
 

Rek’-lis Tequila & Baja 4-Course Dinner Menu 

 

COURSE 1:  

Tequila  

Espolon Blanco 

Sweet, zesty, and straightforward, this light-bodied blanco is appealingly smooth and easy to drink. Nice 
bright cayenne and terra-cotta notes on the nose, but none of the brininess on the palate that these 
would suggest. Instead, it's lean, slightly fruity and relatively mellow. Nice flavors, but could have had 
more intensity and energy. Still, a pleasant drink and a particularly good value in its price bracket." 

Paired with  

Tostada: Melon Salsa, Agave Lime Vinaigrette, Jalapeno, Arugula, Blue Corn Tortilla 

Honey Dew Cantaloupe, Pineapple Jalapeno Salsa marinated in Agave Syrup and Lime; Arugula Salad as 
a garnish on a Blue Corn Tortilla that is deep fried and is the base for the dish.  

 

Course 2:  

Tequila 

Casamigos Reposado  

The nose brings a slight smoked char and peanut-shell aroma with some vanilla maple and spiced barrel 
notes. The aroma is still bright and lively with scents of the agave. On the palate, there's a nice depth to 
the spice with a touch of tobacco and leather and has a sweet, rich taste. The finish brings some 
pleasant peppery and bitter notes to bring the tequila to a close, but does finish on the sweet side. Enjoy 
neat, on the rocks, or in a cocktail as this reposado is versatile. 

Paired with  

Taco: Smoked Chicken Thigh, Pumpkin Seed Mole, Pickled Vegetables, Cotija, Radish 

Seasoned Chicken Thighs smoked over Banana Leaves and Charcoal; Pumpkin Seed Mole is cooked down 
with Garlic, Cumin, Parsley, Tomatillos, Cilantro, and of course Pumpkin Seeds giving an herbaceous 
nutty vibrant flavor contrast; Pickled Veggies will consist of Jalapenos, Carrots and Onions served family 



style and you can add as much or as little as you would like; Radish and Cheese will be served on the 
taco.  

 

Course 3:  

Tequila  

Montalobos Mezcal 

The nose is fairly straight-forward with abundant notes of smoked meats and brine. The palate is where 
things get more interesting; flavors of lemon zest, salt, grilled rosemary and ash are detected. Overall, 
this is an enjoyable mezcal and at this price point, one that is very suitable for a cocktail." 

Paired with  

Tamale: Oaxacan Style Tamale, Carne Asada, Rosemary Avocado Cream Sauce, Cilantro 

In the North, they use Corn Husks soaked in water to wrap their Tamales in but in the southern region of 
Oaxaca where Banana Leaves are prominent they use fresh Banana Leaves to wrap their Tamales in 
keeping them moist and giving them a distinct flavor. 

 

Course 4:  

Tequila  

El Tesoro Anejo 

"Cooked agave aroma dominates the nose while the barrel aromas like cinnamon, vanilla, and chocolate 
are mixed in. If you've had the reposado, this one is a little softer and slightly more sweet. A lovely 
sipping tequila to have in place of dessert. Although, if you want to add this tequila to your Mexican hot 
chocolate, that would also be acceptable." 

Paired with  

Sopapilla: Sopaipilla, Local Honey, Cinnamon Sugar, Chocolate Ganache 

Light and luffy fried South American Pastry filled with a drizzle of local honey from Chef Cole’s bees, 
dusted with Cinnamon Sugar, with a smear of Chocolate Ganache the Sopaipilla will rest on.  


