E GUADALAJARA TEQUILA . e
sguveni 3s #MASCHING ON MICHE 74

Fresh purées, Squeezed Lime Juice, Homemade
Mexican Candy, Topped with Gummies. Your
choice of Mr Tempo Lager or Mr.Tempo Clara beer

WE KINDLY ASK NOT TO REQUEST MODIFICATIONS
(UNLESS OF ANY FOOD ALLERGIES) TO FULLY
EXPERIENCE THE FLAVORS OF THE PLATES
THAT MR. TEMPO CREATED WITH LOVE

.-

PARTIES WITH 6 GUESTS OR MORE WILL AUTOMATICALLY ADD AN 18% GRATUITY ON THE FINAL CHECK

07-16-22



Bl N¢ STABLESIDE TOMAHAWK
' (USDA PRIME),A-1
TOMAHAWK STEAK SERVED W/ BEANS,

J  GUACAMOLE, GRILLED NOPAL, GRILLED
@ ONIONS, TOMATOES, HABANERO SAUCE,

. € *TUNA TOSTADA

MARINATED TUNA, GUACAMOLE,
SALSANEGRA, CHIPOTLE AIOLI, RED
ONIONS, SESAME SEEDS, COCMMBER, &
MICRO CILANTRO AND RED RADISH
SERVED W/ TOSTADAS 20

€ TINGA TAQUITOS

CHXFILLED TAQUTTOS, TORPE D W/ARICISISEIE
ONIONS AND PECORINO CHEESE, SERVED
W/ LIME CREMA, SERRANO SAUCE AND

CHIPOTLE AIOLI' 15
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€ COSTAAZUL

BACON WRAPPED SHRIMP, STUFFED /'
~ W/ CREAMCHEESE,SERVEDW/A |

¥ SIDE OF HONEY SRIRACHA SAUCE
/ AND SAMBAL AIOL| 22

» € PORKWBELLY BITES

PORKBELLY, SERVED W/ HONEY SRIRACHA
SAUCE, SERRANO SAUCE AND CORN
TORTILLAS & CHILE TAJIN 16




< "MR. TEMPO VIP

SHRIMP TEMPURA, CREAM CHEESE, CRAB MEAL, Lt
SALMON, AVOCADO, TUNA WRAPPED IN SEAWEED | .
AND RICE TOPPED W/ OCTOPUS, SHRIMP, SPICY 2
CRAB, CILANTRO DRESSING, CHIPOTLE AIOLI
AND EELSAUCE 24

S, WHOLCHEFTOS ROLL

s 47 SHRIMP TEMPURA, AVOCADO,
& ,CUCUMBER, CRAB MEAT, WRAPPED IN
SEAWEED AND RICE TOPPED WITH
CREAM CHEESE, FLAMIN HOT CHEETOS,
SPICY MAYO, TAPATIO SAUCE AND EEL
SAUCE 21

< BIRRIA TACOS

CORN TORTILLAS, MELTED CHEESE,
GUAJILLO-BRAISED SHORT RIB, ONION,
CILANTRO, CHILE TAJIN,W/ A SIDE OF
HABANERO SAUCE AND CONSOME 20

& NACHOS (PORK BELLY)

> A% 5\ TOMATILLO CREAM,MOZZARELLA,
L7 e PECORINO, CHEDDAR, JALAPENOS,
- 3 PICO,LIME CREMA, AVOCADO
g ) 7/ PUREE, PINTO BEANS AND PORK

BELLY 18

& SEAFOOD RICE

SAFFRON RICE, OCTOPUS, SHRIMP, CALAMARI, &
GREEN ONIONS, TOMATO, CHIPOTLE AIOLI, RED

CRUSHED PEPPER AND SHALLOTS 22

HSZSN==7=®) STUFFED, CARNE ASADA, CABBAGE, PICO,
METPY ™" °) LIMECREMA, CHIPOTLE AIOLI, SERRANO
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BIRRIA TACOS

CORN TORTILLAS, MELTED CHEESE, GUAJILLO-BRAISED SHORT RIB, ONION,

CILANTRO, W/ A SIDE OF HABANERO SAUCE, SERVED W/ CHILE TAJIN AND
CONSOME 20

QUESABIRRIA

LARGE FLOUR TORTILLA, MELTED CHEESE, GUAJILLO-BRAISED SHORT RIB,
ONION, CILANTRO, W/ A SIDE OF HABANERO SAUCE AND CONSOME
CUT IN 4 SLICES, SERVED W/ CHILETAJIN 1%

BIRRIA BURRITO

BRAISED SHORT RIB, MOZZARELLA CHEESE, RICE, BEANS, RED ONION, CILANTRO,
CONSOME, SERVED W/ CHILE TAJIN AND FRIES 20

BIRRIA DIRTY FRIES

MOZZARELLA CHEESE, CHEDDAR CHEESE, PECORINO CHEESE, CHIPOTLE MAYO,
PICKLED ONION, GREEN ONION, BRAISED SHORT RIB, SUNNY SIDE UP EGG, MICRO
CILANTRO SERVED W/ CHILE TAJIN 15

BIRRIA NACHOS

BEANS, MOZZARELLA CHEESE, GUACAMOLE PUREE, BRAISED SHORT RIB, PICKLED

ONION, PECORINO CHEESE, PICKLED ONION, CILANTRO, RADISHES, SERVED W/ CHILE
TAJIN 18

BIRRIA TORTA
TORTA BREAD, MOZZARELLA CHEESE, BRAISED SHORT RIB, PICKLED ONION,

o

CILANTRO. SERVED W/ CHILE TAJIN, CONSOME AND FRIES 18




EA8% BIRRIA TACOS
CORN TORTILLAS, MELTED CHEESE, GUA?@—BRAISED
«  SHORTRIB, ONION, CILANTRO, W/ A SIDE OF HABANERO
. SAUCE AND CONSOME (NO suBSTITUTIONS) 20
- ﬁ’ HOUSE TACO SELECTION
1 KOREAN TACO, 1 SHORT RIB MOLE TACO W/
CHOCG®LATE TORTILLA, 1 CRISPY AVOCADO TACO
AND™ SURF & TURF TACO 20

<» KOREAN TACOS
ROASTED PORK BELLY W/ CHILE-SOY SAUCE, SERRANO
SAUCE, TOPPED W/.RED CABBAGE SLAW, CHOPPED
MANGOAND LIME CREMA 17

& CUEVA TACOS
CRISPY MELTED CHEESE FLOUR TORTILLA, CHIPOTLE
SHRIMP, W/ SERRANO SAUCE, LIME CREMA, GREEN
CABBAGE, PICO, MICRO CILANTRO AND RED RADISH,
ENSENADASTYLE 17

<+ STEAKTACOS
CRISPY MELTED CHEESE FLOUR TORTILLA, CHIPOTLE
STEAK, TOPPED W/ LIME CREMA, GREEN CABBAGE,
SERRANO SAUCE, PICO, MICRO CILANTRO, RED RADISH,
- ENSENADASTYLE 17
\ < SURF & TURF TACOS
\  CRISPY MELTED CHEESE FLOUR TORTILLA, SHRIMP &
STEAK, TOPPED W/ SERRANO SAUCE, CHIPOTLE SAUCE,
LIME CREMA, PICO, MICRO CILANTRO, GREEN CABBAGE
AND RED RADISH, ENSENADASTYLE 18

BONE MARROW TACQOS

BONE MARROW TOPPED W/ ASADA, MELTED CHEESE,
CHIMICHURRI SAUCE, GRILLED ONIONS, PICKLED RED

ONION, AVOCADO PUREE, SERVED W/ FLOUR TORTILLAS

AND A SIDE OF ROASTED SAUCE 20

FISH TACOS ENSENADA STYLE ” 'i"'

BEER BATTERED FISH, CORN TORTILLA, PICKLED CABBAGE,_ &
PICO, KIMCHI AIOLI, SRIRACHA LIME SAUCE AND MICRO = %

CILANTRO 16

TACONACO Y

CRISPY MELTED CHEESE FLOUR TORTILLA W/ BACON *
i

WRAPPED COSTA AZUL SHRIMP, CHIPOTLE AIOLI, LIME
CREMA, SERRANO SAUCE, GREEN CABBAGE, TOPPED W/
PICO, RED RADISH AND MICRO CILANTRO 18

HOT CHEETOS TACO

CRISPY MELTED CHEESE FLOUR TORTILLA, ASADA, FLAMIN

HOT CHEETOS, PICO, CHIPOTLE AIOLI, LIME CREMA, GREEN-"5.¢8
CABBAGE, TOPPED W/ SERRANO SAUCE, RED RADISH AND g
MICRO CILANTRO 18

SHORT RIB MOLE TACOS

BRAISED SHORT RIB MOLE ON A CHOCOLATE TORTILLA

WITH LIME CREMA, FRIED CARROTS, PICKLED ONIONS,
CAULIFLOWER, TOPPED WITH MICRO CILANTRO 18




GRILLED NOPAL
CHILES TOREADOS
ROASTED VEGGIES
CHIPS & SALSA GUACAMOLE
FRIES TORTILLAS (cornorFLour
ESPY FRIES TOSTADAS

PARSLEY, GARLIC, SERRANO PEPPERS

RICE & BEANS

CHX FILLED TAQUITOS, TOPPED W/ PICKLED G7ZAREIIA PECORING CHEDDAR )
ONIONS AND PECORINO CHEESE, SERVED PICKLED ONIONS, GREEN ONIONS, FRIED ©+
W/ LIME CREMA, SERRANO SAUCE AND ’ ’ SRt

e EGG,CHIPOTLEAIOLI 2 g

k"a,;r ¥ T

PORK BELLY, SERVED W/ HONEY SRIRACHASAUCE, ~ >IDEFLOUR TORTILLAS, CHEDDAR,PICO, _ -

16 CABBAGE, CHIMICHURRI SAUCE, MO LLA
SERRANO SAUCE AND CORN TORTILLAS : R .'
CHEESE, GUACAMOLE AND YOUR CHOICE OF N

ASADA, CHX, PORK BELLY, VEGGIES, BIRRIA, o]
MARINATED TUNA, GUACAMOLE, SALSA SOYRIZO L7/ T j
NEGRA, CHIPOTLE AIOLI, RED ONIONS, i
SESAME SEEDS, CUCUMBER, MICRO CILANTRO

AND RED RADISH SERVED W/ TOSTADAS 20 S OEE e C e FoROCIERNIES R iy
SHISHITO PEPPER 13 )

. .‘. :
MOZZARELLA, PECORINO AND CHEDDAR, < s
PICKLED ONIONS, TOPPED W/ HOT CHEETOS, FRIED ~ CORN TORTILLAS, TOMATILLO SAUCE, BLACK
EGG, GREEN ONION AND CHIPOTLE AIOLI 413 SESAME SEEDS, LIME CREMA AND YOUR CHOICE
OF CHEESE, CHX, VEGGIES, BIRRIA,

SHRIMP (+2) 915
MAKE ITDIRTY &

TOMATILLO CREAM, MOZZARELLA, PECORING,
CHEDDAR, JALAPENOS, PICO, LIME CREMA, 0
AVOCADO PUREE, PINTO BEANS AND YOUR

CHOICE OF ASADA, CHX, PORK BELLY, VEGGIES, TOMATILLO CREAM, MOZZARELLA, PECORINO,
BIRRIA, SOYRIZO CHEDDAR, JALAPENOS, PICO, LIME CREMA,

AVOCADO PUREE, PINTO BEANS AND YOUR

GUAJILLO OCTOPUS, PORK BELLY, SERVED SE'(?(';‘EEESO; QE?AD';&)(\:)_RITZ’SOBELLY’
W/ AVOCADO PUREE PONZU, RED RADISH : |
AND POMEGRANATE SEEDS 222 16




*AGUACHILE VERDE

SHRIMP COOKED IN LIME JUICE, RED ONION,
SERRANO, CILANTRO, CUCUMBER, SERVED W/
AVOCADO, GARLIC AIOLI AND TOSTADAS

€ *CEVICHE DUO (GF) CUCARACHOS

VERDE FISH CEVICHE, ROJO CLAMATO SHRIMP  CRISPY SHRIMP, GARLIC CHIPOTLE AND
CEVICHE ,SERVED W/ CHIPOTLE AIOLI, LIME BUTTER SAUCE

CREMA AND SIDE OF TOSTADAS COSTA AZUL
€ *TUNA TOSTADA BACON WRAPPED SHRIMP, STUFFED W/

MARINATED TUNA, GUACAMOLE, SALSA CREAM CHEESE, SERVED W/ A SIDE OF

NEGRA, CHIPOTLE AIOLI, RED ONIONS, HONEY SRIRACHA SAUCE AND SAMBAL

SESAME SEEDS, CUCUMBER, MICRO AIOL

CILANTRO AND RED RADISH SERVED W/

SEAFOOD RICE

TOSTADAS % SAFFRON RICE, OCTOPUS, SHRIMP

< : , ]
CAMARONES DIABLO CALAMARI, GREEN ONIONS, TOMATO,
SAUTEED SHRIMP, SHALLOTS, CHERRY CHIPOTLE AIOLI, RED CRUSHED PEPPER
TOMATOES, GREEN ONIONS, ROASTED AND SHALLOTS
GARLIC IN SPICY CREAM SAUCE SERVED
W/ TOSTADAS GRILLED OCTOPUS (GF)

AVOCADO PUREE, CHERRY TOMATOES,
POMEGRANATE SEEDS, MIXED GREENS, LIME

CREMA AND ACHIOTE SAUCE
*FRESH OYSTERS (3)
*STUFEED OYSTERS (3)

STUFFED W/ SHRIMP CEVICHE, CHIPOTLE
AIOLI, LIME CREMA, SERRANO SAUCE
AND AVOCADO




WA

SOY GLAZED, MALTED SALT,
LIMECREMA 12

BEER BATTERED AVOCADO, QUESO
FRESCO, CHIPOTLE AIOLI, PICKLED
CARROTS AND MICRO CILANTRO,
SERVED ON A SWEET POTATO
TORTILLA 18

CORN TORTILLA, TOMATILLO SAUCE,

CHEESE, BLACK SESAME SEEDS,
TOPPED W/ LIME CREMA 15

*MR. TEMPO VIP

SAUCE 24
*CRUNCHY ROLL

ABE YEGA

SHRIMP TEMPURA, CREAM CHEESE, CRAB
MEAT, SALMON, AVOCADO, TUNAWRAPPED AND SHRIMP TEMPURA, WRAPPED
IN SEAWEED AND RICE TOPPED W/
OCTOPUS, SHRIMP, SPICY CRAB, CILANTRO
DRESSING, CHIPOTLE AIOLI AND EEL

AVOCADO, CUCUMBER,CRAB MEAT AND
SHRIMP TEMPURA, WRAPPED IN SEAWEED
AND RICE, TOPPED W/ TEMPURA CRUMBS,
SPICY MAYO AND EEL SAUCE 16

*ENSENADA LEMON ROLL

GRILLED TACOS STUFFED W/ BEANS,
SOYRIZO, QUESO FRESCO, TOPPED
W/ PICKLED ONIONS, PECORINO
CHEESE, RED RADISH AND MICRO
CILANTRO, SERVED W/ A SIDE OF
REFRIED BEANS, LIME CREMA,
CHIPOTLE AIOLI AND SERRANO
SAUCE 16

SOYRIZO, PINTO BEANS,ROASTED
VEGGIES, TOPPED W/ AVOCADO PUREE,
CHIMICHURRI SAUCE AND MICRO
CILANTRO, SERVED ON A SWEET
POTATO TORTILLA 18

*DIABLO ROLL
AVOCADO, CUCUMBER, CRAB MEAT

IN SEAWEED AND RICE, TOPPED W/
SPICY TUNA AND CRISPY ONIONS 20

*HOT CHEETOS ROLL

SHRIMP TEMPURA, AVOCADG,
CUCUMBER, CRAB MEAT, WRAPPED
IN SEAWEED AND RICE TOPPED
CREAM CHEESE,W/ FLAMIN HOT
CHEETOS, SPICY MAYO, TAPATIO
SAUCE AND EEL SAUCE 21

SHRIMP TEMPURA, SPICY CRAB, AVOCADO,
CUCUMBER, CREAM CHEESE, WRAPPED IN
SEAWEED AND RICE, TOPPED WY/ SPICY TUNA,
LEMON AND EEL SAUCE 20

@
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*PRESSED BURGER
16 P
Q
FRESH BERRY SALAD

\ | ADD PROTEIN

WET BURRITO

FLOUR TORTILLA, RICE, LETTUCE,
PICO, LIME CREMA & GUAC, TOPPED

W/ ENCHILADA SAUCE & MELTED =

CHEESE CHOICE OF: CHX/ ASADA/
PORK BELLY/ MOLE SHORT RIB/
SOYRIZO/ BIRRIA,ROASTED VEGGIES

(DOESN'T COME W/ FRIES)

ASADA

RICE, BEANS, ASADA, PICO, LIME
CREMA, GUACAMOLE, WRAPPED IN
FLOUR TORTILLA W/ CHEESE

MIXED GREENS, CHERRY
TOMATOES, GOAT CHEESE,
STRAWBERRY,
POMEGRANATE SEEDS,

TOMATO VINAIGRETTE 415

SALMON 7
) *STEAK 7

€ *GRILLED CAESAR
SALAD

ROMAINE HEART,
PARMESAN CROUTONS,

PECORINO CHEESE 17

*AHI TUNA 7 SHRIMP 7
CHX5  SOYRIZO 5

BEANS, RICE, PICO, ROASTED
SALSA, GUACAMOLE, SOYRIZO,

WRAPPED IN FLOUR TORTILLA

SURF & TURF

BACON WRAPPED SHRIMP, CHEESE,
CARNE ASADA, CABBAGE, PICO,
LIME CREMA, CHIPOTLE AIOLI,
SERRANO SAUCE, WRAPPED IN

FLOUR TORTILLA

“"CALIFORNIA BURRITO

FRIES, SALSA, CHEESE, GUACAMOLE, :
LIME CREMA, PICO, YOUR CHOICE OF :
CHX, ASADA, PORK BELLY, MOLE "
SHORT RIB, SOYRIZO, BIRRIA,

VEGGIES




<>
TOMAHAWK STEAK SERVED W/ BEANS, GUACAMOLE,

GRILLED NOPAL, GRILLED ONIONS, TOMATOES , HABANERO
SAUCE, CHILES TOREADOS AND TORTILLAS 160

18 OZ NEW YORK, SERVED W/ BEANS, GUACAMOLE,
GRILLED NOPAL, GRILLED ONIONS, HABANERO SAUCE

TOMATOES, CHILES TOREADOS AND TORTILLAS ©5

<
GRILLED STEAK, PINTO BEANS, GRILLED NOPALES, GUACAMOLE,
CHEESE ENCHILADA, PICO, SERVED W/ CORN TORTILLAS 32

GRILLED CHXBREAST, SERVED W/ SAFFRON RICE,ROASTED
VEGGIES, AVOCADO PUREE, LIME CREMA, ACHIOTE SAUCE,

PESTO AND MICRO CILANTRO 22

FRESH GRILLED SALMON, SERVED W/ SAFFRON RICE,
ROASTED VEGGIES, GRILLED PINEAPPLE, GUAJILLO

ACHIOTE SAUCE, AVOCADO PUREE AND LIME CREMA 24

A
o WWW.KINGANDQUEENCANTINA.COM e®°% o0
B WWW.TEMPOCANTINA.COM ** % ceon?
®
*CONSUMING RAW OR, UNDERCOOKED MEATS, POULTRY, PN o ® ® . ....
SEAFOOD, SHELLFISH, EGGS OR UNPASTREURIZED MILK o ® & o
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. o ® ° ®
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