- BOTANAS -
APPETIZERS
Stuffed Avocado.................. $9.00

50 @ Perfectly ripened avocado with your choice
© of creamy shrimp or creamy chicken salad

ENECAMOle, S, ik 8 e d S e $6.50

-

&8 @ Made fresh daily! An absolute MUST HAVE!

[€illerNachos: .. ... Ve i visidiate. s$11.50
k§ S Chorizo, chile verde, beans & Jhe Works
= Topped with bell peppers. onions & black olives

Veggie Naches: T bl e s $10.50

’ Corn tortilla wedges smothered with black beans,
'\@ cheese, sour cream, guacamole, jalapenos, toma-
toes, bell peppers. onions & black olives

Rajas de ChileconQueso .............. $9.99
\@ @ Roasted poblano pepper strips, onions,
= melted cheese, avocado slices & corn tortillas

BRI CONQIUBSE0 ..vvusiveansisssvsivevres $8.50

) : Poblano peppers, onions, jalapenos in a

k@ @ creamy queso served with corn tortillas or
corn chips

TR IV R R G AR $8.50
k@ @ White melted cheese with Mexican sausage
and corn tortillas

ChickenWingsalaBluelguana........ $9.50
k@ Served with carrots, celery and Blue Cheese dressing

Hongas ala Blue lguana............ $9.00
Sautéed mushrooms with onions, peppers, crushed
red chile, spices and a splash of white wine

BRI O8 (00 Vs s oo Wonainnia's wos $9.99

'\' : Famous Blue Iguana jalapenos stuffed with shrimp,

~ cheese, sour cream & spices, cooked in egg batter,
tomato sauce, served with guacamole

Jalapeno Rancheros. .............. $10.50
. Roasted jalapenos stuffed with cheese and wrapped
with bacon, served with guacamole

Fried Coconut Shrimp & Calamari. . ..$9.50
& Served with special spicy sauce

?wafé’aéhmdaheﬂﬂcam toartillas served with
Beef, Ground Beef, Chicken,..... $12.00
@ Chile Verde, or Tinga

- SIDE ORDERS -

Ehgicamole (small) . ..o v $4.00
R 1 B e A S S $1.50
T s S R SR I S S S TR AE S $2.00
o [a e T T A $1.50
PSS [k b arame T i $2.00
e e N e e S $4.00
HaME el el e ool i e et $1.00
e L N e R e $1.00
NEado SlICeS v Lk sl s $2.50
e ot Male (Boz).. .. iae i, $5.00
BRI Frios. e v o Pt e i $3.00

**Consumer Advisory: Thoroughly cooking foods
of animal such as beef, eggs, fish, lamb, pork,
poultry or shellfish reduces the risk of food borne
illness. Please consult your physician or public
health official for further information

AU salads sewed with Blue Iguana
Ranch Fouse Dressing
EnsaladaVerde................... $6.00

House dinner salad topped with bell peppers,
black olives and onions

loeo Salady  sidc it e S $12.50

§'§ Grilled steak, grilled chicken, shredded beef or

~ ground beef, bell peppers, black olives, onions and
guacamole served in a flour tortilla shell

Shrimp Salad oot coiics ivsvsivat vy $13.59
@ Fresh greens, bell peppers, black olives, onions,
topped with 10 large grilled seasoned shrimp

MahiiSalad: e e $13.50

@ Fresh greens, bell peppers, black olives, onions,
topped with grilled Mahi-Mahi

Blue Iguc:nc: Salad
(& withSalmon................... $1450
withChicken................... $13.50

Seared salmon or chicken with fresh lettuce, cherry
tomatoes, cucumbers, croutons, mango chipotle
salsa & tropical mango vinaigrette dressing

Homemade tamales. sevwed with side of mole verde,
Beef, Chicken,Pork ............... $11.50
or Cheese & Jalapenos

Corn or floun tortiblas stuffed with our blend, of
cheese setwed with the works on the side

(O U] oo o Ll O TRl L R Ll $9.50
Cheese Quesadilla

ROIOS i ol e it e s e b st s $10.50
kf_-g'g Roasted poblano strips & cheese

HoONGOS: 1 i s e e b raiais e $10.50
Sauteed mushrooms, bell peppers, onions & cheese
Chicken T ey iy endl £ s e vl $10.99
Seasoned chicken marinated in chipotle & orange juice
T R B R R R $10.99
% Shredded Beef in tomato sauce

Stecllc (ATt bk B G ien s11.50

Q‘T’}‘j Grilled sirloin strips and cheese

Sewves 2

Moleaete o, 0 s et $32.50
\@ Grilled steak, chicken, shrimp, chiles & cactus in

tomatillo sauce & panela cheese. Served ina
Molcajete stone bowl

The Works Guacamole, sour cream & pico de gallo

{5 House Speciatties.  GF GlutenFree "\ Spicy

- TACOS (@) -

Served with carn tartibla, tice & beans.

(FLOUR TORTILLA ALSO AVAILABLE FOR 5L00)

with avocado sabsa,
Baat i A RN O S i $11.99
@ Seosoned shredded beef
Ground Beef .0 . i a8, dod S o $11.99
@ Mexican style ground beef
CRICKBN, . i 5000 e e s e i ety $11.99
@ Tender chicken cooked with spices & tomato sauce
ChorizoconPapas ................ $11.99
L& Spicy pork sausage & potatoes
Camitas. . ..uativpan i S vons $12.75
& @ Slow roasted tender pork
Tingq .............................. $12.75

& @ Slow roasted pork with spices & marinated
& chipotle peppers and red chiles

DA . L N  DEE S N $13.50
@ Charbroiled sirloin
Don Manuel . 7. ... . e AT $13.50

\Q‘é‘i* @ Grilled sirloin strips with spicy chorizo

Chorizo, Shrimp & Pineapple...... $13.50
(L& @ Anincredible combination, a must try

Flautasd3) i vt s evnns s orsu s11.75
Traditional rolled crispy tacos with shredded beef
or chicken

Pastor TOCOS . .../ .ii e Sain .t e n $13.50

Tender pork marinated with guagijillo chiles and
pineapple juice

choice & setved with tice, beans & the woirks on the side
%gmitqs .......................... $12.50
&5 Slow roasted tender pork

Chile Colorador. . ..l .. 5 e o ey $13.50
Tender chunk pork in chile colorado sauce

Beef . o it e o S S $12.50

Seasoned shredded beef, smothered with espanola
sauce

GroundBeef. ... ... v hia i $12.50
Mexican style ground beef
L2 ] [ =T NN e $12.50

Tender chicken cooked with spices and tomato sauce,
smothered with espanola sauce

P25 v« AR Sk A L. e - .512_.50
C @ ELO;;.; errocus.ted pork marinated with chipotle
11> o o [+ PERMISRRREIINS “IB e b 11T 0 $12.50
Charbroiled sirloin

ChileVerde ...... v vvon s i sauis $12.50

L ég Diced pork cooked in green chiles, tomatillo
=~ and cilantro

Burrito Ahogado.................. $13.50
With your choice of chile verde, shredded chicken, or
shredded beef smothered with chile colorado and
melted cheese

Burrito Grande (5 pounds)....... $16.99
\::%. Beef, chile verde, chicken, rice and beans inside 3
~ large flour tortillas, smothered with espana sauce
and melted cheese (If you eat it all dessert is FREE)

- BURGERS -

Setwed with steak potatoes

Blue IguanaBurger ............... $12.50
g% Our special burger topped with egg battered chile
=2 relleno, stuffed with cheese

AcapulcoBurger.................. $11.99
Qur special burger with thinly sliced ham, bacon & pineapple
Build Your OwnBurger .......... $10.99

Includes one choice of the following:
«Monterey Jack Cheese +<Bacon «Sautéed Mushrooms

*Guacamole «Sautéed Onions with Jalapeno
— Any additional item $1 —



>, Works Guacamole, sour cream & pico de gallo

= House Speciatties GF Gluten Free "\ Spicy

qad® ne

o © MOLES *
PRE-HISPANIC FOOD

IMPERIAL AZTEC CUISINE & MONTEZUMAS TABLE

"Mole” isatraditional sauce originally usedin Mexicancuisine. Each”Mole” canconsist ofat
least 15- 20 different ingredients and take several hours to prepare. "Mole” is an ancient
dish,which originatesin the lands of Anahuacwhere it used to be a main dish at the Aztec
emporor's table. The origin of the "Mole” comes from the Nahuat! word “milli” or “molli”.

(IF YOU ARE ALLERGIC TO ANY NUTS, PLEASE BE CAREFUL WITH OUR MOLES)
Chicken, Turkey ot Pork Chops
sewed with ce, beans. & corn or flow tortitlas

L A e T s g B $16.99
65‘@ Green veggies, jalapenos, avocado, pumpkin
2 ¥ seeds & spices

T D PSR AR g e $16.99
kt__tj*f @ Almonds, veggies & Habanero Chiles

B s U s $16.99
Yg,_ @ Dark chile ancho, peanuts, chocolate, banana, anise

seeds & fennel seeds

e T o RO SN oL $16.99
{:;;“,é @ Red chiles, peanuts, pecans, cinnamon & chocolate
DeAlmendras............ccoovvuvnnnn. $17.50

& @ Original Blue Iguana mole with almonds, spices
9 nd mik

S T e R e $16.99
@ @ Pumpkin seeds, corn, red chiles and spices

- COMBINACIONES -
Sory, nesubstitutions
e T A e L R S $16.99

k@g Cheese enchilada, chile relleno, beef taco, and
~ beef flauta

e R N S S e $15.99

. Cheese enchilada, chile relleno, beef flauta,
guacamole, sour cream, rice and beans

e Tt e R S S S Y $16.50
%. A small chile verde Burrito, beef tostada, beef taco,
rice and beans

PoblanoPlate..................... $16.50
O One cheese enchilada, beef tostada, tinga taco,
and guacamole

AU vegetarian dishes sewed with vice & black bearvs.
T ala]a le Lo HARREEC R S RN $12.50

Filled with roasted vegetables topped with ranchera
sauce, melted cheese and the works

IR COMB0 S i e veh $14.50
@ Rancheraenchilada, chile relleno & roasted veggie taco
ChilesRellenos.................... $13.50

Two anaheim roasted peppers stuffed with cheese cooked
in egg batter

Enchiladas Poblanas.............. $12.99

gy @ Two cheese enchiladas smothered with mole
S poblano, cheese blend, sour cream & avocado slices

Enchiladas Rancheras ............ $12.50

@ Two cheese enchiladas smothered in our ranchera sauce,
topped with sauteed mushrooms, veggies & melted cheese

Rice and Avocado Enchiladas..... $12.50
Two rice and avocado enchiladas smothered with
ranchera sauce and melted cheese

Enmoladas Enchiladas............ $12.99

=1cr) 3 bean enchiladas smothered in mole negro, our
& cheese blend and sweet picked red onions

Blue Iguana Tacos................. $11.99
@3@ Black beans, cobbage, avocado sauce, pico de
gallo & queso fresco

BEERENREOS . ... ... . ... . B8 SEGS $11.50
@ Roasted veggies, cabbage, avocado sauce, pico de
gallo & queso fresco

RIORRESBCOS .. ...... ... d s S $11.75
Sauteed mushrooms, pepper, onions, cabbage,
avocado sauce, pico de gallo and queso fresco

Veggie Fajitas ..................... $15.50

@ Roasted vegetables, onion, bell peppers & tomatoes

Bean and Cheese Burritto ........ $10.99
Filled with refried beans and cheese blend served with
the works

Veggie Burrito ...... R ... . $11.99

Filled with roasted vegetables served with the works

- MARISCOS -
SEAFOOD
Serued with corn tortillas, tice & beans.

(FLOURTORTILLA ALSO AVAILABLE)

Shrimp Sonora.................... $16.50

@ Tenlarge shrimp sautéed in a garlic butter sauce

Camaronesalalguana ........... $16.50
§ &8 Ten large shrimp sautéed then simmered
&6 in a spicy red chile sauce

CamaronesenMole............... $17.50
é’_?@ Ten_ large sautéed shrimp served in your
~ choice of mole sauce

Seafood Enchilada. ............... $15.99
Scallop, shrimp and mahi-mahi topped with white
creamy sauce on a flour tortilla

Seafood Chimichanga ............... $15.99
Shrimp & mahi mahi in a creamy sauce
ShmmpEajtas. o o e s $17.50

@ Ten large grilled seasoned shrimp with
tomatoes, onions and bell peppers

Classic Seafood Fajitas................ $18.99
@ Grilled shrimp, calamari steak, mahi-mahi,
mussels, clams and grilled vegetables

ShrimpQuesadilla .................... $11.50
Grilled seasoned shrimp and cheese (rice & beans not included)
BN NOEOE . Pt I RER L) et el $13.50

@ Grilled mahi-mahi topped with cabbage, avocado
sauce, pico de gallo & queso fresco

SIMIPTOCDS ¢ oo s Siina i vsr stV $13.50
Sauteed shrimp topped with cabbage, avocado
sauce, pico de gallo & queso fresco

CalamariTacos.........coovvveeennn $13.50
@ Grilled calamari steak served with cabbage, avocado
sauce, pico de gallo & queso fresco

- FAJITAS -
corn tortiblas & the wolles FLOUR TORTILLA AVAILABLE

SEEEIE . 7. i e e $17.99
@ Grilled with tomatoes, onions & bell peppers
Chiclean.), el Seri (o paT Tine W i e $17.50
@ Grilled with tomatoes, onions & bell peppers
Chickenand Steak ................ $17.99
@ Grilled with tomatoes, onions & bell peppers
(955 Ty o To L MLE Selhgmen Lo 5 Boe e e $17.99

e @ Grilled steak, chicken & shrimp with tomatoes,
= onions & bell peppers

@ Steak, bell peppers, onions, tomatoes & pineapple

Deep Pried burrito smothered
with nala sauce and mebled cheese
setued tice, beans & the warks on the side

EhileMerde .5l vanii v veivns $13.99
k(@ Diced pork cooked in green peppers,
~ tomatillo and cilantro

ST ORISR $12.99
Shredded beef cooked with spices and tomato sauce
GrountiBess" . . ... B .......o000s $12.99
Mexican style ground beef

Ehicke . .. .. ........ $12.99
Shredded chicken cooked with spices & tomato sauce
B T s . .0 e o e s aomen diia oS $12.99

.. Slow roasted pork with spices and guajillo peppers

Ttaditional stylein a coun tortilla with our
famous enchilada sauce served with rice & beans

Chease (3) . S il s BN $11.99
Cheese enchiladas smothered with enchilada sauce
ChileVerde(3)......cccovvvvnnnns. $13.50
k@ Chile verde enchiladas smothered with chile
~ verde sauce

Chickan (B). i o e e $12.99
Shredded chicken cooked with spices and tomato sauce
Baef (3)1. ot S s e s $12.99
Shredded beef cooked with spices and tomato sauce
GroundBeef(3).......cccvvvvvnnn. $12.99
Mexican style ground beef

Enchiladas Suizas(2) ............. $13.99

Shredded chicken, sour cream sauce with Mole
Poblano, cheese and avocado slices

Enchiladas Verdes (2)................ $13.99
.é-’g @ Chicken, sour cream with Mole Verde and pico
~  degallo

Enchiladas Entomatadas (2)...... $13.50
Chicken, sour cream topped with salsa espanola
and jalapeno

Enchiladas Amarillas (2)........... $13.99
L& @ Carnitas topped with mole amarillo,
i cheese, pico de gallo and sour cream

Served with corn tartiblas, rice & beans

(FLOUR TORTILLA ALSO AVAILABLE)

Carnitas Platter.................. $14.99
@ Slow roasted tender pork, pico de gallo and guacamole
ChileVerde . .....i.i.0 oo iai s $14.99
iy Diced pork cooked in green chiles, tomatillo
\ﬁ"” @ and cilantro
ChileColorado ................... $14.99
@ Tender diced pork in guaiillo peppers
TingaPoblana .. ... u o vs s $14.99
K%‘!‘? @ Slow roasted pork with spices & red chiles
Steak alaRanchera.................. $16.99

100z. New York Steak flame broiled and served in
ranchera sauce & potatoes

Carne Asada ala Tampiquena....... $17.50
100z. New York Steak flame broiled, served with one
cheese enchilada, guacamole & beans

Add sautéeed mushrooms............coevn.n. S2.00

PuntesdeFilete.................cc..... $17.50

| < Grilled sirloin or chicken strips with bacon, onions,

@%ﬁ serrano peppers served with Mole de Almendra

Steak Encebollado................... $16.99
100z. New York Steak, flame broiled and topped
with spices and grilled onions

Add sautéeed mushrooms............coevenn. S2.00




