
For many years, master distiller Arturo Fuentes Cortes dreamed of
creating a superior tequila that captured the essence of Mexico.

Having perfected the liquid, he needed a perfect brand. The rooster
– a well-known symbol of Mexico – was a natural choice, with the
red rooster (the king of roosters) seeming especially appropriate.



King prawn taco with Rooster Rojo tequila pineapple
glaze.

Bavette steak taco with Rooster Rojo tequila-infused
consommé.

Butternut squash & chickpea taco with Oaxaca beans
and chipotle sauce.

Crisp Fried Masa Sopes, layered with Oaxaca beans,
white cheddar and chipotle sauce with a choice of:

 Pulled Pork or Butternut Squash & Chickpea.

Churros with Rooster Rojo Mexican chocolate
sauce.

Tacos

@rooster.rojo @pokolokoglasgow

Paired with a Rooster Rojo Pineapple Bellini

To Start

Paired with a RR Strawberry Reposado Smash

To Finish


