
   A U T H E N T I C  T a c o s  
 Each ent ree  served wi th  three  tacos  and two

s ides .  Hot  Sa l sa  on  the  s ide .

AMERICANO TACO DINNER $13  
Tradi t iona l  taco  wi th  seasoned ground beef

or  shredded ch icken in  hard  corn  she l l
 o r  so f t  f lour  tor t i l la  wi th  le t tuce ,  cheese .  

*GRILLED SHRIMP TACOS $17
Mar inated gr i l led  shr imp wi th  mango-

p ineapple  p ico  on  f lour  tor t i l la

*CARIBBEAN TACOS $17
Gr i l led  Chicken wi th  p ineapple  and ja lapeños

with  gr i l led  mel ted cheese  in  corn  tor t i l la .

S T R E E T  T A C O  P L A T E  $ 1 6
Three  tacos  served on  corn  tor t i l la  wi th

c i lant ro ,  on ions ,  l ime and two s ides .

CHOOSE FROM:  
Steak  “Carne  Asada” ,  A l  Pastor ,  Carn i tas ,
Chor izo ,  Gr i l led  Chicken ,  A l  Carbon ,  
Mushrooms en  Adobo 

A  L A  C A R T E  
STREET TACO $4
Corn  tor t i l la  /  meat  /  c i lant ro  /  f resh  on ion  

TACO AMERICANO $3
Hard corn  or  Sof t  F lour /meat / le t tuce/cheese

TAMALE $3
Pork  mole  /  mi ld  sauce  /  cheese

ENCHILADA $3
Corn  tor t i l la / f i l l ing/mi ld  sauce/cheese

BURRITOS $5
F lour  tor t i l la / f i l l ing/mi ld  sauce/cheese  

QUESADILLA $5
F lour  tor t i l la  /  cheese  

TOSTADAS $4
Beans  /  le t tuce  /  cheese  /  sour  c ream /
tomato

 D I P S  t o  s h a r e
CHEESE DIP $6 

At  no  charge  add P ico ,  beans ,  ja lapeños ,  beef
or  pork  chor izo  (Max 2  and not  on the s ide)  

FRESH GUACAMOLE DIP $6
ADD pineapple-mango sa l sa  fo r  f ree

S T A R T E R S
*NACHOS LOCOS $12

Bed of  homemade corn  ch ips  wi th  mel ted
cheese ,  your  cho ice  o f  prote in ,  queso  sauce

and garn ished w/  le t tuce ,  sour  c ream &
tomatoes .  

Also avai lable  Cal i fornia  sty le  (with  f r ies)  
No  charge  for  b lack  beans ,  re f r ied  beans  or

ja lapeños .  

*QUESADILLA LUPITA $1 1  
Gr i l led  f lour  tor t i l las  wi th  mel ted cheese  and

your  favor i te  prote in .  Garn i sh  wi th  le t tuce ,
sour  c ream and tomatoes .  

*ROCK CLUB NACHOS $10
"S ix  Nachos"  

Six  la rge  homemade corn  ch ips  wi th  re f r ied
beans ,  seasoned beef  and/or  shredded

chicken and mel ted cheese .  Garn ish  wi th
f resh  ja lapeño ,  le t tuce ,  p ico  de  ga l lo  &  sour

cream.  

CRISPY POTATO TACOS $11
Homemade cr i spy  tacos  f i l led  wi th  handmade

potato  purée  wi th  ch ipot le ,  garn i shed wi th
f resh  le t tuce  and sour  c ream and served wi th

f resh  tor t i l la  soup to  d ip  

 L U P I T A S '  F a j i t a s
 

Al l  our  fa j i tas  come in  a  hot  sk i l le t  and are
served wi th  two s ides  and tor t i l las .

G luten  Free  wi th  Corn  Tor t i l las
ADD MELTED MEXICAN CHEESE ON TOP$3 

VEGGIE FAJITA $15
Bel l  Peppers ,  Onions ,  Tomatoes ,  

f resh  Mushrooms .
Add Vegan Shr imp $5  

*HOUSE FAJITAS $18
Steak ,  Ch icken or  Mix  p lus  be l l  peppers ,

on ions  and tomatoes

*JALAPEÑO CREAMY $18
Chicken ,  Chor izo ,  Mex ican Ja lapeños  in  a

creamy hot  sauce .

*TEXAS FAJITA $20
Steak ,  Ch icken and Shr imp p lus  on ion ,  be l l

pepper  and tomato .

*TROPICAL FAJITA $19
Steak ,  chor izo ,  bacon ,  mushrooms ,  on ions ,

p ineapples  and covered wi th  mel ted cheese

*SHRIMP FAJITAS $19
Jumbo shr imp,  be l l  peppers ,  on ions  and

tomatoes

S I D E  D i s h e s $ 3  
MEXICAN RICE 
REFRIED BEANS 
BLACK BEANS 
FRENCH FRIES 
SMALL GUACAMOLE 
SMALL QUESO DIP 
PICO DE GALLO 
TROPICAL PICO DE GALLO 
YUCA FRIES WITH CUBAN DIP 
CREAMY STREET CORN SOUP
MEXICAN CORN ON THE COBB
CUP OF TORTILLA SOUP 

Al l  g r i l led  to  order  f i l l ings  a re  subject  to
ext ra  charge ,  the  pr ice  changes  accord ing
to  the  product ,  ask  your  sever  fo r  more
in format ion .
Fa j i ta  s ty le  i s  your  cho ice  o f  meat  gr i l led
with  be l l  pepper ,  on ion  and tomatoes ,  th i s
i s  ava i lab le  wi th  s teak ,  ch icken or  shr imp
and only  la rge  meals ,  not  ava i lab le  a  la
car te  i tems .  

P R O T E I N S  O R  F I L L I N G S
NOTES:

GROUND BEEF
Fresh  ground meat  gr i l led  every  day  and
seasoned wi th  f resh  vegetables  and sp ices .

SHREDDED CHICKEN
Every  day  we bo i l  our  ch icken in  water  and
then shred i t  by  hand and s immer  i t  in  a
vegetable  broth  base .

CARNITAS
Tender  and ju icy  s low cook  pork .  Seared and  
S immer ing  in  o i l  unt i l  tender .

AL PASTOR 
Pork  “adobado”  (mar inated)  in  a  red  sauce
made wi th  mi ld  dry  peppers  and sp ices  fo r  a t
least  24  hours .  Gr i l led  to  order  wi th  chunks   
o f  f resh  p ineapple ,  my favor i te  (Car los) .
CARNE ASADA (STEAK)  
Fresh  hand-cut  meat ,  seasoned wi th  f resh
ingredients  and gr i l led  to  order .  
Avai lable  Faj i ta  Sty le .  
GRILLED CHICKEN
Mar inated f resh  ch icken and gr i l led  to  order .
Avai lable  Faj i ta  Sty le .
MEXICAN CHORIZO
Mexican Chor izo  i s  made wi th  f resh  a  h ighly
seasoned ground pork  sausage .  In  Lupi tas  we
gr i l l  twice  to  remove  excess  o f  g rease .

AL CARBON
Combinat ion  o f  f resh  gr i l led  s teak  and
mexican chor izo ,  very  tas ty .  

GRILLED SHRIMP
Seasoned gr i l l  shr imp,  hand pee led and
deve ined .  Ava i lab le  Fa j i ta  Sty le .  

MUSHROOMS EN ADOBO
Loca l l y  g rown f rom Creek  Mushroom Farm,
mar inated in  mi ld  sauce  and gr i l led  to  order

GRILLED VEGETABLES
Gr i l led  on ions ,  be l l  peppers  and tomatoes

*
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VEGAN AVAILABLE

GLUTEN FREE
Undercooked animal products carry an increased risk
of foodborne illness.*



V E G A N  &  S a l a d s  
FILLINGS ARE SOY,  GMO & GLUTEN FREE

Choose f rom:
PLANT BASE BEEF “PICADILLO” 
   Seasoned and gr i l led  beyond beef .
MUSHROOMS IN ADOBO
   Loca l  g row f resh  mushrooms mar inated 
   in  A l  Pastor  s ty le  sauce  and gr i l led  to  order .
VEGAN SHRIMP
   Beleaf  P lant  base  shr imp imitat ion    
   imported f rom Ta iwan .  

VEGAN TACO SALAD $14
Baked edib le  f lour  tor t i l la  f i l led  wi th  gr i l led

vegetables  and /  o r  vegan prote in  (ext ra
charge)  p lus  vegan re f r ied  beans ,  le t tuce ,

guacamole  and tomato .  
Gluten Free with  out  tort i l la  shel l

VEGAN STREET TACOS $14
Two s t reet  s ty le  tacos  made wi th  double  corn

tor t i l la  and f i l led  wi th  your  favor i te  vegan
prote in  p lus  on ions  and c i lant ro .  

Served wi th  two s ides .  

VEGAN ENCHILADAS $14
Two corn  tor t i l las ,  ro l led  and f i l led  wi th  your
choice  o f  vegan prote in ,  baked wi th  red  mi ld

enchi lada  sauce  and f in i shed wi th  f resh
avocado .  Served wi th  two s ides .

*TACO SALAD $11
Baked edib le  f lour  round taco  she l l  f i l led   
wi th  your  cho ice  o f  meat  and l ight  coat  o f  

re f r ied  beans ,  cheese ,  le t tuce ,  
guacamole ,  sour  c ream and tomato .

AVAILABLE NAKED (NO TACO SHELL)  

K I D S  M e n u  $ 5  
( 10  years  o ld)

Choose  one  i tem and one s ide .
Sof t  o r  hard  beef  o r  ch icken t rad i t iona l

Amer icano taco  or  Ch icken nuggets .  
Burr i to  or  Quesadi l la  $6  

D A I L Y  S P E C I A L S
LATE NIGHT HAPPY HOUR 9-1 1PM
House  &  Bar rons  Margar i tas  $4 .99

Domest ic  Beer  $2 .99

TACO TUESDAY
Amer icano Taco  $1 .99

(beef  o r  ch icken)
St reet  Tacos  $2 .99  

(Steak ,  A l  Pastor ,  Ch icken ,  A l  Carbon)
House  Margar i ta  $3 .99

Domest ic  Bott led  Beer  $2 .50

ROCK CLUB WEDNESDAY
Rock C lub Nachos  $8 .50
Bar rons  Margar i ta  $4 .99
House  Margar i ta  $4 .99

Domest ic  Bott led  Beer  $2 .99
Loca l  Cra f ted  Beer  $4 .99

THURSDAY "QUESO NIGHT"
Queso  Dip  $4 .99

Queso  Chicken $12 .99  
Jumbo Margar i tas

House  $10 ,  Bar rons  $12 ,  Go lden $13  
Jumbo Seasonal  Cockta i l s  $ 13

FRIDAY 
Quesadi l la  Loca  $12 .99

Cara fe  o f  any  Margar i ta  $3  OFF  
Mex ican Beer  Bott les  $2 .99  

Tequi la  F l ight  o f  the  month $2  OFF

SATURDAY 
MexicanF lat  Bread $9 .99

 Cara fe  o f  any  Margar i ta  $3  OFF  
Domest ic  Beer  Bott les  $2 .99

SUNDAY FUNDAY
KIDS MENU $2  OFF

ANY Appet izers  $2  OFF
Margar i tas  &  Seasonal  Dr inks  $2  OFF

Beer  Bott les  $2  OFF
Mex ican Hard  Se l tzers  $2  OFF

 C A R L O S  C u r i o s i t i e s
*MEXICAN FLAT BREAD $12

Gr i l led  or  f r ied .  Ref r ied  beans ,  mel ted cheese ,
c i lant ro ,  on ions ,  cot i ja  cheese  and sour

cream.  
Choose  one  f rom:  Steak ,  A l  pastor ,  Gr i l led

Chicken or  A l  Carbon 
 

*MEXICAN BURGER $13
Charbro i led  f resh  ground beef ,  seasoned and

gr i l led  over  the  f i re  wi th  chor izo  s t r ip ,
le t tuce ,  tomato ,  sp icy  mayo ,  mel ted cheese
and f resh  guacamole .  On gr i l l - fo lded f lour

tor t i l la  (no  bun)  wi th  f r ies  and ja lapeños  on
the  s ide .  

MUSHROOM CASSEROLE $14
Vegetar ian (Vegan Upon Request)

A de l ic ious  combinat ion  o f  loca l  g rown k ing
t rumpet  and go lden oyster  mushrooms .  S low

cooked wi th  corn ,  l ime beans ,  car rots  and
s immered in  red  gua j i l lo  tomato  base  sauce

and baked wi th  mel ted cheese .  
Served wi th  tor t i l las  and two s ides .

*LANGOSTINO LOBSTER 
QUESADILLA $18

Charbro i led  f lour  tor t i l la  f i l led  wi th  Mex ican
cheese  and Langost ino  Lobster  gr i l led  wi th

f resh  vegetables .  Served wi th  R ice  and a
spec ia l  Chopped Sa lad .

C A R L O S '  F a m i l y  F a v o r i t e s
*BURRITO SANCHO $14

Large  bur r i to  f i l led  wi th  your  cho ice  o f  f i l l ing ,
r ice  and beans .  Baked and covered wi th  mi ld

sa l sa  and whi te  queso  sauce .  Served wi th
let tuce ,  tomato  &  sour  c ream.  

*CHIMICHANGA $14
X Large  F lour  tor t i l la  f i l led  wi th  your  cho ice  o f

meat ,  fo lded and deep f r ied  unt i l  go lden
brown.  Covered wi th  queso  sauce .  

Served wi th  two s ides

*QUESADILLA LOCA $14
Gr i l led  la rge  tor t i l la  wi th  mel ted cheese  and

your  cho ice  o f  meat ,  covered wi th  whi te
queso .  Served wi th  two s ides  

 L U P I T A S  S p e c i a l t i e s
Served with  two s ides  and/or  tort i l las

GLUTEN FREE With Corn Tort i l las

*PORK CARNITAS $15
Tender  and ju icy  s low cooked pork .  

*QUESO CHICKEN $15
Gr i l led  ch icken topped wi th  cheese  sauce .

Add chor izo  +$2 ,  shr imp +$4

*CARNE ASADA RIB EYE $17
Thin  s l iced r ib  eye  s teak ,  

seasoned and gr i l led  wi th  on ions
Add shr imp +$4

*SHRIMP COZUMEL $17
Gr i l led  shr imp &  mushrooms over  a  bed o f

r ice ,  covered wi th  cheese  sauce .
Served wi th  one  s ide  and tor t i l las .

 *FAJONES $15
 Gr i l led  s teak ,  ch icken ,  on ions ,  tomatoes  &

bel l  peppers  over  r ice  and covered wi th
queso .  Served wi th  one  s ide  and tor t i l las

Add chor izo  +$2 ,  SHRIMP +$4

 CHILES RELLENOS $14  
( vegetar ian)

Roasted poblano pepper  (mi ld  but  somet imes
mother  nature  surpr i ses  us  wi th  a  sp icy

pepper ) .  S tu f fed  wi th  whi te  mel ted cheese ,
hand battered and deep f r ied  and covered

with  mi ld  sa l sa .  
Served wi th  two s ides .

 *ENCHILADAS $14  
3  enchi ladas  f i l led  wi th  your  cho ice  o f  g round

beef ,  shredded ch icken ,  mel ted cheese ,
carn i tas  or  mushrooms ,  baked wi th  mi ld  sa l sa

and cheese .  Served wi th  two s ides

*PINEAPPLE DON CHARLY $20
Just  spectacular !  Ha l f  o f  a  p ineapple  gr i l led

and covered wi th  mel ted cheese .  
Served wi th  two s ides  and tor t i l las .

ORIGINAL :  S teak ,  Chor izo ,  Ch icken ,  Shr imp
Mushrooms ,  Onions .
GRATIN :  A l  Pastor  Pork  and on ions
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