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WE EINDLY ASK NOT TO REQUEST MODIFICATIONS
(UNLESS OF ANY FOOD ALLFERGIES) TO FULLY

EXPERIENCE THE FLAVORS OF THE PLATES ’
THAT ME. TEMPO CREATED WITH LOVE e
0 ‘



CHXFILLED TAQUITOS, TOPPED W/ PICKLED
ONIDNS AND PECORING CHEESE, SERVED
Wy LIME CREMA SERRAND SALICE AND
CHIPOTLEAICL 14

v L FALA
MARINATED TUNA, GUACAMOLE, SALSA
NEGRA, CHIPOTLE AIOLL REDONIONSE,
SESAME SEEDS, CUCUMBER, MICRO CILANTRO
ANDRED RADISH SERVED W/ TOSTADAS 18
PORK BELLY, SERVED W/ HONEY SRIRACHA SALCE,
SERANC SAUCE AND CORN TORTILLAS 14
BACON WRAPPED SHRIMP STUFFED W/
CHEESE, SERVED W/ A 5IDE OF HOMEY
SRIRACHA SAUCE AND 5AMBAL AIOLI 16
CORN TORTILLAS, MELTED CHEESE. GUAJILLO-BRAISED
SHORT RIE, ONION, CILANTRO, W/ A SIDE OF HABANEROD
SAUCE AND CONSOME 18
SHRIMP TEMPURA, AVOCADO, CUCUMBER,
CRAB MEAT. WRAPPED IN SEAWEED AND RICE
TOPPEDWITH FLAMIN HOT CHEETOS, S5PICY
MAYO, TARATIO SAUCE AND EEL SAUCE 19

SHRIMP TEMPURA, CREAM CHEESE, CRAB MEAT, SALMON,

AVOCADC, TUNA IN SEAWEED AND RICE TOPPED WY

OCTOPUS, SHRIMP, SPICY CRAE, CILANTRO DRESSING, Emgy &

CHIPOTLE AIOLI AND EEL SAUCE 22
&.'; '.._ - THIDE BLIRE B
BACONWRAPPED SHRIMP, CHEESE
STUFFED, CARNE ASADA, CABEAGE.
PICO LIME CREMA CHIPGTLE
AIOLI, SERRANG SAUCE, WRAPPED IN
FLOURTORTILLA 18
& ACH B BELL
TOMATILLO CREAM,. MOZZARELLA BECORIND.
CHEDDAR. JALAPENOS, PICO, AVOCADC PUREE
PINTOBEANS AND PGRE BELLY 16

TOMAHAWI STEAK SERVED Wi BEANS, GUACAMOLE,
SALSA, GRILLED NOPAL GRILLEDR ONICONS, TOMATOES
ANDCHILES TOREADOSAND TORTILLAS 140




FE TORT T

% BIRRIATACOS

CHO couﬁi; T
AND1SURF A TURF TACO 18
< KOREAN TACOS

MANGOARMD LI ‘ELKE‘ & 15

ﬁ-CUEVA TACOS
) CHEESE FLOUR
FRANO SAUCE LI

BONE MARROW TACOS

BOI ::1,, ROWTOPPED W




GRILLED NOPALES 3
CHILES TOREADOS 3
. ROASTED VEGGIES 6
CHIPS &SALSA 6 HABANERO SLAW 3
FRIES i GUACAMOLE
ESPYFRIES 6 TORTILLAS
PARSLEY, GARLIC, SERRAND PEPPERS TOSTADAS

RICE&BEANS 6

.S PORK BELLY & OCTOPUS




*AGUACHILE VERDE

SHRIMP COOKED IN LIME JUICE, RED ONION,
SERRAND, CILANTRO, CUCUMBER, SERVED W/
AVOCADO, GARLIC AIOLIAND TOSTADAS 16

< *CEVICHE DUO (GF)
VERDE FISH CEVICHE, ROJO CLAMATO SHRIMP
CEVICHE
SERVED W/ CHIPOTLE AIOLL LIME CREMA
AND SIDE OF TOSTADAS 18 R
< *“TUNA TOSTADA
MARINATED TUNA, GUACAMOLE, SALSA

CRISPY SHRIMP, GARLIC CHIPOTLE AND
BUTTERSAUCE 12

NEGRA, CHIPOTLE AIOLI, RED ONIONS, COSTAAZUL

SESAME SEEDS, CUCUMBER, MICRO BACCON WRAPPED SHRIMP, STUFFED W/
CILANTRO AND RED RADISH SERVED W/ CHEESE, SERVED W/ A SIDE OF HONEY
TOSTADAS 18 SRIRACHA SALICE AND SAMBAL AlDL! 16
CAMARONES DIABLO < S OODRICE

SAUTEED SHRIMPR SHALLOTS, CHERRY SAFFRON RICE, OCTORUS, SHRIMP. CALAMAR,
TOMATOES, GREEN ONIONS, ROASTED GREEN ONIONS, TOMATO, CHIPCTLE AICLI, RED
GARLIC IN SPICY CREAM SAUCE SERVED CRUSHED PEPPER AND 5HALLOTS 20

W/ TOSTADAS 16 GRILLED OCTOPUS (GF)

AVOCADO PUREE, CHERRY TOMATOES,
POMEGRANATE SEEDS, MIXED GREENS, LIME
CREMAAND ACHIOTE SAUCE 18
*FRESH OYSTERS(3) 9

*STUFEED OYSTERS (3)




":-..o.c'citnit::

WANABE YEGAN

4 SHISHITO PEPPERS
SOY GLAZED MALTED SALT,
LIMECREMA 10

& CRISPY AVOCADO T
BEER BATTERED AVOCADO, QUESO
FRESCO, CHIPCTLE AIOLI PICKLED
CARROTS AND MICRC CILANTRO,
SERVEDON A SWEET POTATO
TORTILLA 16

SOYRIZO, PINTO BEANS, ROASTED
CHIMICHURRI SAUCE AND MICRO
CILANTRO, SERVED ON A SWEET
POTATOTORTILLA 16

CORN TORTILLA, TOMATILLO SALICE,
CHEESE, BLACK SESAME SEEDS,
TOPPED W/ LIMECREMA 15

*MR. TEMPO VIP

SHRIMP TEMPURA, CREAM CHEESE, CRAB MEAT, SALMON,
AMOCADO TUNA IN SEAWEED AND RICE TOPPED W/
OCTOPUS, SHRIME, SPICY CRAE, CILANTRO DRESSING,
CHIPOTLEAIOLI AND EEL SAUCE 22

"CRUNCHY ROLL

WERAPPED IN SEAWEED AND RICE, TOPPED W/ TEMPURA
CRUMES. SPICY MAYO AND EELSAUCE 14

? HIPPIE o t%Raiasgs,,
0 * WET BURRITO BEANS, RICE, PICO, ROASTED #
: & FLOURTORTILLA, RICE LETTUCE, PICC, SALZA. GUACAMOLE, SCYRLZC,
. 2 LIMECREMA & GUAC, TOPPED W¢ WWRAPPEDINFLOURTORTILLA 14
- o EMCHILADASAUCE & MELTEDCHEESE i SURF & TURF
: s CHOICEOF CHX/ASADS PORKBELLYY BACONWRAPPEDSE—!RIMP. CHEESE
» ®  MOLESHORT RIE/SOYRIZO & ROASTED CARNE ASADA, CABBAGE PICO,
' : VEGGIES (DOESNT COMEW FRIES) 16 LIME CREMA CHIPOTLE AIOLI,
. SERRANC SALICE WRAPPELHN
s + ASADA FLOURTORTILLA 18
- A
ap=i® Eﬁtmim?ﬁﬁ?m CALIFORNIA BURRITO
LR AMOLE i FRIES, SALSA, CHEESE. GUACAMOLE,
" « TORTILLA WiCHEESE 15 LIME CREMA PICO, YOUR CHOICEOF
£ o CHX ASADA PORK BELLY.VEGGIES, 4
. ® SOYRIZO,MOLESHORTRIE 16 s
. W, Py & i !
. - 5 asse
:.ll.....i.'.-'.‘."."'”“.i...'...-..'..' seray

VEG(GIES, TOFPED W/ AVOCADO PUREE,

) *ENSENADA LEMON ROLL
‘s SHRIMP TEMPURA, 5PICY CRAB, AVDCADOD, CUCUMBER,
CREAM CHEESE, WRAPPED IN SEAWEED AND RICE, TOPPED
WY SPICY TUNA, LEMCN AND EELSAUCE 18

AVOCADD, CUCLIMBER, CRAB MEAT AND SHRIMP TEMPURA, TOPPED CREAM CHEESE YW/ FLAMIN HOT

TA A SIERR

GRILLED TACDS STUFFED W/ BEANS,
SCYRIZO, QUESD FRESCO, TOPPED
Wi PICKLED OMNIONS, PECORING
CHEESE, RED RADISH AND MICRC
CILANTRO, SERVED W/ ASIDE OF
REFRIED BEANS, LIME CREMA
CHIPOTLE AIOLI AND SERRANC
SAUCE 14

*DIABLO ROLL

ANOCADO. CUCUMBER CRABMEAT ANDSHRIMP
TEMPURA, WRAPPED IN SEAWEED AND RICE,
TOPPED W/ SPICY TUNAAND CRISPY OMIONS 18

"HOT CHEETOS ROLL
SHRIMP TEMPURA, AVOCADO, CUCUMBER,
CRAB MEAT WRAPPED |1 SEAWEED AND RICE

CHEETOS, SPICY MAYD, TAPATIO SALICE AND
EELSAUCE 19

S



*PRESSED BURGER

FRESH BERRY SALAD &

MIXED GREENMS, CHERRY % ‘GRILLED CAESAR
TOMATOES, GOAT CHEESE, SALAD

STRAWBERRY, ROMAINE HEART,
- POMEGRANATE SEEDS, PARMESAN CROUTONS,
: TOMATO VINAIGRETTE 14 PECORINO CHEESE 16

. ADDPROTEIN SALMON7 *AHITUNA7 SHRIMP7
— AN *STEAK7 CHX5 SOYRIZO 4

£ *TOMAHAWK (USDA PRIME)
TOMAHAWK STEAK SERVED W/ BEANS, GUACAMOLE, SALS/
GRILLED NOPAL. GRILLED 0 0 q
TOREA| DTORTILLAS 140
£ "PORTERHOUSE
'ER E v MOLE, SALSA,
GRILLED NOPAL, GRILLED ONIONS, TC NDCHILES
TOREADOS ANDTORTILLAS 124
> *COWGIRL
WGIRL

TOREADOS AND TORTILLAS 60

“NEW YORK (USDA PRIME)

PuE[‘:_Wr BEA

PESTO AND MICRO CILANTRO 18 .

MAYAN GRILLED SALMON (GF)




FOLLOW -
@VRTEMP)
60060

FOR UPCOMING LOCATIONS AND EXCITING NEWS

S
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!
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WWW.KINGANDQUEENCANTINA.COM
WWW.TEMPOCANTINA.COM
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH, EGGS OR UNPASTEURIZED MILK
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.



