
All served with your choice of straight-cut fries  408kcal  or salad  57kcal.
  Upgrade to sweet potato  395kcal  or curly fries  402kcal add 50p

C H U R RA S CO S K E W E R S   
Two skewers with Mexican rice, corn on the cob & roasted baby tomatoes.
 - Grilled chicken with honey peri-peri  673kcal     14.00
 - Fillet steak with smoky BBQ sauce  761kcal  19.50

LOA D E D C H I C K E N   669kcal   ASK FOR GF   14.50 
Our South American twist on the classic Hunter’s Chicken; chicken breast 
with bacon, BBQ sauce, melted cheese, Mexican rice & onion rings.

from the grill

C H U R RA S CO M I X E D G R I L L   1062kcal  23.50 
Tender fillet steak skewer, chicken skewer, chorizo, fried egg,  
corn on the cob, roasted baby tomatoes, onion rings & BBQ sauce.

  Go surf ‘n’ turf – add achiote lemon butter prawns  244kcal  4.50

discover something different

 V Vegetarian VG Vegan PB Plant based  

 GF Gluten free A Contains alcohol  

  Mains under 700kcal

what’s for dessert? check out the back

sides
S T RA I G H T-C U T F R I E S   408kcal  V   PB  3.30

C U R LY F R I E S   402kcal  V   PB  3.80

S W E E T POTATO F R I E S   395kcal  V   PB 4.80

D I RTY B B Q C H E E S E F R I E S   616kcal  V 4.80

O N I O N R I N G S   513kcal  V   PB 3.80

new  E LOT E S   291kcal  V   VG   GF   Mexican corn on the cob. 3.50

R E F R I E D B E A N S   209kcal  V   GF   ASK FOR VG  3.60

M I X E D S A LA D   57kcal  V   VG   GF 3.40

S P R I N G O N I O N R I C E   173kcal  V   VG   GF 3.60

M E X I CA N R I C E   189kcal  V   VG   GF 3.50

new  S W E E T C H I POT L E S LAW   122kcal  V   VG   GF 2.50

S W E E T P LA N TA I N   425kcal  V   PB 2.80

WA R M C H E E S E S A U C E   155kcal  V   GF 2.80

D I P S   V   GF   ASK FOR VG  each 75p any three 1.50 
 - Garlic aioli  176kcal,  Guacamole  64kcal,  Sour cream  49kcal,  
  Tomato salsa  17kcal,  Aji salsa  21kcal,  Smoky BBQ  63kcal,  
  Honey peri-peri  34kcal,  Hot honey habanero  34kcal,  
  Lime habanero mayo  195kcal,  Jalapeño jam  92kcal

bar snacks
O L I V E S   151kcal  V   VG   GF   3.80 
Green & black olives with garlic & red pepper.  

PA D RÓ N P E P P E R S   89kcal  V   PB   4.20 
Fried green Padrón peppers.  

new  P U F F E D CO R N   130kcal  V   PB   2.90 
A classic South American snack; fried corn tossed in a spice mix.

  salad toppings

- Fried squeaky cheese  336kcal  V   ASK FOR VG each 2.00
- Cheese & mango empanada  199kcal  V,  each 3.50 
 Copacabana cauliflower bites  381kcal  V   PB 
- Grilled chicken  163kcal  GF each 4.00
- Buttermilk fried chicken  340kcal each 4.50

new  E N S A LA DA A S A DA   401kcal  V   VG   GF      11.50 
Roast beetroot, squash, peppers, spinach & lettuce on a bed of cumin 
hummus, topped with sweet chilli pearls, toasted pumpkin seeds & radish.

salad

  burger toppings

- Jalapeños  6kcal  V   VG each 80p
- Guacamole  64kcal  V   VG,  Onion rings  132kcal  V,   each 1.20 
 Cheese 74kcal  V 

- Squeaky beach cheese  336kcal  V, each 2.00 
 Warm, gooey cheese sauce  78kcal  V,  Chilli con carne  149kcal,   
 Smoky pork chorizo  198kcal,  Shredded chipotle beef  177kcal,   
 Smoky chipotle chicken  192kcal,  Bacon  186kcal 

All served with your choice of straight-cut fries  408kcal  or salad  57kcal.
  Upgrade to sweet potato  395kcal  or curly fries  402kcal add 50p

new  C LA S S I C B U RG E R     
All served with tomato, lettuce, caramelised onion & lime habanero mayo.
 - Bean & beetroot  847kcal  V   PB  13.50
 - Grilled chicken  585kcal      13.80
 - Beef  739kcal   13.80

new  B E AC H B U RG E R   1034kcal   V   13.80 
Slices of fried squeaky cheese topped with jalapeño jam, aji salsa,  
lime habanero mayo, tomato & lettuce.

new  G A U C H O B U RG E R   917kcal    14.80 
Our 100% prime beef patty, chargrilled & topped with crispy bacon,  
cheese, tomato, lettuce, warm cheese sauce & lime habanero mayo.

new  ACA P U LCO B U RG E R   895kcal  14.80 
Crispy buttermilk fried chicken breast topped with tomato, lettuce,  
sweet chipotle slaw, warm cheese sauce & lime habanero mayo.

burger bar

N AC H O S   447kcal / 998kcal  V  ASK FOR VG  ASK FOR GF  single 7.90 grande 9.95 
Our famous homemade corn tortilla chips with cheese, pico de gallo,  
jalapeños, tomato salsa, sour cream & guacamole.

  Add extra toppings: 
- Warm, gooey cheese sauce  155kcal  V   GF each 3.00
- Squash, sweet potato & bean chilli  66kcal  V   VG,  each 3.50 
 Refried black beans  134kcal  V   VG   GF,  Chilli con carne  149kcal  GF,  
 Shredded chipotle beef  177kcal  GF,  Smoky chipotle chicken  192kcal  GF 

new  B E AC H C H E E S E   462kcal  V 7.60 
Squeaky cheese fries with jalapeño jam.

C H E E S E & M A N G O E M PA N A DA S   520kcal  V 7.60 
Two crispy cheese & mango pasties with jalapeño jam.

CA LA M A R E S   
Squid served with garlic aioli. 
 - Sweet chilli popcorn squid  510kcal 8.50
 - Crispy calamares & sweet chilli popcorn squid  530kcal 8.50

B RAZ I L I A N F R I E D C H I C K E N  535kcal 8.50 
Spicy, crispy coated chicken breast with lime habanero mayo.

CO PACA B A N A CA U L I F LOW E R B I T E S   713kcal  V   PB   7.70 
Spicy, crispy coated cauliflower with lime habanero mayo.

new  T R I P L E TACO TAX I   
Soft flour tortillas filled with crunchy slaw, aji salsa, sour cream & fresh lime. 
 - Squash, sweet potato & bean chilli  266kcal  V   ASK FOR VG 8.00
 - Smoky chipotle chicken  392kcal 8.50
	 -	Achiote	lemon	fish  386kcal   ASK FOR GF 8.50

PATATA S B RAVA S   504kcal  V   PB  7.30 
Crispy cubes of potato with garlic aioli & smoky chipotle sauce. 

Q U E S A D I L LA S   
Cheese-loaded tortilla, pan-toasted & served with aji salsa. 
 - new  Squash & black beans  530kcal  V 7.70
 - Smoky chipotle chicken  604kcal  8.00
 - Shredded chipotle beef  576kcal 8.00

G A M B A S   360kcal  V   ASK FOR GF      8.50 
Shell-on prawns in an achiote lemon butter sauce with ciabatta.

new  J A LA P EÑO PO P P E R S   430kcal  V 7.50 
Explosive jalapeño & cream cheese poppers with jalapeño jam.

new  E N S A LA DA A S A DA   202kcal  V   VG   GF 7.20 
Roast beetroot, squash, peppers, spinach & lettuce on a bed of cumin 
hummus, topped with sweet chilli pearls, toasted pumpkin seeds & radish.

C H I C K E N W I N G S   
Marinated wings with your choice of sauce:
 - Honey peri-peri  621kcal 8.50
 - Smoky BBQ  676kcal  8.50
 - new  Hot honey habanero  621kcal 8.50

tapas + starters

C H E E S Y P E R U F O N D U E   
Warm, gooey cheese dipping sauce, perfect for 2 to share. 
 - Crispy chunks of potato  974kcal  V 9.95
 - new  Crispy	chunks	of	potato	&	cauliflower	bites		1062kcal  V 9.95

TACO S H A R I N G B OA R D   760kcal  V   ASK FOR VG   ASK FOR GF   22.95 
A board of blue corn & soft flour tortillas with guacamole, salsa,  
sour cream, aji salsa, crunchy slaw, cheese, fresh lime & your choice  
of the below. Perfect for 2 or 3 to share.
Choose	3	fillings:
 - Squash, sweet potato & bean chilli  66kcal  V   VG,  
  new  Squash & black beans  117kcal  V   VG   GF,    
  Copacabana cauliflower bites  381kcal  V   PB,  
  Shredded chipotle beef  177kcal  GF,  
  Smoky chipotle chicken  192kcal  GF,  new  Achiote lemon fish  269kcal  GF

to share

B U R R I TO   
Grilled tortilla stuffed with Mexican rice, black beans, crunchy slaw  
& cheese, served with salad, sour cream, guacamole & tomato salsa.
 - Squash, peppers & spinach  747kcal  V   ASK FOR VG 13.20
 - Smoky chipotle chicken  1245kcal  13.70
 - Shredded beef braised in chipotle  1227kcal 13.70

new  E N C H I LA DA   
Baked tortilla stuffed with Mexican rice, black beans, crunchy slaw  
& cheese, served with smoky chipotle sauce & refried beans.
 - Squash, peppers & spinach  951kcal  V 15.20
 - Smoky chipotle chicken  1449kcal 15.70 

C LA S S I C C H I L L I   
Served with spring onion rice, corn tortilla chips, sour cream  
& pink pickled onions.
 - new  Sweet potato, squash & beans  406kcal  V      ASK FOR VG  11.50
 - Rich beef & black bean  649kcal     ASK FOR GF  11.50

S I ZZ L I N G F A J I TA S TAC K    
Cooked to order in our special mix of spices, onions & peppers.  
With guacamole, grated cheese, sour cream, jalapeños, tomato salsa  
& soft wheat tortillas. 
 - Mushroom  880kcal  V   ASK FOR VG   ASK FOR GF  14.00
 - Chicken  1032kcal   ASK FOR GF 14.90
 - Marinated steak strips  1164kcal  15.50 
 - Mixed chicken, steak & prawn  1130kcal 16.50

mexican fiesta

new  C H I M I C H A N G A   
Deep fried tortilla parcel with Mexican rice, black beans, crunchy 
slaw & cheese, served with tomato salsa, sour cream, guacamole, 
refried beans & salad.
 - Squash, peppers & spinach  1205kcal  V 14.20
 - Smoky chipotle chicken  1703kcal 14.70 

discover something different

try me!  A TA S T E O F M E X I CO
Go on a journey through our favourite Mexican flavours  
with a tasting platter of quesadillas, chilli, fajitas, dips  
& Mexican rice.
 - Vegetarian  1028kcal  V 17.00
 - Meat  1297kcal 18.00 

try me!  A TA S T E O F B RAZ I L
We’ve brought together our most popular Brazilian flavours  
with a tasting platter of Copacabana cauliflower bites,  
Bahian & Caruru curries & spring onion rice. 
 - Vegetarian  1551kcal  V 15.00
 - Meat  1671kcal   16.00

All served with spring onion rice, Padrón peppers & sweet plantain.

brazilian curries

B A H I A N C U R RY       [bah-hee-an]  
We know you’ll love this one. A coconut sauce with ginger,  
garlic, cumin, cayenne, tomatoes & coriander. 
 - Squash & jackfruit  846kcal  V   ASK FOR VG   ASK FOR GF 14.50
 - Pan-fried chicken  1140kcal   ASK FOR GF  14.80

M O Q U E CA       [moh-keh-kah]  
Inspired by Brazil’s classic stew, a creamy coconut curry with 
peppers, ginger, garlic, tomatoes, parsley & coriander. 
 - Squash & jackfruit  835kcal  V   ASK FOR VG   ASK FOR GF   14.30
 - new  Pescado	–	white	fish		870kcal   ASK FOR GF 14.90

CA R U R U       [kah-ru-ru]  
For those who like it spicy. A Brazilian favourite of red chilli,  
Scotch bonnet, butternut squash, coconut milk, ginger, garlic,  
thyme, coriander & fresh spinach.
 - new  Squash & jackfruit  823kcal  V   ASK FOR VG   ASK FOR GF  14.30
 - Pan-fried chicken  1123kcal   14.80

discover something different

Our	succulent	fillet	steak	skewers	are	cooked	all	the	way	 
through, for the authentic Brazilian experience.



brunch cocktails

non-alcoholic bottomless brunch
Prefer unlimited mocktails & soft drinks? Just ask!

brunch dishes

bottomless 
brunch

E N J OY A B R U N C H D I S H W I T H A 
S E L E CT I O N O F D R I N K S F O R 2 H O U R S

F I N D O U T M O R E A N D B O O K AT  
I G U A N A S.CO.U K/B R U N C H

T&Cs apply. Must be booked in advance.

go premium

* Main courses exclude Fajita Stacks, Fillet Steak Skewers,  
A Taste of Brazil/Mexico, Chimichangas, Churrasco Mixed Grill & Loaded Chicken.  

** Desserts exclude Grande Churros.

M A I N CO U R S E

add £5.50

Swap your brunch dish  
for a main course *

D E S S E RT

add £5

Add your choice  
of dessert **

dessert menu

C H U R RO S   4.80 
Three cinnamon-sugar dusted churros with your choice of dip:  
 - Chocolate ganache  419kcal  V   PB  
 - Dulce de leche  537kcal  V

C H U R RO S G RA N D E   1081kcal  V 7.50 
Ten cinnamon-sugar dusted churros served with chocolate ganache  
& dulce de leche dips for dunking. Perfect for 2 to share.

new  C H U R RO S S U N DA E   962kcal  V   ASK FOR PB  8.50 
Churros crazy? Go all out with our classic sugar-dusted churros topped 
with salted caramel & vanilla ice cream, rich chocolate & dulce de leche 
sauces, whipped cream & candy floss.

new  C H O CO LAT E B ROW N I E   849kcal  V   GF 8.20 
Warm chocolate brownie with salted caramel & vanilla ice cream,  
topped with rich chocolate & dulce de leche sauces.

new  M A RG A R I TA C H E E S E CA K E   504kcal  V   A 6.50 
This one blew us away when we first tried it. Inspired by our Happy  
Hour, a margarita-flavoured cheesecake served with a zingy lime sorbet.

  Add a shot of margarita cocktail   A  add 1.50

T RO P I CA L I C E S 5.00
Go for three of the same, or mix & match your favourites. 
Choose 3 scoops:
 -  new  Salted caramel ice cream  114kcal  V   GF,  
  Vanilla ice cream  113kcal  V   GF,  new  Lime sorbet  69kcal  V   VG   GF,   
  Mango sorbet  77kcal  V   VG   GF,  Coconut ice cream  117kcal  V   VG   GF

C H O CO LAT E O RA N G E E S P R E S S O M A RT I N I    A  8.00 
The perfect after-dinner cocktail. Chocolate tequila cream  
liqueur, triple sec, espresso & MONTZI Alpine Spirit.
Single cocktail – not available as part of Happy Hour.

dessert tipples

iguanas.gi
Contact: lasiguanas@oceanvillage.gi

Scan the QR code to join our WhatApp 
group	and	be	the	first	to	hear	about	special	

offers, upcoming events & live music 
fiestas!	

Did you know that we teach Cocktail Masterclasses for 
groups of 4+?

MYMY
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 . 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. Olives may contain stones • 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 • Red Bull not recommended for under 16s • 
An optional service charge may be applied to your bill dependent on party size. 

Across Mexico & South America, in every 
neighbourhood, the Cantina is the traditional 

beating heart of the city. 

A vibrant social hub, buzzing with passion  
and a bold urban energy. A modern melting 

pot of culture where people come to catch-up.  
To celebrate. To share. To laugh. To enjoy 

delicious food and drinks, revel in the 
company of close friends and make  

new amigos.

Discover the distinctive energy of the  
Cantina with boldly spiced food and  
crowd-pleasing cocktails inspired by  

flavours	from	urban	Mexico	and	destinations	
across South America.

YOU ON
TAKING

A TRIP TO

AND
mexico

south
america

iguanas.gi

 V Vegetarian VG Vegan PB Plant based  

 GF Gluten free A Contains alcohol  

  Mains under 700kcal

bottomless brunch rules of the house
2 hour slots available by reservation only. Pre-order your first round to get 
the party started as soon as you arrive. Drinking to excess won’t be permitted  
& we reserve the right to cease serving at any time. Participants are required to drink 
responsibly at all times (www.drinkaware.co.uk). Bottomless Brunch bookings are 2 hour 
slots which start at the time of your booking. Your slot will not be extended for late arrivals. 
Bottomless Brunch is available for pre-booking only. The bubbles, draught beer, spirits, cocktails 
& mocktails are only available during this time. We will only top up drinks that are finished 
at our discretion. All members of the party must be over 18 & ordering from the Bottomless 
Brunch menu. Red Bull not recommended for under 16s. Price is per person & drinks cannot 
be shared. Looking for non-alcoholic Bottomless Brunch? Enjoy unlimited mocktails  
& soft drinks instead – just ask for details. 

classic drinks

M E X I CA N R I C E B OW L   

Colourful Mexican-style rice with sweetcorn & spices, topped with tangy aji 
salsa & your choice of:

- Squash, sweet potato & bean chilli  466kcal  V   VG 
- Shredded chipotle beef  577kcal   GF    
- Smoky chipotle chicken  591kcal   GF    

C H I L L I B OW L   

Spring onion rice, sour cream, guacamole, pink pickled onions & corn chips 
with: 

- Squash, sweet potato & bean chilli  198kcal V ASK FOR VG  
- Beef & black bean chilli  440kcal   ASK FOR GF   

T R I P L E TACO TAX I   

Three soft flour tortillas filled with crunchy slaw, aji salsa, sour cream, fresh 
lime & your choice of filling: 

- Squash, sweet potato & bean chilli  266kcal V ASK FOR VG
- Smoky chipotle chicken  392kcal 
-	Achiote	lemon	fish  390kcal   ASK FOR GF 

B A H I A N C U R RY B OW L      [bah-hee-an]  
Coconut curry with ginger, garlic, cumin, cayenne, tomatoes & coriander, 
served with spring onion rice, Padrón peppers & plantain.

- Chicken  627kcal   ASK FOR GF 

- Squash & jackfruit  483kcal  V   ASK FOR VG 

new E N S A LA DA A S A DA   382kcal  V   VG   GF    
Roast beetroot, squash, peppers, spinach & lettuce on a bed of cumin 
hummus, topped with sweet chilli pearls, toasted pumpkin seeds & radish.

C LA S S I C B U RG E R     
All served with tomato, lettuce, caramelised onion & lime habanero mayo.

- Bean & beetroot  847kcal  V   PB  
- Grilled chicken  585kcal   
- Beef  739kcal   

  extras

- Fried egg  98kcal  VG   GF                                            each 1.20
- Bacon  186kcal                                                                     each 2.00
- Straight-cut fries  408kcal  V   PB                              each 3.00

For speedy service, try ordering rounds of the same drink

spirits
C H O O S E YO U R S P I R I T: 
 - Vodka, Gin, Rum
C H O O S E YO U R M I X E R: 
 - Lemonade  36kcal, Diet Coke  1kcal,  Lime & soda  1kcal,  
  Tonic  44kcal,  Orange juice  22kcal

classics

CO RO N A BOTTLE

 PO R N S TA R T E Q U I LA P U N C H 
 Tequila, passion fruit, pineapple, vanilla. 

 I G U A N A B A N A P U N C H 
 Huana, Gin, elderflower, pineapple, mango, lime, sugar.

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

 CA I P I R I N H A 
 Cachaça, lime, sugar.

 S T RAW B E R RY & M A N G O S P R I TZ 
 Tequila, mango, strawberry, soda.

 new  S E X O N T H E B E AC H 
 Vodka, peach schnapps, orange,  cranberry.

 W RAY O F S U N S H I N E 
 Wray & Nephew Overproof Rum, Havana Especial  Rum, lime, citrus,     
 pineapple.

 L E M O N W RA D E R U M P U N C H 
 Wray & Nephew Overproof Rum, pineapple,  passion fruit, vanilla,                
 lemonade.

 WAT E R M E LO N VO D KA F I ZZ 
 Vodka, watermelon, soda.

 new  WO O WO O 
 Vodka, peach schnapps, cranberry.

 LO N G I S LA N D I C E D T E A   
 Vodka, Havana Club Especial Rum, Gin, Olmeca Blanco, Tequila, triple    
        sec, lemon, Diet Coke.

 PO R N S TA R DA I Q U I R I  
 Spiced Rum, vanilla, lime, pineapple.

 E L TO RO   [The Bull] 
 Olmeca Blanco Tequila, triple sec, lime, pineapple,  Red Bull.

 CO CO N U T S O U R B O M B 
 Malibu, orange, lime, sugar, soda.

 M E X I CA N G&T 
 Huana, Gin, tonic.

m
ix

 + match

spirits, classics,cocktails andmocktails


