
HaPpy 
Days!

All cocktails  

2FOR1 all day  

every day

& tAPAS
dRinks



latin
welcOMe

to

america
Across Latin America life has  

a distinctive beat. It’s a celebration  
of friends & family, rhythmic music, 

exotic flavours & a laidback lifestyle.

From sipping tropical cocktails  
& fruity mocktails to sharing 

supersized concoctions with friends, 
you’ll find drinks which pair perfectly 

with a selection of tapas tasters  
or a Latin feast. For the full party  
package, book our big Bottomless 

Brunch for your next visit.

Las Iguanas is your ticket to celebrating 
life the Latin American way.

 Add a mixer

- Coke Zero 0kcal, Lemonade 36kcal,   1.50 
 Lime & soda 1kcal, Orange juice 22kcal,  
 Pineapple juice 35kcal, Mango juice 28kcal

- Tonic 44kcal, Slimline tonic 4kcal  1.75

- Ginger beer 66kcal 3.50

shOts and bOmbs
For when the spirit moves you

NEW  Iguana Bomb one 3.50  three 10.00 
Herbal German liqueur & Red Bull Original.

Bombs

NEW  Tequila Rose Strawberry Cream   4.00

Malibu Rum   3.50

Absolut Vodka   3.95

Absolut Mango Vodka   3.95

Absolut Raspberri Vodka   3.95

Absolut Vanilia Vodka   3.95

Jack Daniel’s Tennessee Whiskey   3.95

Jameson Irish Whiskey   3.95

Beefeater Gin   3.95

Las Iguanas x Poetic License Tropical Gin   4.95

Classic Spirits

3 fOr £1O
Getting in the shots?
Order four marked  

with a    for a tenner



Havana Club Cuban Spiced   3.95 
Spiced & buttery caramel with honey.

Havana Club Añejo Especial   3.95 
Deep amber colour with vanilla.

Havana Club 3 Year Old   3.95 
Citrus, vanilla, oak, spice & lemon.

Havana Club 7 Year Old 4.50 
Honey, vanilla, sweet tobacco & spice. 

Havana Selección de Maestros 5.00 
Caramel & toasted pecan.

Wray & Nephew 5.00 
Crystal clear with fruity aromas & molasses.

Rum

House Tequila 3.95

Agavero 100% Blue Agave 4.25 
Tequila liqueur sweetened with flowers.

Patron Silver  50ml 6.00 
Smooth & sweet, light pepper.

NEW  Mezcal 6.00 
Oaky & smoky, with apricot, black pepper & citrus.

Tequila & Mezcal

we recOmMend
A selection of our very favourite tipples



 Caipirinha 10.75 
 Our award-winning signature cocktail;  
 Las Iguanas Magnifica Cachaça, lime, sugar.  
 For a twist, ask for a Caipiroska with Absolut Vodka.

 Strawberry Caipirinha 12.75 
 Las Iguanas Magnifica Cachaça, lime,  
 Funkin strawberry, sugar.

 Mojito 13.50 
 Havana Club Especial Rum, mint, sugar,  
 lime, soda.

 NEW  Pink Piña Colada    11.95   
 Malibu Strawberry, coconut cream,  
 pineapple, grenadine.

 Espresso Martini 13.50 
 Imperium Vodka, Kahlua, cold brew  
 arabica coffee, vanilla.

 Long Island Iced Tea    29.00   |   13.50   
 Vodka, Havana Club Especial Rum, Beefeater Gin,  
 Olmeca Blanco Tequila,  triple sec, lemon, Coke Zero.

 Passion Fruit Zombie 14.50 
 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, lime, pineapple, bitters.

 Mango Collins  27.50   |   12.50 
 Absolut Mango Vodka, triple sec, orange,  
 mango, lemonade.

 Piña Colada  12.50 
 Malibu, coconut cream, pineapple.

 NEW  Iguanabana Punch  27.50   |   11.75 
 Huana, Beefeater Gin, elderflower, pineapple,  
 mango, lime, sugar.

 Classic Margarita 12.75 
 Olmeca Blanco Tequila, triple sec, lime, sugar. 

 Pinkberry Collins  27.50   |   12.50   
 Absolut Raspberri Vodka, lime, sugar,  
 grenadine, soda.

 Strawberry Daiquiri  12.50 
 Havana Club 3 Yr Rum, lime, Funkin strawberry.

 Tutti Frutti 12.25 
 Absolut Raspberri Vodka, mango,  
 passion fruit, lime.

 Watermelon Margarita 13.50 
 Olmeca Blanco Tequila, watermelon,  
 lime, sherbet.

 Golden Brazilian Punch 11.50 
 Las Iguanas Magnifica Cachaça, pineapple,  
 passion fruit, gomme, grenadine.

 NEW  Coconut Sour Bomb 11.50 
 Malibu, orange, lime, sugar, soda.

 Vanilla Mai Tai  11.50 
 Havana Club Especial Rum, Absolut Vanilia  
 Vodka, lime, nut-free orgeat syrup, bitters. 

 Pornstar Martini 13.50 
 Sailor Jerry Spiced Rum, Funkin passion fruit, 
 vanilla, pineapple, prosecco.



 Apple Mojo-less  42kcal  5.50 
 Mint, lime, apple, soda.

 Citrus Cooler  53kcal  5.50 
 Fresh citrus, lemonade. 

 Coconut Cooler  133kcal  5.50 
 Pineapple juice, coconut cream.

 Tropical Cooler  69kcal  5.00 
 Mango, pineapple, lime, lemonade. 

 Berry Fizz  42kcal   5.50 
 Funkin raspberry, bottlegreen elderflower, soda. 

 Passion Fruit Cooler  133kcal  5.50 
 Passion fruit, lemon, orange.

MOcktails

Buy any cocktail, mocktail or pitcher  
& get the same one free.

Old favourites, classics with a twist, 
Latin-inspired tipples & Las Iguanas 

originals, expertly crafted by our 
bartenders with premium spirits.

Try the famous Brazilian Caipirinha 
made with our very own Magnifica 
Cachaça, an award-winning spirit 

distilled in the hills near Rio de Janeiro 
by the de Farias, who have been 

making cachaça for over thirty years.

Find out more on the back.

HaPPy days! it’s haPPy HOur 

 All day evEry daY

2fOr1
cOcktails

Pa
ss

io
n 

Fr
ui

t Z
om

bi
e



Heineken 3.80
Corona  4.5%   3.80

 Bomb your Corona with Montezuma Tequila 3.00

Kopparberg  4.0%    5.95 
Strawberry & lime or Mixed fruit tropical cider.

Bottled

Heineken  5%    half 2.90  pint 4.80

Alhambra  4.8%  half 2.50  pint 3.95

Moreti  4.6%  half 2.95  pint 4.80

Peroni  5.1%  half 3.50  pint 5.50

Estrella half 2.90  pint 4.80

Draught  175ml | 250ml | bottle

 175ml | 250ml | bottle

 175ml | 250ml | bottle

Corona de Aragon               5.20    |  6.50   | 16.50 
Spain Chardonnay/Macabeo - D.O. Cariñena: Grape 
Variety: Chardonnay/Macabeo.

Bottega Pinot Grigio               6.20  |  7.50   | 20.50 
Italy Igt delle Venezie: grape variety: Pinot Grigio 100%

Mommessin Cuvée Saint     6.20   |  7.50   | 20.50
Pierre Sauvignon Blanc                 
France Burgundy: Grape variety: Sauvignon Blanc 100%

Bottega Petalo Moscato     6.20   |  7.50   | 20.50
Dolce Still                 
Veneto: Grape variety: Moscato 100%

White Wine

Corona de Aragon Rosé        5.20   |  6.50   | 16.50 
D.O. Cariñena: Grape Variety: Garnacha 100%

Rosé Wine

Corona de Aragon               5.20    |  6.50   | 16.50 
Garnacha Red 
Deep & vibrant with aromas of cherry.

Altos de Plata Terrazas         6.20  |  7.50   | 18.50 
Malbec 

Mendoza: Grape variety: Malbec 100%

Pinna Fidelis Roble                 6.20   |  7.50   | 18.50 
D.O. Ribera de Duero: Grape variety: Tinta del País 100%

Red Wine

Bottega Prosecco Doc Extra Dry       25.00 

Veneto: (Glass Bottle) Grape variety: Glera 100%

Freixenet Cordon Negro Cava   5.50 | 24.95 
Spain Stylish dry fizz, refreshingly racy.

Freixenet Ice Cava       25.95 
Enjoyed over ice with mint.

 glass | bottleProsecco & Bubbly

Winebeer and cider

Coca-Cola  118kcal / 139kcal 2.50

Diet Coke  1kcal / 1kcal 2.50

Coke Zero  0kcal 2.50
NEW  Red Bull  115kcal   3.60

Water  0kcal  Bottled water. small 2.75  large 4.50

Juices 3.65 
Pineapple 148kcal, Cranberry 157kcal, Mango 164kcal, 
Pomegranate 238kcal, Orange 168kcal, Apple 132kcal.  

sOft drinks

125ml measures of wine available on request.

Draught options may vary by restaurant.



Nachos    single 7.50 grande 9.95 
  ask for   ask for   Corn tortilla chips with cheese, 

topped with pico de gallo, jalapeños, tomato salsa,  
sour cream & guacamole. 
Share the grande nachos 1083kcal with a friend,  
or go single 480kcal & keep them all to yourself.

 Add warm, gooey cheese sauce 110kcal      3.50
 Add extra toppings:  each 3.50

-  Refried black beans 110kcal   ,  
 Smoky chipotle pulled jackfruit 96kcal   ,  
 Veggie chilli 56kcal   , Chilli con carne 161kcal ,   
 Shredded chipotle beef 178kcal ,     
 Smoky chipotle chicken 211kcal 

NEW  Albondigas  620kcal     7.95 
Meatballs in tomato & chipotle sauce with  
cheese & ciabatta.

Brazilian Fried Chicken  857kcal 8.50 
Spicy, crispy coated chicken breast with agave aioli.

Chicken Wings 7.95 
Marinated wings sauced-up with your choice:
- Sticky guava glaze [mild] 934kcal

- Honey peri-peri [warm] 791kcal

- Spicy BBQ jerk [hotter] 789kcal

- Vivo: Flaming hoy habanero [hottest] 855kcal

NEW  Calamares  634kcal 7.95 
Crispy calamares & sweet chilli popcorn squid  
with garlic aioli.

NEW  Gambas  393kcal  ask for        8.50 
Shell-on prawns in a spiced ginger, pepper, coconut  
& lime sauce with ciabatta.

Quesadillas  
Cheese-loaded tortilla, pan-toasted & served with salsa. 

- Garlicky mushroom, chilli & thyme 543kcal   7.10
- Spicy chicken, peppers & onion 537kcal 7.10
- Shredded chipotle beef 522kcal 7.60

Mexican Poppadoms  404kcal      4.95 
   ask for   ask for   Crispy blue corn tortillas with 

tomato salsa, sour cream & guacamole for dipping.

NEW  Fiesta Ensalada  191kcal     6.75 
Spiced beans & chickpeas, mixed leaves, carrot, 
pink pickled onions, tomatoes, toasted pumpkin seeds 
& sweet chilli pearls in a simple dressing. 

Cheese & Mango Empanadas  426kcal   7.10 
Two crispy brie & mango pasties with sticky chilli jam.

NEW  Brazilian Beach Cheese  589kcal   7.10 
  ask for   Cubes of fried squeaky cheese with chilli jam.

Copacabana Cauliflower Bites  765kcal     7.50 
Spicy, crispy coated cauliflower with agave aioli.

 Add warm, gooey cheese sauce 110kcal     3.50

Olives  198kcal         3.75 
Green & black olives with garlic & red pepper.

Taco Sharing Board  1097kcal          22.95 
  ask for   ask for   Tuck into tacos together; a board  

of blue corn & soft flour tortillas with guacamole, sour 
cream, tomato salsa, coriander & chilli salsa, pickled 
slaw, cheese, fresh lime, coriander & your choice of the 
below. Perfect for 2 or 3 to share.
Choose 3 fillings:
- Copacabana cauliflower bites 444kcal   

- Veggie chilli 56kcal    
- Smoky chipotle pulled jackfruit 96kcal    
- Garlicky chilli & thyme mushrooms 93kcal    
- Shredded chipotle beef 178kcal  
- Smoky chipotle chicken 211kcal 

bar snackstaPas and

Any allergies/intolerances? Please let your server know. We haven’t listed all of the ingredients in every dish. Adults need 
around 2000 kcal a day. Plant based dishes are made with vegan ingredients but cooked in the same fryer as dairy products.

 Vegetarian             Vegan             Plant based             Gluten free



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 • Our policy 

is that only guests who can prove they are 18 & above can be served alcohol for their own consumption • 100% FSC-certified paper, printed with vegetable-
based inks • An optional service charge may be applied to your bill dependent on party size & location. More details at iguanas.co.uk/service-charge • 0323R

A L L E RG E N S

25ml

Las Iguanas Magnifica  4.25 
Aged Cachaça  43.0% 
Award-winning. Full-bodied with toffee & vanilla. 

Magnifica Bica do 4.00  
Alambique Cachaça  48.0% 
Straight from the triple pot still to keep its freshness, 
full body & strength.

Magnifica Reserva  4.50 
Soleira Cachaça  43.0% 
Barrel-aged cachaça with aromas of caramel, honey, 
fruits & vanilla.

Try our Cachaça

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

For the last 30 years, Magnifica has been produced by  
the de Faria family in the mountains near Rio de Janeiro, in a unique 

triple copper pot still. This results in a top quality cachaça that has won 
international awards & is consistently ranked among the best in Brazil.

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

Buy a bottle to take home today, * or check out our online shop.

Our
cacHaca

Caipirinha Board 8.00
Includes the Las Iguanas Magnifica Cachaça, fresh 
lime, ice & equipment needed to make a Caipirinha.

iGuanas.cO.uk/sHOP
* Available to buy in selected restaurants.


