
QUESADILLAS

LA FAMILIA DIY TACOS    45

Choice of 2 proteins (Sharing 3 to 4 pax):
•  Pork belly carnitas
•  Baja fish
•  Carne asada (Braised beef short ribs)
•  Al pastor chicken 
•  Meatless IMPOSSIBLETM beer chilli

Includes flour tortillas, candied jalapeño, pickled 
onion, Pico de Gallo and shredded cabbage

PORK BELLY CARNITAS TACOS   6
Green herb tortilla (hard shell), cilantro rice, pork 
green chile, mango habanero salsa, candied bacon, 
lime crème

BAJA FISH TACOS   7
Spinach green tortilla (soft shell), anticuchos trout, 
mango habanero salsa, red chile, pickled onion, lime 
crème

CARNE ASADA TACOS   7
Plain flour tortilla (soft shell), braised beef short ribs, 
avocado, Pico de Gallo, candied jalapeños, lime crème

AL PASTOR CHICKEN TACOS   6
Spinach green tortilla (soft shell), tequila glazed 
chicken, shredded cabbage, pineapple onion salsa, 
lime crème

MEATLESS BEER CHILLI TACOS       7
Corn tortilla (hard shell), smoked peppers, charred 
tomatoes, candied jalapeño, lime crème

MIXED SEAFOOD TOSTADAS    8/PC
Corn tortilla (hard shell), Green mussels, 
king prawns, ‘chilli crab’ sauce, white corn

BUENO NACHOS          Small 18 / Large 30
Flour tortilla chips topped with Mexican rice, 
borracho beans, jalapeños and melted cheese
+ Chicken  Small 8 / Large 12
+ Beef  Small 12 / Large 16

SALSA FLIGHT          20
Free-flow crispy tortilla chips served with 5 
authentic Mexican dips: Guacamole, Tomatillo, 
Habanero, Pico de Gallo and Chipotle

JALAPEÑO RELLENOS 

·  BACON RELISH   12
Stuffed peppers, bacon-onion relish, lime 
crème on the side

·  TOMATO RELISH        12
Stuffed peppers, tomato relish, Pico de Gallo 

FUEGO WINGS 2-WAYS   14
Roasted & grilled, habanero hot sauce

ANCHO CALAMARI   Small 10 / Large 16
Mole verde, squid rings, ancho chile 

ASSORTED EMPANADAS   12
Guacamole, lime crème, Pico de Gallo 

·  THE IMPOSSIBLETM EMPANADAS
Makhani sauce, soybean 

·  SQUID INK EMPANADAS
Otah, spanish mackerel

·  HERBED EMPANADAS
Green pork chile, jalapeños pepper 

CAMARONES AL DIABLO   24
Roasted prawns, mango habanero sauce, poblano 
cheese quesadillas

PRAWN POPPERS   14
Mini prawn fritters, tajín, yuzu miso

ENSALADA VERDE         14
Maple glazed ‘IMPOSSIBLETM meat’ jerky, citrus 
grapefruit vinaigrette, Mixed greens and Jicama 
topped with crispy tortilla chips

CHIPOTLE PRAWN   24
Spinach green tortilla, mixed cheddar, chipotle 
prawn, Pico de Gallo 

GRILLED CHICKEN*   16
Plain flour tortilla, mixed cheddar, smoked 
chicken, lime crème

ANGUS RIBEYE*     39
Spiced angus ribeye served with flour tortillas, 
roasted onions & peppers, blistered padrón 
peppers & confit tomatoes

ADOBO CHICKEN     29
Grilled chicken breast served with flour tortillas, 
sautéed onions, pico de gallo, peppers, sour cream 
and guacamole

Spruce up your fajitas with cheese  +4

MACHACA BEEF     22
Mexican rice, pulled beef, corn salsa, sriracha 
mustard sauce

MEMPHIS BBQ PULLED PORK*     22
BBQ pork ribs, chipotle honey BBQ, tomato rice, 
candied jalapeños 

BARBACOA BEEF   28
Deep fried flour tortilla, braised beef short ribs, 
Mediterranean spices, tomato rice 

CHIPOTLE PRAWN*   28
Deep fried flour tortilla, sautéed chipotle
prawns, aromatics, cilantro rice

CHIMICHANGAS

4 CHEESE MEXICAN 
BURNT CHEESECAKE   14
Avocado lime pudding, 4 cheese blend, red velvet 
crumble, raspberry sorbet

SHAKER CHURROS   14
Stout fudge sauce, Mexican caramel (cajeta), choice 
of cinnamon or raspberry sugar 

PEANUT BUTTER & 
CHOCOLATE FACTORY   10
Artisanal ice cream popsicle, peanut butter 
chocolate, dulce de leche

CHOICE OF ICE CREAM   6
Check with our server for available flavoursIGUANA PLATTER   38

IMPOSSIBLETM empanadas, Barbacoa beef 
croquettes, chipotle prawn quesadillas, 
roasted fuego wings

SHARING

BURRITOS‘AH HUA KELONG’ RED SNAPPER 
AL PASTOR 2-WAYS      34
Jicama purée, Mole verde, red chile, cilantro 
rice on the side

TEX-MEX BABY BACK RIBS     34
Chipotle BBQ sauce, Mexican slaw, crispy 
potatoes

TEQUILA CHICKEN      28
Lime marinated grilled chicken, spicy tequila 
glaze, poblano scalloped potatoes and roasted 
vegetables 

RED SNAPPER ENCHILADAS   30
Ancho chile marination, flour tortilla wrap, 
tomatillo sauce and Mexican rice on side 

* We can also do your fajitas, 
burritos, chimichangas or quesadillas 
in VEGETARIAN option.

FAJITAS

R I V E R S I D E  P O I N TT A S T Y  M O D E R N  M E X I C A N

APPETIZERS

TACOS
Minimum order of 2 pieces

GUACAMOLE          8
Avocado, tomato, jalapeño

CILANTRO RICE          7
Coriander, spring onion, poblano pepper, 
basmati rice

TOMATO RICE          5
'Ugly' vegetables, red onion, Mediterranean 
spices 

GRILLED BABY CORN          8
Baby corn skewers, chipotle mayo, mulato sauce

CRISPY POTATOES          8
Idaho potato, garlic aioli, bravas sauce

‘TORTILLA’ CHIPS & SALSA       6
Made with NEWGrain+ upcycled brewer's 
spent grains, packed with fiber and protein. 
Served with a zesty salsa dip for the perfect 
guilt-free snack!

DESSERTS

SIDES

MEAT AND

Vegetarian Item.        Gluten free option, please ask our team.     All prices are subject to 10% service charge and prevailing GST.  |  CRP Ala Carte_28 NOV 2024



Happy Hour Open to 7pm. All prices are subject to 10% service charge and prevailing GST.

HOUSE POURS

TEQUILA: El Destilador Reposado 
VODKA: Smirnoff
GIN: Gordon’s
RUM: Bacardi

BOURBON/WHISKEY: 
Jim Beam, Johnnie Walker Red Label

BRANDY/COGNAC: St. Remy

PREMIUM POURS
VODKA: Absolut Blue

GIN:  Bombay Sapphire, Tanqueray

RUM: Myers Dark, Captain Morgan

BOURBON/WHISKEY:
•  Johnnie Walker Black Label, Chivas Regal
•  Jameson, Jack Daniel’s
•  Glenfiddich

BRANDY/COGNAC: Martell Cordon Bleu
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R I V E R S I D E  P O I N TT A S T Y  M O D E R N  M E X I C A N

BLOOD ORANGE MARGARITA
Blood Orange Liquer, Silver Tequila and a splash 
of fresh lime juice

SILVER JALAPEÑO
Muddled cucumber and Jalapeño with a splash 
of lime juice, build, topped with silver tequila 
and agave nectar 

AISLE PARTY
Refreshing grapefruit soda with a pinch of salt 
and cinnamon

OAXACAN OLD FASHIONED
A south-of-the-border spin on the traditional 
recipe with tequila agave nectar and bitters

MEXPRESSO MARTINI
Kahlua, espresso, franjelico, garnish with a 
tortilla chip.

CITRUS MINT
A heavenly mix of citrusy fruits, ginger, and mint 
muddled together and served in a high ball

MEXICAN SOUR
Fresh lime, passion fruit syrup shaken with egg 
white, bitters and agave nectar.

CAFÉ IGUANA BLOODY MARIA
Cherry tomato, lemon juice, orange juice, home 
made hot sauce and thyme

22

22

22

20

20

20

20

20

Tequila
Cocktails
Made with premium blue agave tequila

COCO LA RITA
A mix of cream of coconut, apple juice, lime
juice and lemongrass

THYME GINGER LEMONADE
Lemon juice, agave, ginger ale and thyme 

BLUEBERRY COLLINS
Blueberry purée, agave, lime juice and soda 
garnished with mint sprigs 

CUCUMBERITA
Muddled Japanese cucumber with yuzu purée 
and lime juice, then a splash of soda

MOCKTAILS

WATER/SODA
Acqua Panna, San Pellegrino

Coke Zero, soda water, iced tea

Coke, Tonic,  Root Beer, Ginger Ale

Sprite

JUICES
Orange, apple

Lime, fruit punch, pink grapefruit, cranberry

Pineapple

COFFEE / TEA
Coffee, espresso

Double espresso

Cafe latte, cappuccino

Iced coffee

Iced cappuccino

British breakfast, earl grey, marrakesh 
mint, pearl of the orient, chamomile 
dream, lemon ginger mint

CRAFT LEMONADE

NON-ALCOHOL
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BREWERKZ CRAFT BEER

GOLDEN ALE
4.9% ABV, 25 IBU | 480ml
Clean, crisp, golden hued ale. Biscuit 
maltiness, smooth bitterness, mild 
floral and citrus flavor.

BOHEMIAN PILSNER
5.3% ABV, 27 IBU | 480ml
Lights notes of honey and a crisp, 
perfect balance of malty & bitterness.

INDIA PALE ALE
5.9% ABV, 50 IBU | 480ml
Malt-forward English-style IPA. Big, 
herbal, floral hop character.

IMPORTED BOTTLE

CORONA 

CRAFT BEER

Wines
PROSECCO
Santa Margherita, Italy, NV

SAUVIGNON BLANC
Montes Classic, Curico Valley, 
Chile, 2020

MERLOT
De Bortoli Family Selection, 
Australia, 2022

RIESLING
Le Bohème Act One, 
Australia, 2020

PINOT GRIGIO
Santa Margherita, Italy, 2019

GARGENEGA
Zenato Soave, DOC, Veneto, 
Italy, 2019

NERO D'AVOLA
Tasca d'Almerita, Italy, 2018

PETIT VERDOT
Pirramimma, McLaren Vale, 
Australia, 2017

MALBEC
Kaiken Terroir Series, 
Argentina, 2018
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WITH WINE AND 
HOPE, ANYTHING 
IS POSSIBLE.
-SPANISH PROVERB
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Pint 16

Pint 16

Pint 16
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480ml 7 / 1.4L 16� ��������

Kick back and relish yourself with our refreshing 
homemade Craft Lemonade, perfect for staying 
cool in the summer heat
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IGUANARITA
Our signature margarita made with 100% blue agave 
tequila and Brewerkz draft beer  

CADILLAC MARGARITA
This margarita uses Cointreau, premium tequila 
(ask your server for more information), fresh squeezed 
lime juice and topped with Grand Marnier

PATRÓN MARGARITA
Our best selling margarita using Patron Tequila. Find 
out yourself what makes this margarita so amazing

Glass 18 / Jug 70

Glass 25 / Jug 96

Glass 20 / Jug 78

IGUANA
MAGARITAS

Time

12 pm — 3 pm

3 pm — 7 pm

7 pm — Close

Glass

10

13

17

Jug

34

46

62

Everybody’s favorite Mexican cocktail served 
on the rocks or frozen. Choose from traditional 

lime, raspberry, blueberry, peach, 
strawberry, mango, pink guava, 

kiwi, mixed berries 
and passion fruit

margaritas


