
SPICE IT UP
A L M O N D CA P P U C C I N O   � 4.95 
Cappuccino laced with Kahlua, amaretto & cinnamon.

H A Z E L N U T C O N L EC H E  � 4.95 
Espresso & hot milk infused with Frangelico  
hazelnut l iqueur.

L I Q U E U R C O F F E E S  � 4.95 
With Jameson’s Whiskey, Baileys, Kahlua, Courvoisier  
or Havana Club Rum, topped with fresh cream.

H OT R U M C H O C O L AT E  � 4.95 
Hot chocolate with Havana Club Rum & cream.

DESSERTS
C ream    y caramel     ca k e  ê	 5.00 
Layers of soaked sponge drizzled with dulce de leche. 
Topped with caramelised cream & blueberries.

churros       	 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 anana     empanada       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.

new coconut       ice   cream       	 4.95 
Three scoops of our dairy-free coconut ice cream. 

M an  g o sorbet        	 4.95 
Three scoops of our mango sorbet . 

dulce    de  leche    macadamia	      5.75 
cheeseca      k e  	  
Creamy cheesecake with roasted macadamia nuts  
& dulce de leche caramel sauce.

tembleque          	 4.95 
A creamy, set coconut pudding with mixed berries  
& mango purée.

new C hocolate       coconut       tart   	 4.95 
A rich indulgent chocolate & coconut tart dusted  
with cocoa, served with a scoop of our dairy-free 
coconut ice cream. 

new brazilian        bri   gadeiro      	 4.95 
Create your own Brazil ian brigadeiro by  
combining malted nuts, chocolate ganache  
& vanilla ice cream. 

HOT DRINKS
The finest single estate coffee.  
Rainforest Alliance certified.

E S P R E S S O	 2.40
A M E R I CA N O 	 2.50
CA P P U C C I N O 	 2.75
latt   é 	 2.75
M O C H A	 2.75
C H O C O L AT E CA L I E N T E	 2.75
M AT E Stimulating Argentine infusion.	 2.20
T E A Ask for our selection. 	 2.20

CORTADOS
‘Cortada’ literally means cut. In our range of 
Cortado Coffees we cut the finest Latin American 
espresso, layered with thick condensed sweet milk 
& topped with a silky foam.

C O RTA D o C O N D E N S A DA � 2.95 
Espresso ‘cut’  with condensed milk & silky foamed milk.  

S P I C E D CA R I B B E A N C O RTA D o  � 3.95 
Our standard Cortado Condensada spiced with dark rum,  
vanilla l iqueur & aromatic bitters.  

C H O C O L AT E C O RTA D o  � 3.95 
Espresso sweetened with condensed milk & premium  
chocolate l iqueur, topped with foam. 

M AG N I F I C E N T M E X I CA N C O RTA D o � 4.95 
Super premium Patron Tequila & Patron XO Café are  
added to the classic cortado. 

 Contains nuts/ 
     peanuts    

 Contains alcohol
 Gluten free       
 Vegetarian       
 Vegan
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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 • 1OO% recycled 
paper, printed with 
vegetable-based inks 

O918R iguanas.co.uk

ê P imp   your   dessert     ! 
add 25ml of havana club  

especial rum for £2   



CacHAÇA
Las Iguanas is the only restaurant to produce 
cachaça from our own sugar cane plantation. João 
Luiz oversees the process from harvesting the cane 
& fermenting the juices, to bottling the cachaça. 
Our cachaça makes the finest Caipirinha you’ll 
taste this side of the Atlantic but did you know  
you can also enjoy cachaça straight?

L A S I G U A N A S M AG N I F I CA CAC H AÇA 	 3.3O 
Our silver medal winning crystal cachaça.  
Dry & powerful.

L A S I G U A N A S M AG N I F I CA 	 3.7O 
AG E D CAC H AÇA  This award winning cachaça  
is rich & sweet with butterscotch & vanilla. Smooth. 

liqueurs & spirits
Neat, straight-up or on the rocks.  
Ask your server for our wider selection. 

J A M E S O N S  � 3.3O 
Irish whiskey.

A M A R E T TO  � 3.3O 
Almond.

B A I L E YS  � 3.3O 
Irish cream.

C O I N T R E A U  � 3.3O 
Orange.

T I A M A R I A � 3.3O 
Coffee.

F RA N G E L I C O  � 3.3O 
Hazelnut .

S A M B U CA  � 3.3O 
Aniseed.

H AVA N A C LU B 7 y ear   old   � 3.7O 
7 year old rum.

TEQUILA
Truly indigenous, with origins in the 16th century. 
Real tequila is from Mexico, distilled by Jimadores 
who tend & harvest blue agave plants. They press 
the juice & ferment it in tanks to create the 
infamous spirit.

O lmeca   B lanco      � 3.3O 
Smoky hints & soft honey.

O lmeca   R eposado         � 3.3O 
A touch smoky & slightly woody.

O lmeca   A LTO S P L ATA   � 4.2O 
Aromatic & fruity.

O lmeca   A LTO S R E P O S A D O  � 4.2O 
Woody notes with sweet , fruity citrus. 

AGAV E RO  � 3.3O 
1OO% blue agave tequila l iqueur sweetened with  
Damiana flowers.

PAT RO N XO CA F É � 3.7O 
Premium tequila & natural essence of coffee.

PAT RO N A Ñ E J O  � 4.2O 
A blend of 12 month, white oak-aged tequilas.

RUM
H avana   C lub  3 Year    O ld  	 3.3 o

H avana   C lub  A ñejo    	 3.3 o 
E special    
H avana   C lub  7 Year    O ld  	 3.7 o

H avana   S elecci     ó n 	 4.2 o 
de  M aestros   
E l dorado     3 y ear   old   	 3.3 o

 Contains nuts/ 
     peanuts    

DESSERTS

Please ask your 
server for further 
information. All  spirits 
& liqueurs are served 
in 25ml measures. All 
abv may be subject to 
change. Our policy is 
that only guests who 
can prove they are 18 
& above can be served 
alcohol for their own 
consumption. Please 

drink responsibly. 

fancy a
Tipple?


