 GUALMILE 9

Fresh corn cakes served with house
salsas, sour cream and queso fresco

(UESD FUNDIDD B9

Melted Chihuaha cheese with your choice
of spicy chonzo or poblano pepper sirips

TAIE 579

Oval-ghaped corn cakes alul‘fad wi your choice of, Pork nnds,
beans or whey cheesa sarved with sour cream and cheese

S0 HUEVDS CON BISTEC

2 Eggs any style with a 3oz skirl steak

6799  HUEVIS LON JAMON

/- 5 2 Scrambled Eggs mixed with Ham

5759 HUEVO= CON CHORIZO

2 Scrambled Eggs mixed with Mexican sausage

.:‘...:-.-’.'--..IIlllIIIIII‘IIIIIIIIIEIIII'III'IIIIIIIIIIIIIIIIIII-_‘.:...’.".

{
3
3
i
{

)
)

W om o E N EE N W RN E RN NS NN E RN N R R R EE RN EEE RN E AN

NAIACADD LUFTR 589

Scramnle-u Eggs with Cecina {I;arrmkeﬂ beel)
lus, Rice and black beans

(HILATULES 5759

2 Eggs. com tortillas mixed with Red or
Green sauce, cheese and sour cream

AUEVD= DNIRCIADIE %759

The ‘divorced” part of this breakfast comes in two different
salsas. One egg is served with guajillo pepper salsa, [HLATULER
while the other 15 served with green tomatillo salsa

CHORIZO CON FAFAS 591

Sﬁlqr and savory potatoes with chonzo, panala
cheese and egg cooked to your taste

ENFRIJOLADAS 5,14

Lupita’s classic features our homemade com tortillas
smotherad in a velvaty black bean sauce, topped with chicken, sour cream
and queso fresco and one egg cocked to your taste

AEVES ONERLWIS

5799 AUEVEE: A LA MEXITANA

2 Scrambled Eggs with Hot Peppers, Onion and Tomato

5799 AUEVIE RANCHERIE

2 Eggs Over Easy topped wth Ranchero Sauce

579 AUEVDE FETRFLLADIS

CHORLZD [ON PR 2 Eggs Sunny Side Up

G799 AUEVOE CON EALLHIHA

2 Scrambled Eggs with Wieners
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falillfps Limers

Setved, oA flee, Peats e fomtemads Jo1lijfas

FAJIA® DE BIETEL POLLO 0 CAMARIN & 79

Skirt steak, chicken or shrimp sautéed with onions,
tomatoes and green bell peppers

ENCHILADAR: / Rodas, VeRDe O gue=a 0 Pl & 1399

3 rolled up corn tortillas stuffed with your choice
of cheese or chicken topped with our homemade
Guaijillo or Tomatillo sauce

[E[INA S 18T

Smoked beef served with rice,
black beans, cactus and guacamole

MILANEA DE FILLD & 159

Chicken breast fried in breadcrumbs

“TAMPIOUENA & 7759

Tender skirt steak cooked to perfection,
served with a cheese enchilada and guacamole

“TALD DINVER & 119

3 Tacos with your choice of meat

(HLES RELLENDS [E (UESD

5 5 B A LA NEXTAMA

sauteed with sliced Jalapefios

59 [HLE RELLENTS D [UES

2 Poblano Peppers stuffed with cheese,
egq battered and pan fried. A vegetarian delight!!

SER MLVESA DE RS

Breaded Ribeye steak

S 499 PECHUEA D FOLLD

Tender chicken breast grilled to perfection

5 AF  BARREIN

Combination of seasoned pork, steak and Mexican
sausage marinated with our '-JEE{ own signature sauce
and topped with melted cheese. A Meat Lovers delight!!

72 LUARS AR ke

Combination of skirt steak, chicken and shrimp
sautéed with onions, tomatoes and green bell peppers



Ugetonions Uigeorion

$ a bean, also known as edamame bean, is
resh from the pod and consumed as an
alternative to meat. The Based of Soy milk, tofu,
miso, tempeh and soya protein)

FAJTAS ¥
DE POLLO 0 BiETRK e sOvA 5 129

Soy Fajitas served with Rice and Black Beans

| \ /’_;‘. JFJFE UE &1k
T L T —

STaR ARSI NPT AZEEA 59
Diced mexican cactus scrambled with eggs,
: : wih

: , : onions, tomatoes and jalapeno. Served
Spu::ﬁ and savory potatoes sautéed with savary polatoes, Black beans and Panela cheese
ranchero sauce, onions, tomatoes, jalapefio

B Seans g e CHAMPINONE A LA MEXITANA 5 99

Mushroom stew with onions, tomaltoes and jalaperio.
Served with Rice and Black Beans

B F SDA A LA NEXEAWA 5 T

Soy Beef cooked with Onions, Tomatos and Jalaperios
garved with Rice and Black Beans

[ALABAZIAS: [ON ELDE & 999

Zucchini with Com served with Rice and Black Beans

CHILES RELLENDS DE QUEED 5 1.5

2 Poblano Peppers stuffed with cheese, egg battered
and pan fried. A vegetarian delight!!

SN

¥ [
!
!

MOJARRA FRIA DE LA [ASA 5 1459

A fried Bluegill seasoned with your choice of Garlic,
Diabla or Ranchero sauce. Served with fries, salad,
rice and garlic bread

LANGOSIINDS & MARKETPRILE

Lupita style Prawns. Served with rice, Salad and garlic bread

CEVICHE [PezcaDn / cMaRON / W] & 1.5

Fresh cooked fish or Shrimp marinated
in fresh lime juice and spiced with chili peppers

5 hH ERILLEDTILAFIAE
ShH BALMIN
5 b9 BHRIMP

Served with rice, salad and garlic bread..
Topped with your choice of one of our »
farmous and very own Signature Salsas |

* Tequila Diablo (Spicy)
* Spicy Tamarindo {(Medium)
* Orange Mango Chipotle (Mild)



AZUELA DEPIZDE 5 T
R0, (] BLANCO DE PUERCO E=MILD BLERRERD

(incluye flautas, Chicharron y Aguacate)
Hominy with pork meat classic

= slyle or topped with green mole *.%“ES.E

» sauce. Includes Flautas,
« Pork rinds & Avocado

[AZUELA DE MEMIDD 5 1099

Tripe Soup

LUFTAS MOLE FOBLAND & A

. Broiled chicken in our traditional
. Poblano Mole sauce

COCHINTA FIBIL 5 59

Buerrero style pulled pork, habanero salsa, pickled red onions
imparted by Seville oranges, achiote charred garlic and spices

BIRRIA DE CHVD EBILD LUFTA & B9y

Slow-Steamed Goal marinated in Adobo Sﬁ_iCE‘S.
Served with onion, lime, cilantro and dry chiles de Arbol

= BRRW Dk [N EL0 LUPTR

3 111 “TI=TADAS DE FATA

Beef pickled with vinegar and Mexican oregano
Tostadas served with lettuce, tomalto, sour cream and cheese

S A NILE VERDE D POLLD

Green tender chicken in fresh green mole, ingeniously colored
and flavored by pumpkin seeds, vegetables, green chiles and herbs
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Pebitns [untks
AGUA 0 FORIARTR o vt ML S

JAMAILA Hiviscus
Tmm[ﬂ] Tamarind Lﬁ EJW #

DLy 52 gz o
I‘Eﬁin cinnammanlyla Coffee EZIH REFREE[Ug MEXI[AN[IE

IJ“EI']E ME 5 II'IH e AR Coca Cola, Sangria, Jarritos & Sidral

Mexican Sodas

keSSl iig e e ool bl 199 REFRESLOS DE LAA

Bionico (Crange, Celery & Beels)

J

Vampiro (Carrots, Celery & Beeats) Coke, Sprite, Orange Crush & Diet coke
&
Homemade recipe mixad with 100% Agave Tequila
! Frozen or on the rocks! Pitchers available § 28.00

Guayaba
e 5 rl- Qur very own 100% Matural blended mango
margarita combined with Chamoy

5 rz u Azul-Clasica lime recipe primed with
{ . Blue Curacao and Grand Marmier
Tamarindo

Fresa

S B0 e

Tamanndo

JARRIIE LOCO=

Mexican Jarnto mixed with Agave
house tequila, fresh kme, spices and salt

Mandanna

Leets WIRE 54H NS BER 5 350

Corona, Modelo Especial, Pacifico, Megra Modelo, Tecate,
®¥ (Dos Equis), Victoria, Heineken, Modelo Especial de Bote,
Miller Lite, Victoria, Blue Moon y Cruz blanca *Rick Bayless Lupita’s very own homemade recipe

3 mixed with your choice of Cerveza

g"‘s
w!i‘45

LA [LABIA - Fresh Lime juice, salt & our house mix. BEST IN TOWN! $8.99
HHﬁﬂﬂh - Preparad with Chamoy and fresh Pineapple fruit $8.99
fﬁM[i]UELh - Chamoy & our fresh homemade Mango nectar $8.99
W - Preparad with fresh Tamarindo fruit $8.99
Lmﬁﬂﬂh - Signature Michelada - $9.99

House mix with fresh crange juice cucumber and mango fruit

Please advise your server of any food allergies. Prices do not include tax and may change without notice.
18% gratuity is added on parties of 6 or more. Additional charge will apply on carry out orders.

W R N RN E E R E R R R E RN W R R R R E R R R R W



	MENU PAG INT 01
	MENU PAG INT 02 (2)
	MENU PAG INT 03
	MENU PAG INT 04 (2)
	MENU PAG INT 05_V2 (2)

