FABLE PINNOT 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

PLUM, BLACKBERRY, ACIDIC

10/34

CHATEAU MIELLER
BORDEAUX
RED FRUIT, JAM

12/36

LE CROCI
BARBERA D' ASTI
WILD BLACKBERERY, VANILLA

12/36

SAND POINT MERLOT

DARK BERRY, COCOA POWDER

12/36

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

= DRINKS =

(_ COCKTAILS }

& THE RYET STUFF
OLD FORESTER RYE, CHERRY BITTERS,
DRY VERMOUTH, DEMERERA

YELLOW SUBMARINE
LIBERATOR GIN, YELLOW CHARTREUSE, ELDER-
FLOWER LIQUEUR, LEMON JUICE
LOVE GROWS
EL JIMADOR TEQUILA, ROSEMARY SIMPLE,
GRAPEFRUIT JUICE, SODA

RASPBERRY BERET
STOLI CITROS, CHAMBORD, LEMON JUICE

CALL ME THE BREEZE
VALENTINE VODKA, PEACHTREE SCHNAPPS,
PINEAPPLE JUICE, ORANGE JUICE,
PAPAS PILAR RUM FLOAT

THE PILAR
PAPAS PILAR DARK RUM, SOLERNG,
ORANGE JUICE, LIME, DEMERERA

S ARSENAL OF DEMOCRACY
BARDSTOWN FUSION, ROCK & RYE SYRUP,

BITTERS
LOVERBOY
VALENTINE WHITE BLOSSOM VODKA, GREEN TEA,

WHITE GRAPE JUICE
o
HARVESTER OF SORROW - 20
SMOKED OLD FASHIONED
OTUS OLD FORESTER BARREL PROOF, ANGOSTURA BITTERS,
ORANGE BITTERS, DEMERERA

N

X =

SPAR

LING
LA TRANSA PROSECCO 11/36
LIGHT, FRUITY
TRIELLE BRUT ROSE 12/42

PEACH, APPLE BLOSSOM, HONEY

MERCAT BRUT CAVA 38

STONE FRUIT, APRICOT, ACIDITY

TRUE COLORS BRUT CAVA 36

CREAMY, BRIGHT LEMON, FRESH PASTRIES

WHITE
ANT MOORE
SAUVIGNON BLANGu

CITRUS, MINERALITY, HERBAL

11/36

LA MOULINERE
SAUVIGNON BLANCrm)
CITRUS, LYCHEE

13/46

OYNOS PINOT GRIGIOUT) 10/34

APPLE, PEAR, CITRUS

LUNA NUDA rINOT 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 3
CITRUS, EXOTIC FRUITS

EGUREN UGARTE
RIOJA BLANCO«Es)
FLORAL, CITRUS, BALANCED

11/36

VILLA BARBI
ORVIETO BIANCOu™ 36
BRIGHT, FRUITY, BALANCED

SANS LIEGE 60
"COTES DU COAST" RHONE BLENDcn
NECTARINES, CHAMOMILE, LIME ZEST

SONOMA CUTRER CHARDONNAY 60 \

BARREL SPICE, PEACH, PEAR

LOS DOS GARNAGCHA 11/36
RASPBERRY, MULBERRY, HERBS
ROSE ALL DAY 10/34

FRESH, FRUITY, CRISP

STORMCLIFF (HOUSE) 8/25
RED BLEND, SPARKLING, SAUVIGNON BLANC,
CABERNET SAUVIGNON, CHARDONNAY,

WAUGH zINFANDEL 65 / \ PINOT GRIGIO
g LIQUOR LIST /

BOURBON HIGH WEST \\ / UM

ANGEL'S ENVY 16 AMERICAN PRAIRIE 11 RUM

BARDSTOWN CAMPFIRE 20 SCOTCH PLANTATION
FUSION 17 YIPEE KI-YAY 23 ARDBEG 1{OYR 18 ngTTnAng
PRISONER 35 TEN HIGH 9 BENRIACH PINEAPPLE 10
DISCOVERY 38 YELLOWSTONE 12 10 YR 18 :

BASIL HAYDEN 13 . 12 YR 20 PAPAS ";IL_Z';DE 0

BUFFALO TRACE 10 BARREL PICK DALMORE DARK 13

HUDSON SINGLE 16 1792 25 12 YR 20

JOURNEYMAN HUDSON 4 GRAIN 16 15 YR 41 FLOR DE CANA
FEATHERBONE 15 MAYOR PINGREE 10 YR 25 18 YR 80 Q\'}R ?0

MAKER'S MARK 10 JOURNEYMANY FEATHERBONE 25 LAPHROIG 10 YR 18 18 YR 15

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

OLD FORESTER
OTUS SUPPLY PROOF 28.5

SPRINGBANK 10 YR 23

RYE

ANGEL'S ENVY 29 TEQUILA

BASIL HAYDEN 10 YR 20 CASAMIGOS

HIGH WEST SILVER 14
DOUBLE 11 REPOSADO 16
BOURYE 23 DON JULIO

JACK DANIELS 8 BLANCO 17
SINGLE BARREL 20 REPOSADO 19

MAYOR PINGREE 15 HERRADURA

WHISTLE PIG 14 SILVER 14
PIGGYBACK 15 MILAGRO

SMALL BATCH 10 YR 25 SILVER 9

OLD WORLD 44 REPOSADO 11
| ANEJO 13

IRISH

BUSHMILLS 8

GREEN SPOT 20 MEZCAL

JAMESON 10 DEL MAGUEY

SLANE 9 VIDA 11

TULLAMORE D.E.W. 10 CHICHICAPA 20

EL SILENCIO 21
MONTELOBOS 13

SMITH & CROSS 10
51 CACHACA 9

VODKA
VALENTINE 9
WHITE BLOSSOM 9
TITO'S 10
GREY GOOSE 12
STOLI
FLAVORS 9
ELIT 15

GIN
BOMBAY 10
BOTANIST 12
HENDRICK'S 12
LIBERATOR 9
OAKED 12
TANQUERAY 10
PLYMOUTH 11
FORD'S 9

SK YOUR SERVER asout MENU ITEMS thaT ARE COOKED TO ORDER or SERVED RAW. CONSUMING RAW or UNDERCOOKED MEATS, POULTRY, SEAFOO0D, SHELLFISH, or EGGS MAY INCREASE vour RISK or FOODBORNE ILL
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B BW B KR @ VEGETARIAN HOUSE SPECIALTY GLUTEN FREE ER o'R R KR
FRIED PORK BELLY 19 (V) \ (GF) SERVED wirh OTUS FRIES / SUB awy SIDE +4 1|

FLASH FRIED PORK BELLY, SOUTHERN

HOUSE MADE BBQ SAUCE, GRANNY
WOOD FIRED PIZZA PIES SCFUNKY CHICKEN 18

VINAIGRETTE

N\ MADE Fron SCRATCH! SPICY HOUSE BATTERED
WINGSOF LOVE @ 16 18 CHICKEN BREAST, HOUSE MADE
SMOKED CHICKEN WINGS, CHOOSE
BETWEEN DRY RUB, BUFFALO SAUCE, OR i gg_e: 1 o ,
PETWEEN DY B OUR-INARA PIMENTO CHEESE, SWEET HEAT
CHOOSE ONE ADDITIONAL SAUGE: HOUSEMADE MARINARA, 3 CHEESE BLEND, SAUCE, PICKLES, BRIOCHE
BUFFALO, BBO, HOUSEMADE BLUE CHEESE, FRESH MOZZARELLA, CHILI FLAKES, SHAVED
BUTTERMILK RANCH
EXTRA SAUCE +.50 GARLIC, WILD OREGANG i

N SLEEP TIL l
<LOW BURN BROCCOLINE 14 NO SLEEP TIL BROOKLYN SALMON BURGER 20
FIRE GRILLED BROCCOLINI, HOUSEMADE MARINARA' 3 GHEESE BLEND, pERFEcTLY SEASONED AUKRA
GOCHUJANG, HONEY, SESAME SEEDS

PEPPEROMNI, CHILI FLAKES SALMON BURGER, LETTUGE,

SAILING THE SEAS OF CHEESE 14 IIEEN NE HE T
BEER BATTERED WISCONSIN CHEESE QUE‘EN QF H‘E‘ARTs TOMATO’ PICKLES' DILL
CURDS, RED CHILI AIOLI HOUSEMADE MARINARA, 3 CHEESE BLEND, SPREAD, AIOLI, BRIOCHE

SMOKED GOUDA, MUSHROOMS, SWEET

IMPOSSIBLE BURGER HOUSE MADE

VEGAN CHILI SAN GENNARO THE HIGHWAYMAN 18

SERVED with GREEN ONION
(CHEESE anp SOUR CREAM avaiLasLe UPON REQUEST) HOUSEMADE MARINARA, 3 CHEESE BLEND, (SMASH BURGER)

ITALIAN SAUSAGE, SWEET PEPPERS, ONIONS TWO CERTIFIED ANGUS BEEF

h R — 7 ; PATTIES, WHITE CHEDDAR,
N THE YARDBIRD
WICKED GARDEN 13 OTUS BBO SAUCE, 3 CHEESE BLEND, CHED- AMERIGANO, LETTUCE, RED

MIXED GREENS, TOMATO, CUCUMBER, RED DAR, MARINATED GRILLED CHICKEN, RED ONION, PICKLES, OTUS SAUCE,
ONION, SHREDDED CARROT, GARLIC CROU- NIDN. CILANTR BRIOCHE
TONS, CHOICE OF DRESSING ONION, C 0
'\ 9 MILE GHOP 15 SUB CAULIFLOWER CRUST (GF)+2 ADD OTUS BACON -3 /"
/ SUB IMPOSSIBLE PATTIES +2
MIXED GREENS, BACON, BLEU CHEESE, \

TRAVERSE CITY CHERRIES, CUCUMBER,

THE FERNDALE 18 X

\ TOMATO, CHOPPED EGG, DIJON VINAIGRETTE /
- \ CERTIFIED ANGUS BEEF PATTY, <
2 y WHISKEY RIVER 28 \
| TURN THE BEET AROUND 16 SHORT RIB RIGATONI, WHISKEY BRAISED SHORT LETTUCE, TOMATO, ONION, l
BEET SALAD, ROASTED MICHIGAN APPLES, RIB, TRUMPET MUSHROOMS, FRESH HERBS
GOAT CHEESE, APPLE COULIS, ROASTED pchLE' KETGHUP' MAYO’
PR SEOUL POWER 34 BRIOCHE
HOISIN-WHISKEY BRAISED SHORT RIB, WHIPPED ADD OTUS BACON -3
BLISS POTATOES, GRILLED BROCCOLINI,
CAESAR 15 SESAME SEEDS SUB IMPOSSIBLE PATTIES +2
ROMAINE, GARLIC CROUTONS,
SHAVED PARMESAN, CAESAR DRESS- FREEBIRD 29 <
ING SMOKED CHICKEN, PRESSED RUSTIC POTATOES,
ADD-ONS: GRILLED BROCCOLINI, TRUMPET MUSHROOM T K[ s AR ALR}[ HT
GRILLED CHICKEN +6 1L NIVY ARKL ALKIGIL L
GRILLED SALMON +10 / GRILLED SHRIMP +12 CAROLINA ON MY MIND 29
STEEL CUT YELLOW GRITS, HOUSE MARINATED 9
RANGHIBLDERSSGSI-::E::EIGAESAR SHRIMP, ANDOUILLE SAUSAGE, ROASTED PEPPER
DIJON VINAIGRETTE / BALSAMIC VINAIGRETTE TOMATO CREAM THE MAC BABY
Like the Mac Daddy, but for Smaller People
ADD ADDITIONAL DRESSING +.50 31
L?;EKSEQ%EIDNEAFLI?EIJN FIRE ROASTED SWEET KIDS CHEESEBURGER
SUPPORTING AGTS ! s Pound Certified Angus Beef,
CORN SUCCOTASH, WILTED SPINACH, LEMONADE American Cheese. Toasted Brioche Bun
7 GASTRIQUE SERVED with OTUS FRIES
OTUS FRIES (v) FLEETWOOD MAC 20 LI'L PIZZA PIE (v)
CREAMY CHEESE GRITS [pZiNSiEI,PZTIOKED GOUDA CREAM SAUCE, BAKED IN 3 Cheese Blend, Any Single Topping, Garlic Crust
SIDE GARDEN SALAD (v) IN BLOOM CHICKEN TENDERS
SIDE CAESAR SALAD (v) HERBED PAPPARDELLE, TOMATOES, 19 4 Battered Chicken Breast Strips,
BROCCOLINI (v) W) SWEET TWISTER PEPPERS, RED ONION, TRUMPET Otus BBQ Sauce, Buttermilk Dressing
WHIPPED BLISS POTATOES MUSHROOMS, BROCCOLINI, CREAM SAUCE SERVED with OTUS FRIES
PRESSED REDSKIN POTATO (v) [ enecnbe | GRILLED CHEESE (v)
L ENGQRE ) White Cheddar, American Cheese, Grilled Brioche
9 ' f SERVED with OTUS FRIES
FLEETWOOD MAC (sipE) GCARAMEL WALNUT BROWNIE 14 l
\ BOWL or CHILI (v) CAST IRON BAKED BROWNIE, VANILLA ICE CREAM, ¢
CARAMEL SAUCE, WALNUTS
we KINDLY ASK THAT BREAD PUDDING 15 /o S
RUM-SOAKED RAISED BREAD PUDDING, &
. PARTIES oF SIX GUESTS or MORE VANILLA ICE CREAM, CARAMEL SAUCE C__ BOOK vour PARTIES _9
| = BE oN ONE CHECK = G i ALAN®OTUSSUPPLY.COM  ©
||l = BEon ONE GHECK < HAYAT v
POWERED BY
craft cannabis VERONICA@OTUSSUPPLY.COM

’ l ASK YOUR SERVER asout MENU ITEMS tHaT ARe COOKED TO ORDER or SERVED RAW. CONSUMING RAW or UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS MAY INCREASE vour RISK or FOODBORNE ILLNESS.
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