
cocktails
    

    

Liquor List

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.

       

       

   

  

 

 

 

   
  

 

   
  
  

   
  
      

 

                

harvester of sorrow - 20
smoked old fashioned

Otus’ Old forester Barrel Proof, angostura bitters, 
orange bitters, demerera

The Ryet Stuff
Old forester rye, cherry bitters, 

dry vermouth, demerera

raspberry beret
stoli citros, chambord, lemon juice

love grows
el jimador tequila, rosemary simple, 

grapefruit juice, soda

call me the breeze
Valentine vodka, peachtree schnapps, 

pineapple juice, orange juice, 
papas pilar rum float

the pilar
papas pilar dark rum, solerno,
orange juice, lime, demerera

loverboy
VALENTINE WHITE BLOSSOM vodka, GREEN TEA,

WHITE GRAPE JUICE

reds
fable pinot noir            12/42
plum, strawberry, cinnamon

omen pinot noir             16/58
blackberry, raspberry, baking spice

waugh pinot noir             90
blackberry, blueberry, acidity

poppy 
cabernet sauvignon         11/36

tooth & Nail 
cabernet sauvignon         11/36
black cherry, coffee

waugh 
cabernet sauvignon             90

waugh
‘six degrees’ cab sauv         200          
berries, toasted vanilla, dark choco-
late

piatelli malbec           10/34
plum, blackberry, acidic

chateau mieller 
bordeaux                      12/36
red fruit, jam

le croci 
barbera d’asti                12/36
wild blackberery, vanilla

sand point merlot      12/36
dark berry, cocoa powder

clayhouse 
‘adobe red’ blend                 36
cherry, plum, vanilla bean

starry night 
zinfandel                       11/36

Sonoma cutrer pinot noir 100
blackberry, vanilla, tobacco

1849 wine co. 
‘anonymous’ zinfandel          65             
black cherry, cassis, refreshing

waugh zinfandel              65

sparkling
la transa prosecco     11/36light, fruity
trielle brut rose        12/42peach, apple blossom, honey
mercat brut cava            38stone fruit, apricot, acidity
true colors brut cava    36creamy, bright lemon, fresh pastries

white
ant moore
Sauvignon Blanc(nz)      11/36
citrus, minerality, herbal

la moulinere 
sauvignon blanc(fr)          13/46
citrus, lychee

oynos pinot grigio(it)      10/34
apple, pear, citrus

luna nuda pinot grigio     38
bight crisp apple, minerality

milou chardonnay          11/36
peach, pineapple, citrus

carl erhard riesling  12/46
tree fruit, earthy, citrus
semeli moschofilero & sauv 
blanc                               36citrus, exotic fruits
eguren ugarte 
rioja blanco(Es)                  11/36floral, citrus, balanced   

villa barbi 
orvieto bianco(it)                            36bright, fruity, balanced
sans liege                    60
“cotes du coast” rhone blend(ca)nectarines, chamomile, lime zest

Sonoma cutrer chardonnay  60
barrel spice, peach, pear

rose
los dos garnacha        11/36raspberry, mulberry, herbs
rose all day               10/34fresh, fruity, crisp

yellow submarine
liberator gin, yellow chartreuse, elder-

flower liqueur, lemon juice

whites

arsenal of democracy
bardstown fusion, rock & Rye Syrup, 

bitters

Bourbon
angel’s envy  16 
bardstown’ 
 fusion  17 
 prisoner 35 
 discovery 38 
basil hayden 13 
buffalo trace 10 
hudson single 16 
journeyman
 featherbone  15 
maker’s mark  10 
 cask strength 12 
 limited release 21 
mayor pingree 15 
old forester
 1870  14 
 1897  15 
 1910  16 
 1920 18 
 birthday 50
woodford reserve 11 
 double oak  17 

american &canadian
crown royal 9
jack daniels 
 gold no. 27  29
 single barrel select  18
 Single barrel proof  19
 10 yr  20
 gentleman  10
 

high west
 american prairie   11
 campfire  20
 yipee ki-yay  23
ten high  9
yellowstone  12

barrel pick
1792  25
hudson 4 grain  16
mayor pingree 10 yr  25
journeymany featherbone  25
old forester 
 otus supply proof  28.5

rye
angel’s envy  29
basil hayden 10 yr  20
high west
 double  11
 bourye  23
jack daniels 8
 single barrel 20
mayor pingree 15
whistle pig   14
 piggyback  15
small batch 10 yr  25
old world  44

irish
bushmills 8
green spot 20
jameson 10
slane  9
tullamore d.e.w. 10

tequilacasamigos silver  14 reposado  16don julio blanco  17 reposado  19herradura silver  14milagro  silver  9 reposado  11 anejo  13

mezcaldel maguey vida  11 chichicapa 20el silencio  21montelobos  13

rumplantation 3 star 9 oftd  10 pineapple  10papas pilar blonde  10 dark  13flor de cana 7 yr  9 12 yr 10 18 yr 15smith & cross 1051 cachaca  9
vodkavalentine   9 white blossom 9tito’s  10grey goose  12stoli flavors  9 elit  15
ginbombay  10botanist  12hendrick’s   12liberator  9 oaked  12tanqueray 10plymouth  11ford’s  9

scotchardbeg 10yr    18benriach 10 yr   18 12 yr  20dalmore 12 yr  20 15 yr  41 18 yr  80laphroig 10 yr  18springbank 10 yr  23

stormcliff (House) 8/25
red blend, sparkling, sauvignon blanc, 

cabernet sauvignon, chardonnay, 
pinot grigio



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

 Wings of Love   (GF)  16

Choose One additional Sauce: 
Buffalo, BBQ, Housemade Blue Cheese, 
Buttermilk Ranch
Extra Sauce +.50

 Slow Burn broccolini 14

 Sailing the Seas of cheese  14

 

Served WITH otus Fries / Sub ANY side +4

The Garden
 

 

 

  

Add-ons:
Grilled Chicken +6

Grilled Salmon +10 / Grilled Shrimp +12
dRESSINGS:

Ranch / BleU Cheese / Caesar
DIJON Vinaigrette / balsamic Vinaigrette

Add Additional Dressing +.50

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

Broccolini (V)  (V)

Pressed redskin potato (V)

 

9
Fleetwood Mac (Side)

Bowl OF Chili (V)

the Kids are Alright
9

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

Kids Cheeseburger
¼ Pound Certi�ed 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
4 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

 

wood fired Pizza Pies
Made FROM Scratch!

Encore
caramel walnut brownie        14
Cast Iron Baked Brownie,  Vanilla Ice Cream,  
Caramel Sauce, Walnuts

headliners
 
whiskey river

  
28

34

Freebird 29

 Carolina on My Mind  29

 Pink Talking fish  
31

Fleetwood Mac 

 In Bloom 19

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

‘not your grandma’s’ 

bread pudding                         15
Rum-Soaked Raised Bread Pudding, 
Vanilla Ice Cream, Caramel Sauce   

powered by

Seoul Power

whipped bliss potatoes

20

Fried Pork Belly            19 

openers

7

handhelds

18our-inara
housemade marinara, 3 cheese Blend, 

fresh mozzarella, chili flakes, shaved 
garlic, wild oregano

no sleep til brooklyn
housemade marinara, 3 cheese blend, 

pepperoni, chili flakes

queen of hearts
housemade marinara, 3 cheese Blend, 

smoked gouda, mushrooms, sweet 
peppers, onions

san gennaro
housemade marinara, 3 cheese Blend, 

italian sausage, sweet peppers, onions

the yardbird
otus bbq sauce, 3 cheese blend, ched-
dar, marinated grilled chicken, red 

onion, cilantro

Sub Cauliflower Crust (gf)+2

funky chicken     18
spicy house battered 
chicken breast, house made 
pimento cheese,  sweet heat 
sauce, pickles, brioche

salmon burger    20
perfectly seasoned aukra 
salmon burger, lettuce, 
tomato, pickles, dill 
spread, aioli, brioche

the highwayman 18
(smash burger)
two certified angus beef 
patties, white cheddar, 
americano, lettuce, red 
onion, pickles, otus sauce, 
brioche
add otus bacon +3
sub impossible patties +2

 IMPOSSIBLE CHILI (V)   10

Served WITH Green Onion
(CHEESE AND SOUR CREAM AVAILABLE UPON REQUEST) 

supporting acts

Flash Fried Pork Belly, Southern 
House Made BBQ Sauce, Granny 
Smith Apple Slaw, Vernor’s Soda 
Vinaigrette

Smoked Chicken Wings, Choose Between dry rub, buffalo sauce, or housemade bbq

Fire Grilled Broccolini, Gochujang, Honey, Sesame Seeds

Beer Battered Wisconsin Cheese Curds, Red Chili Aioli

Impossible Burger House Made Vegan Chili 

the ferndale  18
certified angus beef patty, 
lettuce, tomato, onion, 
pickle, ketchup, mayo, 
brioche
add otus bacon +3
sub impossible patties +2

wicked garden               13
mixed greens, tomato, cucumber, red 
onion, shredded carrot, garlic crou-
tons, choice of dressing
9 mile chop                    15
mixed greens, bacon, bleu cheese, 
traverse city cherries, cucumber, 
tomato, chopped egg, dijon vinaigrette

turn the beet around    16
beet salad, roasted michigan apples, 
goat cheese, apple coulis, roasted 
pepitas

caesar                          15
romaine, garlic croutons, 
shaved parmesan, caesar dress-
ing

Short rib rigatoni, whiskey braised short 
rib, trumpet mushrooms, fresh herbs

hoisin-whiskey braised short rib, whipped 
bliss potatoes, grilled broccolini, 
sesame seeds

smoked chicken, pressed rustic potatoes, 
grilled broccolini, trumpet mushroom 

steel cut yellow grits, house marinated 
shrimp, andouille sausage, roasted pepper 
tomato cream

pan seared salmon, fire roasted sweet 
corn succotash, wilted spinach, lemonade 
gastrique

penne, smoked gouda cream sauce, baked in 
cast iron
herbed pappardelle, tomatoes, 
sweet twister peppers, red onion, trumpet 
mushrooms, broccolini, cream sauce


