Stuffed Avocado. .................. $11.75

\3@ Perfectly ripened avocado with your choice
Y of creamy shrimp or creamy chicken salad

Btiocamole. ... .. .o idiinis e $9.00
»«3 @ Made fresh daily! An absolute MUST HAVE!

[iller:Nachosy. . .t o i s, o $14.99
. Chorizo, chile verde, beans & Jhe Woaorks

Topped with bell peppers, onions & black olives

Weggie Nachos .................... $13.99

- Smothered with black beans, cheese, sour cream,
k guacamole, jalapenos, tomatoes, bell peppers, onions
and black olives

Rajas de ChileconQueso.............. $13.50

k*‘% @ Roasted poblano pepper strips, onions,
melted cheese, avocado slices & corn tortillas

ChileconQueso ..........cocovuvvnnn... $10.75

e Poblano peppers, onions, jalapenos in a
K - @ creamy queso served with corn tortillas or
corn chips (Blend of yellow cheese for dipping)

BROrIAUes0. . 1. e e e o $10.99
K@@ @ Monterey Jack cheese with Mexican sausage
) ;
and corn tortillas (To be made taco style)

Chicken Wings alaBlue lguana.......... $13.50

&_ Served with carrots, celery and Blue Cheese dressing

Hongos alaBlue lguana............ $12.99
{ Sautéed mushrooms with onions, peppers, crushed
red chile, spices and a splash of white wine

ERBBENAOS St T RS L $13.75

K@? Famous Blue Iguana jalapenos stuffed with shrimp,
cheese, sour cream & spices, cooked in egg batter,
house tomato sauce, served with guacamole

Jalapeno Rancheros............... $13.75
& Roasted jalapenos stuffed with cheese and wrapped
with bacon, served with guacamole

Fried Coconut Shrimp & Calamari. .. $13.75
k Served with special spicy sauce

Killer Nachos

- TOSTADAS (2) -
Jiwa flat hard shell corn tortitlas sewed with

Beef, Ground Beef, Chicken,...... $14.25
@ Chile Verde, or Tinga

- SIDE ORDERS -

RS Gine Salsal A Ll $7.50
REicamole (small) <o oo s, $6.00
BRI CI TN R ok us ae s oh e o o $2.00
o e R R S S (R $4.00
RO Gl . 7 S R o S2'50
e R A A R SR $4.00
T R R S S A $5.00
Blotrand.Corn Tortillas'. .. :. ... ... SASl
s ] e R A R S R S $1.50
EEGIGIa Slices Y i $3.50
Eidlesof Mole (B oz) s o s $8.00
s ETe R Eries: - i a $4.00

***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

- ENSALADAS -

A salads sewed with Blue Iguana
Ranch FHouse Dressing
EnsaladaVerde.................... $8.75

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

STAcOSalad o i b $16.50

s Grilled steak, grilled chicken, shredded beef or
ground beef, bell peppers, black olives, onions and
guacamole served in a flour tortilla shell

Shrimp:Salad™ . .omgs i st $17.75

@ Fresh greens, bell peppers, black olives, onions,
topped with 10 large grilled seasoned shrimp

MahiiSalad: 5 i e e $17.75

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

Blue Iguana Salad
L& withSalmon.................... $17.99
with Chicken.................... $16.75

Seared salmon or chicken with fresh lettuce, cherry tomatoes,
cucumbers, onions, black olives, bell peppers, mango chipotle
salsa and tropical mango vinaigrette dressing

Homemade tamales sewed with side of mole verde,
enchilada sauce, tice and beans

Beef, Chicken,Pork .............. $14.99

or Cheese & Jalapenos

- QUESADILLAS -

Corn or flowr tortillas stuffed with owr blend of
cheese setwed with the works on the side

(01130 Wi f R N R Tt e e $12.99
Cheese Quesadilla

RAjCISY G hef st R e s, $13.99
K“‘; Roasted poblano strips & cheese

FlORGOSEET St bl s st s, o e $13.99
Sautéed mushrooms, bell peppers, onions & cheese
Chicken?taindatin 0 o Lhg A $14.25
Seasoned chicken marinated in chipotle & fresh orange juice
Beef Js il Fat mkdiimbessh bl et $14.25

@3 Shredded Beef in house tomato sauce

ewes 2
Molcaete . . = lnti s g bl e $38.50

k@ Grilled steak, chicken, shrimp, cactus and bacon
wrapped jalapenos stuffed with cheese in
tomatillo sauce and panela cheese.

Served in a Molcajete stone bowl

v
Y e
olcdjete

Jhe Works Guacamole, sour cream & pico de gallo

oiosy

e House Speciatties GF Gluten Free \ Seicy

- TACOS (2) -

Serwed with corn tortilla, rice & beans
(FLOUR TORTILLA ALSO AVAILABLE FOR $1.00)

g hed, with losabsa, )
Beef ‘.. i ol BRine S Tl it $15.25
@ Seasoned shredded beef
Ground Beef 17 T B8 S0 Sl $15.25
@ Mexican style ground beef
Chicken . 24 U2 R Tva R UENEN $15.25
@ Tender chicken cooked with spices & house tomato sauce
ChorizoconPapas ................ $15.25
K@ Spicy pork sausage & potatoes
CAMTEAS 5370 N8 5T A I SR $15.75

J;;? @ Slow roasted tender pork

&8 @ Slow roasted pork with marinated chipotle
v peppers, red chiles and spices

Asada’ oo, Lol v SR GRS $16.25

@ Charbroiled sirloin

Don Manuel. . .. /.0 il o s $16.25

| § 3 @ Grilled sirloin strips with spicy chorizo

Chorizo, Shrimp & Pineapple...... $16.25

A\ @ An incredible combination, a must try

Flautasy(3) ... .oe 5. S ms e $15.25
Traditional rolled crispy tacos with shredded beef
or chicken

Pastor Tacos ;. . 5 4 i fenmyae $16.25

@ Tender pork marinated with guajillo chiles and
fresh pineapple juice

- BURRITOS -

choice & setwed with tice, beans & the works on the side
Carnitas =8l e e B $15.75
g;.’g Slow roasted tender pork

ChileColorado .................... $16.25 |
Tender diced pork in guaijillo peppers

Beef ol ik i S A R A $15.75

Seasoned shredded beef, smothered with espanola
sauce

Ground Beef . ....... ... i ihaoils $15.7S5
Mexican style ground beef
Chicken ... .0 o i cfie il S $15.75

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

TINGQS. £ G A AN $15.75
ey Slow roasted pork with marinated chipotle
~~ peppers, red chiles and spices

ASOAO . 5 R R S R T $15.99

Charbroiled sirloin

Chile'Verde: .- .t i aate i i $16.25

kf.;aj‘ Slow roasted tender pork cooked in green chiles,
~~ tomatillo and cilantro

Burrito Ahogado.................. $16.75
With your choice of chile verde, shredded chicken, or
shredded beef smothered with chile colorado and
melted cheese

Burrito Grande (5 pounds)......... $19.75
\@ Beef, chile verde, chicken, rice and beans inside 3

~ large flour tortillas, smothered with espafia sauce
and melted cheese (If you eat it all dessert is FREE)

Setwed with steak potatoes

Blue IguanaBurger ............... $16.25
& Grilled Certified Angus Beef topped with egg

Foun

> battered chile relleno, stuffed with cheese

AcapulcoBurger.................. $15.99
Grilled Certified Angus Beef topped with thinly sliced
ham, bacon & pineapple

Build Your OwnBurger .......... $14.99
Includes one choice of the following:
*Monterey Jack Cheese :Bacon :Sautéed Mushrooms

*Guacamole +Sautéed Onions with Jalapeno
— Any additional item $2 —



] &7

Jhe Uoiks Guacamole, sour cream & pico de gallo

House Specialties GF Gluten Tree "\ Spicy

PRE-HISPANIC FOOD

IMPERIAL AZTEC CUISINE & MONTEZUMAS TABLE

“Mole"isatraditionalsauce originally usedin Mexican cuisine. Each “Mole”can consistof at
least 15-20 different ingredients and take several hours to prepare. “Mole”is an ancient
dish, which originates in the lands of Anahuac where it used to be a main dish at the Aztec
emporor’s table. The origin of the “Mole” comes from the Nahuatl word “milli” or “molli".

(IF YOU ARE ALLERGIC TO ANY NUTS, PLEASE BE CAREFUL WITH OUR MOLES)
Chicken, Tuwkey, Pork Chops o Shiimp
serued with vice, beans & corn ok flour tortillas

&5 @ Green veggies, jalapenos, avocado, pumpkin
& seeds & spices (vegetarian)

Dark chile ancho, peanuts, chocolate, banana, anise
seeds, fennel seeds & peanut butter (vegetarian)

PG O O & e T e A A 7 R A AR $19.50

P @ Red chiles, peanuts, pecans, cinnamon, chocolate
= & peanut butter

e (il e TAEEER PO RR R HAR T $19.99
@.g @ OlOr:icglginrj]cinl:(Blue Iguana mole with almonds, spices
Sovy, nesubstitutions
I OUICINCL, A 20y, SRAS s Ll T $19.25

\“Eﬁ Cheese enchilada, chile relleno, beef taco, and
~ beef flauta

|78 o T e R S R L $18.25

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

T e e A S N R P N $18.75
4. A small chile verde Burrito, beef tostada, beef taco,
sour cream, rice and beans

PoblanoPlate..................... $18.75

&« One cheese enchilada, beef tostada, tinga taco,
and guacamole

- VEGETARIAN -
A uegetarian dishes served with tice & black beans
Chimichanga...................... $15.25

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

e aggie’Combo ... .. .o $17.25
Ranchera enchilada, chile relleno & roasted veggie taco
ElesRellenos: . iqL il i $16.25

Two anaheim roasted peppers stuffed with cheese cooked
in egg batter

Enchiladas Poblanas.............. $15.75

P Two cheese enchiladas smothered with mole
< poblano, melted cheese, sour cream & avocado slices

Enchiladas Rancheras ............ $15.25

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

Rice and Avocado Enchiladas. .... $15.25

Two rice and avocado enchiladas smothered with
ranchera sauce and melted cheese

Enmoladas Enchiladas............ $15.75

; @ 3 bean enchiladas smothered in mole negro,
2 our cheese blend red onions (contains nuts)

Blue Iguana Tacos................. $14.75
2B Black beans, cabbage, avocado sauce, pico de
gallo & queso fresco

B ENEDS .. .......... .88 . .... $14.75

@ Roasted veggies, cabbage, avocado sauce, pico de
gallo & queso fresco

BISHEREIRICOS , .. 5. ... ... 25, $14.75
Sauteed mushrooms, pepper, onions, cabbage,
avocado sauce, pico de gallo and queso fresco

RE ORI RLCS. ... ... 0 i $18.25
@ Roasted vegetables, onions, bell peppers & tomatoes
Bean and Cheese Burrito............ $14.25

Filled with refried beans and cheese blend served with
the works

Veggie BUGEItoT” . . ... ... ..o s14.75

Filled with roasted vegetables served with the works

Serwed with corn tartillas, rice & beans

(FLOUR TORTILLA ALSO AVAILABLE)

ShrINP SOROLa= L il h i s oerg. g $19.25

@ Ten large shrimp sautéed in a garlic butter sauce

Camaronesalalguana ........... $19.25
\@ Ten large shrimp sautéed then simmered
© in a spicy red chile sauce

CamaronesenMole.............. $19.99
@ Ten large sautéed shrimp served in your
choice of mole sauce

Seafood Enchilada................ $18.25

Scallop, shrimp and mahi-mahi topped with white
creamy sauce on a flour tortilla

Seafood Chimichanga ................ $18.25
Shrimp & mahi mahi in a creamy sauce
Shrmp Eajitas s siar on. v e $19.99

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

Classic Seafood Fajitas . ............... $21.25

@ Grilled shrimp, calamari steak, mahi-mahi,
mussels, clams and grilled vegetables

Shrimp Quesadilla .................... $15.25
Grilled seasoned shrimp and cheese (rice & beans not included)
BISh TaE0S .o it A S T iy $16.25

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

SHRMP:Iacos . .~ . YT h ol g sk $16.25

Sauteed shrimp topped with cabbage, avocado
sauce, pico de gallo & queso fresco

Calamaritlacos: i s NeEll s S $16.25

Fried calamari steak served with cabbage, avocado
sauce, pico de gallo & queso fresco

- FAJITAS -

ﬂowb tortillas & the works cornTORTILLAS AVAILABLE

57 (1o |, SR R e RS TE  ps $20.25
@ Grilled with tomatoes, onions & bell peppers
Chiclken, as Sl 4 an s Ml vl $19.75
@ Grilled with tomatoes, onions & bell peppers
Chickenand Steak................ $20.25
@ Grilled with tomatoes, onions & bell peppers
Combo s e e I Sae Ko $20.50

s @ Grilled steak, chicken & shrimp with tomatoes,
© onions & bell peppers

GrMGAS: NS h. S S N e %5, $20.25
@ Steak, bell peppers, onions, tomatoes & pineapple

- CHIMICHANGAS -
Deep fried burrito smothered

with espaiiola sauce and melted cheese
serwed with tice, beans & the works on the side

ChileVerde ....................... $16.25
e Slow roasted tender pork cooked in green
e peppers, tomatillo and cilantro

ST RS R $15.75

Shredded beef cooked with spices and house tomato
sauce

Grouncllssr. . & ... . .......... $15.75
Mexican style ground beef

SO TR $15.75
Shredded chicken cooked with spices & house tomato sauce
B e oo e $15.75

& Slow roasted pork with spices and guaijillo peppers

- ENCHILADAS -
Traditional in @ corn tortitla with ouw
famous enchitada sauce served with vice & bearns.

Cheese(3).......coovvviiiiinnnnn. $15.25

Cheese enchiladas smothered with enchilada sauce

ChileVerde(3)........c.veiinesns. $16.25

“ i Chile verde enchiladas smothered with
~  chile verde

Chicken- (Y50 5l A et S MaEaihR $15.75
Shredded chicken cooked with spices and house tomato sauce
Beef ()2 1l s N sy n DA $15.75
Shredded beef cooked with spices and house tomato sauce
Ground Beef (3). .. ..cov i ove donios $15.75
Mexican style ground beef

Enchiladas Suizas (2) ............. $16.75

Shredded chicken & sour cream smothered with
Mole Poblano, cheese and avocado slices
(contains nuts)

Enchiladas Verdes (2)................. $16.75

{?3 @ Shredded chicken and sour cream smothered
with Mole Verde and pico de gallo

Enchiladas Entomatadas (2)...... $16.25

Shredded chicken and sour cream topped with
salsa espanola and jalapeno

Enchiladas Amarillas (2):.0: et $16.75

&%:7 @ Carnitas topped with mole amarillo,
cheese, pico de gallo and sour cream

Puntas

- MEATS -

Setwed with floun tortitlas, rice & beans.

(CORN TORTILLAS ALSO AVAILABLE)

Carnitas Platter. .. .55 A itas $17.99
Slow roasted tender pork, pico de gallo and guacamole
Chile Verde ;{0 o bty $17.99

\@‘Qﬁ @ Slow roasted tender pork cooked in green
A chiles, tomatillo and cilantro

ChileColorado .................... $17.99
@ Tender diced pork in guaijillo peppers

Tinga Poblana . &l s i e $17.99
\gﬂﬁ @ Slow roasted pork with spices & red chiles
SteakalaRanchera................... $19.75

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

Carne Asada ala Tampiquena...... $20.25
100z. New York Steak flame broiled, served with one
cheese enchilada, guacamole & beans

Add sautéed mushrooms ..................... $2.50

@ ~ serrano peppers served with Mole de Almendra

Steak Encebollado...................... $19.75

@ 100z. New York Steak, flame broiled and topped
with spices and grilled onions

Add sautéed mushrooms ..................... $2.50

W i



