
cocktails
Otus Chart Toppers

PLEASE ASK YOUR SERVER
ABOUT OURrOCKSTAR SPIRIT LIST AND to go cocktails

 Bubbles
Storm Cliff Brut ~ chile 6 22
Latransa Prosecco ~ italy 11 36
Mercat Brut Cava ~ cava 11 36
True Colours Brut ~ cava   11 36
Trielle Brut Rose 12 42
   Cab Franc ~ loire valley, FRance

 CHARDONNAY
Milou ~ france  11 36
Waugh ~ russian river 14 50

 PINOT GRIGIO
Oynos ~ italy 10 34
Luna Nuda ~ italy ~ 38

 SAUVIGNON BLANC
Ant Moore ~ New Zealand   11 36
La Moulinere ~ bordeaux  13 46

 RIESLING
Roku ~ Monterey     11 36
Carl Ehrhard ~ Germany    13 46

 ROSé
Pamplemousse ~ france     ~ 30
  grapefruit/peach
Rosé All Day ~ france   10 34

 WHITE BLEND
Semeli "Mountain Sun" ~ greece      11 36
Eguren Ugarte Blanco ~ spain     11 36
Villa Barbi Orvieto Bianco   13 46
  ~ umbria, ITaly
Sans Liege "Cotes du Coast"   ~ 60
  ~ california

 Pinot Noir  
Fable ~ california      12 42
Omen ~ sonoma     16 58
Waugh ~ russian river  ~ 90

 Zinfandel
Starry Night ~ lodi     11 36
Waugh ~ dry creek    ~ 65

 Cabernet Sauvignon  
Poppy ~ paso robles      11 36
Tooth & Nail ~ paso robles     14 50
Waugh ~ napa valley  ~ 90
Waugh Six Degrees ~ sonoma  ~ 200

 Other Reds  
Piatelli Malbec ~ mendoza, AR      10 34
Chateau Miellier ~ bordeaux     12 36
Barbera d'Asti ~ Le Croci ~ piedmonte 12 36
Sand Point Merlot ~ lodi ~ 36
Clayhouse "Adobe Red" ~ paso robles 12 36
1849 Wine Co. "Anonymous" ~ napa ~ 65

light
Bud light
Budweiser

Short’s locals light
Blackrocks grand rabbits
Brewery vivant farmhand

IPAS
3 floyds Zombie dust

3 floyds barbarian haze
3 Floyds Lazer Snake
North peak diabolical

North peak havoc

 Saisons/Wheats
Boulevard tank 7

3 floyds gumballhead

browns/stouts
New Holland Cabin Fever

Pigeon Hill Oatmeal Cream Pie
Sam Smith Oatmeal Stout

sours
Prairie artisan Punch

Prairie artisan sherbet
Prairie artisan vape tricks

Ciders
Blakeś Flannel mouth
Blakeś Grizzly pear
Blakeś Triple jam

oddside seltzers
pink lemonade, Moscow mule, pineapple,

grapefruit, lemon elderflower

Non-Alcoholic ~ 6
two roots Helles

two roots IPA

 glass BOTTLE

draft beer
Belĺs Two Hearted 

Brew Detroit Cerveza Delray
M-43

! Check YOUR table’s @
qR code

FOR rotating drafts AND bottles

! Ask YOUR SERVER FOR details @

Bud light

6
16OZ POUR

8
16OZ POUR

Cans
7

Liquor List

Wine DownWednesdays

Vodka
Valentine

Tito's
Ketel One
Smirnoff

Grey Goose
Stolichnaya

Van Gogh

Gin
Bombay

Bombay Sapphire
Botanist
Ford's

Hendricks
Liberator
Tanqueray

Tequila
Azunia

Casamigos
Clase Azul
Don Julio
El Jimador
Herradura
Milagro

Tequila Ocho

Mezcal
Bozal

Del Maguey Vida
El Silencio
Montelobos

RUM
Bacardi

Captain Morgan
Diplomatico
Flor De Cana
Papa's Pilar

Zaya

Cognac
Camus
D'usse

Hennessy
Remy Martin

Whiskey
Crown Royal
Jack Daniels
Mellow Corn

Ten High
Stranahan's
Westland

Bourbon
Angel's Envy
Bardstown
Blanton's
Booker's

Buffalo Trace
Eagle Rare
Journeyman
Makers Mark
Mayor Pingree
Old Forester

Stagg
Woodford Reserve

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.

25

Any bottle OF Storm Cliff
AND A pizza

wines

CLASSIC COCKTAILS
14

Old Fashioned
Manhattan

Negroni

Espresso Martini
Floridita
Hot Toddy

Whiskey Sour
Dark AND Stormy
Cosmopolitan

15
Georgia on My Mind

Valentine WB Vodka, Marie Brizzard Peach Liqueur, Aperol,
Lemon Juice, Peychauds Bitters, Grapefruit Bitters, Prosecco

Ripple
Cucumber-Cilantro Infused Herradura Blanco, Cointreau

Lemon Juice, Ancho-Cayenne Honey, Chili Lime Salt

Harvest Time
Applejack Brandy, Spiced Pear Liqueur, Lemon Juice, 

Housemade Apple Cider Syrup

Kentucky Gambler
Bardstown Fusion Series 5, Housemade Cinnamon Blackberry Puree, 

Lime Juice, Allspice Dram

Bella Luna
Ford’s Gin, St. Germain, Lime Juice, Mint, Lavender Bitters

The Anthem
Old Forester Rye, Apricot Liqueur, Cynar, Bendectine, Angostura

After Hours
Papas Pilar Dark, Velvet Falernum, Vanilla Simple, Fee brothers Foam

Vincent
Van Gogh Pomegranate, Dry Curacao, 

Cranberry and Rosemary Simple, Lemon Juice

Let the band play ~ Dealer’s Choice ~ 16
You pick the base spirit and whether you like 

Spirit-Forward and Smooth or Citrus-Forward and Refreshing

Smoked Otus Fashioned ~ 16
Otus Barrel Pick Journeyman Bourbon, Luxardo Cherry Syrup, 

Black Walnut Bitters, Cherry Bitters

Chardonnay
Pinot Grigio

Sauvignon Blanc
Cabernet Sauvignon 

Red Blend

HOUSE WINES
8

GLASS
25

BOTTLE

proudly serving Storm Cliff

Irish Whiskey
Bushmills

Dead Rabbit
Green Spot
Jameson

Redbreast
Slane

Tullamore D.E.W.

Rye
Angel's Envy
High West 

George Dickel
Jack Daniels
Mayor Pingree
Old Forester
Whistle Pig

Woodford Reserve

Scotch
Benriach 10 Year

Benriach Curiositas
Glendronach Family

Laphroaig
Macallan 12 year

 Otus Barrel
Selections
! Ask ABOUT Stock @

Hudson
1792

Makers Mark
Journeyman
Old Forester



ASK YOUR SERVER FORWeekend Specials

WITH ALAN@OTUSSUPPLY.COM

VERONICA@OTUSSUPPLY.COM

Book YOUR Partiese

E

WE KINDLY ASK THAT 
PARTIES OF SIX GUESTS OR MORE

BE ON one check

johnny B. Goode 15
Jalapeno Johnnycake “Cornbread”
Golden Brown Cornbread Baked in Cast Iron, 
Jalapeño, Bacon, Cheddar Cheese, 
Topped With Clover Honey Butter

 Wings of Love (Chicken Wings) (GF) 15
Smoked Chicken Wings, Choose between Dry 
Rubbed, Buffalo Sauce or Housemade BBQ. 
Choose One additional Sauce: 
Buffalo, BBQ, Housemade Blue Cheese, 
Buttermilk Ranch
Extra Sauce +.50

 Slow Burn broccolini (GF) 12
Gochujang, Honey, Togarashi Sunflower 
Seeds, Nori 

 Sailing the Seas of cheese  12
Beer Battered Wisconsin Cheese Curds, 
Red Chili Aioli

 Handmade Garlic kNots 12
Smothered in Garlic Butter, and Parma Reggiano

 IMPOSSIBLE CHILI (V)   8
Impossible Burger, House Made Vegan Chili
Served WITH Green Onion
(CHEESE AND SOUR CREAM AVAILABLE UPON REQUEST) 

The Highwayman (Smash Burger) 16
Two Certified Angus Beef Patties, White 
Cheddar, American, Lettuce, Red Onion, Pickles, 
Otus Sauce, Toasted Brioche Bun 
Add Otus Bacon +3

Ferndale 16
Certified Angus Beef Patty, Lettuce, 
Tomato, Onion, Pickles, Ketchup, Mayo, 
Toasted Brioche Bun

 Wild Wild West 16
Certified Angus Beef Patty, Cheddar, 
Otus Bacon, Otus BBQ Sauce, Pickles, 
Crispy Onions, Toasted Onion Roll

 TINY  20
A Lamb Patty Melt, Seasoned Ground Lamb, 
topped with Caramelized Onion, Melted White 
Cheddar, Marinated Cucumbers and Grilled 
Green Apples on Caraway Rye Toast
served WITH house made “red chips”

Proudly Serving Avalon Bakery BUNS

Handhelds
Served WITH otus Fries / Sub ANY side +4

Funky Chicken 16
Beer Battered Chicken Breast, House Made 
Pimento Cheese, Sweet Heat Sauce, Pickles, 
Toasted Sriracha Brioche Bun

Aukra Salmon Burger 18
Perfectly Seasoned Salmon Burger, 
Hybrid Friseé, Marinated Tomato, Marinated 
Cucumber, Dill Cheese Spread, Spicy Aioli, 
Toasted Sriracha Brioche Bun

C.R.E.A.M.   22
(Cod Rules Everything Around Me)
A Scandinavian Open Faced Sandwich, 
Fried Beer-Battered Icelandic Cod, 
Fresh Dill Tartar, Arugula, Watermelon Radish 
On Caraway Toasted Rye
served WITH house made “red chips”

Openers

The Garden
Wicked Garden (V) 10
Mixed Greens, Tomato, Cucumber, 
Red Onion, Shredded Carrot, Garlic Croutons 
and Choice of Dressing

 9 Mile Chop (GF)        13
Mixed Greens, Otus Bacon, Bleu Cheese, 
Traverse City Cherries, Cucumber, Tomatoes, 
Chopped Egg, Dijon Vinaigrette

Turn the Beet Around 14
Seasonal Beet Salad with Roasted Gold and 
Purple Beets, Roasted Michigan Apples, 
Goat Cheese, Apple Coulis, Roasted Pepitas

 Highway to Kale 13
A Kale Caesar, Fresh Red Kale washed in 
Lemon Juice, House Croutons and Caesar 
Dressing sprinkled with Shaved Parmesan 
  

Add-ons:
Grilled Chicken +6

Grilled Salmon +10 / Grilled Shrimp +12
dRESSINGS:

Ranch / BleU Cheese / Caesar
DIJON Vinaigrette / Sherry Vinaigrette

Add Additional Dressing +.50

supporting Acts
6

OTUS Fries (V)
Creamy Cheese Grits
Side Garden Salad (V)
Side Caesar Salad (V)

Broccolini (V)
Jasmine Rice (V)

Pressed redskin potato (V) 
Red Chips (V)

Braised red kale (V) 
Navy beans (V)
Asparagus (V)

8
Fleetwood Mac (Side)

Bowl OF Chili (V)

the Kids are Alright
8

The Mac Baby
Like the Mac Daddy, but for Smaller People

Kids Cheeseburger
¼ Pound Certified Angus Beef, 

American Cheese, Toasted Brioche Bun
Served WITH Otus Fries

Li'l Pizza Pie (V)
3 Cheese Blend, Any Single Topping, Garlic Crust

Chicken Tenders
Battered Chicken Breast Strips,

Otus BBQ Sauce, Buttermilk Dressing
Served WITH Otus Fries

Grilled Cheese (V)
White Cheddar, American Cheese, Grilled Brioche

Served WITH Otus Fries

5
Worms in Dirt Sundae

Gummy Worms, Crumbled Chocolate Sandwich 
Cookies, Vanilla Ice Cream

Burgers
USDA Prime Hand Pattied Burgers

Sub WITH Impossible Burger +2

16

Our-inara (v)
House Made Marinara, 3 Cheese Blend, Fresh Mozzarella, 

Chili Flakes, Shaved Garlic, Wild Oregano

No Sleep Till Brooklyn
House Made Marinara, 3 Cheese Blend, 

Pepperoni, Chili Flakes

Queen of Hearts (v)
House Made Marinara, 3 Cheese Blend, Smoked Gouda, 

Mushrooms, Sweet Peppers, Fresh Oregano

San Gennaro
House Made Marinara, 3 Cheese Blend, 
Italian Sausage, Sweet Peppers, Onions

The Yardbird
3 Cheese Blend, Cheddar, Otus BBQ Sauce, 

Marinated Grilled Chicken, Red Onion, Cilantro

The Beet is On (v)
Purple Beet Pesto, Gouda Mozzarella Blend, 

Red Kale, Goat Cheese 

Gluten-free cauliflower crust available +3 

wood fired Pizza Pies
Made FROM Scratch!

Encore
Chocolate Cake (feeds 2)               15
Scratch Chocolate Cake made “For The Love” 
#forthelovecakeco

 Triple Layer S’more     12
Baked and Torched, Graham Cracker Crumbs, 
Marshmallow Caramel, Milk Chocolate, Marshmallows 

Fried Ice cream     12
Vanilla Bean Ice Cream, Wrapped in Cinnamon 
Sugar Pound Cake 

headliners
 That’s Amore  26
Ground Lamb, Italian Sausage, Housemade Bolognese with 
Fresh Herbed Tomato Sauce, Red Shallots, and White Wine 
Reduction, Herb Pappardelle, Topped With A Dollop of Goat Cheese   

 War pig  38
Grilled 12oz Tomahawk Pork Chop, Savory Navy Beans, 
Apple Compote, Char-Grilled Asparagus, Mustard Creme        

Freebird 27
Smoked Chicken Leg Quarters, Pressed Rustic Potatoes, 
Grilled Broccolini, Trumpet Mushroom Cream Sauce, 
Topped with Housemade Crispy Onions

 Carolina on My Mind  26
Creamy Steel Cut Yellow Grits, House Marinated Shrimp, 
Andouille Sausage, Roasted Pepper Tomato Cream

 Pink Talking fish (Aukra Salmon) 29
Medium-Rare Motor City Seafood Salmon Fillet, 
Jasmine Rice, Braised Red Kale, Honey Dijon Glaze

Fleetwood Mac 18
Penne with Smoked Gouda, Havarti, White Cheddar, 
Baked in Cast Iron, Served with a Parmesan Crisp

 In Bloom 17
Herbed Pappardelle, Blistered Tomatoes, 
Sweet Twister Peppers, Red Onion, Trumpet Mushrooms, 
and Broccolini with a Ricotta Pesto

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.

(GF)
GLUTEN FREE

(V)
VEGETARIAN HOUSE SPECIALTY


