
S P A R K L I N G  C O C K T A I L S

HANA / 12
DISORONNO, TART CHERRY, PROSECCO

SAKURA / 13
CHERRY BLOSSOM SYRUP, DOLIN BLANC, PROSECCO

KIKU/ 12 
SAKE, YUZU SOUR, PROSECCO

FUJI/ 12 

MIDORI, LILLET, PROSECCO

EDA HOFSTEAD CABANISS DINING ROOM & TERRACE

A F T E R  D I N N E R

DOMAINE ROLET MACVIN/ 10 
JURA, FRANCE

EL MAESTRO SIERRA FINO SHERRY / 8 
JEREZ-XERES D.O. , SPAIN

QUINTA DO INFANTADO RUBY PORT / 8 
DOURO, PORTUGAL

ACHA ‘ATXA VERMOUTH ROJO’/8  

BASQUE COUNTRY, SPAIN

SODA DU JOUR / 7
ASK YOUR SERVER FOR

TODAY’S SELECTION

KAWAII COOLER/ 8
SAKURA SYRUP, LEMON,

SODA, SOYMILK-
CHERRY BLOSSOM FOAM

CUCUMBER YUZUADE/ 7
CUCUMBER, YUZU, 

SODA

ICED MATCHA LATTE / 8 
MATCHA, RICE MILK

SNOW, MOON, AND FLOWERS / 15 

DELICATE, FLORAL, FRUIT-FORWARD 

BOMBAY SAPPHIRE GIN, STAMBECCO,

SOYMILK-CHERRY BLOSSOM MERINGUE,

CHERRY

LIQUID SWORDS/ 13 
FRESH, CITRUS, TINGLING 
CAZADORES BLANCO TEQUILA,
CUCUMBER, YUZU SOUR, SANSHO SALT

VENGEFUL SPIRIT/ 14 
SALTY-SWEET AND EARTHY
TOKI SUNTORY WHISKEY, SESAME,
SWEET SOY, ORANGE BITTERS

NIGHTWALKER/ 18 

BOLD, SMOKEY, DARK  

JOHNNIE WALKER BLACK, 

GINGER LIQUEUR, CHARCOAL-

HOJICA BITTERS, GOLD LEAF

THRONE OF BLOOD / 12 
HOUSE JAPANESE BLOODY MARY

TITO’S VODKA, SOY, SESAME, TOMATO,
TOGORASHI, JAPANESE PICKLES

FLOATING WORLD / 14
SPIKED JAPANESE CREAM SODA

BRUGAL WHITE RUM, MIDORI, 
SODA WATER, VANILLA ICE CREAM 

WITH A CHERRY ON TOP

$8 SAKE 
TANUKI 

$8 TOKYO HIGHBALLS 
CHOICE OF TOKI JAPANESE WHISKEY OR UMESHU

TOPPED WITH SODA

$4 BEER
ASAHI

FROM THE BAR

SIGNATURE COCKTAILS

 NON-ALCOHOLIC DRINKS

HIDDEN LEAVES / 14 
GREEN, SUMMERY, REFRESHING

TITO’S VODKA, MATCHA, 
CREME DE PECHE, RICE MILK

THE GREAT WAVE / 17
CRISP AND MARINE
ROKU GIN, KOMBU VERMOUTH,
UMAMI TINCTURE 美

術
館

HAPPY HOUR - EVERYDAY - 2:30P-4:30P



HEAD MIXOLOGIST: MOLLY MCCURNIN
BAR TEAM: CHRIS GUZMAN, GRACE COCHRAN, AND MEREDITH SWEENEY

ILLUSTRATIONS BY NABEEHA EMRAN FROM THE BAR

B E E R  A N D  C I D E R  S E L E C T I O N  

PETITE CIDER / 7 / 12 OZ CAN  
POTTER’S CRAFT / CHARLOTTESVILLE, VA

ASAHI SUPER DRY RICE LAGER / 6 / 12 OZ 
ASAHI BREWERIES LTD, JAPAN

KING OF CLOUDS IPA / 8 / 16 OZ CAN

THREE NOTCH’D BREWING, CHARLOTTESVILLE, VA

RED MOLLY IRISH RED ALE  / 8  / 16 OZ CAN 

PALE FIRE BREWING CO, HARRISONBURG, VA

RADAPILS PILSNER / 8 / 16 OZ CAN
VÄSEN BREWING CO / WILLIAMSBURG, VA

HITACHINO’S NEST WHITE ALE / 7 / 12 OZ CAN
KIUCHI BREWERY, JAPAN

WINES BY THE GLASS

SAKE SELECTION

HAKUSHIKA TANUKI SAKE / 180 ML / 12
MILD, SAILINE-SWEET, CANDIED APPLE

NISHINOMIYA, JUNMAI, 70% RPR

SOTO DAIGINJO / 300 ML / 30
FLORAL, CRISP AND CLEAN, APPLE + LIME 

HOKURIKU, JUNMAI, 50% RPR

DASSAI 45 DAIGINJO / 300 ML / 26  
FULL-BODIED, FLORAL, MELON
CHUGOKU, JUNMAI, 45% RPR

S P A R K L I N G G L A S S /
1 . 5  G L A S S

NV JAUME SERRA CRISTALINO CAVA,
SPAIN

11 (SPLIT)

NV EMENDIS BRUT ROSÉ CAVA, SPAIN 14 /19

WHITE WINES

2022 COLUTTA PINOT GRIGIO FRIULI, IT 13 / 18

2020 FAMILLE FABRE, 
SAUVIGNON BLANC / FRANCE

12/17

NV VMFA VIOGNIER BY MICHAEL SHAPS
CHARLOTTESVILLE, VIRGINIA

 17/23

2022 BR COHN CHARDONNAY 
RUSSIAN RIVER VALLEY, CALIFORNIA

 15 /20

2019 PFEFFINGEN DRY RIESLING 
PFALZ, GERMANY

16 /21

2022 J MOURAT ROSÉ 

LOIRE VALLEY, FRANCE
15 /20

R E D  W I N E S G L A S S /
1 . 5  G L A S S

2018 COMMUTER CUVEÉ  PINOT 
WILLAMETTE VALLEY, OREGON

15 /20

2021 G. D. VAJRA LANGHE 
PIEMONTE, ITALY

13 /18

NV  VMFA MERITAGE BY 
CHARLOTTESVILLE, VIRGINIA

17 /23

2018 THE FABLEIST CABERNET
PASO ROBLES, CALIFORNIA

16 /21


