
BUBBLES

Cava, Avinyó (2021) ESP
Light, dry, toasty

$12
/$45

WHITES
Pinot Grigio, Forchir (2023) ITA
Crisp, fresh, mineral

$11
/$41

Chenin Blanc, Biotteau (2023) FRA
Full, bright, great texture

$11
/$41

Riesling Trocken,
Fritz Haag (2024) GER
Clean, crisp, and light-bodied

$10
/$37

ROSÉS
Cinsault, Storm Point (2025) RSA
Red fruit, herbs, crisp and refreshing

$9
/$33

Cerasuolo d’Abruzzo DOC,
La Valentina (2025) ITA
Bright and clean, red fruit, delicate licorice

$9
/$33

REDS

Touraine Gamay, Delaunay (2023) FRA
Red fruits, soft tannins, fruity finish

$12
/$45

Sangiovese Toscana,
Caparzo (2023) ITA
Full, soft, smooth

$9
/$33

AHAN
DRINK MENU

  W I N E   

BAHAN BLAST
Soursop, honeydew syrup, lemon, soda water,
coconut milk float*
*contains coconut, modifiable upon request

TROPICAL MULE
Papaya, lime, ginger beer, lime leaf

MANGO MOVES
Mango purée, mint, lime

  M O C K T A I L S  -  $ 7  

UNTITLED ART - Strawberry Kiwi
Hard seltzer w/ fruit juice • 5.0% abv

H A R D  S E L T Z E R  -  $ 8

GLASS
/BOTTLE

AHAN
DRINK MENU

HAPPY SATURDAY
Hennessy, pineapple, orange,
coconut cream, lime, orange blossom, bitters

$15

PHO SPICED COFFEE MARTINI
Lake Effect Vodka, State Line Coffee Liqueur, 
Fernet Vallet, pho-spiced Vietnamese
coffee syrup, oatmilk, 
cinnamon coffee dehydrated lime

$14

PAPAYA MULE 
Lake Effect Vodka, papaya, lime leaf,
Fevertree Gingerbeer, lime

$13

CHERRY LIMEADE PICO
Planteray 3 Stars Rum, Jinro 24 soju,
lime, grenadine, limeleaf, Calpico*,
popping boba
*contains dairy

$13

MANGOJITO
Don Q Cristal Rum, mango syrup, lime, mint

$13

L.A. 5 STAR
Palomo Mezcal, tamarind, 
Qi Fuerte Spicy Tincture, lime

$13

AMBER HOUR
Gabriel Boudier Saffron Gin, 
Poli Camomilla Liquore, 
Chazalette Vermouth Bianco

$14

THE BEE CHARMER
Thai chili-infused Death’s Door Gin, 
The Bee Charmer honey, lemon,
The Bee Charmer bee pollen, jasmine foam

$14

THE PHỞ KIT
Marconi 42 Gin, Thai basil syrup, 
dehydrated jalapeños, lime

$14

  H O U S E  C O C K T A I L S   

Sold in 375ml bottles to share with the whole table!
• 13% abv •

JINRO GREEN GRAPE

JINRO PLUM

YOGURT SOONHARI

DRAFTS

HIBISCUS AVIATION
Wandering Mind Hibiscus Liqueur, lemon,
Death’s Door Gin 

$13

PATIO LEMONADE
Limousin Rye, Tamarelo Liqueur, lemon,
Bittercube Bolivar

$14

  S O J U  -  $ 1 5   



A H A N
DRINK MENU

THAI ICED TEA (SWEETENED)
Choice of half-and-half, coconut milk, 
or oat milk

THAI ICED COFFEE (SWEETENED)
Choice of half-and-half, coconut milk, 
or oat milk

TEASIDER UNSWEETENED ICED TEA

TARO TEA*
*may contain dairy and traces of nuts

CHANH MUỐI
Salted Vietnamese Limeade

SAA KHEM
1/2 Thai Iced Tea + 1/2 Chanh Muối

FOCO ROASTED COCONUT JUICE

FEVERTREE GINGER BEER

CALPICO*
Creamy citrus beverage
*contains dairy

AHAN MINT BLEND
Herbal - No caffeine

MILK OOLONG
Contains caffeine

LEMONGRASS HOJICHA
Contains caffeine

  N O N - A L C O H O L I C  -  $ 5   

H O T  T E A
  F R O M  T E A S I D E R  -  $ 4   

•••Add Boba to any drink +$1•••

  S O D A  -  $ 3   
COCA COLA COCA COLA ZERO SUGAR

SPRITE SPRITE ZERO SUGAR

SPARKLING WATER

A H A N
DRINK MENU

CENTRAL WATERS - Mudpuppy Porter
Porter • 5.6% abv
Luscious chocolate malt balanced with hops

$7

THIRD SPACE - Pretty Good
American amber • 5.5% abv
Robust caramel malt, balanced hop

$6

LAGUNITAS - IPA
American IPA • 6.2% abv
Well-rounded caramel malt, twangy hops

$6

DUESTERBECKS - Dairy Air
Hazy IPA • 6.0% abv
A golden yellow hazy IPA, intense citrus flavor

$8

JAPAS CERVEJARIA - Oishii
Belgian style ale • 4.7% abv
Soft and refreshing with ginger and orange peel

$7

NEW GLARUS - Spotted Cow
Farmhouse ale • 4.8% abv
Fun, fruity, and satisfying

$5

GIANT JONES - Tripel
Belgian pilsner (.5L) • 9.3% abv
Pear, white pepper, florals and orange, low bitterness

$14

MILLER HIGH LIFE
American lager (12 oz bottles) • 4.6% abv
Crisp, easy-drinking beer

$5

WORKING DRAFT - Ain’t Bad
German-style Vienna lager • 4.8% abv
Bready and nutty base, spicy and herbal finish

$7

BEERLAO
* add a shot of Hennessy! (+ $4)
Lao Euro pale lager • 5.0% abv
Delicate grains, spice, lemon, mild hop

$7

MERSHON’S CIDERY - Peach Escape
Cider • 6% abv
Fresh pressed peach juice, apple, and honey

$8

 B E E R

Rotating Keg
Please ask your server about today’s offering!

$8
ON TAP

UNTITLED ART - NA JUICY IPA
Non-Alcoholic IPA • <0.5% abv
Juicy citrus, tropical fruit notes, hop-forward flavor

$7

ATHLETIC BREWING - UPSIDE DAWN
Non-Alcoholic Golden Ale • <0.5% abv
Light-bodied and crisp, citrus and honey notes

$7

NA BEER

EIKO FUJI - Ban Ryu “10,000 Ways”
Honjozo • 15.3% abv
Light, clean, fruity

$11

SAIYA - Yuri Masamune “Beautiful Lily”
Futsūshu • 15% abv
Mellow, rustic, mild

$10

S A K E
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