
	
	
	
	
	
	

	
	
	
	
	

	
	
																		



												Appetizers	
 
Roasted	Beet	Salad																																													 $10	
Lettuce, Organic Beet root, Walnuts, Greens, Pecorino Cheese & Honey 
Mustard Vinaigrette. 	
 
Lost	Iguana	Style	Capresse	Salad																	 			 $10	
Tomato Buffalo Cheese and basil 
 
Classic	Caesar	Salad																																											 $8	
Romain Lettuce, Grilled Chicken Breast, Parmesan Cheese, Garlic Bread 
Crouton, Cesar Dressing. With chicken $3	add 
 
Peruvian	Quinoas	Salad																																				 $12	
Quinoas and wild rice, cucumber, cherry tomato, ripe mango, pickled onion, 
striped radish, avocado, mixed lettuces accompanied by Tamarindo dressing 
 

Cobb	Salad																																																												 $10	
Romaine lettuce, grilled chicken, cherry tomato, cucumber, grilled corn, 
bacon, Avocado, eggs whites, eggs yolks, accompanied by Ranch dressing 
 
Tortilla	Soup																																																								 $10 
Charred Chicken, Mozzarella Cheese, Avocado, Corn Tortilla Chips, Sour 
Cream.  
 
French	Onion	Soup	 	 	 																									 $6	
Topped	with	a	garlic	bread	crouton.		
	
Chicken	Poblano	Soup							 																									 $9	
Crushed poblano peppers, corn, mozzarella cheese in a thick cream sauce with 
chicken and topped with avocado. 	
 
Latin	Tuna	Tartar																																													 	 $14	
Red Onions, Capers, Avocado, Cilantro, Lime Dressing 



 
	
	
	
	
	
	
Latin	Tuna	Nachos	 	 																																																					 	 $12	
Edamame, soy sauce seeds, mango, avocado cream & wantan chips, Sour 
cream   
 
Seabass	Roll																																																						 	 $12	
seared seabass wraps with heart of palm, avocado & mango in a teriyaki sauce 
 
Salmon	Bowl																																																				 	 $13	
Sushi rice, salmon, cucumber, rice vinegar mushrooms, orange, radish, 
wakame seaweed, roasted hemp seeds, accompanied by ponzu sauce. 
 
Iguana	Ceviche																																																 	 $10	
Tilapia marinated in our special ginger sauce with avocado, purple onions, 
corn and mango.  Served with tortilla chips 
     

																											
	
	
	
	



Fast	Food	
Vegetarian	Sandwich	 	 	 	 	 	 $8	
Whole wheat bread. Eggplant, dried tomato, lettuce, avocado, siracha 
mayonnaise. French Fries or Sweet potatoes Fries. 
 
Cubano	Sandwich																																										 	 $10	
Thinly marinated pork, ham and Tico cheese with pickles. 
 
Chicken	Club	Sandwich																															 	 $10	
Ham, American Cheese, bacon and grilled chicken 
 
Iguana	Lost		Burger																				 																								$14		
Hamburger with bacon, pickles, tomato and grilled onions with Thousand 
Island dressing. French Fries or Sweet potatoes Fries 
 
Chicken	Fajitas																																															 	 $12	
Sautéed chicken strips with chipotle marinate, onions, and bell pepper.  
Served with guacamole, pico de gallo and flour tortillas. 
 
Beef	Fajitas	 	 	 	 	 																				 	 $14 
Sautéed beef strips with chipotle marinate, onions, and bell pepper.  
Served with guacamole, pico de gallo and flour tortillas. 
 
Costarrican	Pork	Chifrijo																														 	 $12	
White Rice, Cubaces Beans, Avocado, Pico de Gallo, Corn Tortilla Chips. 
 
Chicken	Wings																																																		 	 $12	
Home Made French Fries.  
Choice your Sauce, (Buffalo. BBQ, Honey Mustard, Sweet Chili).  
 
Ceviche	Arenal																																															 	 $10	
Tilapia, Red Onions, Cilantro, Bell peppers, Chips.  
 
Chips	&	Guacamole																																							 	 $8	
Spicy Pico de Gallo, Guacamole, Mix chips.  

	



Entrees	
Amatricciana	Penne	Pasta																							 	 $14	
Bacon, Onions, Garlic, Pomodoro Sauce, Parmesan Cheese 
 

Pasta	of	your	Choice																																 	 	 $12	
With Alfredo, Pomodoro or Pesto Sauce (add chicken $2 shrimps $4) 
    

Chicken	Parmigiano																																 	 	 $18	
On fettucini  
 

Arenal	Chicken																																									 	 	 $18	
Chicken with Zucchini, Eggplant, Tomato and Onion with Arenal special 
sauce. 
                                                

Pan	Seared	Red	Snapper																							 	 	 $22	
Grilled Corn, Scallions, Roasted Cherry Tomato, Green Beans, Butternuts 
Squash and Vierge Sauce 
 

Tuna	in	Sesame	Seeds																											 	 	 $18	
Tuna, sesame seeds, broccoli, sesame oil, Teriyaki sauce	
 

Spiced	Salmon																																							 	 		 $24	
Vegetables Quinoa, Mango Salsa. 
 
Local	Tenderloin																																			 	 	 $28	
Mushroom Barley and Truffle oil, Sautéed Spinach, Mix of Peppers Sauce 

	
Fines	Herbs	Marinated	NY	Steak					 	 	 $28	
Oven Roasted Young Potato, Sour Cream & Scallions, Grilled Vegetables, 
Sun Dried Tomato Chimichurri. 



Desserts 

Brownie	delight                                        $8 

Homemade brownie topped with chocolate sauce 
 

Fruit´s	Crepe	to	share                          $8	
Flambeed sauce. 
 

Tres	leches                                $8 

Typical Costa Rican Dessert, Plain or topped with blackberry, caramel or 
chocolate sauce. 
 

Cheesecake                  $8	
Plain or topped with blackberry, caramel or chocolate sauce  
 
 

 
	
	
	
	
	
	
	
	
	

Prices	do	not	include	the	13%	tax	or	10%	service	charge	
that	is	added	to	your	bill	

 


