
SALUMERIA & PIATTINI

Served with - Tigelle Buns (Bread from Emilia-Romagna), 
Gnocchi Fritto, Pickled Gherkins, Green Peppercorn  

Mustard & Spicy Green Apple Mostarda

Parma Ham  |  Mortadella  |  Spanish Chorizo  | 
Salami Milano |� Black Forest Ham

Choose 3 Meats
Choose 5 Meats

Served with - Crackers, Parmesan Grissini, Smoked 
Honey, Berry Compote & Red Globe Grapes, Fig & 

Almond Roulade

Cheddar  |  Manchego  |  Bel Paese  | Smoked Gouda |

Danish Blue  |  Brie 


Choose 3 Cheeses
Choose 5 Cheeses

Hibiscus & Raspberry Gel, Smoked Sea Salt, 
�Fig Toast, Mustard Cress

Chicken Liver Pâté

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

HOT TRUFFLE BRIE WITH GRATED  
FRESH BLACK TRUFFLEs (V)

salads

Kale & Quinoa (V)
Roasted Beets, Pumpkin, Date Vinaigrette,



Goat’s Cheese, Walnuts, Asparagus, Pickled Plums,�  
Lotus Root Crisps & Dried Cranberries

Pickled Peppers, Purple Cabbage, Haricot Beans, 
Cucumber, Marinated Zucchini, Pomegranate,  

�Kalamata Olives, Toasted Cashew Nuts, Peanut Butter�  
& Rice Vinegar Dressing 

Barley & Avocado (V)

Arugula, Iceberg, Lollo Rosso, Nut Crusted Warm


Goat’s Cheese tossed in Yogurt & Balsamic Dressing 

Wine Pickled Grape & Goat Cheese (V)

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

Garlic Sourdough Rosette�& Parmesan Snow

Lupino

soups

Slow-cooked mixed Mushrooms blended with� Fresh 
Herbs & a hint of spice; served with� Toasted 

Sourdough


Hungarian Mushroom Soup  With  
Chive Cream (V)

Rich slow-cooked Chicken Broth with Roasted 
Mushrooms, Fresh Herbs & Barley Spätzle

Chicken Brodo with Dumplings

LUNCH SPECIALS

Aged Beef, Sharp Cheddar, housemade Cucumber Pickles 
�& a Toasted Potato Bun 

Lupa Burger

Buttermilk Fried Chicken, Hot Oil, Lupa Burger Sauce, 
housemade Cucumber Pickles & a Toasted Potato Bun 

Nashville Fried Chicken burger

Seared Lamb Patty with Jalapeños, Schug, Mint & 
Cucumber Tzatziki, Marinated Feta, Arugula & a Toasted 

Potato Bun

Lamb burger

An open-faced sandwich in crusty Bread with Crispy Fried 
Sea Bass, Pickled Coleslaw & Tartar Sauce

Fried fish sandwich

Portobello Mushroom, caramelised Onions, Truffle Salsa, 
�Lupa Burger Sauce & a Toasted Potato Bun 

Stuffed Portobello Burger (V)

White Wine and Garlic marinated Crispy Pulled Pork, Pork 
Pâté, Piri-Piri Sauce, Grain Mustard & Papo-Seco* Bread

*Papo-Seco is a light & airy Portuguese bread 
roll with� a crusty top.

Portuguese bifanas

House-made 16 day Pastrami, Sauerkraut & Thousand 
Island on �Marble Rye Bread & Cucumber Pickle Spear

Pastrami Reuben

Aged Beef, Begum Victoria Brie, Caramelized Onions, 
Pickled Jalapeños, House-churned Beer Mustard on 

Sourdough Toast 
Add on a Poached Egg

flash Seared Steak Sandwich

Grilled Sourdough, Tomato salad, Pickled Plums, 
Watermelon, Avocado & Burrata

Add on Smoked Salmon (50gm)

crostoni (V)

All Burgers & Sandwiches


are served with a side of Chunky Fries 

& Coleslaw

H O T  S M A L L  P L AT E S

Crispy coated Jumbo Prawns bathed �in a sweet-spicy-
sour Sicilian Glaze & �Scallion Oil

Fiery sicilian jumbo prawns

Braised Lamb & Lentils stuffed in �Caramel Spiced 
Onion Petals, �topped with Spicy Lamb Floss & �served 
with Pine Nuts on a bed of �Creamy Hummus & a side 

�of Israeli Pretzels

crispy lamb & hummus

Belgian Pork Belly-Fire roasted �with Chipotle, 
Mustard & Honey; �topped with an Almond-Garlic 

�Crumble & Apple-Celery Slaw

Pork Belly

Black Pepper crusted Beef �Tenderloin Skewers, seared 
on Plancha �with Pepper, Cognac & Cream Sauce

Steak Skewers with Au-Poivre dip 

Spiced Chickpea Miso marinated �Chicken Breast 
Skewers, cast-iron �cooked with a smokey glaze, served 

�with Paprika Aioli & Cilantro Salsa

Chicken a la Plancha

Thinly sliced Tenderloin, Umami �Mayo, Truffle Salsa, 
Shaved Parmesan, Baby Arugula & Fried Capers

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

beef carpaccio

Creamy Burratina with Stracciatella �on a vibrant, 
roasted & smoked Pumpkin �Purée; Haricot Beans, 

Charred Corn & �Pickled Carrots, Sage Chips & a 
�Melon Seed Gremolata 

Burratina (V)

Red Bean Paste, Pickled Peppers, �Salsa Taqueria, 
Roasted Chilli Salsa, �Goat Cheese Cream, Brûléed 

Brie, �Green Tomato Chips & Chilli Crisp.

AVOCADO TOSTADA (V)

Soft Masa Tacos topped with roasted �fresh King 
Oyster Mushrooms, �Cauliflower, Shredded Lettuce, 

Pepperonata, Smoked Chilli Crisp �& Salsa Macha

CHERMOULA CAULIFLOWER tacos (V)

Ancho Broth Braised Pork Shoulder, �Roasted Chorizo, 
Shredded �Lettuce, Pickled Red Onions & �Begum 

Victoria Mixed Cheese Sauce

CALABRIAN CHILLI PORK TACOS

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

Sea Bass Ceviche 

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

calamari fritti 

Japanese-style Fried Chicken served with Chilli 
Coriander Dipping Sauce, Kewpie Mayo �& Hot Sauce

chicken Karaage

Greek Savoury Mini Pies with �Charred Zucchini, Feta, 
Confit Garlic, �Dill & Parsley; served with an �Orange-

Fennel Salad, Schug & a �Tahini-Lemon Dip.

GREEK MINI PIES (v)

Veg Option Available (Without the Egg Yolk)

From the pizza oven, slow-fermented dough baked  
with a Herb Garlic Butter �& four cheese filling - Feta, 

Cheddar, Mozzarella & Ricotta.
Baked & topped with a 
jammy egg yolk.

Pide Style Garlic Bread

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

Caprese (V)  

Spinach, Kale, Leeks, roasted Garlic, �Sun-dried 
Tomatoes, Jalapeño, �caramelised Onions, Whipped Goat’s 

�Cheese & Sweet Potato Chips

Verdure (V)

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

Quattro Formaggi (V) 

Sautéed Wild Mushrooms,� Truffle-Porcini Cream & 
Burrata

5 Mushrooms (V)

Thinly sliced Parma Ham, �dressed Arugula & shaved 
Parmesan

Parma Ham

Greek Lamb Meatballs, marinated �Feta, pickled Shallots, 
Olives, �Confit Garlic, Dill, Parsley & �Toasted Pine Nuts

Lamb Za’atar

Grilled Chicken, Fermented Chilli �Paste, caramelised 
Onions & �Ricotta Crumble


Sicilian

Pork Pepperoni with Sharp Cheddar �& Goat’s Cheese
Pepperoni 

Option of Thin Crust or Neapolitan Style
p i z z a

Three Cheese stuffed fresh Pasta in a Light Roma Tomato 
Cream Sauce, Parmesan Oil, Asparagus & Basil Pesto

Tortellini (V)  

Plant-based “Shaka Harry Chicken”, 
�Sofrito Sauce, Basil & Buffalo Mozzarella

10 layer Lasagna  (V)

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


Spaghetti Piccantina with Shrimp  

Gluten-free Fusilli with Burrata & shaved Parmesan

Roma Tomato Sauce & Vodka  |  Basil & Pistachio Pesto

Choose One Sauce

FUSILLI in vodka sauce (v)

“Little Ears” pasta in a creamy Tahini & Feta sauce with 
crumbled
Gyro-style Lamb with fresh Mint, Oregano & 

Parsley; Topped with
Pita crumbs & Schug dust

Mykonos Orecchiette

Classic Spaghetti Carbonara with a spicy twist, topped 
with crispy �Goan Chorizo & grated Cured Egg Yolk 

Chorizo Carbonara

Hand-cut Pappardelle in an Umami rich Morel Sauce 
with
roasted Wild Mushrooms & Porcini dust

Wild Mushroom Pappardelle

Sage, Kale, Pecorino & �Chorizo-Chilli Oil

Crumbled Sausage, spanish chorizo & Bacon 
Risotto

Pearl Onions, Lobster Bisque �& Arugula cooked with 
creamy Orzo �& Lobster morsels; finished with a �Garlic 

Lobster Butter & Chilli Crisp
(As per availability)

LOBSTER RISOTTO WITH ORZO

Cooked with Porcini Stock, Wild Mushrooms, topped 
with Stuffed Morel

Risotto Ai Funghi (v)

pa s ta s  & 
R i s o t t o s

m a i n s

Grilled Pita Bread saffron pilaf Chunky Fries
extras

Lemon Mayo, Chilli-Peanut Crumbs �& Parmesan Snow
Baby Corn Elote (V)

Spicy Chickpea Miso marinated� Nasu Eggplant, 
Scallion Salsa,� Garlic & Rose Labneh, Chimichurri 

�Slaw, Pomegranate & Parsley

TURkish eggplant (V)

Minced Lamb, lightly spiced & �marinated with grated 
Onions & �grilled on embers; served with Sumac-

Onions, Tomatillo & Green �Pepper Slaw, Tzatziki & 
grilled Pita Bread

Lamb Koobideh

Roasted Tomato & Rose Harissa �marinated Chicken 
Thigh with a Spicy Dip, Rose Petal-Garlic & Peanut 

Crumble

Harissa Chicken 

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

Tiger Prawns

Preserved Lemon & Chickpea Hummus, Green Herb 
Falafel, Roasted Eggplant Dip, Vegetable Filo Pie, 
Za’atar dusted Pretzel with a fresh Fennel, �grilled 

Halloumi & Cherry Tomato Salad

Israeli mezze platter (V)

d e s s e rt s

Served Tableside 
Add a Shot of Espresso & Biscotti

Tiramisu

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

dark chocolate & burnt ORANGE 
MOUSSE

Thin moist layers of Chocolate Cake served 
with Vanilla Bean Gelato & Pine Nut Praline

24 Layer Chocolate

Banana Tahini Cake, Peanut Cream, Dark 
Chocolate Mousse & Strawberry Compote

pb & j

Basque Cheesecake
Vanilla Diplomat, Fresh Fruit Compote, Burnt 
Butter Caramel Gelato & Bee-sting Nut Crisp

� Vegan � Gluten Free



l u n c h  s p e c i a l 
C o c k ta i l s

Hoegaarden Belgian Original Gin, Fresh Basil, �Cucumber 
Water, Clarified Almond Milk, �Citric Acid & Jaggery Syrup

Basil & Cucumber Cooler

Bacardi, Home-made Rosemary & Lavender Cordial,� 

Fresh Mint, Fresh Lime, Coco Water

Lavender & Tender Coconut Mojito

Sparkling Wine, Fresh Clementine Juice, �Hoegaarden Belgian 
Original Gin�& Orange Liqueur

Lupa Mimosa

(A Step Toward Sustainable Bar) 
Infused Hoegaarden Belgian Original Gin with� Earl Grey, 

Clarified Lime Juice, Vegan Foam �& Simple Syrup

Earl Grey MarTEAni

(This Negroni has spent 4 weeks in an Oak barrel �& has later 
been shifted to a glass bottle)

Campari, Hoegaarden Belgian Original Gin �& Vermouth

Barrel-Aged Negroni

Budweiser Magnum Whiskey (American),


Home-made Ginger Liqueur, dash of Talisker,



Fresh Lime Juice & Honey Syrup

Penicillin

Old Monk, Coconut Water, Falernum, Pineapple Juice,� 
Demerara Syrup, Fresh Lime & Milk 

Lupa clarified Piña colada

Hoegaarden Original Belgian Gin, Raspberry Jam,�  
Dry Vermouth, Fresh Lime & Egg White

Clover Club

L U PA  C O C K TA I L S

51% Agave Tequila, Freshly Squeezed Lime, Agave Syrup
1990’s Tommy’s Margarita

Ketel One Vodka, homemade Coffee-Liqueur & Freshly  
brewed Espresso

Gina’s Shakerato

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

Paloma

Budweiser Magnum Whiskey (American), Fresh Pineapple, 
Freshly Squeezed Lime, �Honey Syrup & Vegan Foam

Siena Sour 

shrub- infused  sangr ia
House Special

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


FIRENZE WHITE

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

Summer Sun

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

PICK A GIN OF YOUR CHOICE

Tanqueray Ten

EDINBURGH

ROKU

HENDRICK’S

Sipsmith

KI NO BI

SABATINI 

MONKEY 47

Fifty POUNds

MIRABEAU

g&t
House Pour - Hoegaarden Belgian Original Gin

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

BEER
BUDWEISER 
CORONA
HOEGAARDEN wit
HOEGAARDEN Rosée
HOEGAARDEN Nectarine

cider
Hill Station Himalayan Hard Cider Ale
Original | Berry Twist | Strong

seltzer
Grizly Hard Seltzer Ale 
 Blueberry + Rosemary | Pineapple + 
Okinawa Sugar | Peach Black Tea

vodka
KETEL ONE
ABSOLUT
STOLICHNAYA
Cîroc
GREY GOOSE
d’yavol

TEQUILA
DON ANGEL blanco
PISTOLA
JOSE CUERVO SILVER 
JOSE CUERVO GOLD

DON ANGEL ORO

1800 AñEJO

Código BLANCO

Código ROSA
Código AñEJO

Milenio 1800

Gran Centenario Leyenda	Extra 
Anejo 100% De Agave 

mezcal
CREYENTE JOVEN

Mexcalia Mezcal

RUM
SEVEN RIVERS SPICED RUM
OLD MONK

BACARDI CARTA BLANCA
bacardi ocho
Kraken Spiced Black Rum 
mount gay rum eclipse
Diplomatico Reserva 
Dictador 20 Y.O.

G IN
HOEGAARDEN BELGIan ORIGINAL
HOEGAARDEN Parisian Romance 
HOEGAARDEN Mediterranean  
Summer
BOMBAY SAPPHIRE 
JAISALMER

Bulldog 
MALFy 
TANQUERAY no. ten
EDINBURGH

ROKU

HENDRICK’S

SIPSMITH LONDON DRY

COBALT0 17

KI NO BI

SABATINI 
MONKEY 47

Fifty POUNds
MIRABEAU

cognac
HENNESSY V.S.

MARTELL V.S.O.P

Martell X.O.

MARTINI FIERO

MARTINI ROSSO

MARTINI BIANCO

Martini Extra Dry 
ABSINTHE Absente 49%

Cocalero
CAMPARI

AMARO MONTENEGRO

Maraschino
SAMBUCA
cabo coconut
APEROL
kahlua
baileys irish cream
cointreau
jagermeister (ice cold)

LIQUEUR  &  APER ITIF

coffee
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

COLD brew (18 hours)
Cold Brew & Ice
Cold Brew & Cold Cream  
wITH Toffee Nut Crunch

Cold Brew Float
House-made Vanilla Bean Gelato �& Mini 
Stroopwafels

whiskey
BOURBON 
JIM BEAM
Jim Beam Black - Extra Aged
MAKER’S MARK

BUFFALO TRACE KENTUCKY

IRISH

JAMESON IRISH WHISKEY

JAMESON BLACK BARREL
BUSHMILLs 12 Y.O.

American
BUDWEISER MAGNUM DOUBLE BARREL 
JACK DANIEL’S No. 7
JACK DANIEL'S TENNESSEE HONEY

GENTLEMAN JACK

JAPANESE
ENSO

SUNTORY TOKI

Hibiki 
RYE WHISKEY

Templeton Rye 4 Y.O.

SAZERAC  RYE

scotch
jOHNNIE WALKER RED LABEL
BALLANTINE’S FINEST 
JOHNNIE WALKER BLACK LABEL
CHIVAS REGAL 12 Y.O.

MONKEY SHOULDER

JOHNNIE WALKER DOUBLE BLACK

JOHNNIE WALKER GOLD LABEL RESERVE
CHIVAS REGAL 18 Y.O. 
D’YAVOL BLENDED MALT SCOTCH

ROYAL SALUTE 21 Y.O. 
Dewar’s Double Aged 32 Y.O 

single malt
Godawan 01 Rich & Rounded
GODAWAN 02 FRUIT & SPICe 
TALISKER 10 Y.O.

SINGLETON 12 Y.O.

GLENKINCHIE 12 Y.O.

GLENLIVET 12 Y.O.

Laphroaig 10

ABERLOUR 16 Y.O.

LAGAVULIN 16 Y.O.

GLENFIDDICH 18 Y.O. 
ABERLOUR 18 Y.O.

The Yamazaki -Distiller’s Reserve
Aberfeldy 21 Y.O


