
Quvo is a fonda serving California-style Mexican food and craft 
beer in a neighborhood setting.

Alicia, a first-generation Mexican American, began cooking as a 
young child in her parents' boarding home, where they served 
migrant farm workers. We are proud to share the same 
Mexican treats taught by her mother, Eva Romero, a well-
known home cook in her barrio.

These homestyle, delicious recipes have been passed down 
from generation to generation. The food at Quvo is prepared 
from scratch with consistency, flavor, and passion that is 
unmatched.

At Quvo, our friends can enjoy handcrafted beer, wine, mead, 
margaritas, or a refreshing sangria while unwinding in our 
casa.

Matthew has been a craft beer enthusiast since the early 90's. 
The craft beer selection is constantly rotating to offer 
outstanding options from a variety of breweries. Matthew is 
always looking to share his knowledge, dad jokes, and include 
rare finds in the Quvo lineup for all to enjoy.

Thank you for helping keep our dream alive. We are always 
happy to see you and spread joy, one dish at a time. 

-Alicia & Matthew



APPETIZERS
THE TRIPLE Q
THREE QUVO FAVORITES: MADE-TO-ORDER GUACAMOLE, MAMA’S QUESO BEANS, AND 
TWO CHICKEN FLAUTAS. SERVED WITH CHIPS, AND SALSA OF YOUR CHOICE
ELOTE 
MEXICAN STREET CORN ON THE COB BRUSHED WITH BUTTER, PREPARED WITH YOUR 
CHOICE OF SWEET OR SPICY SEASONING, TOPPED WITH CILANTRO

CHICHARRONES
FRESH FRIED PORK SKINS DUSTED WITH A BLEND OF HOUSE SPICES, SERVED WITH 
YOUR CHOICE OF SALSA

NACHOS 
FRESH TORTILLA CHIPS, SOUR CREAM, PICO DE GALLO, AND SALSA. TOPPED WITH 
YOUR CHOICE OF MEAT OR BEANS AND A SCOOP OF GUACAMOLE

GUACAMOLE
MADE TO ORDER - SERVED WITH FRESH TORTILLA CHIPS

CHIPS & SALSA
BASKET OF CORN TORTILLA CHIPS SERVED WITH ANY THREE SALSAS

QUESO BEANS WITH CHIPS & SALSA
REFRIED BEANS TOPPED WITH MELTED CHEESE, PICO DE GALLO, AND YOUR CHOICE 
OF SALSA. ADD MEAT FOR $3

BASKET OF HOUSE MADE TORTILLA CHIPS

MAMA’S SPECIALTIES
BIRRIA TACOS
BOWL OF PORK BIRRIA SERVED WITH THREE CORN TORTILLAS, ONION, CILANTRO, 
AND SALSA

ENCHILADAS
TWO CORN TORTILLAS DIPPED IN A HOMEMADE CHILE SALSA; PAN SEARED WITH 
YOUR CHOICE OF MEAT AND TOPPED WITH LETTUCE, CHEESE, PICO DE GALLO,
SALSA, AND SOUR CREAM. SERVED WITH MEXICAN RICE AND REFRIED BEANS.

CHICKEN FLAUTAS
THREE FLOUR TORTILLAS STUFFED WITH CHICKEN, DEEP FRIED AND TOPPED WITH 
HOMEMADE AVOCADO CREMA. GARNISHED WITH PICO DE GALLO AND SERVED 
WITH REFRIED BEANS.

JOIN US ON INSTAGRAM
@QUVOTACOS_ AND TAG

 US IN  YOUR POSTS 
WITH #EATATTHEQ

TAKE HOME AN 8 OZ JAR
OF OUR HOUSE MADE SALSA! 
MILD OR MEDIUM - $8
HOT - $10
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INDIVIDUAL SELECTIONS
EACH OF THE FOLLOWING MAY BE SERVED WITH YOUR CHOICE OF:
GROUND BEEF, PORK CARNITAS, PORK CHILE COLORADO, CHICKEN, OR REFRIED BEANS

QUVO BOWL
A BED OF LETTUCE TOPPED WITH RICE, BEANS, ONIONS, TOMATOES, AVOCADO, CHEESE, 
SOUR CREAM, SALSA, AND PICO DE GALLO. SERVED WITH YOUR CHOICE OF MEAT

MINI SOPES
THREE HAND-SHAPED FRESH MASA SOPES, DEEP FRIED, TOPPED WITH YOUR CHOICE OF 
MEAT, PICO DE GALLO, SALSA, AND SOUR CREAM

TOSTADA
FRESH CRISPY OPEN-FACE CORN TACO SHELL SERVED WITH BEANS AND YOUR CHOICE 
OF MEAT. TOPPED WITH LETTUCE, CHEESE, SOUR CREAM, PICO DE GALLO, AND SALSA

TACO SALAD
FLOUR TORTILLA BASKET FILLED WITH LETTUCE, YOUR CHOICE OF MEAT OR BEANS, 
CHEESE, SOUR CREAM, PICO DE GALLO, AND SALSA

BURRITO GIGANTE
LARGE HANDCRAFTED FLOUR TORTILLA FILLED WITH BEANS, RICE, LETTUCE, CHEESE, 
SOUR CREAM, SALSA, AND YOUR CHOICE OF MEAT

VEGGIE GIGANTE
LARGE HANDCRAFTED FLOUR TORTILLA FILLED WITH BEANS, RICE, LETTUCE, CHEESE, 
AVOCADO, TOMATOES, ONIONS, SOUR CREAM, AND SALSA

FISH TACOS OR FISH BURRITO
WHITE FISH LIGHTLY DUSTED WITH FLOUR AND SPICES; PAN FRIED TO PERFECTION. 
TOPPED WITH LETTUCE, CHEESE, SOUR CREAM, PICO DE GALLO, AND SALSA

QUESADILLA
FLOUR TORTILLA GRILLED WITH CHEESE AND SERVED WITH SALSA. ADD YOUR CHOICE 
OF MEAT OR BEANS FOR $3
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PEQUEÑO

PEQUEÑO

FIND OUR WINE AND 
BEER LIST HERE

EXTRAS
MEXICAN RICE
REFRIED BEANS
SIDE OF AVOCADO
SIDE OF SOUR CREAM
EXTRA CHEESE
SIDE OF JALAPEÑOS
OTHER EXTRA TOPPINGS CHARGED ACCORDINGLY

T
A

C
O

S A LA CARTE
ONE SOFT OR CRISPY LOCALLY PRESSED CORN TORTILLA WITH YOUR CHOICE OF 
MEAT OR BEANS, LETTUCE, CHEESE, AND SALSA
~ Soft tacos may be served street style (onion/cilantro) or homestyle (lettuce/cheese) ~
PLATTER
TWO SOFT OR CRISPY LOCALLY PRESSED CORN TORTILLAS WITH YOUR CHOICE OF 
MEAT, LETTUCE, CHEESE, AND SALSA. SERVED WITH A SIDE OF BEANS AND RICE

$12



IT’S NOT A FIESTA WITHOUT DESSERT
WARM CHURROS
FIVE MADE-TO-ORDER CHURROS TOSSED WITH CINNAMON SUGAR
~ Try them with house made chocolate or dulce de leche sauce for $2 each ~

PINEAPPLE & COCONUT DESSERT TAMALE
DELIGHTFUL TAMALE MADE WITH PINEAPPLE, COCONUT, CINNAMON, AND BROWN 
SUGAR. TOPPED WITH CARAMEL AND COCONUT

APPLERITO
WARM APPLE PIE BURRITO COVERED WITH CINNAMON SUGAR, TOPPED WITH 
WHIPPED CREAM, SHAVED ALMONDS, AND DULCE DE LECHE
~ Add a scoop of vanilla bean ice cream for $3 ~

ICE CREAM CHURRO SUNDAE
TWO WARM CHURROS WITH A SCOOP OF ICE CREAM TOPPED WITH CHOCOLATE 
SAUCE, WHIPPED CREAM, AND A CHERRY ON TOP

MINI SUNDAE
VANILLA BEAN ICE CREAM SCOOP TOPPED WITH WHIPPED CREAM AND A CHERRY, 
SERVED WITH YOUR CHOICE OF DULCE DE LECHE OR CHOCOLATE
 

STOUT SUNDAE
A STOUT LOVER’S DREAM! OUR MINI SUNDAE WITH A SHOT OF OUR HOUSE STOUT

ROOT BEER FLOAT
A SCOOP OF VANILLA BEAN ICE CREAM SERVED WITH ROOT BEER, TOPPED WITH 
WHIPPED CREAM AND A CHERRY
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BEVERAGES
JARRITOS (PINEAPPLE, MANDARIN, FRUIT PUNCH) • SIDRAL MEXICAN APPLE SODA
COKE • COKE ZERO • SPRITE • ROOT BEER • LEMONADE • UNSWEETENED TEA
SHIRLEY TEMPLE • ROY ROGERS • ARNOLD PALMER
APPLE JUICE • ORANGE JUICE
PELLEGRINO SPARKLING WATER • FIJI BOTTLED WATER

PARTIES OF 6 OR MORE WILL BE ON ONE TAB. THANK YOU

DARK ROAST COFFEE AVAILABLE:
FRENCH PRESS 
ESPRESSO

$15GRANDE$10SMALL

$4.50



APPETIZERS
CHICHARRONES
FRESH FRIED PORK SKINS DUSTED WITH A BLEND OF HOUSE SPICES, SERVED WITH 
YOUR CHOICE OF SALSA

NACHOS PEQUEÑOS
FRESH TORTILLA CHIPS, SOUR CREAM, PICO DE GALLO, AND SALSA. TOPPED WITH 
YOUR CHOICE OF MEAT OR BEANS

ELOTE 
MEXICAN STREET CORN ON THE COB BRUSHED WITH BUTTER, PREPARED WITH YOUR 
CHOICE OF SWEET OR SPICY SEASONING, TOPPED WITH CILANTRO

CHIPS & SALSA
BASKET OF CORN TORTILLA CHIPS SERVED WITH ANY THREE SALSAS

QUESO BEANS WITH CHIPS & SALSA
REFRIED BEANS TOPPED WITH MELTED CHEESE, PICO DE GALLO, AND YOUR CHOICE 
OF SALSA. ADD MEAT FOR $3

TACOS
SOFT TACOS
SERVED STREET STYLE (ONION/CILANTRO) OR HOMESTYLE (LETTUCE/CHEESE) WITH 
SALSA

CRISPY TACOS
SERVED IN A HARD SHELL, SERVED WITH LETTUCE, CHEESE, AND SALSA

JOIN US ON INSTAGRAM
@QUVOTACOS_ 
AND TAG US IN 
YOUR POSTS WITH 
#EATATTHEQ

SAVE ROOM FOR 
HOUSEMADE CHURROS 

OR OUR WEEKLY 
DESSERT SPECIAL!
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$3 EACH

TACO TUESDAY MEANS
HAPPY HOUR ALL DAY

TACOS MAY BE SERVED WITH YOUR CHOICE OF THE FOLLOWING:
GROUND BEEF • CHICKEN • PORK CARNITAS • PORK CHILE COLORADO • BEANS 

$3 EACH

DRAFT BEER
WINE
SANGRIA
WINE-BASED COCKTAILS

DRINKS
$2 OFF

$7
FIND OUR WINE AND 

BEER LIST HERE

$2 OFF

EXTRAS WILL BE CHARGED ACCORDINGLY

$7
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