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—— A SPIRITED GATHERING —

SWEET CLASSIC
SOURDOUGH DONUTS | $6 EGGS & POTATOES | $if
3 pc. naturally leavened & glazed w/ seasonally appropriate garnish 2 eggs cooked to order with smashed, fried Yukon potatoes tossed in

butter and scallions, Fresno pepper aioli
OTUS SCONES | §7
seasonally rotating scones served with compound butter QUICHE OF THE DAY | $11
rotating seasonal ingredients
BANANAS FOSTER BREAD PUDDING FRENCH TOAST [ $10
creme anglaise, foster rum sauce, fresh bananas BISCUITS & GRAVY | $12
buttermilk biscuit, mushroom gravy, sunny eggs, fermented hot sauce
BUTTERMILK PANCAKE | $9

whipped Guernsey cream, Michigan maple syrup, fruit SCALLOPED POTATOES & HAM | $12
scalloped potatoes and house-cured & smoked ham, sunny eggs,
FRENGH TOAST | $9 American cheese mornay sauce.

fruit, whipped Guernsey cream, Michigan maple syrup
D.M.C. VEGGIE SCRAMBLE | $if

Detroit Mushroom Company shrooms, peppers, white cheddar, sage

@TU*S UMEQ)UE WILD BOAR SCRAMBLE | $12
BREAKFAST PIZZA | $15 wild boar Italian sausage, white cheddar, peppers, scallions
3 soft eggs, Felony maple sage sausage, scallions
SMOKED RIVERENGCE TROUT | $i2 Otus breakfast | add 1 sausage or 2 bacon

sourdough, veggie cream cheese, mixed greens, tomato, lime yogurt + slice of grilled sourdough to any breakfast for 56

SHAKSHOUKA | $i2

Indian spiced tomato stew, poached egg, feta, pita NEW SPEEDWAY BURGER | $14
two 4-oz Michigan Craft Beef patties, white cheddar, American, red onion,
WOOD-FIRED CHILAQUILES | $i2 Otus special sauce, iceberg lettuce, Crispelli's bun, served with fries.
black beans, tortilla chips, pico de gallo, cheddar, avocado, sunny side egg Addafriedegg $2 AddOtusbacon $3 Addapatty $3
add chorizo $2
STEAK & EGG SANDWICH | $15 SGEATGHEQ Up SEEES
smoked Michigan Craft Beef flank steak, sunny eggs, hollandaise, ' ' ) )
giardinara, grated horse radish felony maple sage sausage | $6 2eggsyourway | $4

honey pepperedbacon | $6  grilled sourdoughw/jam | $4

GET YOUR DAY STARTED RIGHT smashed potatoes | $6
BLOODY MARY | $9

house bloody mix, pickle, valentine vodka, x ' BN ,
M WITHOUT THE BOOZE
cava with fresh squeezed grapefruit juice or OJ COFFEE | $3 APPLE CIDER SHRUB | $4
SHOT IN THE DARK | $5 FREMCH PRESS (SERVES 4+) | $8 WATER STREET ICED T | $3
add a shot of irish whiskey to your coffee ESPRESSO | $4 MEXICAN COKE | $4
CRIMSON KISS | $10 DOUBLE | $5 TOPO CHICO | $3
vodka, pomegranate, lemon, amaretto FRESH ORANGE JUICE | $4 LOOSE LEAF TEA | $5
CINNAMON TOAST COCKTAIL | $i0 HOUSE GINGER BEER | $4

apple cider, captain morgan, cinnamon

KS MULE | $10

vodka, lime juice, house ginger beer, topped with cava

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness.

BRUNCHABLES



