NIBBLES

A selection of dishes inspired by the traditional
food of Mexico’s street stands and the perfect
start to your meal.
Note: Items are served as they are prepared and these
items may not be served prior to other dishes.

Guacamole Artesanal (V)

Ripe avocados, onions, tomatoes, coriander,
jalapeños, and lime juice. Prepared at your table,
it doesn't get any more fresh than that! Served
with homemade tortilla chips. Perfect to share!

Taquitos

10.5

Three fried corn tortillas ﬁlled with
shredded chicken, topped with crème fraiche and
crumbled cheese. Served with salsa verde.

6

Queso Fundido

7.5

Totopos

3.5

A fondue of melted Chihuahua cheese and
Mexican chorizo. Served with 3 ﬂour tortillas.
Our hand cut, crispy fried corn tortilla chips
served with a choice of toppings:
Fresh Guacamole 3.5
Pico de Gallo
3.0
Refried Beans
2.5
Chili Macho
3.5

Chicharron de Queso y Guacamole (V)

9.5

Crispy rolled cheese served with fresh guacamole.
A Lupita delicacy and fun for sharing!

Ceviche Sinaloense

Fresh ﬁsh marinated in citrus juice, onion, tomato,
coriander, green chilies, avocado and salsa
Valentina. Served with crispy corn tostadas.

Tuna Tostada

Fresh tuna tartare, lime juice, olive oil, carmelised
onions, chipotle mayo, avocado and crispy fried
leeks. Served on a crispy corn tostada.

Crab Tostada

Crab meat, chipotle mayo, lettuce and red
onion salad. Served on a crispy corn tostada.

8

5

4.5

Please advise staﬀ of any allergies or
intolerances before ordering.

Two soft corn tortillas with the ﬁlling of
your choice. Add your favourite salsa, squeeze with
fresh lime & enjoy! Select several options to share or
pair with a delicious side dish to create a ﬁlling meal.

Chicken Tinga 7

A traditional Mexican dish. Shredded chicken breast
in a tomato sauce with chipotle chilli, sliced onions
and a secret blend of spices.
Add cheese 1.25

Carnitas 7

Braised pulled pork cooked in the classic Mexican
way. Topped with onion, coriander and jalapeños.
This is a dish you shouldn’t miss!
Add cheese 1.25

Campechano 8

A tasty combination of grilled steak, Mexican chorizo,
and pork chicharron. Topped with onion and coriander.
One of the most popular tacos in Mexico City.
Add cheese 1.25

Pork al Pastor 7

A delicious mix of pork marinated in a blend of chiles,
herbs and fruits. Cooked on a rotating spit and served
with onion, fresh pineapple and coriander.
Add cheese 1.25

Mushroom and Artichoke 6.5

Roasted artichokes, fresh mixed mushrooms,
onions and salsa molcajetada.

Baja 8

Battered ﬁsh, melted cheese, slaw and
pineapple pico de gallo.

Gobernador 8.5

Four grilled prawns, melted cheese, chipotle mayo
and pico de gallo. Pure protein: this is what you
should eat if you aspire to become El Presidente!
Alebrijes are brightly
coloured Mexican folk art
sculptures of fantastical
creatures. The ﬁrst
alebrijes, along with the
use of the term, originated
with Pedro Linares. After
dreaming of the creatures
while sick in the 1930s,
he began to create what
he saw in cardboard
and paper mache. His
work caught the attention
of a gallery owner in
Cuernavaca and later,
the artists Diego Rivera
and Frida Kahlo.
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Mexican Rice (V) 4

Mexican red rice cooked in tomato broth with peas
and carrots. Topped with creme fraiche, coriander
and avocado.

Frijoles Charros 4

A traditional dish, named after Mexican horsemen, or
charros. Pinto beans, chorizo, bacon and chilli stew.
Topped with coriander and pork scratchings.

Avocado Salad (V) 4.5

Green leaf lettuce topped with chunks of fresh
avocado and our mango citrus dressing.

Sopa de Tortilla (V) 5

A traditional Mexican soup with a broth of tomato,
chile pasilla, garlic, onion and fried tortilla strips,
topped with crumbled cheese and avocado.

Caldo de Pollo 5

Traditional Mexican broth prepared with chicken, rice,
jalapeños, avocado, carrots and peas. Served with a
rolled corn tortilla and lime.

PLATOS FUERTES | What we are famous for ...
Served with your choice of one of our tasty side dishes.
Enchiladas Verdes

Chicken

13.5

Three corn tortillas with the ﬁlling of Vegetable 13
your choice & melted cheese simmered in salsa verde.
Topped with crème fraiche, crumbled cheese, onion
and coriander.

Enmoladas

14

Three corn tortillas stuﬀed with slow cooked chicken
breast in a tomato sauce with chipotle chili, sliced
onions, served bathed in rich Mole. Topped with creme
fraiche, crumbled cheese and sesame seeds.
~ A unique ﬂavour; ask to sample if unfamiliar.

Volcan

Chicken

11

Two crispy corn tortillas topped with
Steak 12.5
your choice of grilled steak or chicken with melted
cheese. Served with spicy salsa guajillo and pico de gallo.

Torta Milanese

13.5

Mexican soft bun, chicken milanese, melted cheese,
refried beans, sliced tomato and avocado. Served with
pickled onions and jalapeños on the side.

Roasted Vegetables Tostadas (V)

10.5

Refried beans, seasonal vegetables, our homemade
chipotle mayo, crumbled cheese and fresh coriander.
Served on two crispy corn tortillas.

Vegan cheese & chipotle mayo substitute available.

BURRITOS

10.5

Cochinita Pibil

10.5

Grilled Steak

11.5

A traditional Mexican dish. Shredded chicken breast
in a tomato sauce with chipotle chilli, sliced onions
and a secret blend of spices.

A traditional Mexican slow-roasted pork marinated
and braised in achiote paste, orange juice, and lime.

A variety of fresh seasonal vegetables roasted with
herbs and spices. Healthy and tasty!

10

Vegan cheese substitute available.

Seitan al Pastor (V)

Our homemade vegetarian wheat meat marinated
in a blend of chiles, herbs and fruits.

10

Alambre

14.5

Fajita style grilled chicken or steak, onions, poblana
and red peppers, sliced jalapeños and cheese, seared
on the griddle and served on four corn tortillas.
Topped with fresh coriander.

Panuchos de Cochinita Pibil

14

A traditional Mexican slow-roasted pork dish from the
Yucatán Península. Pork marinated and braised in
achiote paste, orange juice, and lime. Three corn
tortillas topped with a spread of refried beans,
shredded pork and pickled onions.

Lupita Salad

Chicken
Prawns

10
11

Grilled chicken or prawns, green leaf
lettuce, roasted red peppers, tomato, avocado, chick
peas, crumbled cheese and topped with crispy fried
tortilla strips. Served with your choice of mango citrus
or creamy chipotle mayo dressing on the side.

Chicken Tinga

7.5

Chorizo con Papas

7.5

A traditional Mexican dish. Shredded chicken breast
in a tomato sauce with chipotle chilli, sliced onions and
a secret blend of spices.
Homemade Mexican chorizo prepared with paprika,
garlic, chile peppers and other secret spices.
Served in a bed of mashed potatoes.

Refried Beans (V)

Refried beans, avocado and spicy salsa Valentina.
A simple, traditional Mexican treat!
Vegan cheese substitute available.

6

Roasted Vegetables (V)

6.5

Spinach & Squash

6.5

Seasonal vegetables, pinto beans, avocado, lettuce,
and chipotle mayo.
Vegan cheese & chipotle mayo substitute available.
Fresh spinach, roasted squash and caramelised onions.
Vegan cheese substitute available.

Vegan cheese substitute available.

Add our homemade spicy chipotle mayo
Add a side of guacamole
Add a side of pico de gallo

Vegan cheese substitute available.

Two soft corn or ﬂour tortillas with melted Chihuahua
cheese, folded and slowly cooked on the griddle until
warm on the outside. Served with pickled red onions
on the side.

Chicken Tinga

Roasted Vegetables (V)

14.5

A classic Mexican dish. Three ﬂour tortillas as a base,
with melted cheese and your choice of Pork or Seitan
al Pastor. Topped with fresh pineapple, coriander and
onions.

QUESADILLAS

A large ﬂour tortilla stuﬀed with
the ﬁlling of your choice, Mexican
rice, frijoles charros (contains pork), cheese, lettuce,
with pickled onions and jalapeños on the side.
Served with Mexican slaw.

Tender grilled steak marinated in a secret blend
of herbs and spices.

Gringa

.75
1.0
1.0

Our food is prepared to order and will be served as soon as it is ready,
therefore it may arrive at diﬀerent times at your table.
Most of our dishes except burritos, ﬂour tortillas, tortas and churros
are gluten free.
Please ask our waiters for advice if you have any dietary requests.
A discretionary 12.5% service charge will be added to your ﬁnal bill.

