
ChristmasCelebrate
at ours



LET’S CELEBRATE!
Every day is a celebration at Las Iguanas, especially 
Christmas cooked from scratch by our skilled chefs.  
Be bold & discover somewhere more exciting this 
Christmas with a Latin American feast packed full of 
flavour. There’s something on the menu for everyone,  
so if you don’t fancy spicy, that’s ok too.

PARTY PLANNING IS AS EASY AS MINCE PIE 
You can now manage your party online with our  
easy booking & pre-order system. Book your table at  
iguanas.co.uk & add an email address for each person 
so they can click & choose their own selection from your 
chosen menu. 

TOO MUCH TECH?
Our party organisers are still around to help with the  
finer details.

GET THE PARTY STARTED
Get your Christmas celebrations started straight away 
by pre-ordering cocktails, sharers or even a trunk full of 
Caipirinhas for your table. Salud!

BOOKINGS 
Bookings over Christmas are first come, first  
served so book now to avoid disappointment. 
To secure your table we’ll need a £1O deposit per 
person. This is non-refundable if a cancellation is 
received within 14 days of the party date or for diners 
who don’t show up. Your deposit can be made online 
or in person. Your booking is not confirmed until your 
deposit has been paid in full – you can find full T&Cs 
on our website.
Call ahead to arrange your party & discuss any 
queries with our party organiser.

We are unable to take deposits over the phone. 2FOR1 cocktails not available in Scotland. We 
haven’t listed all of the ingredients in every dish. Any allergies/intolerances/specific dietary 
needs? Please let us know in advance. We can’t guarantee our dishes are 100% nut free. Some 
dishes may contain shell or bones. All items will be presented on a single bill. All prices include 
VAT. We reserve the right to adjust our pricing according to any changes in the rate of VAT. We 
may need to change or withdraw this menu from time to time due to local events. We aren’t 
responsible for lost or stolen items. For parties of 5 or more, an optional 1O% service charge will 
be added to your bill. 100% recycled paper, printed with vegetable-based inks. IGUANAS.CO.UK

If you’re the party organiser 
ordering for 10+ from the 

Christmas menu, we’ll send you  
a £20 voucher in the New Year  

to treat yourself at Las Iguanas. 

Organise a party for 30+  
& we’ll send you a £50 voucher.

Party 
Organiser 
Voucher

Here’s your 
£20 Voucher

¡Gracias!
Here’s your 

£50 Voucher

¡Gracias!



MAINS

DESSERTS

FA J I TA S  ask for    
Freshly-cooked to order in our special mix of spices, onions  
& peppers. Dished up sizzling, with guacamole, grated cheese, sour 
cream, jalapeños, roasted tomato salsa & soft wheat tortil las. Choose:  
- Chicken breast strips 
- Portobello mushroom   ask for   

S I R LO I N ST E A K  ask for  	 +£5 supplement 
1Ooz sirloin steak, flame-gril led & sprinkled with a smoky ancho chill i 
salt , served with smoky herb chimichurri , baby fire-roasted tomatoes  
& fries. Cooked medium, unless you tell  us otherwise. 

V EG G I E C H I M I C H A N GA  
A crispy flour tortil la parcel stuffed with butternut squash, red peppers, 
spinach & cheese topped with tomato salsa, sour cream & guacamole. 
Served on a bed of spring onion rice & refried black beans. 

L EC H O N C U B A N P O R K B E L LY    
Slow-cooked pork belly with Mojo Criollo; an orange, garlic & oregano 
sauce on sweet potato & kale mash topped with crumbled chicharrones.

S A L M O N A L PA STO R   
Pan-fried salmon fil let with an achiote & tamarind glaze, served on a 
bed of ancient grains with pickled shredded vegetables, greens, sweet 
chill i  pepper pearls & lime. 

A S A D O V E R D U RA S   ask for   ask for  
Celeriac steak & aubergine, flame-gril led & sprinkled with ancho salt , 
served with a smoky herb chimichurri , baby fire-roasted tomatoes, 
creamed corn & halloumi fries.

X I N X I M   ask for  
Chicken & crayfish in a creamy lime & peanut sauce with spring onion 
rice, fine green beans, sweet plantain & sprinkled with coconut farofa.

W I N T E R B E R RY C H E E S ECA K E    
Our dulce de leche cheesecake topped with winter berry compote, 
golden berries & chocolate drizzled meringue.

C H O C O L AT E C O C O N U T TA RT       
A rich indulgent chocolate & coconut tart on a nutty base dusted  
with cocoa.

B A N A N A ST I C KY TO F F E E P U D D I N G     
Warm banana toffee pudding with a sticky toffee sauce & vanilla 
mascarpone.

3 COURSES £24.95
2 COURSES £19.95

STARTERS

ON ARRIVAL

ADD A DRINK FOR £3.95 (FIRST DRINK ONLY)

H A B A S Y K I KO S    
Spicy fried corn kernels & broad beans.

N AC H O S N AV I DA D   ask for   ask for  
Corn tortil la chips with melted cheese, topped with jalapeños, tomato 
salsa, sour cream & guacamole. Also available with vegan cheese.

C H A C H A C H O R I ZO   ask for  
Smoky pork & garlic chorizo, braised with onions in a red wine, tomato  
& chipotle sauce, with sourdough bread.

B E E T RO OT & S M O K E D S A L M O N T I RA D I TO   
Smoked salmon slices, dressed in a fresh ginger & beetroot dressing, 
with avocado aioli , amaril lo chill i , sweet chill i  pepper pearls & pink 
pickled beetroot & onion. Topped with candied seeds.

H AVA N A R U M & J E R K B B Q G L A Z E D  
C H I C K E N W I N G S    
Chicken wings smothered in a sticky barbecue jerk & rum glaze, topped 
with crispy onion & chill i .

B U T T E R N U T S Q U A S H & C O C O N U T S O U P    ask for  
Lightly spiced butternut squash, ginger & coconut soup topped with 
candied seeds & served with sourdough bread.

J AC K F R U I T T I N GA TAC O S     
Two blue corn tortil las topped with a pulled smoky chipotle jackfruit , 
topped with pink pickled onions & coriander.

G L A S S O F CAVA
B OT T L E O F B RA H M A
M A N G O M I M O S A 
Freixenet Cava, vanilla, mango.

Christmas Anytime

 Vegetarian     Vegan     Contains alcohol     Gluten free     Contains nuts/peanuts 

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



COCKTAILS

WINE

BEER & CIDER

BE YOUR OWN BARTENDER

Celebrate Christmas the Las Iguanas way! Choose from our huge range 
of cocktails & pitchers – we’ve introduced even more super-charged 
options.

Or how about one of our sharing cocktails? Grab your mates & get 
ready for The Pearly Queen; a Porn Star Martini for 6 to share, served  
up in a giant conch shell  for added glam. 

If you’re feeling a l ittle more traditional, try pairing your Christmas 
dinner with something from our extensive wine list – you’l l  be spoilt  
for choice.

Check out our range of beer & cider for everything from draught lager 
to bottles of craft beer, and even gluten & alcohol-free options. You’l l 
be able to grab 6 bottles of selected beer for £2O – cheers!

Celebrate Christmas in style with one of our 
unique drinks experiences. Try a Caipirinha Board 
& learn to mix our signature Brazil ian cocktail 
with fresh limes & our own Magnifica Cachaça.

If you want some group excitement, get hands on and create your 
own cocktails at the table with our premium Cocktail  Trunks. Travel 
to Havana with all  the ingredients to make 14 Havana Club Mojitos, or 
take a trip to Rio with 20 DIY Caipirinhas.

You can also book a Cocktail  Masterclass with the trunks set up as mini 
bars, the perfect activity for Christmas parties.

Local licensing restrictions apply. Offers may vary by restaurant.  
All  drinks & experiences are subject to availability. 

Drinks Why not get your christmas celebrations  
started straight away by pre-ordering your drinks?

 Vegetarian     Vegan     Contains alcohol     Gluten free     Contains nuts/peanuts 

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

C H I C K E N B U R R I TO 
Flour tortil la stuffed with smoked chipotle chicken, rice, refried  
beans, crunchy slaw & cheese with salad, sour cream, guacamole  
& roasted tomato salsa on the side.

B E E F B U R R I TO 
Flour tortil la stuffed with shredded beef braised in chipotle, rice, 
refried beans, crunchy slaw & cheese with salad, sour cream, 
guacamole & roasted tomato salsa on the side.

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

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.

V EG G I E C H I M I C H A N GA    
A crispy flour tortil la parcel stuffed with butternut squash, red peppers, 
spinach & cheese topped with tomato salsa, sour cream & guacamole. 
Served on a bed of spring onion rice & refried black beans. 

S A L M O N A L PA STO R   
Pan-fried salmon fil let with an achiote & tamarind glaze, served on a 
bed of ancient grains with pickled shredded vegetables, greens, sweet 
chill i  pepper pearls & lime. 

MAINS

STARTERS
N AC H O S N AV I DA D   ask for   ask for  
Corn tortil la chips with melted cheese, topped with jalapeños, tomato 
salsa, sour cream & guacamole. Also available with vegan cheese.

C H A C H A C H O R I ZO   ask for  
Smoky pork & garlic chorizo, braised with onions in a red wine, tomato 
& chipotle sauce, with sourdough bread.

H AVA N A R U M & J E R K B B Q G L A Z E D C H I C K E N W I N G S   
Chicken wings smothered in a sticky barbecue jerk & rum glaze, topped 
with crispy onion & chill i .

B U T T E R N U T S Q U A S H & C O C O N U T S O U P    ask for  
Lightly spiced butternut squash, ginger & coconut soup topped with 
candied seeds & served with sourdough bread.

2 COURSES £14.95
Available until 4pm on selected daysChristmas Lunch



0519R

IGUANAS.CO.UKor book online at

Call me to plan your party
NAME
PHONE
EMAIL

Your ticket
to celebrating
Christmas the
Latin American

way

BOOK  NOW FOR

NYE


