
VINTAGE
singapore sling
in 1915 this drink was created at the raffles hotel 
singapore. gin, cherry herring, benectine, countreau, 
pineapple juice, bitters to taste, grenadine

the oriental 
crafted in the philippines in 1924 by an american as 
a gift to a doctor who saved his life.  makers mark 
bourbon, sweet vermouth, countreau, lime juice, hint 
of sweetness.

the original cuban mojito
cuban sugar cane pastures of the early 1800’s arose 
something unforgettable. bacardi rum, fresh mint, 
fresh lime, and soda, makes this cocktail a classic

the mai tai
In the mid 1930’s, Don the beach comber started 
the “tiki era” on the west coast.   appleton jamaican 
rum, orange curacao, almond orgeat, fresh lime 
juice, sugar

MODERN
ice cold “new school” cosmopolitans
shaken vigorously with fresh lime, cranberry, and 
vodka 

new york style cosmopolitan(the classic).
the beloved original

jackie chan
pomegranate vodka, fresh mint, fresh lime, muddled 
lyches, pomegranate juice, simple syrup. it’s got 
kick!

ten thyme smash
refreshing and sophisticated-  fresh thyme, cucum-
ber, and lime shaken with ultra-premium tanqueray 
ten gin, and white cranberry-the perfect aperitif

cucumber margarita
a taste sensation- patron silver, cointreau, fresh 
lime, cucumbers accented with a salt and chili-
powder rim

china white
grapefruit vodka, countreau, sake, fresh grapefruit, 
fresh lime, white cranberry juice

china doll
pomegranate vodka, triple sec  fresh lime, pome-
granate juice, simple syrup. champagne float, gold 
leaf.

hong kong cup
gin, fresh lime, fresh mint, muddled cucumber, 
ginger Beer

Luminous Signature 
Cocktail Experience
Our mixologists are committed to crafting 

cocktails that display rich, vibrant, and 

unique flavor profiles using only the fresh-

est local juices, fruits, herbs, and purees. 

We are proud to offer both a fine selection 

of recognizable and forgotten “old school” 

libations along with cocktails representing 

today’s culinary approach to the art of the 

cocktail. Enjoy.

$9



SEASONAL

blueberry mojito
a  blueberry twist on the original- stoli blueberi, fresh blueberries, 
fresh lime and mint.

LUMINOUS MARTINI’S
your choice of gin or vodka

the classic
served with olives or a lemon twist

the rat pack
served with blue cheese stuffed olives

the texas tini
served with jalapeños stuffed olives

tokyo tini
vodka or gin, ginger liquer, muddled ginger, chilled up.

the vesper
gin, vodka, touch of lillet, garnished with a lemon twist

LUMINOUS PREMIUM MARTINI’S $11

ALCOHOL FREE  $4

fresh lemonade or limeade
hand-shaken fresh to order

no-jito
fresh mint, lime, soda- the original or mango

Select Liquors, Cognacs, 
& Grappas

select liquors
gran marnier – 100 yr
    cuvee du centenaire                                16
gran marnier – 150 yr
    cent cinquantenaire                                 20 

cognacs
remy martin vsop                                         12                    
remy martin xo                                             28
hennessey vsop                                           12
courvoiser vsop                                            11

scotch
johnnie walker blue                                      35                    
macallan 18 yr                                             20

sake
gekkeikan                                                      6
ozeki                                                             6
 
port
penfolds grandfather                                   25
sandeman                                                      6



Bar Menu
 
chicken and veggie samosa  
with mint yogurt chutney
 
hoisin duck spring roll 
with hoisin butter
 
shrimp tempura with sriracha aioli 

petite panko crab cake w/wakame 
seaweed salad and wasabi aioli

lobster bisque with crab wontons

chunky veggie miso soup                                 
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kobe burger  with 
rosmary-garlic fries

crispy panko maryland crab
burger  rosmary-garlic fries                                                                       

asian wings with chili sause
blue cheese and celery

spicy steamed p.e.i mussels 
thai rice noodles coconut cilantro milk                       
 
fried hoi sin calamari



Bar Menu
CHAMPAGNE/SPARKLING

veuve cliquot                                      
yellow lable                                   17gl

moscato d’asti
nivole, Italy                                     9gl

WHITE

eroica                                   
reisling, washington                          12

pacific rim                                   
dry reisling, california                          9

maso canali                                    
pinot grigio, trentino                            9
	

domaine les champs clos 
sancerre ,france                              14
               
kim crawford                               
sauvignon blanc, new zealand           12

kendal jackson                                 
chardonnay vinters reserve               12

fetzer                                
chardonnay, california                        9

RED

estancia                                      
pinot noir, alexander  valley                12                          

estancia                                     
cabernet sauvignon, 
alexander  valley                               12                                                        

ravenswood vinters blend                                  
zinfandel, sonoma                           10                   

mirassou 
merlot,california                                9

stella 04                              
merlot, italy                                       12

penfolds, rawson’s           
shiraz, australia                                   9


