


The Truth:
Anyone with enough capital can
open a restaurant.



BUT FEW CAN CREATE

a unique L
experience. pps




Meet
Mr. Tempo

¢ ﬁ’ﬁ ‘ _  | This is Jorge Cueva. A man.
_— < A brand. And a set of

innovations:



To make it
to the top,
spend some
time at the
bottom.

Started as a
dishwasher
1991
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Feanie

From dishwasher to restaurateur, Jorge Cueva's success is no accident. With
dozens of restaurants, a catering company, and a handful of food trucks on his
resume that totals over 28 years in the industry, you'd think he'd be slowing down
I am from Guadalajara, at 18 years old, | went to the United States, without
papers, without language and because of my dad's age he couldn't get a job, so |
was the one who started working ... | never imagined working in a restaurant , it
was not in my plans, it happened by accident and out of necessity “

Because of his successes, he will be spreading the love nationally and

internationally. More restaurants are expected to open nationally and

"J . p SILIERIAN ED internationally such as Guadalajara, La Paz, Tijuana, Hawaii, New York, Las Vegas,
L BAuL | ROBER AZUFLOS, DAXSEN, PATIICRSRET. ; Miami, and in Universal Studios Hollywood.

HTTPS/FINANCE.YAHOO.COMNEWS/20-ENTREPRENEURS-MUST-2020-075619901.HTML
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From Dishwasher LOS ANGELES, CA / ACCESSWIRE / March 24, 2020 / veva's life story could

easily be the plot for a movie. At just the age of 18, lorge, better known as
tO Restaurant . came to the U.S. from Mexico. Not knowing any Eng e was only able
0wner, How Jorge to find a job, dishwashing for a local restaurant. That wa
C k M now Jorge Cueva heads a diverse urant company that plans to have 9
ueva aka r. locations by the end of 2020
Tempo Started His

Restaurant Empire

' l ACCESSWIRE »

lorge Cueva was born and raised in Guadalajara, the capital of the Mexican state,
Jalisco. In 1992, Jorge and his family decided to leave Mexico and immigrate to the
United States in search of a better life.This was the beginning of a journey even
Jorge never imagined.

Jorge Cueva's humble beginnings in the restaurant industry took place in
Washington as a dishwasher at the restaurant, Montezuma's. From there, Jorge
slowly moved his way up ranks to a manager position. After working for over 7
years, he saved up enough money to go to college and obtained a degree in hotel-
restaurant management. With his schooling and previous work experience, he
opened his very own restaurant in 1997,

Jorge's 28 years in the restaurant industry have started to pay off. He now owns

five different establishments. Unlike a traditional restaurant, Jorge's restaurants
have a wide variety of dishes ranging from seafood, sushi, tacos, steak, salads, all
. the way to burritos. His restaurants are known for their top-tier customer service

and food. In fact, some customers wait for over 2-3 hours before even sitting

&
fl n a n ce down at a table, His two biggest current establishments are King & Queen Cantina

and Tempo Cantina which are both located in California.

HT TPS/FINANCE.YAHOO.COMNEWS/20-ENTREPRENEURS-MUST-2020-075619901.HTML
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Entrepreneur en Espanol @ T —— S ——
\* demostrarle al patron que y lia mds que ser lavaplatos :

Este emprendedor inmigrante desarrollé uno de los
conceptos culinarios mas innovadores del momento.

adalajara, a los 18

avy porlaedadd

P o S o 4 rabajar en res )
De Iava platos a reconocido resta ura ntero en Estados por accidente y por necesidad”, dice en entrevista con

i : ‘ntrepreneur en espanol Jorge Cuevas, mejor conocido en redes
Unidos él es Mr. Tempo Entrey lorge C |

sociales como Mr. Tempo.

HTTPS/WWW.ENTREPRENEUR . COM/ARTICLE/352005
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México

s Unidos v
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MEXICAN FOOD

Mr. Tempo, Jorge Cueva: el
éxito de los platillos
mexicanos en Estados
Unidos

El respeto a la comida corrida hace que Mr. Tempo sea todo
un suceso en EU. Ahora trae de vuelta el concepto a sus raices

mexicanas.

debemos ser creativos, pe

inar esto, Tendr:

HTTPS/WWW.GQ.COMMX/ESTILO-DE-VIDA/ARTICULOMR-TEMPO-UNA-HISTORIA-DE-EXITO-
DE-LA-COMIDA-MEXICANA-EN-ESTADOS-UNIDOS#_=
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Mcx l'l':.'ll_l Dream
in America

HTTPS/WWW.PLAYBOY.COM.MX/GUIA-PLAYBOY/KING-AND-QUEEN-CANTINA/
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HTTPS/WWW.YOUTUBE.COMMWATCH?V= HTTPS/SSUU.COMREVISTADOLCEM/
Y3U2P3UXBGM&AFEATURE=YOUTU.BE - DOCS/DOLCETEMPO
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HR-TEMPY
WME MAS

San Diego, Valle de Gpe,
Santa Monica
New York, La Paz,
Guadalajara, Tijuana

-

_ Tequila Mr. Tempo Tequila Senor de los Cielos
i a Dame‘s‘Mas meﬁﬁej'f f’}}by Dame Mas Tequila Reina del Sur
& 'I‘eqmlmepe!uao 100% Agave )

' ,,;0

Marketing:
Lamborghini & Porshe GT3 wrapped with companies logos

#".

Mr. Tempo Cigars

HUSTLE s

A iy _ R T TEMPSS -
u7 | . s > # i - Ry

Mr. Tempo Beer bottled Mr. Tempo Candy Line
Cerveza Clara, India Pale Ale, “La Dulceria”

Souvenirs Mr. Tempo Hats Ll C -
- : erveza Negra, Ultra Lager chamoy infused can
Mr. Tempo Water er i 4 dy

Mr. Tempo



A guest-advocate, driven by empathy.

Mr. Tempo isn't just a restaurateur. He handcrafts solutions to problems often overlooked in the industry.

THE TOF SHELF ISN'FUUST FOR LIQUOR.

THE DREADED TABLE WOBBLE: GONE e v i j - TAL MEDIA, h

Serving plattorms sit at the pertect height, making
more table room available for guests.

riendly hashtags
surprise.




CUSTOM WOOD BOARDS.
WITH PERSONALIZED
X\ BRANDIG.

STAINLESS STEEL

PLATES. A UNIQUE IDEA —
WITH LONG-TERM
DURABILITY.




ONE OF A KIND EXPERIENCE

—]

The moment you walk in you'll experience a umque one'%f a kind cantina!

that pushes the boundaries between culture, fodd, ané servige.

|’ch al

welcomlng team ready toserve you, our Me)clcan FUSICﬂ'I Pnenu S sure to

attract thousands of guests a week.

Voted as the Best Cantina & Restaurant of the year

g
Ny _ai?
"
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Restaurant Owner
of the Year, for 3
consecutive years

Purchased Lascarl’s Italian
Restaurants. President &
CEO, Lascarli's Group Inc.

MovedtoCAasa

District Manager Director of Training

of Daphne's & Development, Opened
Daphne's Launched a Tempo Cantina,
Bartender Seafood Downey, CA
Food Truck
Business

1981 1992 1994 1985 1996 1992 l 2000 2006 2007 2009 2010 2012 2013 2014 2015 2016 2017 2018 2019

Opened Opened first
Server Vice President, Operations Tempo Cantina, Opened international
Sharky’s Woodfired Brea, CA King & Queen Ee SIBUTSI'S
Cook ; Mexican Grill SanDiego,CA  King and Queen
penex first \ exeantr Opened Cangrejo g0 Cantina
restaurant Mucho Nice Seafcod Opened Valle de Guadalupe,
Loca, Seattle, WA Restaurant Tempo Cantina, Mexico

Anaheim Hills, CA



GU ccN - HOLLYW00D
CANTINA 'L A PAZ
- SAN DIEG, CA e
VALLEDEGUADALUPE MYy B - ANAHEIM HILLS, CA
- SANTA MONCA, CA GASLANP 5D - DOWNEY, CA
-SAN PEDRD
- OKNARD, CA _DOWNTOWN LOS ANGELES

-DOWNEY 2



WE DESIGN A
ONE-OF-A-KIND-EXPERIENCE,

WITH UNIQUE CREATIONS
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CONCEPTS
COMBINED
IN TO ONE



CHINGON

Creative Cuisine
The Key to Competitive Advantage

PORK BELLY BITES TINGA TAQUITOS DESCONTRUCTIVE
QUESADILLA



SEAFOOD

The perfect seafood marriage

TUNA TOSTADA FILETE MAMALON



SUSHI ROLL

Japanese- Mexican Fusion

MR. TEMPO SUSHI CRUNCHY ROLL



STEAKS

Mexican - American Cuisine where
culture influences the food.

TOMAHAWAK RIBEYE

ITEIVE,

gc [\ NBF:INDl G: MR. Tlgm,psrAMP

STONES HAND MADE BY ARTISANS



TACOS

The Melting Pot of Culinary Creativity and Culture. Where
Korean, Japanese, Mexican and American flavors all come together

KOREAN TACOS SURF & TURF BURRITO MR. TEMPO TACO
(PORK BELLY) AWARD CHILE ANAHEIM
WINNING TACO STUFFED WITH PORK

BELLY AND SHRIMP



WANNABE VEGAN

AVOCADO TACO WITH
SWEET POTATO TORTILLA



BRUNCH

PANCAKES - CHURROS CARNE ASADA
#MASCHINGON



BANDERA prigy |,

Banugrita., Tequila, fresh Jime
MARGARrT, FLIGHT o

Oucumber, Wal:erme}on,
Pomeg, te, Gardey

(comeg w/ s

» Mangg
‘Parkle)

MR.TEMPO_& VAGO

MEZcay, FLIG
Espad_in, Elote, Ensamble

aY ;



CORN TORTILLAS, MELTED CHEESE,
GUAJILLO-BRAL SED SHORT RIB, ONION,
CILANTRO, W/ A SIDE OF HABANERO

gATCE AND CONSOME 18

CORN TORTILLA, AEFRIED BEANS, HOUSE
SPRCIAL SAUCE, SUNNY SIDE UP EGGS,
SOYRIZO, TOPPED W/ PLCO, LIME CREMA,
QUESO FRESCO AND FRESH AVOCADO 14

CORMN TORTILLA, STUFFED W/ CHEESE,
OPPED W/ BEAT S8AUCE, QUESQ
FRESCO, LIME CREMA, GREEN
ONIONS, AND A FRIED EGG 14

GRILLED gOURDOUGH, FRESH SALAD,
TOPPED W/ SLICED AVOCADO,
SCRAMBLED ROGS, CHEDDAR CHEESE,
SERVED W/ 11 ASH BROWNS 14

ARNE ASA #MADS |
GRILLED STEAK SERVED W/ REFRIED
BEANS, CHILAQUILES, TOPPED W/
gUNNY SIDE UP EGG 18

TWO BGGS COOKED ANY STYLE,
YOUR CHOICE OF BACOMN, ASADA,
SOYRIZO OR CHILE VERDE CARNITAS,
SHRVED W/ HASH BROWNS AND
TOAST 16

BACON, CHEESE, gOURDOUGH BREAD,
EGGS, LETTUCE, TOMATO, MAYO,
KETOHUP 16

#MASCHINGON

HWEEKENDBRUNCH

UP EGAS AND vOUR CHOICE
BRLLY, CARNE ASADA OR CHICKEN
TINGA 18

SHORT RIB BENE DICT

SRAISED SHORT RIB, CHIPOTLE
HOLLANDAISE, PICO, PECORINO
CHEESE AND MICRO CILANTEO,
SERVED W) HASH BROWNS 16
STEARK AN DEGGE
NEW YORK STEAK, TWO EGGS AN
STYLE, CHIMICHURRL SAUCE, SRR
W/ HASH BROWNS AND TOAST 18 1%
RLANDE 20
GOWGIRL, TWO BGGS ANY eTYLE, L
CHIMI GAUCE, SERVED &
v/ FLASH BROWNS ANDTOAST 72 1§
g 8 ! ¥

0 ] MACH ACA g-

SHREDDED gHORT RIB MIXED W/
SCRAMBLED ®GaS AND PICO, BERV
W/ REFRIED BEANS AND CHILAGUILE

TORTILLA CHIPS, REFRIED BEANS, sn%‘_
HOUSE SPECIAL SAUCE, TWO SUNIYE T~
UP EGGS, TOPPED WITH PICO, LIME CHE ¥
QUESO FRESCO AND FRESH AVOCADO 51

#MRTEMPO |
“MRIEMPO .
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vopka  RUM GIN

]
S
sHastak 1Cheld
TL:T'?)‘;" ; BACARDI 9
'8 9
: APTATN MORGAN 8 : .
KETEL ONE 10 50 1 BOMBAY SAPPHIRE 10
KETEL ONE ORANJE 10 a.onl UZAJGAP Al HENDRICK'S 11
BELVEDERE 1% RON ZACAPA X0 20
GREY GOOBE 1= FLOR DE CATA CENTENARIO 25

TEQUILA COGNAC

REPOSADO PREMIUM RENY MARTIN XO 52
JORGE CUEVA 28 HENNESSY KO &5
EXTRA ANEJO
RESERVA BY JORGE CUEVA
gEfOR DE LOS GIFLOS BLANCO &
REINA DEL SUR BLANGO 8
cASA AMIGOS 812 R4 INSG BOURBON

FORTALEZA g2 R4 ALD

DAME MAS
RESERVA BY
DAME MAS

&0

QIRTE LEGUAS 812 R4 A8
TEQ,UILA noHO B12 R4 AL oLD T“ORESTE'.R a
DON JULIO B12 B4 AlE JACK DANIEL'S 9
PATRON B12R 12 BUFFALO TRACE &
sufiOR DE LOS CIELOS ANEJO CRISTALINO 14 B’Uﬁ‘j]?ﬂl‘.\f ;\m‘{ 10
Da:ﬁ“ﬁ AS FRan EEALSO; f;‘;l;o: lff);:‘ihifwo L BASIL HAYDEN 1!
= ) = ¢ RSH e PAGLE RARE 10 YR. 12
|.}.{ESER‘{‘A HEHR..P\DUB.J& glRR 14 A 18 ENOB CREEK 12
= DON JULIO 70 18 WOODFORD RESERV E 14
HERRADURA ULTRA ANEJO 22 ANGELS ENVY 1%
DON JULIO 1942 #8 BLANTON'S 20
HERRADURA SUPREMA EXTRA ATEJO 45
DON JULIO ULTIMA RESERVA 60
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wine TMENENT

CABERNET SAUVIGNON
4 | SPARKLING j

Sycamore Lane, California

(

; Zonin Proseecco Split
“uttings,
K&;ﬁoﬁr‘;ﬁum o Moét & Chandon Rose Split

Moét Chanfon Brut Split
Veuve Cliequor Yellow
Efp &prs Acs of Spaders Brut Gold
Anonymous, Napa Valley 50

‘The Prisoner, Napa Valley (651
Orin Swift Abstract, Napa Valiey 65

PINOT 6RI610
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@ = |l Tempo Urban Kitchen Opens with Bold Menu of Modern American Cuisine - B :
B = The Tempo at this Urban
i g ghmepltis e oy g Kitchan iz Complately
¢ i

AEWON! &
PEDPLE'S CHOICE
MARGARITA

COUNTDOWN TO CINCO DE MAYOD
KING AND QUEEN CANTINA
—

TN &




. CHINGON RESTAURANT GROUP
AVAILABLE UPON REQUEST: JORGE@MRTEMPO.COM



' 2 Ra

Ready to
experience
the energy?

Let’s meet.

Phone: (714) 267-8625
\ Email Jorge Cueva: jorge@mrtempo.com




Please consider the following RISK FACTORS before you buy this License:
I. THE LICENSE AGREEMENT REQUIRES YOU TO RESOLVE DISPUTES WITH US BY MEDIATION, ARBITRATION
OR LITIGATION ONLY IN CALIFORNIA. OUT-OF-STATE MEDIATION, ARBITRATION OR LITICATION MAY FORCE
YOU TO ACCEPT A LESS FAVORABLE SETTLEMENT FOR DISPUTES. IT MAY ALSO COST YOU MORE TO MEDI-
ATE, ARBITRATE OR LITIGATE WITH US IN FLORIDA THAN IN YOUR OWN STATE.
2. THE LICENSE AGREEMENT STATES THAT CALIFORNIA LAW GOVERNS THE AGREEMENT, AND THIS LAW
MAY NOT PROVIDE THE SAME PROTECTIONS AND BENEFITS AS LOCAL LAW. YOU MAY WANT TO COMPARE
THESE LAWS. | _ :
3. YOUMUST MAKE ROYALTY PAYMENTS. RECARDLESS OF YOUR SALES LEVELS. FAILURE TO MAKE THE PAY-
MENTS MAY RESULT IN TERMINATION OF YOUR RESTAURANT AND LOSS OF YOUR INVESTMENT.
4. YOU MUST MAINTAIN MINIMUM SALES PERFORMANCE LEVELS. IF YOU FAIL TO DO SO, YOU COULD LOSE
ANY TERRITORIAL RIGHTS YOU ARE GRANTED AND/OR THE LICENSOR COULD TERMINATE YOUR AGREE-
MENT RESULTING IN THE LOSS OF YOUR INVESTMENT, OR BOTH.
5. IFYOU ARE MARRIED, YOUR SPOUSE MUST SIGN A PERSONAL GUARANTEE OR OTHER SPOUSAL CONSENT,
WHICH MAKES YOUR SPOUSE INDIVIDUALLY LIABLE FOR YOUR FINANCIAL OBLIGATIONS UNDER THE
AGREEMENT WHETHER ORNOT SUCH SPOUSE IS INVOLVED IN THE OPERATION OF THE RESTAURANT. THIS
GUARANTEE WILL PLACE BOTH YOUR AND YOUR SPOUSE’S MARITAL AND PERSONAL ASSETS AT RISK IF YOUR
RESTAURANT FAILS.
6. THERE MAY BE OTHER RISKS CONCERNING THIS LICENSE.



The amounts shown are estimates only and may vary for many reasons. Your actual costs will
depend on factors such as how much you follow our methods and procedures; your manage-
ment skill, experience, and business acumen; local economic conditions; the prevailing wage
trade; competition; and the sales level reached during the initial period. You should review
these estimates carefully with an accountant or other business advisor before making any deci-
sion to buy a license. ’

We do not offer any direct or indirect financing for your initial investment for a restaurant.
The availability and terms of financing with third-party lenders will depend on factors such as
the availability of financing generally, your credit, and policies of lending institutions con-
cerning the type of business operated.




#MASCHINGON



