
 

COCKTAILS

THELITTLEGRANDMARKET.COM @THELITTLEGRANDMARKET

Happy Hour
MON-FRI   4PM-6PM

$2 OFF DRAFTS & COCKTAILS

AND, $10 OFF WINE BOTTLES

SUNSET OVER ABRUZZO $15

Watershed Bourbon Barrel Gin, Blue Agave Vermouth, Ciocco, 
and Genepy

CHAO CHITINI   $13

OYO Bourbon Barrel Vanilla Vodka, Vietnamese Coffee, Averna,
Kahlua, and Turbinado Sugar

FOR THE LOVE OF MONEY   $13

Bourbon, Averna, Turbinado Sugar and, Cacao Bitters

WINE NOT? $15

Kettle One Grapefruit & Rose Vodka, Lemon, Red Wine Syrup
and, Honey

SOUTHERN 95 $14

Hennessey, Lemon, Honey, Montenegro Amaro, Bitters and,
Prosecco

OI OI TEA  $14

Thai Basil Infused Vodka, Calamasi Syrup, Lemon and,Simple

SWEET CAROLINE $13

Black Tea Infused Watershed Bourbon, Peach Cordial, Lemon,
and, Simple

PABLO PUNCH  $13

Rhum JM, Guanabana Syrup, Lime, Simple, Bitters and, Mint

K POP   $13

Soju, Grapefruit, Simple, Lemon and, Rose Water 

EL TROMPO   $14

Mezcal, Lime, Spicy Bitters, Mango + Pineapple Syrup,
Agave and, Orange Bitters

PALOMA   $11

Notas de Agave, Grapefruit Juice, Simple, and, Soda Water

DRAFTS
ROCKMILL SAISON   $6

Farmhouse Ale  |  “Rustic with forward spice” 7%
GARAGE BEER   $6

Light Lager  |  “Yup, tastes like beer” 4%

7TH SON ASSISTANT MGR   $7

Blonde Ale  |  “Crisp and easy drinking” 4.8%

PARSONS NORTH   $8

Grapefruit Wheat  |  “Zesty and mellow” 6%

WOLF’S RIDGE DAYBREAK   $8

Coffee Vanilla Cream Ale  |  “Smooth, Crisp” 5%
YELLOW SPRINGS BOAT SHOW   $7

IPA  |  “Fruit collides with citrus zest” 7%

MAD MOON HELLA GOOD   $8

Cider |  “Rotating Flavor” 6%

MARKET GARDEN SHANDY   $6

Shandy  |  “Lemon,vibrant and bright” 4.5%

FAT HEADS BUMBLEBERRY   $7

Fruit Ale  |  “Honey and  Blueberry notes” 5.3%

JACKIE O’S MYSTIC MAMA   $7

IPA  |  “Hoppy West Coast Citrus” 7%

LITTLE FISH OHIO WEIZEN   $7

Hefeweizen  |  “Bananas and cloves” 5.7%

NOCTERRA THE DAN  $8

Munich Dunkle  |  “Malty and crisp” 5.5%

5 FOR $28

Pacifico, Down East, Gin and Juice or Suncruiser

5 FOR $24

Miller Lite, Coors Light, or Hamm’s

SIZE MATTERS!

UPGRADE +2

Upgrade your draft beer to a
22oz cup for a $2.00 upcharge

PRE-POLLINATION   $11

Seedlip, Salted Honey Syrup, Lemon Juice, and, Rose Water

THE ALCHEMIST   $11

Pathfinder, Orange Juice, Lemon Juice, Simple, and, Saline

N/A

GEMUT GOLEM HELLES   $8

Pilsner  |  “Floral, Slightly Bitter” 4.8%



WINES CANS

Gin and Juice 8

Sun Cruisers 7

Hamm’s 4

Miller Lite 5

Coors Light 5

Pacifico 6

Down East Cider 8

Urban Artifact Gadget 8

Kitty Paw 7

Red Blend, Vajra Langhe Rosso Piedmont, Italy

Sangiovese, Love you Bunches California, USA

Pinot Noir, WillaJory Willamette Valley, Oregon

Cabernet Sauvignon, No Fine Print Sonoma, California

10 | 39

17 | 65

12 | 45

15 | 59

Pinot Grigio, San Pietro Adige, Italy

Chardonnay, Moulin de Gassac Languedoc, France

Sauvignon Blanc, Barramundi Victoria, Australia

Riesling Von Winning Pfalz, Germany

12 | 45

11 | 43

11 | 43

12 | 45

Orange, Benjamin Taillandier Minervois, France

Rose, Bodegas Oliveres Murcia, Spain

Sparkling Rose, Meinklang Burgenland, Austria

Brut Almacita Tupungato, Argentina

10/Can

10 | 41

12 | 45

12 | 45

Red

White

Rose, Bubbles, Skin Contact

SCAN THE QR CODE TO ORDER FROM
ALL OF OUR CHEF PARTNERS

FRIED

CHICKEN

RICE

BOWLS

SOUTHERN

STYLE

CLASSIC

PIZZA

MEXICAN

CUISINE

ITALIAN

MARKET

VIETNAMESE

KITCHEN

KOREAN

STREET FOOD

CUBAN

DELIGHT

SWEET

TREATS

How to

#1 GRAB A DRINK
HEAD TO THE BAR

#2 GRAB A SEAT
FIRST COME, FIRST SERVE

#3 GRAB A BITE
SCAN THE QR CODE

#4 SIT BACK & RELAX
MAKE IT GRAND

#5 CLEAN UP
TAKE TO TRASH STATIONS

Prosecco Boca Barrel Conegliagno, Italy 14

Guiness N/A 7

Good Liar IPA N/A 7

Best Day Kolsch N/A 8

Non-Alcholic


