
 

 

 

 

 

 

   

TEQUILA NUMERO OCHO 
 

Ocho has many distinctive qualities. Here are the ones we think are the most important:  

 

First, Tequila Ocho is made by Felipe Camarena, a third generation Tequilero, in partnership with 

Tomas Estes, the “Ambassador of Tequila to the European Union.” This is a potent combination that 

delivers heritage and tradition coupled with innovation. Felipe and Tomas produce a tequila that is 

made slowly in the old-fashioned way. The result is a fine quality spirit that accentuates the agave 

flavour. It is concentrated and complex while remaining balanced and easy to drink.  

 

Second, Tequila Ocho demonstrates that “terroir” exists in agave. We demonstrate this annually with 

new vintages drawn from our single estates at varying altitudes in Arandas, Jalisco, ensuring each 

vintage is distinct in aroma and flavour. Since each estate, or “rancho,” produces a limited amount of 

agave, each vintage of Ocho is both rare and collectible.  

 

Third, Ocho is the first tequila to  

designate both the year it was produced and the precise field from which the agave was sourced. Each 

is noted on the front label to confirm their authenticity.  

Finally, Tequila Ocho “opens up and develops” in the glass the same way a fine wine does. 
 

OCHO MARGARITA 

OCHO Blanco Margarita 

Ocho Blanco Tequila, triple sec and lemon juice. 

Served shaken, blended or straight up. 

 

Glass 

Large Glass 

½ pitcher 

(4 margaritas) 

Pitcher 

(8 margaritas) 

5.75 

7.00 

20.00 

 

37.00 

OCHO Reposado Margarita 

Ocho Reposado Tequila (aged 8 weeks and 8 

days), triple sec and lemon juice. Served shaken, 

blended or straight up. 

 

Glass 

Large Glass 

½ pitcher 

(4 margaritas) 

Pitcher 

(8 margaritas) 

6.25 

7.50 

22.00 

 

40.00 

 

                     OCHO by the Glass  35ml bottle 

OCHO  Blanco      Smooth  agave,  ci t rus and pepper .                          3.95  49.00 

OCHO Reposado  Smooth  agave,  van i l la,  almond and cinnamon                        4.50  59.00 

OCHO Anejo        Complex and soph isi t ica ted  with cinnamon ,              

oak,  toasted a lmonds and dried frui t .  
6.50 

  

                      Previous Terroirs   

OCHO Blanco La Rivera  9.95 

OCHO Reposado El Vergel  10.95 

  



 

MARGARITAS 

 

 

 

 

 

An optional 12.5% service charge will be added to tables of 8 or more. 

 

 

 
 

 

 
 

 

 

 

 
 

 

 

 

MARGARITA ESPECIAL - THE LA PERLA CLASSIC 

Cuervo Gold Tequila, triple sec and lemon juice. Served 

shaken, blended or straight up. 

 

 

 

 

Glass 

Large Glass 

½ pitcher 

(4 margaritas) 

Pitcher 

(8 margaritas) 

 

5.50 

6.75 

18.00 

 

31.00 

 

FLAVOURED MARGARITAS 

As the La Perla classic with infusions or fresh fruit puree. Ask 

for flavours of the day.  Fresh fruit prices vary seasonally.  

 

 

Glass 

½ pitcher 

(4 margaritas) 

Pitcher 

(8 margaritas) 

 

From 

5.50 

18.00 

 

31.00 

ARETTE SILVER MARGARITA 

A La Perla favourite. Arette Silver Tequila, triple sec and lemon 

juice.  Strong pure agave flavour. 

 

 7.25 

 

MARGARITA ANEJO 

Gran Centenario Añejo Tequila with Cointreau and fresh lime 

juice.  Aged tequila gives this a more complex flavour. 

 

 7.50 

HORNY BERRY MARGARITA 

Cuervo Tradicional Tequila, lime juice, agave nectar and 

apricot liqueur topped with marinated berries. 

  

 7.50 

WATERFALL MARGARITA 

Tezon Reposado Tequila, Cointreau and lime juice shaken and 

topped with cranberry juice. Served on the rocks in a 16 oz. 

glass. 

 

 7.00 

VANILLA MARGARITA 

Vanilla infused Cuervo tequila shaken with triple sec and lemon 

juice.  A La Perla classic! 

 

 5.75 

TOMMY’S MARGARITA 

OCHO Blanco Tequila, agave nectar and lime juice. Served on 

the rocks with a salt rim. 

 6.00 

CALL MARGARITA 

Your choice of tequila, triple sec or Cointreau and fresh lemon 

or lime juice. Made however you like it. 

 

 From  

5.25 



COCTELES 
 

OCHO COLLINS 

OCHO Reposado Tequila, sugar, lemon juice, soda and a splash of blood orange bitters. A new 

and refreshing twist on a classic cocktail. 

 

JESSE- OCHO 

OCHO Blanco Tequila, grapefruit juice agave nectar and mint strained over crushed ice.  A new 

one from Café Pacifico, London. 

 

BLUE TWIST 

OCHO Blanco Tequila, agave nectar, lime juice and blueberry liqueur.  A new one from Blake 

Perrow, La Perla Maiden Lane, London. 
 

PALOMA 

OCHO Blanco Tequila with grapefruit juice and soda.  Served on the rocks with a salted rim. A 

cool classic Mexican favourite. 

 

FORBIDDEN FRUITS 

Fresh muddled berries, shaken with gin, sugar and lemon juice and topped with ginger beer. 

 

FOREST BERRY COOLER 

Vodka, black raspberry liqueur, lime juice, raspberry puree, topped with ginger beer. 

 

PISCO SOUR 

Pisco, lemon juice, sugar and Angostura Bitters, shaken and served on the rocks.  A South 

American classic! 

 

HAVANA BEACH 

Santiago de Cuba Anejo Rum blended with lime, pineapple juice and sugar topped with ginger 

beer. 

 

STIMULATOR 

Vodka, Kahlua, vanilla syrup and espresso, topped with Baileys. A perfect accompaniment to 

your dessert. 

 

KENTUCKY SMASH 

Bourbon, raspberry purée, lime juice, mint and sugar, topped with cranberry juice. 

 

LA PERLITA 

Fresh cut limes, sugar, Zubrowka Vodka and Chambord black raspberry liqueur.   

 

MOJITO 

Fresh cut limes, sugar, mint and Santiago de Cuba Anejo Rum served in a 16 oz. glass.  A Cuban 

classic.  We make all our Mojitos with white cane sugar.  Ask for the fresh fruit flavours of the 

day. Fresh fruit prices vary seasonally. 

 

CLASSIC DAIQUIRI 

Santiago de Cuba Anejo Rum, sugar and fresh lemon juice. Ask for the fresh fruit flavours of the 

day. Fresh fruit prices vary seasonally. 

 

VANILLA DAIQUIRI 

As a Classic Daiquiri with our own vanilla infused rum. 

 

CAIPIRINHA 

Fresh cut limes, sugar and cachaça served in a 16oz. glass. Ask for the fresh fruit flavours of the 

day. Fresh fruit prices vary seasonally. 

 

 

 

6.25 

 

 

 

6.75 

 

 

 

6.75 

 

 
 

6.00 

 

 

 

6.75 

 

 

6.75 

 

 
6.75 

 

 

 

6.75 

 

 

 

6.75 

 

 

 
6.75 

 

 

7.95 

 

 

7.95 

 

 

 

 
From 

5.25 

 

 

6.25 

 

 

7.95 

 

FLAVOURED MARTINIS 
CHOCOLATE MARTINI 

PASSION FRUIT MARTINI 

WATERMELON MARTINI 

CLASSIC GIN OR VODKA MARTINI 

 

6.75 

6.75 

6.75 

6.75 

 

 



 

 

CERVEZAS 
 

 

TEQUILAS 
All shots served in 35ml measures. 

Please ask the bartender for a larger selection of Tequilas and tasting information.  

 

BLANCO 100% agave 

Young un-aged tequila 

 

REPOSADO 100% agave 

Aged in oak for up to 12 months 
ANEJO 100% agave 

Aged in oak for over 12 months 

Arette Blanco 4.00 Centenario Reposado 4.50 Arette Anejo 5.50 

      

Centenario Blanco 4.00 Arette Reposado 4.50 Centenario Anejo 5.75 

      

Cabo Wabo Blanco 5.00 Corralejo Reposado 5.00 Herradura Anejo 5.95 
      

Tapatio Blanco 4.50 Herencia Reposado 5.50 Cuervo 1800 Anejo 6.50 

      

Tezon Blanco 5.25 Herradura Reposado 5.50 Patron Anejo 6.95 

      

Patron Blanco 5.50 Cuervo 1800 Reposado 5.50 El Tesoro de Don Felipe Anejo 7.00 

      

El Tesoro de Don Felipe Blanco 6.25 Siete Leguas Reposado 7.25 Don Julio Anejo 7.50 

      

Cuervo Reserva de la Familia Platino 6.95 Partida Reposado 7.50 Partida Anejo 9.00 

 

 

 

REFRESCOS  

 

 

 

Fruit Juices 1.40 Mineral Water (still or sparkling) 330ml / 750ml 1.60 / 3.10 

Soft Drinks 1.30   

    
 

 

 
 

An optional 12.5% service charge will be added to tables of 8 or more. 

 

 

 

Corona 3.10 Pacifico 

 
3.10 Red Stripe 3.10 

Modelo Especial 3.40 Sol 3.10 Dos Equis 

 

3.10 

Negra Modelo 3.40 Bohemia 3.60   

ULTRA PREMIUM EXTRA ANEJO 

Cuervo Reserva de la Familia  
 

This Extra-Anejo tequila is aged in oak barrels for an 

average of  3 years. The final blend includes Tequila 

from reserves aged over 30 years. Only the estate's finest 

10-year-old agaves are hand-selected.  

9.95 

Tapatio Familia Reserva  
 

This Familia Reserva from Tapatio is aged for 3-4 

years in new French oak and shows incredible 

peppery agave character, with buttery grilled veg and 

a spicy kick. 

25.00 

Garcia Tequila Anejo 

100% de agave 
 

This complex and extremely rare tequila has 

flavours of orange and cinnamon ending with 

smooth vanilla. 

35.00 

LA PERLA RECOMMENDS 

Don Julio Blanco 100% agave 
A boutique silver with floral hints, light 

spice and citrus finish. 

5.50 

 

El Tesoro Reposado 100% agave 
Strong agave flavour with light oak 

and a natural taste.  

6.25 

Herradura Antiguo Reposado 

 100% agave 

Oak and dark with hints of black pepper and 

vanilla.  Only available in Mexico but we 

have it here. 

5.50 


