Raspberry Iced Tea 3
Rasp]oerry Lime Spritzer 3
Mango Spritzer 3
Pomegranate Lemonade 3

Oysters & Mussels

West Grand Plateau
1-2 people $27 - 2-4 people $38 - 4-6 people $50
oysters, mussels, prawns, clams & dungeness crab

Opysters w/ C}lampagne Mignonette
Kusshi - British Columbia 2.50

Fanny Bay - British Columbia 2.50

Point Reyes - Marin 2.50

Starters & Salacls

split plate charge 1.50

Lentil & Vegetal)le Soup

w/ garlic croutons 7

Clam Chowder 11

w/ manila clams, bacon, leeks, potatoes, cream ¢
grilled baguette

Luka’s Belg’ian-style Fries
w/ chipotle aioli, smoked paprika ketchup
& herbed aioli small 4/large 6

Assorted Cheese Plate (choice of 2)
w/ seasonal fruit & membrillo 11

Fog Lights - Goat milk / Arcata

Blu Del Moncenisio - Raw Cow milk / France
Robiola - Cow, Goat & Sheep milk / Italy
Barely Buzzed - Cow milk / Utah

Entrées

split plate charge $3

Gratinéed “Mac & Cheese” 14

gruyére, parmesan, provolone, aged cheddar & leeks
w/ green beans

add bacon or mushrooms 2

Grilled Creckstone Ranch All Natural Black
Angus Ril)eye Steak 24

w/ chanterelles, roasted cipollini onions, bloomsdale spinach,
roasted potatoes & red wine sauce

Sandwiches

All sandwiches come w/ mixed greens unless otherwise noted
Substitute fries 1.50  split plate charge 1.50

Luka’s Burger & Fries

w/ lettuce, tomato & onion 11

add cheese or grilled onions 1.50

pt. reyes blue cheese, bacon, mushrooms or avocado 2

Grilled Cheese Sandwich
(cheddar, gruyére or jack cheese) on pain de mie 7.50

add tomatoes 1.50 add ham, bacon or mushrooms 2

Fried Chicken Sandwich

cabbage & serrano slaw w/ lime aioli on a french roll 10
add cheese 1.50 add avocado or bacon 2

BLT
smoked bacon, lettuce & tomatoes on pain de mie 9
add avocado 2

Apricot-Braise(l Pork Sandwich
spicy cabbage slaw & chipotle aioli on a french roll

served w/ fries 10

To do our part for the environment, water is available by request

18% gratuity will be added to parties of 6 or more
2221 Broadway .

Oakland CA (510)451-4677

Fel)ruary 2 010 Luncll

Bunalalwrg Ginger Beer 3.50
Abita Root Beer 3.50
Aranciata or Fresh Lemonade 2.50

Prince Edward Island Mussels 14

Harissa-north african hot sauce, cumin, cilantro & toasted almonds
Bouillabaisse-white wine, tomato, anisette & saffron aioli

Spicy Thai - serrano chiles, peanuts, basil & lime

Mariniére - white wine, garlic, butter & shallots

Roasted Beet, Grapefruit & Avocado Salad 9

Mixed beets, ruby red grapefruit, avocado, arugula, basil,
chévre & citronette add chicken 4

Citrus & Chicory Salad 9
cara cara & blood oranges w/ fromage blanc, candied pecans &

pomegranate vinaigrette
add chicken 4

Col)l) Salad 12

roasted chicken breast, avocado, cherry tomatoes, bacon,
pt. reyes blue cheese & hard-boiled egg

Seafood Louie Salad 14
crab, prawns & smoked trout on butter lettuce
w/ cucumbers, boiled egg & louie dressing

House Salad 7
mixed greens, pickled red onions, radishes & boiled egg

add pt. reyes blue cheese 2; add chicken 4

Winter Vegetable Tagine 17
morroccan vegetable stew w/ winter vegetables, dried apricots,
cilantro, almonds, couscous & harissa

Grilled Swordfish 20

on a sauté of chicory, arugula, red onion, fennel & potato coins
w/ cara cara & blood oranges & orange saffron emulsion

Grilled Chicken Sandwich

w/ spinach. goat horn peppers, asparagus, manchego cheese &
black olive aioli on toasted ciabatta 10

Grilled Steak Sandwich

w/ fennel-apple slaw & horseradish aioli on toasted ciabatta 12

Fried Catfish Sandwich

lettuce, tomato & remoulade on a french roll 12
add cheese 1.50 add avocado or bacon 2

Roasted C}liog‘g’ia Beet Sandwich

shaved fennel, chevre, red onions, arugula & herb aioli
on pain de mie 9 add avocado 2

French Dip Sandwich

roast beef w/ arugula & aioli on a french roll w/ a natural jus 10

LUKA’S

TAPROOM & LOUNGE



