.

C O PACA B A N A B U RG E R 12.5 O
A Brazil ian twist;  buttermilk-marinated chicken breast in a  
crispy spice-crumb with Emmental, pink pickled onions, beef 
tomato, lettuce, fresh coriander, amaril lo aioli  & tomato-gherkin 
mayo in a toasted brioche bun. Served with fries or salad. 

B E A N & B E E T RO OT B U RG E R 1 O.75
Black bean & beetroot burger with melted Emmental, beef  
tomato, lettuce & tomato-gherkin mayo in a toasted brioche 
bun. Served with fries or salad.

MAINS

UPGRADE ANY FRIES TO SWEET POTATO add 75 P

M A K E YO U R B U RG E R Dirty
- Jalapeños, Fresh herb chimichurri , Crispy hash brown 	 each  1.O O 

or Guacamole
- Brie, Pan-fried squeaky cheese or Emmental , each  1.5 O 

Shredded chipotle beef, Smoked chipotle chicken. 
Smoky pork chorizo or Smoky streaky bacon

IGUANAS.CO.UK
Full allergen menus are available on our website or via the 
QR code. All  dishes are prepared & cooked in kitchens where 
allergen ingredients (e.g. nuts, flour etc) are commonly used 
& we therefore cannot guarantee our dishes will  be free from 
traces of these products • Some dishes may contain bones 
• Country of origin indicates style of cooking • Our chicken

is Halal • We aren’t responsible for stolen or lost items • We may need 
to substitute an equivalent ingredient subject to availability • We may 
need to change or withdraw this menu from time-to-time due to local 
events • An optional 12.5% service charge will  be added to your bil l . 1O2OC

ALLERGENS

H U M I TA S   Roasted sweetcorn purée.	 2.95

F R I E S  Curly or Straight-cut fries with aioli .	 3.75

SW E E T P OTATO F R I E S  With creamy aioli .	 4.5 O

R E F R I E D B E A N S   ask for  	 2.25
With sour cream & cheese. Vegan option served with vegan 
cheese & cashew cream 

SW E E T P L A N TA I N  	 2.5 O

S P R I N G O N I O N R I C E 2.O O

M I X E D S A L A D  3.95

SW E E T P I C K L E D S L AW 2.5 O
Pickled shredded carrot , cabbage, parsley & pink 
pickled onion with chill i , l ime & coriander. 

SIDES

Celebrate the flavours of Latin America
FOOD

C H U R RO S 4.95 
Three cinnamon-sugar dusted churros with dips for dunking. 
Served with a choice of chocolate ganache or dulce de leche.

D U LC E D E L EC H E C H E E S ECA K E 5.95 
Creamy cheesecake with roasted cashew nuts & dulce de leche 
caramel sauce.

B A N A N A ST I C KY TO F F E E P U D D I N G 5.25 
Warm banana sticky toffee pudding with toffee sauce, fried 
plantain & vanilla ice cream. 

T RO P I CA L I C E S 4.95
Choose from three scoops of our vegan coconut ice cream 
or mango sorbet .

C H O C O L AT E C O C O N U T TA RT 5.5 O
A rich, indulgent chocolate & coconut tart on a nutty base dusted 
with cocoa, served with a scoop of our vegan coconut ice cream. 

B ROW N I E & I C E C R E A M 4.95 
Warm gooey chocolate brownie pieces, vanilla ice cream & an alfajor; 
a Peruvian-style shortbread & dulce de leche biscuit sandwich. 

DESSERTS

N AC H O S  ask for  ask for 	 8.25
Corn tortil la chips with melted cheese, topped with pico de gallo 
salsa, jalapeños, roasted tomato salsa, sour cream & guacamole. 
Vegan option served with vegan cheese & cashew cream  
ê Add a topping: Refried black beans  /  	 2.O O
Shredded chipotle beef / Smoked chipotle chicken 

DA D I N H O S 5.95 
Our take on a Brazil ian favourite; crispy cheesy cubes served 
with sticky chill i  jam.

CA L A M A R E S	 6.95
Crispy squid sprinkled with seaweed salt & served with aioli . 

C H I C K E N Q U E S A D I L L A	 5.95 
Tortil la fi l led with spicy chicken, peppers, onion & cheese, 
folded, pan-toasted & served with roasted tomato salsa.

M U S H RO O M Q U E S A D I L L A 5.95
Tortil la fi l led with garlicky mushroom, chill i , thyme  
& cheese, folded, pan-toasted & served with roasted tomato salsa.

F I E STA E N S A L A DA 5.5 O 
Butternut squash, mixed leaves, carrot curls, pink pickled  
onions, oven-dried tomatoes & fresh avocado, tossed in a poppy 
seed dressing. With toasted pumpkin seeds, charred corn  
& sweet chill i  pepper pearls.

B RA Z I L I A N B E AC H C H E E S E  ask for 5.75 
Salty, squeaky cheese pan-fried & served with oregano 
& sticky chill i  jam.

C H I C K E N W I N G S		 6.95 
Marinated wings sauced-up with: 
- Honey peri-peri  [ WARM]
- Amarillo chilli  & garlic  [ WARMER]
- Spicy BBQ jerk  [HOTTER]
- Vivo: Flaming hot habanero  [HOTTEST]

C H E E S E & M A N G O E M PA N A DA S 5.95
Two crispy pasties fi l led with brie & mango, served with 
sticky chill i  jam.

B RA Z I L I A N F R I E D C H I C K E N 6.25 
Buttermilk-marinated chicken breast in a crispy spice-crumb, 
sliced & served with amarillo aioli .

TAPAS & STARTERS



Happy Days!
COCKTAILS FROM £6.95 ALL DAY EVERY DAY

 Contains nuts/peanuts      Gluten free       Vegetarian       Vegan  ANY ALLERGIES/ INTOLERANCES?  Please let your server know. We haven’t l isted all  of the ingredients in every drink.

C O CA- C O L A 	 glass  3.O5   bottle  3.3 O

D I E T C O K E 	 glass  2.95   bottle  3.2 O

C O K E Z E RO / L E M O N A D E By the glass. 	 2.95

G U A RA N A Brazil ian soft drink with guarana. 	 2.6 O

T I N G  Grapefruit soda. 	 2.5 O

V I TA C O C O  Coconut water. 	 2.5 O

A P P L E T I S E R  Sparkling apple juice. 	 2.5 O

J U I C E S  Pineapple, Cranberry, Pomegranate,	 2.5 O 
Mango, Orange or Apple juice. 

WAT E R  Sparkling or stil l  bottled water. 	 small  2.5 O   large  4.5 O

SOFT DRINKSC O RO N A  4.5%  By the glass. 	 half  3.O O  pint  5.95

C O RO N A  4.5%  	 one 4.6 O  six 2 O.O O

B RA H M A  4.3% 	 one 4.O O  six 2 O.O O

E ST R E L L A  4.9% 	 4.75

DA M M DA U RA   5.4%  	 4.6 O 

M A LQ U E R I DA F R E S H R E D 5.O% 	 4.6 O 
Hibiscus & orange lager.	

F R E E DA M M  O% Alcohol-free lager from Estrella. 	 3.5 O 

ST E L L A C I D R E  4.5%  	 4.95

R E KO R D E R L I G  4% Passion fruit or mango & raspberry.	 4.95 	

BEER & CIDER

L A S I G U A N A S X P O E T I C L I C E N S E T RO P I CA L G I N	 7.95 
Our gin collaboration with Poetic License. Classic gin flavours 
blended perfectly with mango, coconut & grapefruit , served with 
tonic, mango & edible flowers.

STA R O F B O M B AY G I N 	 8.95 
With tonic & star anise.

O L M ECA A LTO S B L A N C O 1 O O% AGAV E T EQ U I L A	 7.95 
With tonic, strawberries & lime.

A B S O LU T B E R R I AÇA I VO D K A 	 7.95 
With tonic & berries.

GIN & MORE

F R E I X E N E T C O R D O N N EG RO CAVA 	 5.5 O | 24.95 
Stylish dry fizz, refreshingly racy.

F R E I X E N E T P RO S EC C O    	 29.95 
Lively & fresh with citrus, apple & grapefruit .

P RO S EC C O    	 24.95 
Lively, crisp & sparkling with delicate citrus aromas.

P I P E R H E I D S I EC K B R U T C H A M PAG N E   	 49.O O 
Fresh with citrus notes of grapefruit , apple & pear.

P I P E R H E I D S I EC K RO S É B R U T C H A M PAG N E  	49.O O 
Intense copper-pink coloured rosé with strawberry & raspberry.

BUBBLES	 125ML | BTL

• 	M E R LOT   	 5.4 O | 6.5 O | 8.7 O | 2 O.95 
	 Black & red cherry, spicy plum & blackcurrant .

• 	T E M P RA N I L LO 	 5.2 O | 6.95 | 16.95 
	 Dark cherry colour with red berries & a soft fruity finish.

• 	M A L B EC 	 6.2 O | 7.6 O | 18.5 O 
	 Red & floral notes with hints of vanilla.

• 	P I N OT N O I R 	 7.2 O | 8.95 | 22.95 
	 Summer fruits with a touch of spice.

• 	S A U V I G N O N B L A N C 	 5.4 O | 6.5 O | 8.7 O | 2 O.95 
	 Brimming with fresh citrus & kiwi flavours.

• 	A I R E N 	 5.2 O | 6.95 | 16.95 
	 Dry, crisp & refreshing on the palate with elegant citrus aromas. 

• 	P I N OT G R I G I O 	 6.75 | 8.75 | 21.95 
	 Dry, l ight & refreshing with citrus, white blossom, apple & pear.

• 	A L B A R I Ñ O 	 26.95 
	 Well balanced with complex aromatic tropical fruit flavours.

• 	RO S A D O B L E N D 	 4.85 | 5.95 | 7.8 O | 18.95 
	 Light & refreshing with a fruity finish & subtle floral notes.

WINE 	 125ML | 175ML | 25OML | BTL

TEAS & COFFEES
Plant-based milks & Fairtrade decaf coffee available. 
Just ask your server.

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 E � 2.95
M O C H A � 2.95
F L AT W H I T E � 2.5 O
T E A Ask for our selection.� 2.4 O
F R E S H M I N T T E A � 2.4 O
C H O C O L AT E CA L I E N T E � 2.95

Rainforest All iance certified.

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

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

	CA I P I R I N H A	 6.95 	 
	 Our award-winning signature cocktail ;  Las Iguanas Magnifica  
	 Cachaça, l ime, sugar. Ask for a Caipiroska with Absolut Vodka.

	ST RAW B E R RY CA I P I R I N H A	 6.95 
	 Las Iguanas Magnifica Cachaça, l ime, Funkin strawberry, sugar.

	M A N G O C O L L I N S	 7.95 
	 Absolut Mango Vodka, triple sec, orange, mango, lemonade.

	LO N G I S L A N D I C E D T E A 	  8.95   
	 Vodka, Havana Club Especial Rum, Beefeater Gin, Olmeca Altos  
	 Blanco 1OO% Agave Tequila, triple sec, lemon, Coke Zero.

	PA S S I O N S O U R B O M B 	 6.95 
	 Malibu Passion Fruit , sherbet , orange, soda.

	VA N I L L A M A I TA I  	 6.95 
	 Havana Club Especial Rum, Absolut Vanilia Vodka, lime,  
	 almond, bitters.

	P I Ñ A C O L A DA 	 6.95 
	 Malibu, coconut cream, pineapple. 

	ST RAW B E R RY DA I Q U I R I 	 7.95 
	 Havana Club 3 Yr Rum, l ime, Funkin strawberry.

	BRAZILIAN GRAPEFRUIT SPRITZ	 6.95 
	 Las Iguanas Magnifica Cachaça, grapefruit soda, Freixenet Cava.

H U A N A PA RT Y 	   7.95  
	 Beefeater Gin, Huana, Funkin passion fruit , bottlegreen  
	 elderflower, apple. 

	T H R I L L A I N VA N I L L A	 7.95 
	 Absolut Vanilia Vodka, grapefruit , pineapple, lemon, vanilla.

M O J I TO	 8.95 
	 Havana Club Especial Rum, mint , sugar, l ime, soda.

P O R N STA R M A RT I N I	 8.95 
	 Our twist on a classic. Sailor Jerry’s Spiced Rum, apricot ,  
	 Funkin passion fruit , vanilla, pineapple, with a shot of cava. 

PA S S I O N F R U I T ZO M B I E	 9.95 
	 Wray & Nephew Overproof Rum, Lamb’s Navy Strength Rum,  
	 Havana Club 7 Yr Rum, Havana Club 3 Yr Rum, Havana Club  
	 Especial Rum, falernum, passion fruit , l ime, pineapple, bitters.

T U T T I F R U T T I	 7.95 
	 Absolut Berri Açaí Vodka, mango, passion fruit , l ime.

	T H E M A RGA R I TA	 8.95 
	 Olmeca Altos Blanco 1OO% Agave Tequila, triple sec, l ime, salt . 

	P I N K G U AVA C O L A DA	 7.95 
	 Malibu, Funkin guava, blackcurrant , coconut , pineapple.

	B E R RY C O L L I N S	 7.95   
	 Absolut Berri Açaí Vodka, Funkin strawberry, hibiscus, sherbet, soda.

DRINKS

	C I T R U S C O O L E R 	 3.95 
	 Fresh citrus, lemonade. 

RA S P B E R RY C O O L E R 	 3.95 
	 Funkin raspberry, bottlegreen elderflower, soda. 

T RO P I CA L C O O L E R	 3.95 
	 Mango, pineapple, l ime, lemonade. 

V I RG I N P I Ñ A C O L A DA	 4.95 
	 Pineapple juice, coconut cream.

PA S S I O N F R U I T C O O L E R	 4.95 
	 Passion fruit , lemon, orange.

A P P L E M O J O- L E S S  	 4.95 
	 Mint , l ime, apple, soda.

	AG U A D E H I B I S C U S	 5.95 
	 Hibiscus, ginger, l ime, soda.

MOCKTAILS



	CA I P I R I N H A	 6.95 	 
	 Our award-winning signature cocktail ;  Las Iguanas Magnifica  
	 Cachaça, l ime, sugar. Ask for a Caipiroska with Absolut Vodka.

	ST RAW B E R RY CA I P I R I N H A	 6.95 
	 Las Iguanas Magnifica Cachaça, l ime, Funkin strawberry, sugar.

	M A N G O C O L L I N S	 7.95 
	 Absolut Mango Vodka, triple sec, orange, mango, lemonade.

	LO N G I S L A N D I C E D T E A 	  8.95   
	 Vodka, Havana Club Especial Rum, Beefeater Gin, Olmeca Altos  
	 Blanco 1OO% Agave Tequila, triple sec, lemon, Coke Zero.

	PA S S I O N S O U R B O M B 	 6.95 
	 Malibu Passion Fruit , sherbet , orange, soda.

	VA N I L L A M A I TA I  	 6.95 
	 Havana Club Especial Rum, Absolut Vanilia Vodka, lime,  
	 almond, bitters.

	P I Ñ A C O L A DA 	 6.95 
	 Malibu, coconut cream, pineapple. 

	ST RAW B E R RY DA I Q U I R I 	 7.95 
	 Havana Club 3 Yr Rum, l ime, Funkin strawberry.

H U A N A PA RT Y 	   7.95  
	 Beefeater Gin, Huana, Funkin passion fruit , bottlegreen  
	 elderflower, apple.

	BRAZILIAN GRAPEFRUIT SPRITZ	 6.95 
	 Las Iguanas Magnifica Cachaça, grapefruit soda, Freixenet Cava.

	T H R I L L A I N VA N I L L A	 7.95 
	 Absolut Vanilia Vodka, grapefruit , pineapple, lemon, vanilla.

M O J I TO	 8.95 
	 Havana Club Especial Rum, mint , sugar, l ime, soda.

P O R N STA R M A RT I N I	 8.95 
	 Our twist on a classic. Sailor Jerry’s Spiced Rum, apricot ,  
	 Funkin passion fruit , vanilla, pineapple, with a shot of cava. 

PA S S I O N F R U I T ZO M B I E	 9.95 
	 Wray & Nephew Overproof Rum, Lamb’s Navy Strength Rum,  
	 Havana Club 7 Yr Rum, Havana Club 3 Yr Rum, Havana Club  
	 Especial Rum, falernum, passion fruit , l ime, pineapple, bitters.

T U T T I F R U T T I	 7.95 
	 Absolut Berri Açaí Vodka, mango, passion fruit , l ime.

	T H E M A RGA R I TA	 8.95 
	 Olmeca Altos Blanco 1OO% Agave Tequila, triple sec, l ime, salt . 

	P I N K G U AVA C O L A DA	 7.95 
	 Malibu, Funkin guava, blackcurrant , coconut , pineapple.

	B E R RY C O L L I N S	 7.95   
	 Absolut Berri Açaí Vodka, Funkin strawberry, hibiscus,  
	 sherbet , soda.

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

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

 Contains nuts/peanuts      Gluten free       Vegetarian       Vegan                     		  ANY ALLERGIES/ INTOLERANCES?  Please let your server know. We haven’t l isted all  of the ingredients in every dish or drink.

N AC H O S  ask for  ask for 	 8.25 
Corn tortil la chips with melted cheese, topped with pico de gallo 
salsa, jalapeños, roasted tomato salsa, sour cream & guacamole. 
Vegan option served with vegan cheese & cashew cream  
ê Add a topping:   	 2.O O 
- Refried black beans  
- Shredded chipotle beef  
- Smoked chipotle chicken 

DA D I N H O S 	 5.95 
Our take on a Brazil ian favourite; crispy cheesy cubes served  
with sticky chill i  jam.

CA L A M A R E S	 6.95 
Crispy squid sprinkled with seaweed salt & served with aioli . 

C H I C K E N Q U E S A D I L L A	 5.95 
Tortil la fi l led with spicy chicken, peppers, onion & cheese, 
folded, pan-toasted & served with roasted tomato salsa.

M U S H RO O M Q U E S A D I L L A 	 5.95 
Tortil la fi l led with garlicky mushroom, chill i , thyme  
& cheese, folded, pan-toasted & served with roasted tomato salsa.

F I E STA E N S A L A DA    	 5.5 O 
Butternut squash, mixed leaves, carrot curls, pink pickled  
onions, oven-dried tomatoes & fresh avocado, tossed in a poppy 
seed dressing. With toasted pumpkin seeds, charred corn  
& sweet chill i  pepper pearls.

B RA Z I L I A N B E AC H C H E E S E  ask for 	 5.75 
Salty, squeaky cheese pan-fried & served with oregano  
& sticky chill i  jam.

C H I C K E N W I N G S		  6.95 
Marinated wings sauced-up with: 
- Honey peri-peri  [ WARM]	  
- Amarillo chilli  & garlic  [ WARMER]	  
- Spicy BBQ jerk  [HOTTER]	  
- Vivo: Flaming hot habanero  [HOTTEST]

C H E E S E & M A N G O E M PA N A DA S  	 5.95 
Two crispy pasties fi l led with brie & mango, served with  
sticky chill i  jam.

B RA Z I L I A N F R I E D C H I C K E N   	 6.25 
Buttermilk-marinated chicken breast in a crispy spice-crumb, 
sliced & served with amarillo aioli .

TAPASHappy Days!
COCKTAILS FROM £6.95 ALL DAY EVERY DAY



C O RO N A  4.5%  By the glass. 	 half  3.O O  pint  5.95

C O RO N A  4.5%  	 one 4.6 O  six 2 O.O O

B RA H M A  4.3% 	 one 4.O O  six 2 O.O O

E ST R E L L A  4.9% 	 4.75

DA M M DA U RA   5.4%  	 4.6 O 

M A LQ U E R I DA F R E S H R E D 5.O% 	 4.6 O 
Hibiscus & orange lager.	

F R E E DA M M  O% Alcohol-free lager from Estrella. 	 3.5 O 

ST E L L A C I D R E  4.5%  	 4.95

R E KO R D E R L I G  4% Passion fruit or mango & raspberry.	 4.95 	

BEER & CIDER

L A S I G U A N A S X P O E T I C L I C E N S E T RO P I CA L G I N	 7.95 
Our gin collaboration with Poetic License. Classic gin flavours 
blended perfectly with mango, coconut & grapefruit , served with 
tonic, mango & edible flowers.

STA R O F B O M B AY G I N 	 8.95 
With tonic & star anise.

O L M ECA A LTO S B L A N C O 1 O O% AGAV E T EQ U I L A	 7.95 
With tonic, strawberries & lime.

A B S O LU T B E R R I AÇA I VO D K A 	 7.95 
With tonic & berries.

GIN & MORE

• 	M E R LOT   	 5.4 O | 6.5 O | 8.7 O | 2 O.95 
	 Black & red cherry, spicy plum & blackcurrant .

• 	T E M P RA N I L LO 	 5.2 O | 6.95 | 16.95 
	 Dark cherry colour with red berries & a soft fruity finish.

• 	M A L B EC 	 6.2 O | 7.6 O | 18.5 O 
	 Red & floral notes with hints of vanilla.

• 	P I N OT N O I R 	 7.2 O | 8.95 | 22.95 
	 Summer fruits with a touch of spice.

• 	S A U V I G N O N B L A N C 	 5.4 O | 6.5 O | 8.7 O | 2 O.95 
	 Brimming with fresh citrus & kiwi flavours.

• 	A I R E N 	 5.2 O | 6.95 | 16.95 
	 Dry, crisp & refreshing on the palate with elegant citrus aromas. 

• 	P I N OT G R I G I O 	 6.75 | 8.75 | 21.95 
	 Dry, l ight & refreshing with citrus, white blossom, apple & pear.

• 	A L B A R I Ñ O 	 26.95 
	 Well balanced with complex aromatic tropical fruit flavours.

• 	RO S A D O B L E N D 	 4.85 | 5.95 | 7.8 O | 18.95 
	 Light & refreshing with a fruity finish & subtle floral notes.

WINE 	 125ML | 175ML | 25OML | BTL

F R E I X E N E T C O R D O N N EG RO CAVA 	 5.5 O | 24.95 
Stylish dry fizz, refreshingly racy.

F R E I X E N E T P RO S EC C O    	 29.95 
Lively & fresh with citrus, apple & grapefruit .

P RO S EC C O    	 24.95 
Lively, crisp & sparkling with delicate citrus aromas.

P I P E R H E I D S I EC K B R U T C H A M PAG N E   	 49.O O 
Fresh with citrus notes of grapefruit , apple & pear.

P I P E R H E I D S I EC K RO S É B R U T C H A M PAG N E  	49.O O 
Intense copper-pink coloured rosé with strawberry & raspberry.

BUBBLES	 125ML | BTL C O CA- C O L A 	 glass  3.O5   bottle  3.3 O

D I E T C O K E 	 glass  2.95   bottle  3.2 O

C O K E Z E RO / L E M O N A D E By the glass. 	 2.95

G U A RA N A Brazil ian soft drink with guarana. 	 2.6 O

T I N G  Grapefruit soda. 	 2.5 O

V I TA C O C O  Coconut water. 	 2.5 O

A P P L E T I S E R  Sparkling apple juice. 	 2.5 O

J U I C E S Pineapple, Cranberry, Pomegranate,  	 2.5 O 
Mango, Orange or Apple juice. 

WAT E R  Sparkling or stil l  bottled water. 	 small  2.5 O   large  4.5 O

SOFT DRINKS

	C I T R U S C O O L E R 	 3.95 
	 Fresh citrus, lemonade. 

RA S P B E R RY C O O L E R 	 3.95 
	 Funkin raspberry, bottlegreen elderflower, soda. 

T RO P I CA L C O O L E R	 3.95 
	 Mango, pineapple, l ime, lemonade. 

V I RG I N P I Ñ A C O L A DA	 4.95 
	 Pineapple juice, coconut cream.

PA S S I O N F R U I T C O O L E R	 4.95 
	 Passion fruit , lemon, orange.

A P P L E M O J O- L E S S  	 4.95 
	 Mint , l ime, apple, soda.

	AG U A D E H I B I S C U S	 5.95 
	 Hibiscus, ginger, l ime, soda.

MOCKTAILS

 Gluten free       Vegetarian       Vegan                     		 ANY ALLERGIES/ INTOLERANCES?  Please let your server know. We haven’t l isted all  of the ingredients in every dish or drink.

IGUANAS.CO.UK
Full allergen menus are available on our website or via the QR code. All 
dishes are prepared & cooked in kitchens where allergen ingredients 
(e.g. nuts, flour etc) are commonly used & we therefore cannot 
guarantee our dishes will  be free from traces of these products • 
Some dishes may contain bones • Country of origin indicates style 
of cooking • Our chicken is Halal • We aren’t responsible for stolen 

or lost items • We may need to substitute an equivalent ingredient subject to 
availability • We may need to change or withdraw this menu from time-to-time due 
to local events • An optional 12.5% service charge will  be added to your bil l . 1O2OC

ALLERGENS



Grab a
bite with

IGGY AND
FRIENDS

Kids Menu

M ACA RO N I C H E E S E 
Fantastically cheesy macaroni cheese.

WAC KY TAC O S ask for  
Roll up, roll  up! Soft wheat tortil las to roll 
and your choice of: 
- Butternut squash, peppers and onions
- Fajita spiced chicken breast strips, 

peppers and onions

C RA Z Y Q U E S A D I L L A 
Tortil la, folded, char-gril led and fil led. 
Choose: 
- Cheese and cherry tomato  ask for
- Chicken and cheese 
- Garlicky chill i , thyme mushroom and 

melted cheese (I’m spicy!)    ask for

C H I C K E N C R U N C H I E S 
Chicken breast pieces coated in a crunchy 
corn crumb.

C H I C K E N B U RG E R 
Crispy chicken or plain char-gril led chicken 
in a toasted brioche bun with lettuce.

CA L A M A R E S 
Flour-dusted crispy squid pieces.

B E E F B U RG E R 
Beef burger topped with or without cheese in 
a toasted brioche bun.

A L B O N D I GA S  (I’m spicy!) 
Lamb meatballs in a rich tomato, mint and 
mild chill i  sauce, topped with cheese.

C R I S PY C O D F I N G E RS 
Golden breadcrumbed cod fingers.

Step 1: Pick a Main Course

Step 3: Pick a Dessert

CHILLY IGGY STRAWBERRY 
AND APPLE ICE LOLLY  
1OO% real fruit ice lolly with no added sugar. 
1 of your 5 a day, eat in or take away.

RA S P B E R RY J E L LY
Wibble wobble, wibble wobble, raspberry jelly 
with vanilla ice cream in a bowl. 

VA N I L L A I C E C R E A M C O N E 
A crisp cone with a scoop of vanilla ice 
cream. Eat in or take away.

F R E S H F R U I T
Fresh blueberries and strawberries.

C H O C O L AT E B ROW N I E 
A N D I C E C R E A M  
Warm gooey chocolate brownie and a scoop 
of vanilla ice cream.

C H U R RO
A dunky cinnamon-sugar dusted looped 
doughnut with a chocolate dip.

We have more drinks on our main menu,  

but here are a few of Iggy’s favourites.

J U I C E S 1.OO 
Apple, Pineapple or Orange juice. 

B E LU ST I L L WAT E R 1.OO 
Mineral water with ethics. Belu give all  of 
their profits to Wateraid. UK sourced and 
bottled in recycled glass. 

W H O L E M I L K 1.OO

S Q U A S H 5Op 
Blackcurrant or Orange squash.

O RA N G E CA P R I- S U N 1.6O

M I N I M I L K S H A K E 1.7O 
Home-made using fresh milk and  
Strawberry or Raspberry fruit purée.

Add a Drink

P E A S  
SW E E TC O R N  
B A K E D B E A N S  
M I X E D S A L A D  
R I C E  
C U R LY F R I E S 
ST RA I G H T F R I E S 

Step 2: Pick two Sides

Niños Meal £7.95 Includes a main course, 2 sides and a dessert

There are also smaller portions of our favourite grown-up dishes available from the main menu if you prefer 
at half price or less. For the tinies, we have free organic baby food and we can help to reheat baby bottles. 

Pictured sides are suggestions only.

For each Niños menu ordered we donate to the LATA Foundation, 
funding social and environmental projects throughout Latin 
America and Mexico including support for the kids at Projeto 

Vidançar dance school in Rio. Find out more at latafoundation.org

 Vegetarian      Vegan      Gluten free O919
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