
        A selection of great Latin American inspired dishes from our main menu. More to come...

 Vegan      Vegetarian      Contains nuts/peanuts      Gluten free      Contains alcohol
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 • An optional 10% service charge 
will  be added to your bil l . 1OO% recycled paper, printed with vegetable-based inks O418L iguanas.gi

NEW M E X I CA N P O P PA D O M S  
Crispy blue corn tortil las with roasted tomato salsa,habanero & pepper 
salsa, green tomatillo & jalapeño salsa

3.95 
 

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

8.5O

NEW GA R L I C F L AT B R E A D   
Char-gril led flatbread brushed with garlic, chil l i  & herb butter. 
Add cheese.

3.5O

5Op

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

4.75

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

3.95

NEW  C H I C H A R RÓ N E S
Crispy pork crackling dusted with a chill i  seasoning,   
served with guacamole.

2.95

N AC H O S  ask for  ask for  ask for 
Corn tortil la chips with melted cheese, topped with picode gallo 
salsa, jalapeños, roasted tomato salsa, sour cream & guacamole. 
Also available with vegan cheese.
Add a topping 2.OO
Shredded chipotle beef / Smoked chipotle chicken /
Chill i  con carne / Refried black beans 
Smoked chipotle pulled jackfruit 

7.95

2.OO 
 

H A L LO U M I S K E W E RS    
Pan-fried halloumi skewers with oregano & sweet chill i  sauce.

5.5O

NEW CA L A M A R E S 
Crispy squid sprinkled with & served with aioli .

6.95

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

6.95

C H I C K E N QU 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.

5.95

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

5.95

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

5.95

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

6.5O 
 

NEW P O R K A N T I C U C H O S 
Roast pork belly skewers with an achiote & tangy tamarind glaze, 
topped with pineapple salsa.

6.25

S M O K E D S A L M O N T I RA D I TO 
Smoked salmon dressed in tiger’s milk; a zingy l ime, fresh ginger & 
fruity amarillo chill i  spicy dressing. Topped with pink pickled onions, 
sweet roquito peppers & fresh coriander.

5.95

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 & smoky herb chimichurri in a toasted 
brioche bun with slaw & a choice of fries or salad.

13.50 
 

GA U C H O ST E A K ask for   
Sirloin steak sprinkled with ancho chill i  salt , served with smoky herb 
chimichurri & a choice of fries or salad.  

19.95

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

18.95

1/2
13.95

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

10.50

B E E F B U RG E R
1OO% prime short rib & chuck beef patty with caramelised onions, pink 
pickled onions, beef tomato, baby gem & tomato-gherkin mayo in a 
toasted brioche bun. 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 & tomato-gherkin mayo in a toasted brioche bun. Served 
with slaw & a choice of fries or salad. 

11.95

M A K E YO U R B U RG E R D I RT Y 
- Jalapeños, Smoky herb chimichurri , Guacamole  
  or Emmental cheese  
- Brie , Halloumi , Shredded chipotle beef,   
  Smoked chipotle chicken, Chill i  con carne or Smoky pork chorizo

each 
1.O O 

each 
1.5 O

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 : 
- Smoky chipotle butter [MEDIUM]

12.75 
 

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. 

9.95

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.

12.75

B U R R I TO S 
Wheat tortilla stuffed with rice, refried beans, crunchy slaw & cheese 
with salad, sour cream, guacamole & roasted tomato salsa on the side. 
CHOOSE FROM:
- Smoked chipotle pulled  jackfruit  ask for  
- Smoked chipotle chicken  
- Shredded beef braised in chipotle

10.50
11.95
11.95

FA J I TA STAC K S 
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 FROM:
- Chicken breast strips  
- Marinated steak strips     
- Shelled prawns      
- Portobello mushroom    ask for 

16.95
17.95
17.50
13.95

NEW T R U F F L E M AC & C H E E S E   
Peruvian-style macaroni with smoked cheese & topped with amarillo 
chill i , avocado aioli , crispy onions & chill i .

10.95 
 

D O M I N I CA N G OAT C U R RY ask for  
For those who like it hot. A spicy Dominican-style goat & scotch bonnet 
chilli curry with spring onion rice, fried plantain & pink pickled onions. 

13.95

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 & chilli, served with slaw & fries or salad.

18.95

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.

9.95

Top  YO U R S A L A D   
Pan-fried halloumi  or Gril led chicken

each 
2.50

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.

11.95

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

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

5.25 
 

C H U R RO S   
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).

three 
4.95 

six 
7.95

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

5.95

NEW B ROW N I E, C O O K I E & I C E C R E A M  
Warm gooey chocolate brownie pieces, vanilla ice cream  
& a dulce de leche cookie sandwich.

4.95

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

4.95

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

4.95

NEW B U R R I TO B OW L S
All the flavours of a burrito without the tortil la. A loaded bowl of 
salad, spring onion rice, black beans, fresh sliced avocado, grated 
cheese, slaw & pico de gallo.
CHOOSE FROM: 
- Smoked chipotle pulled jackfruit  ask for   
- Smoked chipotle  chicken - Shredded beef braised in chipotle

9.95
10.95
10.95

V EG G I E E N C H I L A DA  
Roast butternut squash, 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

While you choose

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 

Tapas Time

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

5.95

C R I S PY CA U L I F LOW E R B I T E S    
Spicy, crispy coated cauliflower with amarillo aioli .

4.95

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

7.75

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

5.75

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.

5.5 O

C H I C K E N T I N GA ask fo  
Smoky chipotle chicken, pink pickled onions & guacamole.

5.75 
 

NEW S H R E D D E D D U C K ask fo  
Roast duck & caramelised onion with spicy cranberry salsa.

6.75

NEW B A J A F I S H 
Crispy battered fish, sour cream & avocado aioli .

6.25

NEW P O R K A L PA STO R ask for  
Roast pork belly in an achiote & tamarind glaze with pineapple salsa.

6.25

J AC K F R U I T T I N GA   ask for   
Pulled roasted jackfruit in a smoky beetroot chipotle sauce with 
avocado aioli .

5.5O

NEW C R I S PY CA U L I F LOW E R   
 
Spicy, crispy coated cauliflower & amarillo aioli .

5.5O

A D D S A L S A   
Roasted pineapple, Roasted tomato, Avocado aioli , Habanero & red 
pepper, Green tomatillo & jalapeño,  Spicy cranberry, Guacamole or 
Smoky herb chimichurri .

 each 
75p 

 any 3 
1.5 O

TACOS

Argentina

Peru & Beyond

Desserts

Mexico

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

CA S S AVA F R I E S   With roasted tomato salsa. 3.95

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

S P R I N G G R E E N S   ask for   In a garlic & chill i  butter. 2.00

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

3.95

C R E A M Y S L AW   Lime & coriander slaw. 2.50

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

2.00

M I X E D S A L A D     Mixed leaf salad with carrot & cucumber 
ribbons & roquito peppers .

3.75

NEW C O R N O N T H E C O B   ask for   
Charred corn on the cob with ancho chilli salt, aioli & cheese.

3.95

Dips    ask for   
Roasted tomato salsa, Habanero & roasted red pepper salsa, Green 
tomatillo & jalapeño salsa, Spicy cranberry, Avocado aioli , Guacamole, 
Aioli , Sour cream, Smoky herb chimichurri or Pico de gallo.

each 
75p 

 any 3 
1.5 O

SIDES


