MOCKTAILS $9

SMOOTHIES $9

Blackberry juled
Blackberry, mint, agave syrup, non alcoholic tequila
Orange rosemary
Orange juice, granadine, pineapple juice, ginger ale,
Garden 108
Pregnant cocktail
Pineapple juice, cramberry juice, orange juice, lemon,
agave syrup, Spice 94
Virgin caipiriña
Lemon, passion fruit, agave syrup, Grove 42

Green Goddess
Pineapple, kale, banana and orange juice
Magic Morning
Banana, mango, turmeric, ginger, chia and orange juice
Purple Rain
Blueberries, mango, banana, chia and orange juice
Chunky Monkey
Banana, chocolate, milk and whipped cream *Add
strawberries

DRINKS
Stormy waters
Tamarind, lemon and ginger
Passion mint
Passion fruit, mint and soda water
Iguana lemonade
Lemon juice with mint or ginger
Iguana caribbean lemonade
Lemon juice, coconut cream, mint
Iguana ginger
Ginger, lemon, and soda water
Iguana iced tea
House black tea with natural lemon
Infusion orange, mango & cinnamon ice tea
Natural and sugar free
Infusion strawberry & mango ice tea
Natural and sugar free
Soft drinks
Bottled water
Tonic water
Sparkling water
Ginger beer
Kombucha

$7
$7
$7
$7
$7
$7
$7

Camomile
Peppermint
Pure rooibos
Lemon & ginger

Prices do not include 10% service and 13% sales taxes.

NON-ALCOHOLIC BEVERAGES

COLDPRESS $9
Golden sweet green juice
Pineapple, cucumber, green apple, mint
Refreshing watermelon juice
Watermelon, lemon, mint
Carrot juice with apple y ginger
Carrot, red apple, green apple, lemon, ginger
Healthy green bloody Mary
Kale, cucumber, green apple, celery, lemon, ginger,
horseradish, hot sauce, black pepper
Beet juice with apple y ginger
Carrot, red apple, green apple, lemon, ginger, beet

$7
$5
$8
$7
$8
$7
$8

TEA $4
English breakfast
Earl grey
Indian chai
Green

**Add peanut butter $4 Almond butter $4
Protein $5

Matcha
Lady greay
White
Pu erh

COFFEE
Americano
Cortado
Macchiato
Espresso
Double espresso
Cappuccino (regular or iced)
Cappuccino (flavored)
Latte (regular or iced)
Matcha Latte (almond or soy milk, regular or
iced)
Chai Latte (almond or soy milk, regular or
iced)
Mocca (regular or iced)
Chocolate (hot or iced)

$5
$5
$5
$5
$7
$6
$7
$7
$7
$7
$6
$7

COCKTAILS
Mojito
Bacardi rum, peppermint, brown sugar, lemon
juice and soda water
Passion Fruit Mojito
Bacardi rum, peppermint, brown sugar, lemon
juice and soda water
Caipiriña
Cachaça, lemon chunks, brown sugar and soda
water
Piña colada
Flor de Caña, Malibu, coconut cream, vanilla and
pineapple
Daiquiri
Bacardi rum, fruit of choice, triple sec and
lemon juice
Iguana Sangria
Seasonal fruits
Bloody Mary
Vodka, tomato juice, lemon juice, Worcestershire
sauce, salt, pepper and hot sauce
Guaro sour
Cacique, lemon chunks, granadine and soda
water
Premium Iguana Margarita
Patron Silver, Grand Marnier and lemon juice
House margarita
Jose Cuervo, triple sec, and lemon juice
Season Margarita
Patrón Reposado, seasonal juice or fruit and
Cointreau
Special Martini
Grey Goose or Hendrick´s, dry vermouth and
olives
Moscow Mule
Titos, ginger beer and lemon juice

Prices do not include 10% service and 13% sales taxes.

$9

$11

$9

$9

Aperol spritz
Aperol spritz, Prosecco and soda water
Negroni
Hendricks, Campari and Vermouth Rosso
Old Fashion
Maker´s Mark, bitters and sugar
Puerto Indias Gin
Gin strawberry infusion and tonic water
Hendricks Gin
Gin and tonic water
Cocktail Special

$17
$14
$11
$12
$21
$20

$10
CRAFT BEERS
$11

Pilsener
IPA

$8
Summer Ale
Lager

Tropical ale

$11

$10

INTERNATIONAL BEERS
Heineken

$7

Corona

$20
$10
$20

NATIONAL BEERS
Pilsen
Imperial regular
Ultra

$6
Imperial light
Imperial silver

Bavaria light
Bavaria gold

$21

$17

What is the 13% Sales Tax? The 13% Sales tax is a tax added to anything
consumed in Costa Rica. As of July 1 2019, this tax is applicable to all goods and
services and is a standard of taxes in this country. It is added to the final amount
of your bill and itemized clearly in the invoice for your meal.
What is the 10% Service Tax? In Costa Rica, the law states that for all food and
beverage items, there is a standard 10% Service Tax that is billed and collected,
and this Service Tax is divided up among the restaurant staff including waiters,
cooks, and everyone in between. This is a guaranteed "tip" for them all, but we
encourage you to add extra tips as you see fit for great service delivered by our
team. This tax is added to the final amount of your bill and itemized separately
from the 13% sales tax.

COCKTAILS & BEERS

RED WINE
Lapostolle Cabernet Sauvignon, Valle
Colchagua

WHITE WINE
$12

$55
$75

Submission Cabernet Sauvignon,
California
Pipa Tempranillo, South of Spain

$14

Indómita Pinot Noir, Valle Maipo,
Chile

$12

Meiomi Pinot Noir, California

$60
$55

Arzuaga Chardonay

$12

$95

Freakshow Chardonay, Lodi
La Belle Angéle Sauvignon Blanc,
Languedoc

$55

$12

$55
$140

Salvestrin Sauvignon Blanc, Napa Valley
Finca Cayeta Estío, Albariño, Spain

$14

$60

$105

Cuvée Pinot Gris, Languedoc-Roussillon

$12

$55

Douce Nature Sauvignon Blanc,
Languedoc (Vegan)

Estate Malbec, Mendoza

$12

$55

La Belle Angéle Merlot, Languedoc

$11

$50

$40

Velvet Devil Merlot, Washington

$85

ROSE

Petite Sirah, Valle de Guadalupe

$60

Barbebelle, Provence

$14

$60

Douce Nature Merlot, Languedoc
(Vegan)

$40

Lapostolle Rosé, Valle Colchagua

$12

$55

Band Of Roses, Rosé, Washington

$80

CHAMPAGNE
Moet Chandon

$195

Moet Chandon Rose

$195

SPARKLING
Charles Roux Brut Organic, Burgundy

$12

$80

Crémant De Bourgogne Brut,
Burgundy
Porsecco Extra Dry Doc, Venice

$55

$12

$55

WINE

