
CLASSIC PLATES 

SIDE DISHES 

I G U A N A S

COCINA PUERTORRIQUEÑA 

Filete Mignon Encebollado $37 
Prime Tenderloin Meda Ilion, Onion & Oregano Beef Sauce 

$37 Churrasco
Grilled Wagyu Skirt Steak with Piquillo Pepper Chimichurri 

New York Sirloin $36 

Striploin Grilled to Perfection & Buttery 0emi 

Pollo Orgánico al Ajillo $22 

Organic Chicken Breast & Butter Garlic Demi 

Chuleta Kan-Kan $22 

Niman Ranch Pork-Chop Bel/y & Guava-Papaya Teriyaki 

Arroz con Poi lo $18 

Traditional Chicken, Rice and Beans, Avocado Mousse 

& Sweet Plantains 

Langosta Caribeña (MP) 

Caribbean Lobster, Choice of Creo/e of Garlic Sauce 

Mar y Tierra $75 

Surf n' Turf; Caribbean Lobster, Garlic Sauce, Prime 

Tenderloin & Demi Sauce 

Mofongo $23 

Choice of Garlic Shrimp, Vegeta ble Stew, Chicken Creo/e 

or Skirt Steak 

Pescado del Día (MP) 

Local Catch ofthe Doy; House Adobo & Terra Chips 

Rice n' Beans, Fried Plantains, Cassava Sticks, 

Sweet Plantains, Sautéed Baby Vegeta bles, 

Arepas, Mofongo, House Salad or French Fries

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

$8 



I G U A N A S

SOUPS & SALADS 

APPETIZERS 

COCINA PUERTORRIQUEÑA 

Asopao de Pollo 

Chicken Rice Soup 

Rio Mar Salad $17
Farmer Greens, Mesquite Bacon, Block Beans, 

Cherry Tomatoes, Papaya, & Caribbean Cherry Vinaigrette 

Iguanas Sampler $17
Sorullitos (Com Stick), 

Alcapurrias (Plantain Tumover), 

Pastelillos de Chorizo (Chorizo Tumover), 

& Mother Sauce 

Gambas al Barrilito $15 

Garlic Shrimps, Barrilito Rum & Lemon Sauce 

Queso con Guayaba $10
Fried Local Cheese & Guayaba Sauce 

Indicates Gluten Free *Cook to order, consuming raw or under cooked meats could increase your risk of 
foodborne illness. Tax and service charge not included. “Dishes may contain Allergens. If you have any dietary

requirements please speak to a staff member”.

Vegano  $14

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

Salmón Crocante $15
Beer Battered, Atlantic Salmon, Garlic Aioli & Cassava Cup

Chorizo Al Vino $14

Traditional Local Pork Sausage, Agave Red Wine, 
Pickle Onion & Root Vegetable Chips

$9 




