
DRINKs
cocktails

Otus Chart Toppers
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Georgia on My Mind ~ Ray Charles
Valentine WB Vodka, Marie Brizzard Peach Liqueur, Aperol,

Lemon Juice, Peychauds Bitters, Grapefruit Bitters, Prosecco

Ripple ~ Grateful Dead
Cucumber-Cilantro Infused Herradura Blanco, Cointreau

Lemon Juice, Ancho-Cayenne Honey, Chili Lime Salt

Total Eclipse of the Heart ~ Bonnie Tyler
Herradura Anejo, Cappelletti, Cherry Heering, Lemon Juice, Orange Oil

Despacito ~ Luis Fonsi
Plantation Pineapple Rum, Flor de Caña 7yr, Cynar, 

Lime Juice, Cinnamon Syrup, Angostura Bitters

Down on Music Row ~ Dolly Parton
Slane Irish Whiskey, Cold Brew Coffee, 

Cinnamon Demerara, Vegan Cinnamon Foam(served frozen)
Mr Roboto ~ Styx

Basil Infused Old Forester Rye, Midori, Lime Juice, 5 Spice Syrup

Cherry Pie ~ Warrant 
Ford’s Gin, Housemade Cherry Tonic 

Southern Man ~ Neil Young
Old Forester 86 Bourbon, Smoked Honey Syrup, 

Housemade BBQ Bitters

Satisfy My Soul ~ Bob Marley
Banana Infused Plantation Isle of Fiji Rum, Campari, Cocchi Turino

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

Spirit-Forward and Smooth or Citrus-Forward and Refreshing

CLASSIC COCKTAILS
12

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

 Bubbles
Wycliffe Brut 6 20
La Transa Prosecco 10 30
La Marca Prosecco   ~ 36
Mercat Cava   ~ 30
Rose’ All Day Brut Rose     10 30

 CHARDONNAY
Sonoma Cutrer  ~ 60
Milou-Asperes, France 10 30
Cotiere, Murmur Vineyards 12 30
Laguna-Russian River ~ 36
Waugh Family  ~ 60

 PINOT GRIGIO
Eyrie Vineyards ~ 42
Oynos 10 30
Maso Canali 12 36

 SAUVIGNON BLANC
Ant Moore   10 30
Long Meadow Ranch  ~ 40
Whitehaven 10 30

 ROSE
Saint Andrieu    10 30
Fleur De Mer   ~ 45
Pamplemousse   ~ 30
Rose All Day   ~ 30
Hogwash   12 36

 RIESLING
Roku     10 30
Thomas Schmitt    ~ 36

 WHITE BLEND
Semeli      10 30
Urgarte     10 30
Pine Ridge   ~ 45
Zinke   ~ 30

 RED
CABERNET SAUVIGNON
  Poppy   12 36
  96 Points  ~ 36
  Bull By The Horns  ~ 60
  Waugh Family Napa Valley   ~ 90
  Waugh Family six degrees Cabernet ~  200

PINOT NOIR
  Sonoma Cutrer ~ 60
  Le Versant 10 30
  Fable 10 30
  Freja 15 45
  Waugh Family ~ 90

ZINFANDEL
  Immortal  10 30
  Pedroncelli  ~ 50
  Waugh Family Zin  ~ 65

OTHER REDS
  Bordeaux-Chateau Mieller 11 30
  Barbera-La Croci ~ 30
  Red Blend-Rabble 10 30
  Hedges Red Mountain Blend ~ 65
  Merlot-Sandpoint 10 30

 glass BOTTLE

draft beer

Bell’s Two Hearted 
Bell’s oberon

Brew Detroit Cerveza Del Rey
Brew Detroit Cornerman Red Ale 

M-43
short’s Local’s Light

Miller Lite  

20
64OZ PITCHER

6
16OZ POUR

30
64OZ PITCHER

8
16OZ POUR

Canned Beer

Bell’s Official
Blakes Flannel Mouth

Bud Light
High Life

Short’s Soft Parade
two hearted

(Seltzers)
White Claw

High Noon ̃  12OZ
! ask for flavors @

7
16OZ BEER

35
BUCKET OF 5

Liquor List
Cognac
Pierre Ferrand Ambre 12
Pierre Ferrand 1840 14
Remy Martin VSOP 12

Gin
Bols Genever 10
Bombay Sapphire 11
Botanist 12
Ford’s Gin 10
Hendrick’s 12
Liberator Gin 10
Liberator Oaked Gin 14
Roku 9

Mezcal
Banhez Espadin and Barril
    (Mezcal Joven) 12
Del Magey Vida 9
del Magey Dia de 
    Los Muertos 20
Los Amentes Anejo 20

Rum 
Bacardi Silver 8
Cachaca 51 8
Captain Morgan 8
Diplomatico Reserva
    Exclusiva 18
Flor De Cana Gran 
    Reserva 7 Year 18
Plantation Isle of Fiji 10
Plantation OFTD 10
Plantation Pineapple Rum 10

Tequila
Cincoro Anejo 30
Cincoro Blanco 18
El Mayor Reposado 10
Herradura Anejo 14
Herradura Reposado 12
Herradura Silver 10
Patron Silver 12

Vodka
Grey Goose 12
Tito's Handmade Vodka 9
Valentine Vodka 9
Valentine White Blossom 9

Whiskey
American
Crown Royal 10
Westland Whiskey
    American Oak 15
Westland Whiskey Peated 15
Westland Whiskey
    Sherry Cask 15

Bourbon
Angel’s Envy 15
Basil Hayden 14
Blanton’s 20
Bookers 25
Buffalo Trace 10
Elmer T. Lee 16
Lil’ Book 24
Makers Mark 9
Maker’s Mark 46 15
Mayor Pingree 15
Mayor Pingree 7 year 22
Mayor Pingree 12 Year 35
Old Forester 86 8
Old Forester 1870 15
Old Forester 1897 15
Old Forester 1910 22
Old Forester 1920 24
Rock Hill Farms 24

Woodford 9
Woodford Double Oak 12
Woodford Reserve Malt  15
Woodford Reserve Wheat  15

House Barrel Picks
Journeyman Featherbone 25
Knob Creek Barrel Proof
    Bourbon 25
Maker’s Mark Single Barrel 25
Mayor Pingree 10 Year
    Bourbon 25
1792 25

Irish
Jameson 10
Rogue  22
Slane 9
Teeling  12
Tullamore D.E.W.  10

Rye
Angel’s Envy Rye 24
Jack Daniel’s Rye 8
Jack Daniel's Single Barrel  14
Mayor Pingree Rye 14
Michter's Rye 15
Old Forester 100 Proof 10
Whistle Pig   15
Woodford Rye 14

Scotch
Benriach 10 Year 18
Benriach Curiositas 15
Glendronach 12  15
Glendronach 18  30
Glendronach Revival 15  22
Laphroaig    15
Macallan 12 year      20
 
Tennessee Whiskey
Gentlemen Jack 9
Jack Daniel’s Apple 7
Jack Daniel’s Fire 7
Jack Daniel’s Gold #27 22
Jack Daniel’s Old #7 7
Jack Daniel’s Single Barrel 12
Jack Daniel’s Single Barrel
    Select 18
Jack Daniel’s Sinatra Select  30

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.
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ASK YOUR SERVER FOR DETAILS

Wine DownWednesdays
Any bottle OF Storm Cliff

AND A pizza

wines

Old Fashioned
Manhattan

Negroni

Last Word
Bee’s Knees

Sidecar

Chardonnay
Pinot Grigio

Sauvignon Blanc
Cabernet Sauvignon 

Red Blend  

HOUSE WINES
7

GLASS
20

BOTTLE

proudly serving Storm Cliff

Daiquiri
Sazerac
French 75

HOUSE SPECIALTY



eats Chips & Dips (v) 11
Pico de Gallo, Guacamole, Spicy Chile Queso, 
House-Cut Tortilla Chips

 Burnin’ For You 14
(When they're gone, They're gone!)
Slow Smoked Brisket Ends, Otus BBQ Sauce, 
Crispy Onions

 Wings of Love (GF) 15
Dry rubbed and smoke:
Otus Rub, Buffalo, Mango Habanero, BBQ
Served WITH Bleu Cheese,
OR Buttermilk Dressing & Celery

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

 Sailing the Seas of cheese (V)  12
Wisconsin Cheese Curds, Porter Batter, 
Red Chile Aioli

 Smokey Pig Fries 15
Slow Smoked Pulled Pork, Spicy Chile Queso, 
Otus Bacon, Pickled Jalapenos, Crispy Onions

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

The Highwayman 15
Two Certified Angus Beef Patties, White 
Cheddar, American, Lettuce, Red Onion, Pickles, 
Otus Sauce, Toasted Brioche Bun 
Add Otus Bacon +3

 The Ferndale 15
Certified Angus Beef Patty, Lettuce, 
Tomato, Onion, Pickles, Ketchup, Mayo, 
Toasted Brioche Bun

 Wild Wild West 15
Certified Angus Beef Patty, Cheddar, 
Otus Bacon, Otus BBQ Sauce, Pickles, 
Crispy Onions, Toasted Onion Roll

 The Parliament 15
Certified Angus Beef Patty, Swiss, American, 
Sautéed Mushrooms & Onions, Otus Sauce, 
Toasted Brioche Texas Toast

 Maggie's Farm 15
Certified Angus Beef Patty, Otus Bacon, 
Cheddar, Fried Egg, Otus Sauce, 
Toasted Brioche Bun

Proudly Serving Avalon Bakery BUNS

Handhelds
Served WITH otus Fries / Sub ANY side +4

  The Funky Chicken 15
(Spicy Chicken Sandwich)
Spicy Batter Fried Chicken Breast, House Made 
Pimento Cheese, Lettuce, Pickles, Buttermilk 
Dressing, Toasted Sriracha Brioche Bun

Detroit Rock City 15
Mojo Rubbed Slow Smoked Beef Brisket, 
White Cheddar, Catalina Sauce, Crispy Onions, 
Toasted Sriracha Brioche Bun

 Pig in Zen 15
Slow Smoked Pulled Pork, Mojo Sweet Rub, 
Otus BBQ Sauce, Buttermilk Slaw, 
Toasted Sriracha Brioche Bun

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

Proudly Serving Avalon Bakery BUNS

Openers

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

 Hail Caesar! 14
Romaine, House Made Caesar Dressing, 
Parmesan, Garlic Croutons
Add Anchovies +2

 9 Mile Chop (GF)        14
Mixed Greens, Marinated Grilled Chicken, 
Otus Bacon, Bleu Cheese, Traverse City 
Cherries, Cucumber, Tomatoes, Chopped Egg, 
Green Onion, Dijon Vinaigrette
  

Add-ons:
Grilled Chicken +6

Grilled Salmon +8 / Grilled Shrimp +8
dRESSINGS:

Ranch / BleU Cheese / Caesar / Catalina 
DIJON Vinaigrette / Sherry Vinaigrette

Chili Lime Vinaigrette

supporting Acts
5

Hand-Cut Fries (V)

Sautéed Seasonal Vegetable (V)

Buttermilk Slaw (V)

Otus Braised Collard Greens
Creamy Cheese Grits (V)

BBQ Pit Beans
Side Garden Salad (V)

Side Caesar Salad (V)

8
Mac Daddy (Side)
Bowl OF Chili
Soup OF THE Day

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
Served WITH otus Fries / Sub ANY side +4

Sub WITH Impossible Burger +2

usda Prime

15

Our-inara (v)
3 Cheese Blend, Fresh Mozzarella, Chili Flakes, 

Shaved Garlic, Wild Oregano

No Sleep Till Brooklyn
Thin N.Y. Style Garlic Crust, 3 Cheese Blend, 

Pepperoni, Chili Flakes

Queen of Hearts (v)
3 Cheese Blend, Smoked Gouda, Mushrooms, 

Sweet Peppers, Fresh Oregano

San Gennaro
Thin N.Y. Style Garlic Crust, 3 Cheese Blend,  

Italian Sausage, Sweet Peppers, Onions

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

Marinated Grilled Chicken, Red Onion, Cilantro

wood fired Pizza Pies
Made FROM Scratch!

Encore
Pig Candy (GF)                                                 7
Thick Cut Apple-wood Smoked, Brown Sugar, 
Honey, Cracked Black Pepper

Chocolate Cake               12
Dark Hollow Chocolate Cake, Buttercream Frosting, 
Drizzled with Chocolate Fudge

Fresh Fruit Crisp     10
‘Nilla wafers, Seasonal Variations with Vanilla Ice Cream

headliners
 The Mac Daddy 15
Cavatappi, Blend of 8 Cheeses, Cheese Crumb Topping, Otus Bacon
Add-ons: 
Grilled Chicken +6 / Pulled Pork +8 / Smoked Brisket +10

Whole Lotta Love (FOR Vegetable Lovers)  (V) 16
Cavatappi, Squash, Zucchini, Red Onion, Garlic, Calabrian Chili, 
Extra Virgin Olive Oil, Lemon Zest

 Fire on the mountain 25
Mojo Rubbed and Slow Smoked Brisket, Choice of Two Sides

 Passage To Bangkok (GF) 26
Bay of Fundy Salmon Fillet, Green Curry, Coconut Rice, 
Seasonal Vegetable

 Carolina on My Mind (GF) 22
Gulf Coast Steel Cut Organic Yellow Corn Grits, Mojo Rubbed 
Shrimp, Andouille Sausage, Tomato Relish, Chive

 Smoke Stack Lightning 22
BBQ Bowl. Slow Smoked Pulled Pork or Smoked Brisket, 
Mac & Cheese, BBQ Pit Beans, Buttermilk Slaw

 John The Fisherman MKT
Ask your Server for our Weekend Fish Offering

8 BOWL

House smoked Brisket Chili
Served with Green Onions, Cheddar and Sour Cream

Soup OF THE Day
Ask Your Server

soups

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


