Seasonal
Specialty Cocktails

Pomegranate Margarita
Espolon blanco tequila, pomegranate juice, lime, agave &
pomegranate seeds seved on the rocks w/ a salt & sugar rim

Buddha's Hand Martini
Hangar One buddha’s hand vodka & fresh lemon
& pomegranate juice, served up

Green Hornet

Don Julio blanco tequila, cilantro-mint sugar, fresh lime
& splash of ginger beer, on the rocks w/ a sugar & salt
jalapeno rubbed rim

East Bay Iced Tea
Hangar One kaffir lime & buddha’s hand vodkas,
lemonade, sprite & a splash of iced tea, served on the rocks

Rosemary Gimlet
Belvedere vodka, rosemary syrup & fresh lime,
served up w/ rosemary-grape garnish

Classic Mai Tai ($12)

A faithful rendition of Vic Bergeron’s Oakland classic. Matusalem
platino rum, Flor de Cana 7-year rum, Cointreau, orgeat

syrup, rock candy syrup, & an overproof rum float. Very strong.

All Seasonal and Specialty cocktails
are $10 unless otherwise indicated.

Sidewinder
St. George Spirits dry rye gin, green chartreuse, applejack & an

orange peel served up

Hibiscus Fizz
Plymouth gin, hibiscus syrup, elderflower liqueur, rhubarb bitters,
lemon & soda water in a collins glass

Hig’ll Plains Drifter
Luka’s signature Manhattan w/ Redemption rye, Punt e Mes,
house-made cherry bitters & a marasca cherry garnish

Escalade

The ultimate Cadillac margarita w/ Tres Agaves tequila,
fresh lime, fresh grapefruit & a Grand Marnier float,
served up w/ sugared rim

Oaksterdam Martini
Luka’s signature gin martini w/ Nolet’s silver holland gin,
Noilly Prat dry vermouth & a lemon twist

Honey-Bourl)on Lemonade
American Honey bourbon liqueur w/ house-made
sparkling lemonade

Hemingway Daquiri
Oronoco whole-cane rum, grapefruit & lime w/ a sugared rim

Merritt Martini
A Grey Goose martini, served dirty w/ a lot of stuff in it

Sam's Mai Tai

A modern update of the Oakland classic. Matusalem plantino rum,
Sailor Jerry spiced rum, amaretto, orange juice, pineapple juice,
grenadine & lemon juice

All Seasonal and Specialty cocktails are $10, unless otherwise noted



