
Tax and service charge not included.
Raw and undercooked food may be hazardous to your health.

T R O P I C A L  &  C L A S S I C

S P E C I A L T I E S

 $  11 PUERTO RICAN HAZE 
-JNF�3VN�1PNFHSBOBUF�4ZSVQ�4PVS�.JY�
��-JNF�4PEB

0LD FASHIONED
#JUUFST�4JNQMF�4ZSVQ�8IJTLFZ�4PEB�8BUFS

TAINO
4QJDFE�3VN�$PDPOVU�3VN�'JMM�wJUI�
1VFSUP�3JDBO�$PMB

IGUANAS PUNCH
.BOHP�3VN�$PDPOVU�3VN�1BTTJPO�'SVJU�+VJDF�
"DFSPMB�+VJDF��� 1JOFBQQMF�+VJDF

CUCUMBER MARTINI
(JO�4JNQMF�4ZSVQ���'SFTI�-JNF�+VJDF

YUNQUE BREEZE
5FRVJMB�1JOL�(SBQFGSVJU�+VJDF�-JNF�+VJDF�
4JNQMF�4ZSVQ���$MVC� 4PEB�

APEROL LEMONADE 
Aperol, Gin, Fresh Sour

3 UM RUNNER
-JHIU�3VN�%BSL�3VN�#BOBOB�-JRVFVS�#MBDLCFSSZ�
#SBOEZ� 4PVS�.JY�0SBOHF�+VJDF�����3VN

4KINNY COLADA
$PDPOVU�3VN�$PDPOVU�8BUFS�1JOFBQQMF�+VJDF���
'MPBU�PG� "NBSSFUUP�

MOSCOW MULE
7PELB�-JNF�+VJDF���(JOHFS�#FFS

MOJITO
'MBWPST��Acerola�1BTTJPO�'SVJU�.BOHP

.ARGARITA
FMBWPST��"DFSPMB�#MVF�(VBWB

 $  11 

 $  11 

 $  11 

 $  12 

 $  11 

 $  11 

 $  12 

 $  11 

 $  11 

 $  12 

 $  15 



Tax and service charge not included.
Raw and undercooked food may be hazardous to your health.

WINES

BEERS

-�0�$ " - � %0.&45 *  $

4�1�" 3 ,- */�( 
.JPOFUUP�1SPTFDDP� 
(MBTT���3���#PUUMF��39��$BSBGF���6

8)�*�5�&
Just ine Rose 
(MBTT���3���#PUUMF��39���$BSBGF���6

C'aprel la  Pinot  Grigio 
(MBTT��9���#PUUMF��25���$BSBGF��18

-FJSB �"MCBSJ×P 
(MBTT���0���#PUUMF��35���$BSBGF����

&NNPMP�4BVWJHOPO�#MBOD�� 
(MBTT���4���#PUUMF���8���$BSBGF���8

)POJH�4BVWJHOPO�#MBOD 
(MBTT�������#PUUMF��51���$BSBGF���2

Mer Solei l  by  Caymus 
Glass $14   Bottle $54   Carafe $28

3& %

Toser  Ribera  Del  Duero
Glass $10    Bottle $35    Carafe $20

Angel ine  Pinot  Noir 
Glass $12   Bottle $38    Carafe $24

Conundrum Red Blend By Caymus
Glass $13   Bottle $44    Carafe $26

/BWBSSP�$PSSFBT � �"MFHPSJB� �.BMCFD 
(MBTT���4���#PUUMF���8�  $BSBGF���8

Decoy Merlot

Glass $16   Bottle $58    Carafe $32

Bonanza Cabernet  Sauvignon by Caymus 
Glass $15    Bottle $45   Carafe $30
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.FEBM MB �-JHIU � � � � �

.BHOB� �

* . 1035&  %� 
$PSPOB�
�$PPST� -JHIU��� 
.JDIFMPC�6MUSB� 
)FJOFLFO

%3"'5 � # & &3� � 8 
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ASOPAO DE POLLO
Chicken Rice Soup

RIO MAR SALAD
Farmer Greens, Mesquite 
Bacon, Black Beans, Cherry 
Tomatoes, Papaya & Caribbean 
Cherry Vinaigrette

Indicates Gluten Free. *Cook to order, consuming raw or under cooked meats could increase your risk or food borne illness. 
Tax and service char not included. "Dishes may contain Allergens. If you have any dietary requirements please speak to a staff member".

IGUANAS SAMPLER 
Sorullitos (Corn Stick), Alcapurrias (Plantain Turnover), 
Pastelillos de Pizza (Turnover) & Mother Sauce

GAMBAS AL BARRILITO
Garlic Shrimps, Barrilito Rum & Lemon Sauce

QUESO CON GUAYABA
Fried Local Cheese & Guayaba Sauce

VEGANO
Grilled Portobello Mushrooms, Quinoa, Pigeon Peas 
Hummus, Taro Root Purée & Beet Infusion 

CHORIZO AL VINO
Traditional Local Pork Sausage, Agave Red Wine, Picked 
Onions & Root Vegetable Chips

PORK BELLY PROSCIUTTO
Slow Cooked Pork Belly Wrapped with Smoked 
Prosciutto & Sun-dried Papaya Chutney

���� 9

���� 17

���� 15

���� 17

���� 10

���� 14

���� 17

���� 14
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RICE N' BEANS, FRIED PLANTAINS, CASSAVA STICKS, 

SWEET PLANTAINS, SAUTEED BABY VEGETABLES, 

AREPAS, MOFONGO, HOUSE SALAD OR FRENCH FRIES, 

MAMPOSTEAO RICE, SWEET POTATO FRIED, 

PIGEON PEAS RISOTTO

Tax and service charge not included. Raw and undercooked food may be hazardous  to your health.

FILETE MIGNON 8OZ
Prime Tenderloin Grilled to Perfection & 
Buttery Demi

CHURRASCO 10 OZ
Grilled Wagyu Skirt Steak with Piquillo 
Pepper Chimichurri

STEAK OF THE DAY (MP)
Grilled to Perfection & Buttery Demi

POLLO ORGANICO AL AJILLO
Organic Chicken Breast & Butter Garlic Demi

CHULETA KAN-KAN
Niman Ranch Por-Chop Belly & Guava Teriyaki

ARROZ CON POLLO
Traditional Chicken Rice Creole Beans, Avocado 
Mousse & Sweet Plantains

LANGOSTA CARIBEÑA (MP)
Caribbean Lobster, Choice of Creole of Garlic Sauce

STEAK & FISH
Prime Tenderloin Grilled to Perfection with 
Buttery Demi & Catch of the Day

MOFONGO
Choice of Garlic Shrimp, Vegetable Stew, 
Chicken Creole or Skirt Steak

STUFFED PORK LOIN
Pernil Stuffed with Local Sausage, Potato Salad & 
Pigeon Peas Risotto

CHEF INSPIRATION (MP)

���� 39

���� 39

���� 22

���� 26

���� 18

���� 59

���� 24

���� 24

���� 8



D E S S E R T S  M E N U

Tax and service charge not included. Raw and undercooked food may be hazardous  to your health.

$ 8

 $ 1 2

$ 1 2

T I M B A L ,  N U T E L L A  S T U F F E D  
C O R N  F R I T T E R ,  D U L C E  D E  
L E C H E  I C E  C R E A M ,  P A S S I O N
F R U I T  S P H E R E  

C O C O N U T  C U S T A R D ,  
C H O C O L A T E  C R I  S P E A R L S ,  
C A R  A M E L  S A U C E  

C O Q U I T O  T R E S  L E C H E ,  
C H O C O L A T E ,  V A N I L L A  A N D  
R E D  V E L V E T  S P O N G E  C A K E ,
S A L T Y - S W E E T  P O P C O R N ,  
M E R E N G U E  C A N D Y  

F U  D G E  M A D N E S S  A  L A  M O D E , 
M A N G O  B O B B A ,  G R A N O L A  
D U S T ,  V A N I L L A  B E A N  I C E  
C R E A M  R A S P B E R R I E S  S A U C E  

$ 1 0
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