
¡BIENVENIDOS! 
Welcome to Las Perlas Mezcal Bar. We encourage you to 
explore our wall of Mezcal with bottles spanning from 
across all of México - Jalisco to Oaxaca, Durango to  
Chihuahua.  Our cocktail menu is inspired by both  
classic and contemporary recipes and builds it 

foundations on freshly squeezed juices and  
house made syrups. 

… … … … … … … … … … 

MEZCAL COLLECTIVE 
We invite you to discover with us as we curate the 
Las Perlas Mezcal Collective which meets twice a  
Month. Join us for comparative tastings hosted by  

Master Distillers & Blenders and International  
Brand Ambassadors. 

Sign up here 
213hospitality.COM 

… … … … … … … … … … 

Whether you’re here to enjoy a new Mezcal, a Fresh 
Margarita, Ice Cold Cerveza, or all, we thank you and 
hope you’ll enjoy your time with us.  Please let us 

know if we can do anything to make your week a little 
better.  The crew here welcomes you to  

Las Perlas MEZCAL BAR! 
… … … … … … … … … … 

BACKS    
Amanda Gomez 
Leslie Cobos 

TENDERS    
Cameron Coleman – anthony fortelny 

Spirit guide – tom koerner 
Bar manager – Drew Jerdan 

Assistant general manager - Thomas Ward
GENERAL MANAGER – Steve White 

      Happy hour nightly 
          5-8pm & 12AM-2AM

$5 Draft Rejon margarita or Paloma 
$3 Carta blanca
$6 TEQUILA FIX

LUNAZUL BLANCO, FRESH LEMON, 
LIBER & CO. PINEAPPLE GUM SYRUP
~~~~~~~~~~~

$6 Bandera shot
Fresh lime juice, Lunazul Humoso, and sangrita

all lined up in a row. 
Make it with EL SILENCIO for an Extra $3

… … … … … … … … … … 

frozen Margarita $10
rotating frozen margarita 

While supplies last
please ask your bartender
… … … … … … … … … … 

  ¡Come and enjoy
FREE LIVE MUSIC! 

Thursday & saturday 
10PM to Close 

… … … … … … … … … … 

Please order at the bar, there is 
no table service.  ¡Gracias! 

OPEN 7 DAYS A WEEK 
5pm-2am 

403 E 7th St., Austin, TX 78701 
213hospitality.com 



COCktailS
LAS PERLAS MARGARITA $10 

The iconic cocktail done our way. We use both Agave 
Nectar and Pierre Ferrand Dry Curacao with Fresh Lime 
Juice and Lunazul Blanco Tequila, Shaken on the Rocks.

MAKE IT OAXACAN WITH EL SILENCIO +$3 

SPICED DAISY $11 
A Las Perlas original, we Spice up our Margarita with 

Fresh Pressed Jalapeños and Cilantro and use  
Altos Blanco Tequila, Served on the Rocks. 

POBLANO ESCOBAR $13 
Popular since we first opened in 2010, this is a perfect 

blend of Pineapple and Poblano Peppers spiced with 
Cumin and Shaken with Vida Mezcal. 

PULQUE DOT $11 
 Pulque, El Silencio Espadin mezcal, cucumber, and lime.  

Richly textured, cool and smoky. 

MEXICAN MULE $10 
A classic Mule using our fresh House Made Ginger Beer 

& espolon Blanco Tequila. Served tall with a lime 
garnish.  Make it a VIDA MEZCAL MULE $13 

$1 from every purchase goes to the non-profit the Spirited 
Coalition for Change to support local homeless issues 

JALISCO SOUR $12 (vEGAN)
Adventurous but approachable, a blend of Raicilla La 

Venenosa Tabernas, lUNAZUL bLANCO tEQUILA, Chareau aloe 
liqueur, fRESH lemon & Demerara sugar. tart, funky, AND 

silkY SMOOTH LIKE egg whites with NONE of the 
downsides!  dustED WITH cocoa powder, SERVED UP.

ROSITA $12 
 Lovely classic with Arette Reposado tequila, Campari, 
Dolin Rouge and Dolin Dry vermouths, served on the 

rocks with an orange peel.

 PALOMA $10 
Have it the original way, with Grapefruit Soda, 

Lime and pinch of salt 

CERVEZA 

BOTellas Y latas 
SINGLE BUCKET OF 5 
   $5 

$6 
   $7 
   $6 

 $7 
   $7 
   $6 

 $22  
$27  
$30  
$27  
$30 
$30  
$27 

 $14 
   $5  $22 
   $6  $27 
   $7  $30 

TECATE 
Modelo especial 
Negra modelo 
pacifico 
BOHEMIA 
DOS EQUIS amber 
dos equis lager 
Corona 
Corona Familiar 
Carta blanca 
victoria 
Estrella 
Sol
ruta maya stout
neato bandito
pulque
fairweather cider 

   $7  $30 

On Draft – Serves 5 
GrapeFRUIT PALOMA       $45
TOMMY’S MARGARITA  $45

$9 $36

 $6 $27

BEER & SHOT SPECIAL $9 
Carta blanca & tequila

or Vida mezcal 

¡COCKTAILS BY THE PITCHER!

$7 $30
$8
$7 $30




