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RLACAMOLE
FILADIA

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

JUEST FLINDIDD

Melted Chihuaha cheese with your choice e
of spicy chorizo or poblano pepper strips e

ILALDYS

Oval-shaped corn cakes stuffed w/ your choice of: Pork rinds,
beans or whey cheese served with sour cream and cheese

JUESD FLNDIDD

ENFRIJILADAS

MALHACADD LUFTA

Scrambled £Eggs with Cecina (smoked beef)
served with Cactus, Rice and black beans

[AILAQUILES,

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

fLEVI=: DVORCIADDE

The "divorced’ part of this breakfast comes in two different
salsas. One egg is served with guajillo pepper salsa,
while the other Is served with green tomatillo salsa

[HI]RIZI] [I]N FAFAE AUEVI=: DVIRCADDE

Spicy and savory potatoes with chorizo, panela
cheese and egg cooked to your taste.

ENFRIJOLADAS

Lupita's classic features our homemade corn tortillas
smothered in a velvety black bean sauce, toppead
with chicken, sour cream and gueso fresco and

one egg cooked to your taste.

HUEVDS: CON BIZIEL

2 Eggs any style with a 30z skirt steak

HUEVIE CON JAMON

2 Scrambled Eggs mixed with Ham

HUEVIS CON CHORIZ

2 Scrambled Eggs mixed with Mexican sausage

HIEVIS: A LA MEXIZANA

2 Scrambled Eggs with Hot Peppers, Onion and Tomato

HLFVI=E RANCHERDE

2 Eggs Over Easy topped wth Ranchero Sauce

LV FERELLADIS

2 Eggs Sunny Side Up

HUFVI=: LON EALLHICHA

2 Scrambled Eggs with Wieners

CHORIZD CON FAPAS:
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Semed, Wi fice, Peats ot fiomtertade [otflfas

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

ENCHILADAR | rae, vesoee e queen 1 o

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

LELINA

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

MLANESA DF FILLL

Chicken breast fried in breadcrumbs

- IAMPIOUENA

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

“TALD DINNER

3 Tacos with your choice of meat

[HILES RELLEND% DE [UES

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

ENCHILADAS: ROAS

BARRIGON

BIIEK A LA MEXICANA

sauteed with sliced Jalapenos

MILANESA DE RES

Breaded Ribeye steak

PECHUGA DE FOLLE

Tender chicken breast grilled to perfection

DARRIGON

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

LUPFTR'S: FATAS: [MXED

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

LUPTR' FAdTR [MKeD)



Lunteht Moy

WEEKDAY LUNCH MENU SPECIALE SERVED FROM JAM 10 3FM

1 e

Grilled skirt steak or chicken pbreast wit] tomatoes,
onion and green peppers. M‘H‘ FM'—&E

[HEE=E ENCHIADAR:

Two red adobo, green tomato or Mole sauce
cheese enchiladas topped with sour cream and cheese.

BURRITT LLCA

Your choice of meat Burrito stuffed with beans,
lettuce, tomatoes, sour cream and cheese.

IRE= TALDS

Your choice of steak, chicken, chorizo or al pastor tacos,
garnished with onion and cilantro.

M BARRIED)

Combitation of season pork, steak and Mexican sausage
marinated with our very own homemade sauce and topped
with melted cheese.

LUPIAS MILE POBLANC

Broiled chicken in our homemade Poblano Mole sauce.

FLEE DF PESLADL

FILETE DE FESCADD

Fish Fillet In our homemade Diabla,
Tamarind or mango sauce.

LUNCH FLALTAR

3 Crispy rolled tacos fillet with your choice of chicken or
shredded beef. Garnished with lettuce,
tomato, sour cream and cheese.

[FILE RELLENT

One poblano pepper stuffed with cheese,
topped with a miled ranchero sauce.

[FICKEN ENCALADAE

Two red adobo, green tomato or Mole sauce chicken
enchiladas topped with sour cream and cheese.

LUFTAS MILE PIBLANT
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(Soya bean, also known as edamame bean, Is

fresh from the pod and consumed as an ¥ NI O QUEE I] LI I]E Z E
alternative to meat. The Based of Soy milk, tofu, N ' I I

miso, tempeh and soya protein)

FAIIAE

DF POLLO 0 BIZIEK DE =0YA

Soy Fajitas served with Rice and Black Beans

FLAUTAE: DE PAFA

Delicious fried potato tacos served with cheese,
sour cream, Rice, Pinto Beans and salad

Diced mexican cactus scrambled with eggs,
onions, tomatoes and jalapefio. Served with
savory potatoes, Black beans and Panela cheese

CHAMPINNEE A LA MEXICANA

Mushroom stew with onions, tomatoes and jalapeno.
Served with Rice and Black Beans

BIZIEK DE S0YA A LA MEXICANA

Soy Beef cooked with Onions, Tomatos and Jalapefios

bLIZADD DE PAFAS [ALABAZIAE: LON ELTE

Zucchini with Corn served with Rice and Black Beans

[HILES RELLENDS DE QUES

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

Spicy and savory potatoes sautéed with

ranchero sauce, onions, tomatoes, jalapeno
and green bell peppers. Served with Rice, FATAS: DE SOYA
Black Beans and salad — .

MIJARRA FRIA DE LA [ASA

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

LANGIE/IND=

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

LEVICAE [pezcaon / cameon / i

Fresh cooked fish or Shrimp marinated

In fresh lime juice and spiced with chili peppers Topped with your choice of one of our

famous and very own Signature Salsas

. Tequila Diablo (Spicy)
. Spicy Tamarindo (Medium)
. Orange Mango Chipotle (Mild)

BRILLED NILAFIA
EALMN
EARIMP

Served with rice, salad and garlic bread.



Pebwutas [ 1itkhs

AGLA DE HORCHATA fice weee

JAMAILA  Hiiscus
TAMARINDD 72rmavinc

AGLA DE HORCHATA

TAFE DE DLLA - aEawn
Mexican cinnamon Style Coffee REFREE[‘]E MEX“:AN‘]E
E'IUEII]E EE'HRALEE UV R Coca Cola, Sangria, Jarritos & Sidral

Mexican Sodas

Bamba Juice (Orange, Celery, Beets & Carrots)

Hercules (Orange, Carrots & Beets) REFREE[HE DE Lm

Bionico (Orange, Celery & Beets)
Vampiro (Carrots, Celery & Beets) Coke, Sprite, Orange Crush & Diet coke

Lupdas Sipnalute Matgatias

Homemade recipe mixed with 100% Agave Tequila. Frozen or on the rocks! Pitchers available
Guayaba

N
PEf i

Mango Our very own 100% Natural blended mango
margarita combined with Chamoy

R ime Azul-Clasica lime recipe primed with
' Blue Curacao and Grand Marnier.

Tamarindo

2epino (Cucumber)

Tamarindo

Limon

JARRIIE LOCOE

Mexican Jarrito mixed with Agave
house tequila, fresh lime, spices and salt

,5% IMPORIED DIMESIL BEER

Corona, Modelo Especial, Pacitico, Negra Modelo, Tecate,
XX (Dos Equis), Victoria, Heineken, Modelo Especial de Bote,
Miller Lite, Victoria, Blue Moon y Cruz blanca *Rick Bayless | upita’s very own homemade recipe

mixed with your choice of Cerveza

- 3 gt
e i x

h(m;*:-;:;-;- ([0 rontie

Extra

LA [LAE'[A - Fresh Lime juice, salt & our house mix. BEST IN TOWN!
FlNA[HELA - Prepared with Chamoy and fresh Pineapple fruit

MANEI“[HELA - Chamoy & our fresh homemade Mango nectar
MA[HELA - Prepared with fresh Tamarindo fruit

EWEI[HELA - Sighature Michelada -

House mix with fresh orange 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.
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bRHErIT:wleZma[d[IeNic‘;Ep[u,iEing mixed [I]N LE[HERA

with cinnamon and raisSins

~ried Plantain with sweetened
condensed milk and strawberry jam

FLAN CON ROMPOF

Homemade Custard served with
an eggnog vanilla drink

[HURRO= CON CHOCOLATE
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