APPETIZERS

@ CHEESE DIP 36

At no charge add Pico. beans. jalapefios, beef
or pork chorizo (Max 2 and not on the side)

(% @FRESH GUACAMOLE DIP $6

ADD pineapple-mango salsa for free

*QUESADILLA LUPITA $11
Grilled flour tortillas stuffed with melted
cheese and seasoned ground beef or
shredded chicken. Garnish with lettuce, sour
cream and tomatoes.

@*ROCK CLUB NACHOS 311

Six large homemade corn chips with refried
beans, seasoned beef and/or shredded
chicken and melted cheese. Garnish with
jalapenio, lettuce, pico de gallo & sour cream.

CARLOCS' FAMILY FAVORITES

Carlos loves the Sancho Burrito, Carles Papa dies
for the Chimichanga & Pita prefers Quesadilla.

*BURRITO SANCHO 514
Large burrito filled with your choice of filling.
rice and beans. Baked and covered with mild
salsa and white gueso sauce. Served with
lettuce, tomato & sour cream.

*CHIMICHANGA 514
X Large Flour tortilla filled with your choice of
meat, folded and deep fried until golden
brown. Covered with gqueso sauce.
Served with two sides

*QUESADILLA LOCA 3514
Grilled large tortilla with melted cheese and
your choice of meat, covered with white
gqueso. Served with two sides

CHOOSE FROM:

-Ground Beef or Shredded Chicken

-Grilled Veggies

-Pork Carnitas, Al Pastor add %1

-Grilled Chicken or Fajita Chicken add $1

-Steak or Fajita Steak add %2

-Al Carbon Mix (Steak & Chorizo) add $%$2

-Grilled Shrimp or Fajita Shrimp add $3

-Grilled Local Mushrooms add $2

¥ VEGAN AVAILABLE

@ GLUTEN FREE

% UNDERCOOKED ANIMAL PRODUCTS CARRY AN
INCREASED RISK OF FOODBORNE ILLNESS.

CARLOS CURIOSITIES

@ *NACHOS LOCOS $11
Bed of homemade CORN CHIPS or FRENCH
FRIES with melted cheese, queso sauce and

garnished w/ lettuce, sour cream & pico.
ADD JALAPENOS OR BLACK BEANS (FREE)

Grilled Veggies, Beef or Chicken $13
Grilled Chicken or Steak or Fajita Style $15
Shrimp Fajita $16

*MEXICAN FLAT BREAD $13
Crilled or fried. Refried beans, melted cheese,
cilantro, onions, cotija cheese & sour cream.

Choose one from: Steak, Al pastor, Grilled
Chicken or Al Carbon (steak+chorizo)

*LOBSTER QUESADILLA $20
Charbroiled flour tortilla filled with Mexican
cheese and Lobster and Jumbo Shrimp grilled
with fresh vegetables and pineapple.
Served with two sides.

*LOBSTER & SHRIMP NACHOS $17
Crilled Lobster with Shrimp & grilled
vegetables over a bed of nacho chips with
melted cheese, dressed with Pico de Gallo,
gueso sauce and chipotle sour cream.

@ *TROPICAL CHICKEN $17

Marinated chicken breast, grilled with local
wild mushrooms, sweet grilled pineapple and
chorizo and finish with cheese sauce. Served

with tortillas and two sides.

A LA CARTE

@&STREET TACO 44

Corn tortilla / meat / cilantro / fresh onion

TACO AMERICANO $3

Hard corn or Soft Flour/meat/lettuce/cheese

@& TAMALE $3

Pork mole / mild sauce / cheese

@ENCHILADA $3

Corn tortilla/filling/mild sauce/cheese

BURRITOS $5

Flour tortilla/filling/mild sauce/cheese

QUESADILLA $5

Flour tortilla / cheese

@TOSTADAS $4

Beans/lettuce/cheese/sour cream/tomato

(¥)CHILE RELLENO $7

Poblano pepper/cheese/mild sauce

TACOS TACOS TACOS..

Each entree served with three tacos
TORTILLA: STREET CORN & HARD SHELL
SOFT FLOUR TORTILLA CONTAINS GLUTEN

@ STREET TACO DINNER $16
“Lupitas specialty”. authentic street tacos on
corn tortilla with cilantro. onions. Two sides.
Choose from Steak. Al Pastor, Carnitas. Crilled

Chicken, Al Carbon, Chorizo or Mushrooms.

@ TRASH TACOS $17

Mix of steak, grilled chicken and chorizo in
Corn Tortilla filled with melted cheese,
served with onions. cilantro. Two Sides.

AMERICANO TACO DINNER $12

Traditional taco with seasoned ground beef
or shredded chicken in hard corn shell
or soft flour tortilla with lettuce and cheese.
Served with One Side

*GRILLED SHRIMP TACOS $17
Marinated grilled shrimp with mango-
pineapple pico on flour tortilla,
Served with one side

@ *CARIBBEAN TACOS $15

Grilled Chicken with pineapple and jalapefos
with grilled melted cheese in corn tortilla.

*FISH TACOS $16

Three tacos served on flour charbroiled
tortillas. Cajun-style hand-breaded mahi-
mahi, with red cabbage and
homemade sour cream-habanero dressing.
Served with two sides.

*SMASH BURGER TACOS $14
3 Tacos made with fresh press seasoned
ground beef, grilled flour tortilla, melted
Monterey-Jack cheese, fresh lettuce, burger
sauce, pickles and served with one side.

KETO & LOW CARB FRIENDLY

*NY STRIP QUESADILLAS $17
Two low carb tortillas with NY Strip Steak,
grilled onions and melted cheese, served with
red cabbage, pico de gallo and sour cream.

*Divorced BURRITOS $15

Two Grilled Low Carb Burritos, one filled with
steak and cheese sauce and another filled
with grilled chicken and red mild sauce.

Finished with lettuce, sour cream & tomatoes.

@PROTEINS DESCRIPTICN

NOTES:
= All grilled to order fillings are subject to
extra charge.
= Fajita style is your choice of meat, grilled
with bell pepper, onion and tomatoes,
not available a la carte items.

GROUND BEEF: Fresh ground meat grilled
every day.

SHREDDED CHICKEN: Hand shredded.
*CARNITAS: Tender and juicy slow cook pork.
Seared and Simmering in oil until tender.
*AL PASTOR: marinated pork grilled to order
with chunks of fresh pineapple.

*STEAK CARNE ASADA: Fresh hand-cut steak
*GRILLED CHICKEN: Marinated & grilled to
order.

*MEXICAN CHORIZO: fine ground pork.

*AL CARBON: Combination of fresh grilled
steak and mexican chorizo. very tasty.
*GRILLED SHRIMP: Seasoned, hand peeled.

@*FAJITA STYLE FILLING: grilled bell peppers,

onions and toamatoes. Available with steak,
chicken, shrimp or mushrooms. NOTE: (Not
available for a la carte items)

(/ GRILLED MUSHROOMS: A delicious

combination of local grown Stoney Creek
gourmet mushrooms

r

SIDE DISHES $4

@ PFMEXICAN RICE
@»REFRIED BEANS
@ZMEXICAN GARNISH

(Lettuce, sour cream and tomatoes)
@ ZBLACK BEANS
@®ZFRENCH FRIES
®ZSMALL GUACAMOLE
® SMALL QUESO DIP
@FPICO DE GALLO
@ZTROPICAL PICO DE GALLO
® YUCA FRIES WITH CUBAN DIP
@ZFRIED PLANTAINS
® MEXICAN CORN ON THE COBB
CREAMY MEXICAN CORN SOUP



VEGAN MENU

FILLINGS ARE S0OY, GMO & GLUTEN FREE
Choose from:
Plant Base Beef “Picadillo”, Seasoned and

grilled beyond beef.
@Grilled Mushrooms, Local grow fresh

mushrooms seasoned and grilled to order.
Original Don Charly: Steak, Chorizo, Chicken, @VE‘QE‘“ Shrimp, plant base imitation shrimp.

LUPITAS SPECIALTIES

Served with two sides and tortillas
@ GLUTEN FREE With Corn Tortillas

*PINEAPPLE DON CHARLY $20

Just spectacular! Half of a pineapple grilled
and covered with melted cheese.

Shrimp, Local Mushrooms, Onions.
Gratin Pineapple: Al Pastor Pork and onions

*PORK CARNITAS 516

Tender and juicy slow cooked pork.

*QUESO CHICKEN 516

Grilled chicken topped with cheese sauce.
ADD CHORIZO +%2, SHRIMP +%4

*STEAK “CARNE ASADA” 520
Fresh NY Strip steak grilled and served with

caramelized onions.
ADD SHRIMP +%4

*SHRIMP COZUMEL $17
Crilled shrimp & mushrooms over a bed of
rice, covered with cheese sauce.
Served with tortillas, no sides.

*FAJONES 514
Grilled steak, chicken, onions, tomatoes &
bell peppers over rice and covered with
queso. Served with tortillas, no sides.
ADD CHORIZO +52, SHRIMP +54

CHILES RELLENOS PLATTER $16
Two Roasted poblanc pepper stuffed with
white melted cheese, hand battered and
deep fried and covered with mild salsa.

ENCHILADAS 515
3 enchiladas filled with yvour choice of ground
beef shredded chicken. melted cheese,
carnitas or mushrooms, baked with mild salsa
and cheese.

SWISS ENCHILADAS $16

Three cheese enchiladas topped with pork
carnitas and grilled onions and baked with
green and cheese sauces.

MEXICAN SAMPLE DINNER 516

Chile Relleno, chicken enchilada and pork
tamale. all covered with mild tricolor salsas.

(/ VEGAN TACO SALAD $14
Baked edible flour tortilla filled with grilled
vegetables and / or vegan protein (extra
charge) plus vegan refried beans, lettuce,

guacamole and tomato.
Glutan Free with out tortilla shell

@@ VEGAN STREET TACOS $14

Two street style tacos made with double corn
tortilla and filled with your favorite vegan
protein plus onions and cilantro.
Served with two sides.

&7 VEGAN ENCHILADAS $14
Two corn tortillas, rolled and filled with your
choice of vegan protein, baked with red mild
enchilada sauce and finished with fresh
avocado. Served with two sides.

@7 VEGAN FAJITAS $16

Bell Peppers, Onions, Tomatoes and Stoney
Creek Gourmet Mushrooms, served with two
sides and tortillas.

LUPITAS SALADS

*TACO SALAD 511
Baked flour taco shell filled with your choice
of meat w/ light coat of refried beans, cheese,

lettuce, guacamaole, sour cream and tomato.
@AVAILABLE NAKED (No Taco Shell)

@ *LUPITAS MEXI SALAD $11
Hand shredded lettuce, red onion, tomato,
bell pepper, roasted corn, queso fresco, fresh
avocado, crispy corn tortilla and your choice
of dressing. Classic Ranch, Avocado Ranch or

Spicy Chipotle Ranch.
Grilled Chicken 4, Steak 4, Shrimp 6

BLOSE

RESTAURANTS

STAUBANTS.COM

LUPITAS  FAJITAS

All our fajitas come in a hot skillet and are

served with two sides and tortillas.
GLUTEN FREE WITH CORN TORTILLAS

*HOUSE FAJITAS 519
Steak, Chicken or Mix plus bell peppers,
onions and tomatoes

*JALAPENO CREAMY $20
Chicken, Chorizo, Mexican Jalapefios in a
creamy hot sauce.

*TEXAS FAJITA $21

Steak, Chicken and Shrimp plus onion, bell
pepper and tomato.

*TROPICAL FAJITA $20

Steak, chorizo, bacon, mushrooms, onions,
pineapples and covered with melted cheese

*SHRIMP FAJITAS $21

Jumbo shrimp, bell peppers, onions and
tomatoes.

*MEXICAN GRILL “PARRILLADA” 523
Charbroiled NY strip steak cooked well, spicy
sausage, grilled chicken over a bed of grilled

vegetables and a cheese quesadilla.
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KIDS MENU $7
(10 years old)
Choose one item and one side.

*AMERICANO TACO
#Hard Shell
Soft Flour
with ground beef or chicken
plus lettuce & cheese

S <

CHICKEN NUGGETS

BURRITO OR QUESADILLA

DAILY SPECIALS

TACO TUESDAY

Americano Taco $2.50

STREET TACOS $2.99

House Margarita $3.99
Domestic Bottled Beer $2.50

ROCK CLUB WEDNESDAY

Rock Club Nachos $9.99
BARRONS MARGARITA $4.99
House Margarita $4.99
Domestic Bottled Beer $2.50

THURSDAY "QUESO NIGHT"

Sometimes with a Live Music!l!
Queso Dip $4.99
Queso Chicken $13.99
Jumbo Margaritas
House $10, Barrons $12, Golden $13
JUMBO SEASONAL COCKTAILS $11

FRIDAY

Quesadilla Loca $12.99
FISH FRIDAY TACOS $13.99

Carafe of any Margarita $3 off
Mexican Beer Bottles $2.99

SATURDAY

Mexican Flat Bread $10.99
Carafe of any Margarita $3 off
Domestic Beer Bottles $2.99

SUNDAY FUNDAY

Grilled Pineapple Don Charly $3 off

House Margaritas $4.99
LOCAL CRAFTED BEER $4.99



