
EntréesEntrées

Burgers & SandwichesBurgers & Sandwiches

Hummus | 11

Chips & Dip | 9

Cheesy Garlic Bread | 10

Olivas | 7

white anchovies in olive oil, garlic,
and fresh herbs

sourdough, garlic butter, melted mozzarella &
spicy agave honey dipping sauce | veg

castelvetrano, picholine, gaeta | gf, v

Snacks & AppetizersSnacks & Appetizers

house-made hummus, crisp seasonal
vegetables & warm pita for dipping | v

Boquerones | 9

Pepinos | 7

house-pickled seasonal vegetables | gf, v

Baked Empanada | 7 ea

potato | poblano chile, potato, queso oaxaca,
guacasalsa | veg

chicken | shredded chicken tinga,
guajillo salsa

Papas Machas | 11

roasted new potatoes tossed in a smoky
spice blend, green onions, crema,

salsa macha | gf, veg

Agua Chile | 15

lime-cured shrimp, jalapeño, cucumber, red
onion, cilantro, avocado, tortilla chips | gf

Burger | 17

6oz angus beef, smoked bacon & onion jam,
blue cheese, lettuce, tomato 

sub with beyond burger or chicken breast

Mexican Torta | 17

Banh Mi | 17

refried black beans, harrisa aioli, pickled onions,
cilantro, red cabbage, avocado, on a french roll 

choice of: carnitas | fried queso | vegan asada 

marinated seared pork belly, pickled
vegetables, cilantro, jalapeño, harrisa aioli,

on a french roll 

Blackened Snapper | 18
blackened spice-crusted snapper fillet,

lettuce, tomato, red onion, avocado, harrisa
aioli, on a french roll  

BLAT | 15
crispy smoked bacon, avocado, lettuce,
tomato, harrisa aioli on sliced sourdough

Tortilla Española | 14

Cajun Shrimp | 16

Kayla’s Kickin’ Nachos | 15

tender shrimp in a rich and spicy cream
sauce, sourdough bread

tortilla chips piled high with vegan nacho
sauce, black beans, tomatoes, guacasalsa,

pickled jalapeños, green onions  | gf, v

add chicken | 6 carnitas | 6
grilled shrimp | 6 vegan asada | 5

traditional spanish omelet layered with
potatoes, caramelized onion, harissa aioli,

mixed green salad | gf, veg

Tacos  16

chicken pibil | yucatecan-style achiote & citrus
chicken, slow roasted in banana leaf  | gf

carnitas | braised + roasted shredded pork | gf

vegan | asada style house protein blend | gf, v

fish |  blackened snapper fillet | 18 | gf

Albondigas | 17

three  pork and beef meatballs, tomato
sofrito, cheesy garlic bread, 

mixed green salad

crunchy kettle chips, french onion dip with
caramelized onions & roasted garlic  | gf, veg

4 tacos + cilantro, onions, pickled jalapeños
choice of salsa: guajillo, habanero, or guacasalsa

Lion’s Mane “Crab Cakes” | 15

golden-seared lion’s mane mushrooms with
coastal spices & harrisa aioli, mixed green

salad | v
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Albondigas | 7

2 pork and beef meatballs, tomato sofrito,
cheesy garlic bread

Taco Salad | 14
romaine, beans, corn, queso fresco,

avocado, red onions, tomatoes, chips,
cilantro, creamy chipotle dressing | gf, veg

Green Goddess | 14

Rizada | 14

mixed greens, avocado, carrot, radish,
toasted pumpkin seed, green goddess

dressing | v

kale, beet, aged cheddar, almond, honey
lemon vinaigrette | veg

Kale Caesar | 14

sourdough croutons,  grana padano | veg

Salads Salads 

Soup of the day 

Kids Kids 

Grilled Cheese | 7

DessertDessert

Quesadilla | 7

cheddar cheese melted in a flour tortilla | veg 

Marianne’s Ice Cream Sandwich | 5 

vanilla ice cream between two cookies
dipped in chocolate

add chicken | 6 carnitas | 6 
grilled shrimp | 6  blackened snapper / 7.5

vegan asada | 5 

melted cheddar on sliced sourdough | veg

available for our guests under 12 years of age. 
all meals come with chips, and a juice box

cup | 5                    bowl | 9

DrinksDrinks
Beer, Wine, Cider, Non-Alcoholic

Draft: see board  behind the bar or scan QR code

Bottles and Cans: explore the beverage cases
just outside the kitchen

DRAFT
LIST

BEER BOARD MAP

Lúpulo is proud to offer a thoughtful rotation
of exceptional beers. Kegged beer is nearly
always meant to be enjoyed fresh which is
why we limit our daily selection.  If you see a
beer on the list that interests you be sure to
try it today because it may not be here
tomorrow! 
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/ lupulosc

we deliver food and beer with

check out our weekly events:

host your next party with us

www.lupulosc.com

SoupSoup

veg: vegetarian | v: vegan
gf: gluten free

Dietary Considerations 


