AUTHENTIC CUISINE

BLUE AGAVE TEQUIL A
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If your flag is red, white &
green, your tequila should
be 100%

blue.

appetizers
Camarones al Diablo 24

Mini Tostadas 14

Prawns sautéed with fiery habanero chile, capsicum,
ginger, cumin and lime, served with cheese and poblano
chile quesadillas

Flour tortillas filled with minced beef, pineapple, capsicum, and
queso fresco

Nachos 20/30
Crispy tortilla chips layered with lettuce, black beans, rice,
roasted jalapeños, sour cream, guacamole and melted cheese

Fuego Wings 18
Crisp chicken wings served with your choice of a medium hot
habanero sauce, or a hot-hot roasted chile sauce

Ancho Dusted Fried Calamari 16
Tender fried squid with mole verde

Quesadillas 15
Flour tortillas filled with cheese, or cheese & mushroom,
or cheese & poblano chiles. With grilled chicken 21
With tiger prawns 24

Mini Chimichangas 14
Fried flour tortillas filled with cheese, sour cream, guacamole and
a choice of chicken or beef

Puerco en Chile Verde 14
Spicy pork stew served over rice, with flour tortillas and
sour cream

Taco Salad 13
Crispy tortillas with mixed greens and a layer of borracho beans,
served with low-fat ranchero dressing and a choice of beef,
chicken or vegetable skewer

Tomate Verde de Pollo 12
Deep fried green tomatoes topped with a mix of oregano and
chicken that is sautéed with a habanero teriyaki sauce

Borracho Bean Dip 15

Maiz a la Parrilla 8

Served with corn chips, rice, guacamole, sour cream, pico de gallo,
cheese and lettuce

Grilled corn smothered in a chipotle mayonnaise and served with
bonito flakes

Jalapeño Poppers 15
Fresh jalapeños that are stuffed with cheese, battered and fried.
Served with lime cream and pico de gallo

soft tacos
Handmade corn tortillas, traditional shredded cabbage garnish,
lime cream, spicy salsa, Jicama salsa, and cheese. Served with
borracho beans and Mexican rice

Fajitas
Sizzling platter served with flour tortillas, sautéed onions,
pico de gallo and peppers, sour cream, and guacamole

Grilled Prawns 30
Red Snapper 27
Pork Carnitas 24
Shredded Steak 24
Sabroso Chicken 21

Flank Steak 29
Grilled Chicken 27
Portobello Fajitas 26
Mixed Vegetables 25

Mixed Vegetables 21

chimichangas
Deep fried flour tortilla filled with vegetables, onions, cheese,
sour cream, and guacamole. Served with Mexican rice

Pingüe Prawns 27
Shredded Steak 25
Sabroso Chicken 24
Mixed Vegetables 21

Warning:
Spicy Foods
Our dishes tend to be spicy so when you are ordering for a
more timid palate, let the chef know if you would like him
to make something in a milder version and he will try to
accommodate your request.

burritos

tequila grill

Savoury Mexican rice, borracho beans, cheddar, and
mozzarella wrapped in a flour tortilla. Burritos may be
smothered with carne de puerco en chile verde (pork green
chile stew); add 4

All items available until 11pm.

Prawn Brochette 35
Succulent lime marinated prawns finished with a smoky and
spicy tequila glaze, served with grilled vegetables and
poblano-scalloped potatoes

Red Snapper 27
Prawn 27
Shredded Steak 25

New York Steak 31

With a habanero chile sauce

Lime marinated and finished with a smokey and spicy
tequila glaze. Served with poblano-scalloped potatoes and
grilled vegetables

Sabroso Chicken 24
With chipotle salsa

1/2 Chicken 28

Mixed Vegetables 21

Lime marinated and finished with a smokey and spicy
tequila glaze. Served with poblano-scalloped potatoes and
grilled vegetables

With green mole sauce

platos
All items available until 11pm except Sautéed Veggies Enchilada and Green Chile Stew

Mulato Rib-Eye 44

Sautéed Veggies Enchilada 24

Chargrilled and intensely flavored young Australian beef
with mulato chile sauce, served with borracho beans and
Mexican rice

Mix of capsicums, onions, and zucchini wrapped in a flour
tortilla, topped with tomatillo sauce and melted cheese and
served with Mexican Rice

Red Snapper Enchilada 25

Green Chile Stew 18

Ancho chili coated fish wrapped in a flour tortilla, topped with
tomatillo sauce, and melted cheese. Served with Mexican rice

Meal-sized portion of our famous carne de puerco en chile verde
(stewed pork) served with homemade flour tortillas, sour cream
and rice. Served with borracho beans and Mexican rice

Vegetarian Bowl 24
Black beans, rice and a mixed veggie skewer, topped with
roasted tomato salsa, guacamole, sour cream, and queso fresco.
Served with borracho beans and Mexican rice

Sides
Onions & Peppers 6
Mexican Rice 6
Refried Beans 6
Black Beans 6
Guacamole 6
Pico de Gallo 4
Sour Cream 4

100%
blue agave

margaritas

All margaritas contain a full, honest-to-goodness 45 mls of tequila and can be
made either frozen or on the rocks. We recommend adding 2 to make your selection
a SUPREMO with hand-squeezed-to-order lime juice—rocks margaritas only.

= Items available till 11pm

= Vegetarian Item

= Best Sellers

Kitchen closes at midnight Fridays and Saturdays. All prices are subject to 10% service charge and prevailing GST.

Desserts
Banana Chimichangas 14

Sopapilla 13

Deep fried flour tortilla filled with bananas and served with
caramel and strawberry sauce and avocado ice cream

Deep-fried homemade flour tortilla drizzled with honey, sprinkled
with cinnamon and served with vanilla ice cream

Ancho Chile Chocolate Cake 14

Churros 12

The flourless cake that made us famous with margarita sauce
and ice cream

Served with sweet cinnamon powder, chocolate sauce and
vanilla ice cream

Sautéed Bananas 14

Homemade Ice Cream 6

Kahlua-glazed baby bananas with vanilla ice cream

Our signature avocado flavor or your choice of vanilla or
chocolate, double scoop $10

kids stuff
These smaller versions come with beans, Mexican rice and a soft drink 15

Cheese Quesadillas

Mini Chicken Chimichanga

Chicken Enchilada

Chicken Soft Taco

weekend lUNCH MENU!

Tortilla de Huevos 18

Breakfast Burrito 20

A light and fluffy omelet stuffed with spinach, garlic,
shallots, and button mushrooms, then dosed with hot
sauce and a lime cream sauce. Served with Mexican rice
and tortillas.

Spicy sausage, scrambled eggs, roasted poblanos, and
pico de gallo all wrapped in a homemade flour tortilla.
Add our famous pork chile stew for only $4 extra.

Chilaquiles Con Pollo 20
Homemade tortilla chips stewed in a creamy tomato sauce
and topped with chicken, black beans, pepper, onion, and
a fried egg sunny side up.

Available Saturday and Sunday 12pm to 3pm. Not valid on Public Holidays
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Sparkling

Ca’del Bosco
Brut, Lombardy, Franciacorta, Italy, MV glass 16 bottle 90
White

Greywacke
Sauvignon Blanc, Marlborough, New Zealand, 2015
glass 15 bottle 75
Rosé

Marques De Caceres
Rose, Rioja, Spain, 2015 bottle 70
Red

Montes Classic
Merlot, Colchagua Valley, Chile, 2013
glass 10 bottle 56

Iguana Lager, India Pale Ale,
& Irish Red Ale
12pm-3pm
3pm-7pm
7pm-Close

thirty
(375 ml)
7
11
14

fifty
(500 ml)
8
12
16

jug
(1400 ml)
21
32
42

Pirramimma
Shiraz, Stock’s Hill, McLaren Vale, Australia, 2015 bottle 70

non-alcohol
Mocktails

Bottlted beer im
i porte
t d fr
from Mexi
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Corona 13

Sol Lager 13

Cinderella, Pussyfoot, Shirley Temple, Virgin Margarita (lime,
mango or strawberry), Virgin Mary, Virgin Piña Colada, Virgin
Mojito glass 9 / jug 33

Soda/Water
Refillable - Coke, Coke Light, Sprite, Ginger Ale, Bitter Lemon,
Root Beer, Iced Tea, Tonic, Soda Water 6

other spirits

Not refillable - Red Bull, Fiji, San Pellegrino, 100 Plus,
Bitter Lime Lemon 6

Juices

House Pours
Gordon’s gin, Jim Beam bourbon, St. Remy brandy,
El Destilador reposado, Johnny Walker Red Label whiskey,
Stolichnaya vodka, Bacardi Rum

Lime, Orange, Apple, Cranberry, Mango,
Pineapple, Fruit Punch, Pink Grapefruit, Tomato 7

Nespresso
Coffee, Cafe Latte, Cappuccino, Espresso, Double Espresso 6

Premium Pours
Vodka - Absolut Blue

Gryphon Tea

Gin - Bombay Sapphire, Tanqueray

British Breakfast, Earl Grey, Moroccan Mint, Pearl of the Orient,
Chamomile Dream, Lemon Ginger Mint 6

Rum - Myers Dark, Captain Morgan
Bourbon/Whiskey - Chivas Regal 12 yr,
Jack Daniel’s, Jameson, The Macallan 12 yr,
Johnny Walker Black Label
Brandy/Cognac - Martell Cordon Bleu

HAPPY HOUR Open to 7pm

Prices subject to 7% GST & 10% Service Charge

AUTHENTIC CUISINE

House margaritas
Everybody’s favorite Mexican cocktail served on the rocks or
frozen. Choose from traditional lime, raspberry, blueberry,
peach, strawberry, mango, soursop, pink guava and kiwi.

12pm-3pm
3pm-7pm
7pm-Close

glass
7
10
14

jug
28
40
56

BLUE AGAVE TEQUILA

specialty cocktails
The Illusion 16
House tequila, cherry brandy, Agavero, lime mix, then shaken
with mint leaves

Iguana Breeze 12
House tequila, lime and pineapple juice with a splash
of grenadine

Iguana Colada 16
House tequila, Kahlua, coconut syrup and pineapple juice

premium margaritas
Premium of the Month
Premium tequila (ask your server), triple sec, and fresh
squeezed lime juice glass 15 jug 65

Cadillac Margarita
This margarita uses only the best ingredients and top shelf
tequilas. Cointreau, premium tequila (ask your server for
more information), fresh squeezed lime juice and topped with
Grand Marnier glass 25 jug 96

Michelada 12
A mug filled with Iguana Lager, lime juice, tomato juice and
spices over ice with a salted rim

Paloma 14
House tequila, pink grapefruit and lime juice, agave syrup, and
soda water

Lychee Rita 12
House tequila with lychee purée and lime juice

Passion Rita 14

Melorita

Tequila, blue curacao, passion fruit syrup, lime mix, and served
with a passion fruit garnish

Made with Corralejo Blanco tequila, Midori, and lime mix
glass 15 jug 65

Apple de Mayo 15

Iguanarita

House tequila, dry vermouth, butterscotch, fresh lime, apple
juice, and a dash of Angostura bitters. Served on the rocks

Our signature margarita made with 100% blue agave tequila
and Brewerkz handcrafted lager glass 15 jug 70

Sparkling Lychee 16
Lychee champagne cocktail with a touch of house tequila

Megarita
Using premium Tres Generaciones tequila, this giant
1.2 liter glass can be filled with any flavor from our house
margarita list (Limited glasses per day) 50

Patrón Margarita
Our best selling margarita using Patrón Silver tequila. Find out
for yourself what makes this margarita so amazing
glass 15 jug 70

shots
Mexican Flag 10
Tequila layered with crème de menthe and cherry brandy

La Cucaracha 10
Tequila and Kahlua

anejo promo
Margarita

12pm-7pm glass 12 jug 52
7pm-Close glass 15 jug 65

Tequila Rose 10
Strawberry-flavored Mexican cream liqueur

Mars Bar, Mint, Orange, Cherry 10
A heavenly mess of tequila blended with everybody’s favorite
flavor chocolate

Tequila Popper 10
Mezcal COCKTAIL

Tequila, Sprite and crème de cassis

Fruite Smoky 14
House tequila, Monte Alban mescal, fresh lime, agave nectar,
and passion fruit syrup

Spirit of Agave 16
House tequila, Monte Alban mescal, dry vermouth, agave
nectar and fresh squeezed lime juice

HAPPY HOUR Open to 7pm

Prices subject to 7% GST & 10% Service Charge

