
Buffalo Mozzarella, Pecorino, Basil, Shaved Parmesan 
& Olive Oil

Caprese (V)  

Béchamel, Danish Blue, Gruyère, Provolone, fresh 
Thyme �& Olive Oil

Quattro Formaggi (V) 

Spinach, Wild Mushrooms  
& Marinated Feta (V)

Topped with Parma Ham, Burrata, Dressed Arugula & 
Shaved Parmesan

Parma Ham

Spanish Pork Pepperoni with Sharp Cheddar & Goat’s 
Cheese

PEPPERONI

Caramelized Onion Stuffed Calzone With 
Za'atar & Sesame (V)

Pickled Onions, Fresh Jalapeños & Green Salsa with 
Toasted Sesame Seeds

SRIRACHA CHICKEN (DETROIT STYLE - DEEP PAN)

Shredded Pepperoni, Bacon & Sausage with 
Italian Spices & Herbs baked with Cheddar & 

Mozzarella

SPICY ITALIAN SAUSAGE (DETROIT STYLE - 
DEEP PAN)

Option of Thin Crust or Neapolitan Style

pIZZA

Fig Jam, Toasted Walnuts, Smoked Honey, Fresh Herbs, 
Garlic & Chilli Crumble with Toasted Sourdough Bread & 

Fresh Black Truffle “Snow”

Hot Truffle Begum Victoria Brie (V)

Brie, Cheddar, Manchego, Bel Paese, Smoked Gouda, 
Danish Blue 


Served with: Crackers, Parmesan Grissini, Smoked 
Honey, Berry Compote, Red Globe Grapes,  

Fig & Almond Roulade

Cheese Platter (V)

Parma Ham, Mortadella, Edel Salami, Salami Milano, 
Spanish Chorizo 


Served with: Tigelle Buns, Gnocchi Fritto, Pickled 
Gherkins, Green Peppercorn Mustard & Spiced Green 

Apple Mostarda

salumeria platter

With Hibiscus-Raspberry Gel, Fig-Onion Bread & 
Smoked Sea Salt

Chicken Liver Pâté

Fermented Guava, Cucumber, Coriander-Jalapeño 
Dressing, Cherry Radish & Bird’s Eye Chilli

Sea Bass Ceviche

Norwegian Prime Sashimi Grade centre cut Salmon Loin 
with a creamy Yuzu,  Tobiko & Crispy Garlic Creamy 

Sauce

SALMON CRUDO

Shrimp Cocktail Tarts

With Cucumber Mignonette, Oyster Juice & Hot Tomato 
Mignonette

Oysters On Ice (4 pcs)

From the Salumeria GARDE MANGER

With option of Thyme & Garlic Roast Chicken

Peppers, Cucumbers, Tomatoes, Olives & Onions tossed 
in a Herbed Tomato Vinaigrette with Begum Victoria Feta

THE GREEK (V)

Pickled Peppers, Purple Cabbage, Haricot Beans, 
�Cucumber, Pomegranate, Peanut Butter & Rice Vinegar 

Dressing, Toasted Cashew Nuts

Barley Avocado Salad (V)

Grapefruit, Mixed Mesclun, Fresh Herbs, Zucchini 
Ribbons, Snow Peas, Hazelnut Gremolata; Red Wine & 
Pickled Plum Dressing with Green Olives & Toasted 

Almonds

GRAPEFRUIT & MIXED MESCLUN GREEN (V)

Escabeche Of Heirloom Tomatoes, Roasted Beets 
Tossed In Balsamic, Pepitas, Arugula & Mint Crumbs

Salad Of Burrata With Beets  
& Heirloom Tomatoes (V)

With optional table-side shaved Fresh Black Truffles 
(3g) as per availability

Thinly sliced Raw Prime Filet Beef, Baby Arugula, Truffle 
Paste, Shaved Parmesan, Capers & Sea Salt

Beef Carpaccio

Seared Tuna Loin with a Salad of Haricot Beans, Cherry 
Tomatoes, Baby Potatoes, Capers, Olives, Fresh Herbs & 
Baby Lettuce in a Three Mustard Dressing with Boiled 

Eggs

TUNA NICOISE

Caesar Salad with Shredded Romaine Lettuce, Poached 
Chicken, Creamy Egg Dressing, Parma Ham Floss, Garlic 

Sourdough Rosette & Parmesan Snow


Lupino

born & bread in

bangalore

Toasted Sourdough With Carrot Top Pesto, Sliced Avocado,  
Bacon, Tomato & Burrata

BACON, TOMATO & BURRATA ON TOAST

With Pickled Peppers, Red Bean Paste, Roasted Wild Mushrooms, 
Salsa Macha & Chilli Crisp, as an Open-faced Sandwich

Avocado Tostada (V)

Goan Poee Bread, Roasted Wild Mushrooms, Begum Victoria Brie, 
Caramelized Onions & Peppers with Hollandaise & Chilli Crisp

Super Mushroom Cheesesteak (V)

Shredded 16 day cured, smoked Pastrami with a Creamy Sauerkraut 
Slaw, Dill Pickles & Mustard Cheese Sauce topped on a Griddled 

Brioche; served with Beef Juś

THE PASTRAMI MESSY TOAST

Goan Poee Bread, Seared Steak, Begum Victoria Brie, Caramelised 
Onions & Peppers, Poached Eggs with Hollandaise & Chilli Crisp

PHILLY CHEESESTEAK

Monte Rosso Tomatoes, Fresh Mozzarella, Basil & Arugula | Creamy 
Mixed Mushroom Ragout, Rosemary & Parmesan

Bruschettas (V)

Double-smashed Beef Patty, Sharp Cheddar, Bread & Butter Pickles, 
Toasted Potato Bun 

Lupa Burger

Gochujang glazed Fried Chicken in a freshly made Soft Doughnut with 
Aged Begum Victoria Cheddar, Bloody Mary Tomato & Lettuce Slaw

FRIED CHICKEN DOUGHNUT’WICH

Caramelised Onions, Parmesan Truffle Fries, Animal Sauce & Toasted 
Potato Bun

Stuffed Portobello Mushroom Burger (V)

pasta

Classic Roman dish of Spaghetti with Pecorino Romano, 
Garlic, Julienne Of Zucchini & freshly cracked 

Chikmagalur Pepper

Spaghetti Cacio E Pepe (V)

Gluten free Fusilli in a Creamy Roma Tomato Sauce With 
Vodka, topped with Torn Baby Burrata & Shaved 

Parmesan

fusilli in Vodka Sauce (V)

Fresh Chilli, Sun-Dried Tomatoes, Basil, Fresh Cream & 
finished with Parmesan Cheese

Spaghetti – Shrimp & Mussels Piccantina

Hot Italian Sausage & Cabbage Dumpling in Chorizo 
Cream with Fresh Fennel, Snow Peas, Braised Celery & 

Rainbow Swiss Chard

SPICY PORK DUMPLING

Thin tubes of Pasta in a decadent Four Cheese Sauce
FOUR CHEESE MACCHERONI (V)

Fresh Buffalo Milk Ricotta & Butternut Squash Gnudi, 
pan-seared & served on a Creamy Pumpkin Romesco 
Sauce with Celery Leaf & Pine Nut Pesto, Fried Sage 

Leaves & Toasted Pepitas

ROASTED BUTTERNUT SQUASH GNUDI (V)

Vegan Option Available

Arborio Rice cooked with Edamame & Green Peas, 
Bathua Purée, Avarekai, Green Beans, Asparagus, 

Zucchini & Parmesan

Verde Risotto (V)

Pearl Onions, Lobster Bisque & Arugula cooked with 
Creamy Orzo & Lobster Morsels; finished with a Garlic 

Lobster Butter & Chilli Crisp

LOBSTER RISOTTO WITH ORZO

Slow-cooked mixed Mushrooms blended With 
Fresh Herbs & a hint of Spice; served with 

Toasted Sourdough

Hungarian Mushroom Soup 
With Chive Cream (V)

Best Paired With: Mango Breeze 

Crispy Fried Tuscan Potatoes, Spicy Smoked 
Paprika & Tomato Sauce, Garlic Crema

Vegan Option Available

Patatas Bravas (V)

Soft Masa Tacos topped with slow-roasted 
Organic Yellow Cauliflower, Fresh Shiitake 

Mushrooms, Pepperonata, Smoked Chilli Crisp 
& Salsa Macha

Chermoula Cauliflower & 
Roasted Shiitake Tacos (V)

Preserved Lemon & Chickpea Hummus, Green 
Herb Falafel, Roasted Eggplant Dip, Vegetable 
Filo Pie, Za’atar Dusted Pretzel with a Fresh 
Fennel, Grilled Halloumi & Parsley Salad

Best Paired With: Tropical Nectar

Israeli Mezze Platter (V)

Eggplant, Cherry Tomatoes, Capers, Peppers, 
Raisins & Pine Nuts on house-made herbed 

Boursin; baked on a Warm Puff Pastry & served 
with a Basil-Pistachio Sauce

LEVANTINE STYLE ROASTED VEGETABLES

& HUMMUS (V)

Beer-batter Fried Sea Bass, Tuscan Potatoes, 
Tartar Sauce, Salsa Macha Aioli & a Side Salad

Fish & Chips

Shredded Lamb Gyro with Pickled Onions & 
Cucumber Labneh

Greek Lamb Gyro Tacos

Fried & glazed with Pomegranate Hot Sauce, 
Pickled Vegetables & a Paneer Miso Dip by the 

Brown Koji Boys

Stuffed Chicken Wings

Calamari, Green Chilli & Coriander Dust, Garlic & 
Lemon Aioli

Calamari Fritti

Japanese style glazed Fried Chicken served 
with Chilli-Coriander Dipping Sauce, Kewpie 

Mayo & Hot Sauce

Chicken Karaage

Chilli Broth braised Pork, Pickled Red Onions & 
Begum Victoria Mixed Cheese Sauce

Calabrian Chilli Pork Tacos

Portuguese Rice cooked in Rendered Chorizo, 
topped with Crispy Chorizo, Bacon & Edamame 

with a Side Salad & Mango Chutney

Chorizo Rice

Paprika Smoked Tomato Sauce, Bocconcini, 
Almond & Chilli-Garlic Gremolata

Best Paired With: Summer Passion

Pork Meatballs

Slow-roasted premium Pork Ribs in a 
Fermented Chilli, Pomegranate & Bourbon 

Sticky Sauce with a side of German Potato Salad

STICKY PORK RIBS 

Jumbo Lump Crab & Claw Meat baked with a 
spicy Garlic Chilli Cream Cheese & Hot Sauce 

base Gratinéed; served with Mini Pull Apart 
Bread

SINGAPORE CHILLI HOT CRAB MELT

HOT SMALL PLATES

PREMIUM UPGRADES
Ask server for pairing suggestions

Freshly Shaved Black Alba Truffles 

EGGS

Tomato & Paprika Chutney, Poached Egg; 
served with a side of Za’atar Sourdough

POACHED EGG SHAKSHUKA

English Muffin, Poached Eggs, Smoked 
Ham & Chive Hollandaise�  
Choice of Smoked Salmon

Eggs Benedict

ASK YOUR SERVER FOR


EGGS OF YOUR CHOICE

CHURROS DUSTED WITH 
CINNAMON SUGAR

Lemon Ricotta & Apple Honey

Gooey Chocolate Chip Cookie Fondant 
with a scoop of Vanilla Bean Gelato


topped with Hot Fudge Sauce


HOT CHOCOLATE CHIP LAVA COOKIE

Malted Barley Cream & Pistachio Gelato, 
Microwave Sponge, Basil Gel, Sea Salt & 

Chocolate Crumbs

Burnt Orange Chocolate Mousse

Milk soaked Vanilla Pound Cake, 
Cinnamon Streusel & Coffee Three 

Milk Syrup

COFFEE TRES LECHES

Tahini Caramel, Gondhoraj Crumble, 
Sesame Tuile & Cinnamon Gelato

sticky toffee pudding

With An Optional Espresso & Biscotti
Lupa Tiramisu

THE SWEET STACK

Lemon Mayo, Chilli-Peanut Crumbs 
& Parmesan Snow

Baby Corn Elote (V)

Chargrilled Broccoli, Baby Zucchini & Cherry 
Tomato Skewers with an Almond Cheese Dip

Charred Broccoli Brochettes (V)

Garlic, Chilli & Coriander marinated Tiger 
Prawns, served with� Lemon Butter Sauce & 

Citrus Salad

Tiger Prawns

Marinated minced Chicken, Coriander, Pickled 
Onion, Roasted Tomatoes, Spiced Hummus & 

Saffron Rice

Best Paired With: Parisian Fling

Armenian-Style Lule Kebab

Roasted Tomato & Rose Harissa marinated 
Chicken Leg with a Spicy Dipping Sauce, Rose 

Petals, Garlic & Peanut Crumble

Best Paired With: Mediterranean Volare

Harissa Chicken

Norwegian Salmon, Maple Butter Glaze, Chive 
Hollandaise & Fries

salmon frites

Pan-seared Tenderloin, Herb roasted Parsnips & 
Mushrooms, Pomme Purée & Red Wine Juś

roasted tenderloin

Rosemary & Pepper marinated Grilled Lamb 
Chops, served with Black Pepper Sauce & 

Tzatziki

GRILLED LAMB CHOPS

FROM THE GRILL

 Vegan  Gluten Free



Freshly-scooped Melon, Sage, Basil, House-made 
�Passionfruit Syrup & White Wine

Duke of York

Sous-vide Rum & Thyme, Fresh Pineapple & Fresh Lime� 
with Simple Syrup

Balthazar

51% Agave Tequila, Orange Liqueur & Fresh Lime
The MET

Ketel One Vodka, Fresh Basil, Lime & Simple Syrup 
spiked �with Sparkling Wine

Brooklyn High

Vanilla-infused Ketel One Vodka, Fresh Green Apple�& 
Sparkling Wine

Off-Broadway

Cold Brew, Orange Liqueur, 51% Agave Tequila,  
�Simple Syrup & Fruits

Richmond - From New York to Bengaluru

Campari & Sparkling Wine
Bright Lights, Big City

Barsol Pisco, Fresh Lime, Simple Syrup & Egg White
Esther

brunch specials

Home-made Basil, Orange Shrub �& Tonic Water
Basil & Orange

Home-made Meghalaya Mountain Spices (Jaiur), Mizo 
Wild Grapefruit Shrub�& Tonic Water

The Khasi

Home-made Blueberry, Sage & Grapefruit Shrub,  
Tonic Water 

Berry Manilow

Home-made Gondhoraj & Elderflower Shrub,  
Tonic Water

Chittagong Zest

Home-made Clementine & Lavender� Shrub,  
Tonic Water

Clementine & Lavender

Home-made Rose, Rhubarb & Ginger Shrub,  
Tonic Water 

Villa Rossa

g&t
House Pour - Hoegaarden Belgian Original Gin

hoegaarden concoctions

gin

beer

Hoegaarden Gin with a slice of Orange, Fizzy Lime  
& Thyme

Belgian Gaarden

Hoegaarden Gin, Fresh Pineapple, Basil & Ginger Ale
Mediterranean Volare

Hoegaarden Gin, Lemonade & Pomegranate Tears �with a 
touch of Rosemary

Parisian Fling

Hoegaarden Wit, Vodka, Earl Grey Tea, Mango Purée, 
Sugar Syrup & Lime Juice

Mango Breeze

Hoegaarden Nectarine, Gin, Grapefruit Juice  
& Lime Juice

Tropical Nectar

Hoegaarden Rosée, Gin, Passionfruit Purée, Lime Juice 
garnished with Kaffir Leaves

Summer Passion

shrub-infused sangria
House Special

Fresh Fruits, Clementine-infused Shrub, Brandy & 
House Chardonnay

FIRENZE WHITE

Grapefruit & Mixed Fruits, Rose-infused Shrub, Brandy 
& House Cabernet Sauvignon

Summer Sun

PITCHER
5 GLASSES

sangria

The met

paloma

palermo

PROSECCO 
 /SPARKLING WINE

Cecilia Spumante Rosé

Pasqua Prosecco

Bisol Belstar Prosecco Cult Extra Dry

Bisol Jeio Prosecco Rosé 2020, Veneto Italy

ALCOHOL

BEER

HOEGAARDEN wit

HOEGAARDEN Rosée

HOEGAARDEN Nectarine

TEQUILA

JOSE CUERVO GOLD

DON ANGEL ORO

1800 AñEJO

Código BLANCO

Código ROSA

Código AñEJO

RUM

bacardi ocho

mount gay rum eclipse

LIQUEUR & APERITIF
cabo coconut

kahlua

baileys irish cream

cointreau

jagermeister (ice cold)

vodka

Stolichnaya

Ketel One 

Grey Goose

D'Yavol Black Pearl Filtered 
Vodka from Poland 

MEZCAL

creyente joven

Mexcalia Mezcal

GIN
HOEGAARDEN BELGIan ORIGINAL

HOEGAARDEN Parisian Romance 

HOEGAARDEN Mediterranean  
Summer

EDINBURGH

ROKU

HENDRICK’S

COBALT0 17

KI NO BI

SABATINI 

MONKEY 47

Fifty POUNds

MIRABEAU

lupa signatures

Prosecco, Sweet Vermouth, House-made Pomegranate 
Sorbet, Hoegaarden Original Belgian Gin with an Orange 

Peel Garnish

Sgroppino

Tanqueray Ten | Sipsmith

51% Agave Tequila, Jalapeño-infused Agave,�Grapefruit 
Juice, Fresh Lime Juice with a Sea-Salt Cloud

Paloma

1800 Añejo | Código Blanco 
Código Rosa | Código Añejo

Ketel One Vodka, Dry Vermouth & Home-made 
Limoncello

La Limone

Ciroc | Grey Goose | D’yavol

Ketel One Vodka, Hoegaarden Belgian Original Gin, 
Bacardi White Rum, 51% Agave Tequila, Orange Liqueur, 

Gomme Syrup & Fresh Lime Juice

Palermo

zERO PROOF
NON ALCOHOLIC

MOCKTAILS

Sorbet Spritz
House Special Sorbet, Lime, Gomme Syrup,� 
Soda & Flowers 

House-Made Shrub mocktail
Gondhoraj & Elderflower | Orange & Basil | 
�Blueberry Sage | The Khasi

SOFT BEVERAGES

Aerated Drinks

Diet Coke

Ginger Ale

Schweppes Tonic Water

Canned Juices

Himalayan Water Service

Red Bull

budweiser beats

Himalayan Sparkling Service

Perrier Service (330 ML)

Franklin tonic water

Classics

Ristretto | Espresso Doppio | Lungo

Espresso con Panna

Americano

Espresso + Milk

Cortado

Cappuccino

Macchiato

Latte

Flat White

Valrhona Hot Chocolate

Cold Beverages  
+ Iced Latte

Almond Milk Lungo

Option Of Vietnamese With �Smoked 
Cinnamon

Shakerato

House-made Vanilla Bean Gelato �& Mini 
Stroopwafels

Affogato

Pair your with a 
gooey Chocolate Chip 

Cookie

COFFEE


