
See attached list

New York, New York 10012

See attached list

Lupa

  170 Thompson Street

West Houston Street and Bleecker Street

170 Thompson Street

Cougar Associates LLC

Lupa has been opened and operating since 1999 to excellent reviews. IRG Thompson LLC is an affiliate of Starr Restaurants 
and IRG Thompson LLC is also owned by the current members of Lupa. Starr and Lupa have formed a joint venture to 
operate the restaurant and continue the esteemed tradition of Lupa. The venue is a causal Italian restaurant specializing in 
Roman trattoria fare with the highest quality ingredients.  In 2003 it received the Wine Spectator Best  Award for Excellent. 
Lupa has a distinguished menu offering ricotta and pork meatballs with parmigiano Reggiano, roasted beets with pistachio 
pesto and whipped ricotta, veal and pork mezzaluna with black truffle, bavette cacio e pepe, braised oxtail with gnocchi alla 
Romana, salmon with broccolini and romesco, lamb “Scottadito” with rosemary and crispy duck with peperonata.

April      2025

IRG  Thompson LLC



X                        X

X

This is a transfer application and the method of operation will not change.  See enclosed ownership list.

X                       Temporary Retail Permit

Red Clam LLC dba Lupa has been operating at the space since 1999.

X

Red Clam LLC / License ID No. 0340-23-131648/ Expiration date is 08/31/2025

X

Red Clam LLC dba Lupa has been operating at the space since 1999.



X

X

8 floors            Estimated 1899

Mixed

R7-2 / C1-5

None

X

X

X

               X           Exterior patio within the
    property line and a roadway cafe

X

Use Group 6

X

                   X          *
*PA already issued

               X             

X

N/A

90

See enclosed Place of Assembly Permit

90

525            35

Assignment



Exterior sidewalk staircase

2 2 2

One          10*

None            N/A

*1st floor 30 tables and 68 seats/ exterior patio 
2 tables and 5 seats together with roadway cafe 
with 4 tables and 10 seats

 One
  13'-11"            

 One 1st floor 11'-6" service bar

X

 N/A

X

3,860 square feet
1st floor with 1,700 square feet
Cellar with 2,160 square feet

An exterior patio within the property line with 95 square feet and a roadway cafe with  108 square feet.
See enclosed CB Addendum.

X               
One outdoor sidewalk hatch with stairs
to cellar 

42*          83*  

93*

10

 



    11am     12am     11am    12am         11am     12am        11am     12am                11am     12am            11am    12am        11am      12am

X
See enclosed resume

X

    
 

 N/A

X

X

X

X

N/A

N/A

X

X

Interior
Exterior 11am-10pm Sunday to Thursday and 11am-11pm Friday to Saturday

Angelo Ruggiero

X

Existing doors to open 11am-10pm Sunday to Thursday and 11am-11pm Friday to Saturday

Sound system has three 10' -6" speakers on shelves 

close to the ceiling.  Sound proofing consists of 2'x2' sound absorbing panels.



         Donald M. Bernstein

Donald M. Bernstein

Counsel for applicant

aruggiero@luparestaurant.com

 Angelo Ruggiero      



Angelo Ruggiero 
Mobile phone number: 646-236-3955 

533 Annadale Road Staten Island, New York 10312 
 

Experience: 

General Manager/Wine and  Beverage Director: Lupa Osteria Romana, 170 Thompson Street. New 
York, New York 10012, June 2022- Present  

General Manager: K.Rico South American Steakhouse, 772 Ninth Ave. New York, New York 10036, June 
2021- June 2022 

Wine and Beverage Director: Becco Restaurant, 355 W46th St. New York, NY 10036 December 2012- 
April 2019 

Responsible for Wine and Beverage inventory, Ordering, receiving and sales of wine and Beverage. 
Creating wine, beer and cocktail List for a high volume restaurant 

Assistant Sommelier: Becco Restaurant, 355 W46th St. New York, NY 10036 April 2011-December 2012 

Responsible for cleanliness of bar and wine cellar. Develop guest relations and push sales of wine and 
beverage. Assisted the sommelier in daily tasks. 

Floor Manager: Becco Restaurant, 355 W46th St. New York, NY 10036 October 2008-April 2011 

Manage restaurant during business, guest relations, driving a strong sales force of high volume 
restaurant. Responsible for ordering glassware and flatware. Managed scheduling for employees. 

Assistant Restaurant Manager: Nordstrom Cafe, Paramus New Jersey August 2007-June 2008 

Education: 

Bachelors of Professional Studies: The Culinary Institute of America, Graduated April 2007 

Hyde Park, New york 

 

Associates Degree of Occupational Studies: The Culinary Institute of America, Graduated Hyde Park New 
York November 2005 

Achievements: 

Completed: Kevin Zraly’s Windows of the World Wine Course 

Guest Speaker of New York Universities Hospitality Course, Professor George Ntim 

Fall Semester 2011 and Fall semester 2010 

Receiver of the Fellowship Scholarship 2005 

 

 



170 Thompson Street

2                         5                     Thompson

           *11am-10pm Sunday to Thursday and 11am-11pm Friday to Saturday*

N/A, the patio is within the property line

N/A

patio
X

X
             X

Exterior patio within the property line

Two small heaters for the patio

IRG Thompson LLC

*                *11am-10pm Sunday to Thursday and 11am-11pm Friday to Saturday

4                           10               Thompson

Bike lane parallel to roadway cafe

X

X

Jules
Line

Jules
Line
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Department of Transportation Site Plan for 
Roadway Seating 



170 THOMPSON STREET, 10012
LUPA RESTAURANT
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170 THOMPSON STREET, 10012
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Existing

Existing

Jee Won Kim Architect

tel. 917.349.6694

529 W 20TH STREET, 6TH FLOOR
NEW YORK, NY 10011

Jee Won Kim, R.A.
N.Y. 027624

DRAWING:

BUILDING OWNER:

DATE:
PROJECT No:
DRAWN BY:
CHECK BY:

PROJECT:

REV: ISSUE: DATE:

NYC DOB APPROVAL STAMP

ARCHITECT:

JEE WON KIM, R.A.

STRUCTURAL ENGINEER:

SEAL & SIGNATURE

DWG No:

SHEET No:

MEP ENGINEER:

JWK

JOB No:

12/05/2024

N

PRIMARY

Jee Won Kim Architect

tel. 917.349.6694

529 W 20TH STREET, 6TH FLOOR
NEW YORK, NY 10011

Jee Won Kim, R.A.
N.Y. 027624

DRAWING:

BUILDING OWNER:

DATE:
PROJECT No:
DRAWN BY:
CHECK BY:

PROJECT:

REV: ISSUE: DATE:

NYC DOB APPROVAL STAMP

ARCHITECT:

JEE WON KIM, R.A.

STRUCTURAL ENGINEER:

SEAL & SIGNATURE

DWG No:

SHEET No:

MEP ENGINEER:

JWK

JOB No:



IRG Thompson LLC 
dba Lupa 
170 Thompson Street 
New York, New York 10012 



IRG Thompson LLC 
dba Lupa 
170 Thompson Street 
New York, New York 10012 



IRG Thompson LLC 
dba Lupa 
170 Thompson Street 
New York, New York 10012 



IRG Thompson LLC 
dba Lupa 
170 Thompson Street 
New York, New York 10012 



IRG Thompson LLC 
dba Lupa 
170 Thompson Street 
New York, New York 10012 



IRG Thompson  

dba Lupa 

170 Thompson Street 

New York, New York 10012 



IRG Thompson  

dba Lupa 

170 Thompson Street 

New York, New York 10012 



IRG Thompson  

dba Lupa 

170 Thompson Street 

New York, New York 10012 



Menus 



Salumi & Formaggi 

 Affettati Misti 

Chef's Selection 

$38

 3 Formaggi Misti 

Chef's Selection 

$20

 5 Formaggi Misti 

Local Ricotta, Cacio di Roma, Pecorino Toscano, Asiago & Taleggio 

$30

Antipasti 

 Burrata with Roasted Pepper & Agrodolce 

$21

 Ricotta & Pork Meatballs with Parmigiano Reggiano 

$22

 Citrus Marinated Olives 

$10

 Charred Octopus with Caperberry & Nostralina Olives 

$29



 24 Month Aged Prosciutto Di Parma with Fett'unta 

$22

Add Mozzarella di Bufala $10  

 Baccala Croquettes with Tarragon Aioli & Lemon 

$22

 Arancini di Mozzarella with Pomodoro 

$19

 Marinated Artichokes 

$17

 Roasted Beets with Pistachio Pesto & Whipped Ricotta 

$19

Insalata 

 Spinach with Pear, Panelle & Speck 

$20

 Escarole with Walnut, Red Onion & Pecorino 

$19

 Kale Caesar with Kohlrabi & Grapefruit 

$19

Contorni 

 Broccoli Rabe with Pecorino Fresco & Pickled Chili 



$12

 Roasted Carrots with Honey Vinaigrette 

$12

 Crispy Brussels Sprouts with Vincotto 

$14

 Crispy Fingerling Potatoes with Chili Aioli 

$13

 Escarole with Garlic & Chili Flakes 

$11

Primi 

 Veal and Pork Mezzaluna with Black Truffle 

$30

 Linguine with Clams & Lemon 

$29

 Rigatoni Alla Gricia 

$23

 Bavette Cacio e Pepe 

$23

 Bucatini all'Amatriciana 

$27



 Spaghetti Carbonara with Black Pepper 

$25

 Strozzapreti with Short Rib Ragù & Parmigiano Reggiano 

$30

 Ricotta Gnocchi with Sausage & Fennel 

$27

 Black Spaghetti with Spicy Frutti Di Mare 

$32

 Mezze Maniche with Pajata Finta 

$26

 Spaghetti with Pomodoro & Chili 

$23

 Pappardelle Alla Bolognese 

$30

 Fetticcine with Asparagus, Peas & Parmigiano Reggiano 

$25

Secondi 

 Braised Oxtail with Gnocchi alla Romana 

$29

 Sasso Chicken alla Diavola with Roasted Sunchokes & Pepper Oil 



$32

 Salmon with Broccolini & Romesco 

$32

 Saltimbocca with Escarole & White Wine Sauce 

$36

 Branzino with Romanesco, Watercress & Salsa Verde 

$34

 Dry Aged 10oz NY Strip with Rapini & Aged Balsamic 

$39

 Lamb "Scottadito" with Rosemary, Garlic Potatoes & Charred Green Onion 

$46

 Crispy Duck with Peperonata 

$36

 Heritage Pork Chop with Fennel & Sweet Onions 

$36

 Salmon with Romesco & Asparagus 

$33

Dolci 

 Chocolate Budino with Mango & Whipped Cream 

$13



 Lupa Tartufo 

$15

 Tiramisù 

$15

 Vanilla Panna Cotta with Cherries 

$15

 Olive Oil Cake with Zabaglione & Whipped Cream 

$15

 Yogurt Cheesecake with Strawberry & Whipped Cream 

$16




