
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.

Pupusa Benny           18
thick corn Latin griddle cake, 
braised tender short rib, 2 
poached eggs and spicy 
hollandaise
served with arugula salad w/ 
lemon vin 

Big City Benny           17
slow roasted pork belly, 2 
poached eggs, grilled sourdough, 
housemade hollandaise
served with arugula salad w/ 
lemon vin 

nana’s southern
Biscuits & Gravy      17
�u�y housemade biscuits topped 
with 2 eggs your style, southern 
sausage gravy

Waffles 15
Hotcakes 15
French Toast 15

spinach lavash
wrap                               16
grilled spinach wrap, bok choy, 
peppers, spring onion, gyoza sauce
served with arugula salad w/ lemon 
vin

The Highwayman        17
(Smash Burger)
two certi�ed angus beef patties, 
white cheddar, american, lettuce, 
red onion, pickles, otus sauce 
served with french fries or arugula 
salad
bacon +3  /  egg + 2 

Funky chicken              18
spicy house battered chicken 
breast, housemade pimento cheese, 
sweet heat sauce, pickles, brioche 
served w/ french fries or arugula 
salad
bacon +3  /  egg + 2 

 Strawberry Lemonade
sweet basil lemonade curd, 
burgundy braised strawberries, 
fresh whip, candied mint     

This Stack Is On Fire
homemade bananas foster, cara-
mel, candied walnuts, madagas-
car whip, candied mint

Plain Jane
-classic buttermilk hotcakes
-crème brulee batter french 
toast
-malted bubble wa�e

overnight baked french 
toast of the week  17               
ask your server about this 
week’s specialty

pick YOUR style

the nine mile 
breakfast burrito          17 
2 fresh scrambled eggs, pinto beans, 
cheddar cheese, topped with melted 
cheddar cheese and housemade ranchito 
sauce, served with lettuce, tomato, 
guacamole, and cotija
add:
bacon, sausage, or chorizo 2
short rib carne asada 3

apple crisp 
vanilla yogurt       15               
apple crisp oats, vanilla yogurt, berries

extra egg 3
homestyle potatoes 5

cheddar grits 5
 pork sausage 6 

 impossible sausage 7
 bacon 6

arugula salad w/ lemon vin 3
biscut with butter 3

toast 3
(Zingerman’s rye, whole wheat, farmhouse 

sourdough white and cinnamon raisin)
guacamole 3
sour cream 1

sausage gravy 4
peanut butter 2

hollandaise 3
100 percent maple syrup 3

Add Ons

Welcome to Side-B
a better way

to start the day

The “OG”  16
2 eggs your way, homestyle potatoes or cheddar grits, 2 slices of Zingerman’s toast

choose one:  bacon, pork sausage, impossible sausage
Add 2 pancakes or 1 wa�e 5

  -served Plain Jane, make it strawberry lemonade or stack is on fire style - 4 

Lunch

huevos rancheros            19               
2 sunny side up eggs, beans, pickled red 
onion,  short rib and chorizo blend over 
crispy corn tortillas w/ salsa, avocado, and 
cotija

9 mile chop                            15
mixed greens, otus bacon, blue cheese, 
traverse city cherries, cucumber, cherry 
tomatoes, chopped egg, dijon vinaigrette
add: chicken 6 / salmon 10

the jams

gluten free
(gf)(v)

vegetarian house specialty

otus cowboy Omelette 18
3 eggs, bacon, sausage, peppers, onions, 
cheddar
served w/ homestyle potatoes or cheddar 
grits and your choice of toast
otus the greek Omelette(v) 17
3 eggs, spinach, feta, mushrooms
served w/ homestyle potatoes or 
cheddar grits and your choice of 
toast

chicken and 
waffle     18
fried chicken served atop 
otus bubble wa�e with 
bacon sriracha syrup
add an egg - 3

frittata(gf) 19
veggie (peppers, onions, 
mushrooms) or bacon and 
sausage topped w/ house-
made Red Ranchito sauce
served with arugula salad w/ 
lemon vin

the hangover cure    18
the ultimate cure . . . homestyle 
potatoes and a buttermilk biscuit 
topped with 3 eggs your way and 
Nana’s sausage gravy
Add 2 pancakes or 1 wa�e 5

-served Plain Jane 
make it strawberry lemonade or 
stack is on fire style - 4

hash bash bowl  16
homestyle potatoes, collard 
greens, �re roasted salsa, 
feta, and cilantro topped 
with 2 poached eggs

chart toppers



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.

 

Love grows
el jimador, rosemary simple, 

lime juice, grapefruit juice, soda 

i am the best
valentine vodka, bulgogi style 

house-made mary mix

devil’s dancefloor
slane, hot co�ee, house whip

wake up sally
grey goose, kahlua,  frangelico, 

half & half, espresso

Fresh Squeezed ORANGE JUICE, GRAPEFRUIT JUICE, PINEAPPLE, CRANBERRY

pick any
draft beer & any juice
be careful. no takebacksies.

Chateau Napoleon Brut . . . 6

Fleuraison 
Blanc De Blanc . . . . . . . . . . .10
delicate, �oral, complex

Chateau Napoleon Brut . .       25

Upgrade
Fleuraison Blanc De Blanc . . . .     35
delicate, �oral, complex 

High Roller
Bottega “Venetian Gold” 
Prosecco . . . . . . . . . . .               90
honey, melon, rich 

Single Mimosas
PICK your BUBBLE and your JUICE

Mimosas to Share
PICK a BOTTLE and a JUICE

Hot Tea . . . . . . . . . . . . . . . . . .5
organic earl grey, chamomile citrus, marrakesh mint, 
green tea tropical, ginger twist

Endless Coffee . . . . . . . . . . .5

Espresso . . . . . . . . . . . .  . . . . 5

Americano . . . . . . . . . . . . . .  5
espresso, hot water

Latte . . . . . . . . . . . . . . . . . . . .  7
espresso, steamed milk

Cappuccino . . . . . . . . . . . . . . 7
espresso, steamed milk, foam

Mocha . . . . . . . . . . . . . . . . . . .7
espresso, steamed milk, chocolate

Add Flavor  . . . . . . . . . . . . .60
vanilla, caramel, chocolate, hazelnut, peppermint, 
SF vanilla, SF hazelnut

Milk Substitute . . . . . . . . . 50
almond, oat, soy

Coffee Service
chateau napoleon brut . . . .      6 / 25
bold, acidic, �zzy

Fleuraison Blanc De Blanc . .  10 / 35
delicate, �oral, complex

les jamelles Sauvignon Blanc. 10 / 40
passionfruit, strawberry, citrus

bacchus pinor noir. . .       10/ 40
raspberry, tart cherry, spice

Bacchus Chardonnay . . . . . . . 16 / 64
pear, citrus, mineral-driven

Care Garnacha Nativa . . . . . 14 / 56
elegant, red and black fruit, cacao

sassi pinot grigio . . . . . . . . . 10 / 40
dry, acidic, fruity

Stond Cabernet Sauvignon . . 17 / 71
dark fruit, oak, tobacco

Wine by the  Glass

Frecciarosa ‘Sillery’ Pinot Nero . .   82
white stone fruit, red berries; silky and well-balanced

zyme from black to white . . .             100
beautifully balanced, rich, toasted notes, bright acidity

bougetz parched Chardonnay  . . .    93
creamy, subtle oak, honeydew, bright

Mettler Estate 
Cabernet Sauvignon . . . .                        98
medium to full bodied,  cherry, plum, baking spices

Alessandro Rivetto Barolo . .  . .     255
herbaceous, serious minerality, long �nish

Wine  by the  Bottle
3

Cola, Diet Cola, Lemon Lime, Ginger 
Ale, Ginger Beer, Lemonade

5
Orange Juice

Grapefruit Juice
Cranberry Juice
Pineapple Juice

Red Bull

6
Mocktails

tell your server what kind of �avors you like and we will throw 
something together. careful no takebacksies.

Non-Alcoholic

Signature Drinks - 15

5
Beermosa

Mimosas

POWERED BY HAYAT (CRAFT CANNABIS)

Welcome to Side-B
A Better Way

to Start the Day

(go hard, you know you want to)

HOUSE SPECIALTY


