160z POUR

BELL'S TWO HEARTED
SHORT'S BELLAIRE BROWN

OLD NATION M-43
BELL'S OBERON
eramie armisan BLUEBERRY BOYFRIEND

ooosoc ORANGE GREAMSICLE SELTZER
STARCUT GIDERSSPULSAR DRY CIDER
160z POUR

BUD LIGHT
<

CANS 7
LIGHT

BLACKROCKS, GRAND RABBITS, orY HOPPED CREAM ALE,

5.5%
BITBURGER, PREMIUM PILS, GERMANY PILSNER, 4.8%

GLUTENBERG, BLONDE ALE, GLUTENFREE BLONDE, 4.5%

IPA:
3 FLOYDS, ZOMBIE DUST, rate aLE, 6.5%
3 FLOYDS, BARBARIAN HAZE, tazy ipa, 6.5%

S AISONS/WHEATS

BOULEVARD, TANK 7, aAMERICAN SAISON, 8.5%
PAULANER, HEFE-WEIZEN, MUNICH WHEAT BEER, 5.5%
UPLAND, WHEAT ALE, BetciaAN WITBIER, 4.7%

BROWNS/STOUTS

0DDSIDE ALES, MAYAN MOCHA STOUT, stout w/ coffeE
CINNAMON, NUTMEG, HABANERO, 6%

sAMUEL sMITH, ORGANIC CHOCOLATE STOUT, s.0%
sAMUEL sMITH, OATMEAL STOUT, s.0%

piGeoN HitL, SALTED CARAMEL PORTER, s.0%

GREAT DIVIDE, YETI, IMPERIAL STOUT, 9.5%

BELHAVEN, SCOTTISH ALE, 5.2%

CIDERS/SOURS

UNITY VIBRATIONS (kOMBUCHA BEER)

TART RASPBERRY (8.2%) OR FUNKY GINGER (9.1%)
ONE WELL, TEQUILA BA ONLY GOSE TO SHOW, TtouiLA
BARREL AGED LIME GOSE, 6.6%

BARREL - BEAM, TART, TART FARMHOUSE ALE, 5.3%

8. NEKTAR, ZOMBIE KILLER, HARD CIDER W/ HONEY &
CHERRY, 5.5%

ANDERSON VALLEY, BLOOD ORANGE GOSE, 4.2%
FARMHAUS, BRUNGCH, ciDER w/ CINNAMON AND MAPLE, 6.7%

ROULETTE BOILERFAKER

/ 12/16/20

P

TELL US YOUR BEER STYLE,
LIQUOR TYPE, AND PRICE RANGE
AND WE'LL SURPRISE YOU!

= DRINKS =

OLD FORESTER RYE, CHERRY BITTERS,
SWEET VERMOUTH, DEMERERA

FORD'S GIN, YELLOW CHARTREUSE,
ELDERFLOWER LIOQOUEUR, LEMON JUICE

STOLI CITROS, CHAMBORD, LEMON JUICE

EL JIMADOR, ROSEMARY SIMPLE,
GRAPEFRUIT JUICE, SODA

CALL ME THE BREEZE
VALENTINE VODKA, PEACHTREE SCHNAPPS,
PINEAPPLE JUICE, ORANGE JUICE,

PAPAS PILAR RUM FLOAT

PAPAS PILAR DARK, SOLERNO,
ORANGE JUICE, LIME, DEMERERA

PIERRE FERRAND, DRY CURACAO, LEMON JUICE

VALENTINE WHITE BLOSSOM, GREEN TEA,

(SIGNATURE)
15
THE RYET STUFF

YELLOW SUBMARINE

RASPBERRY BERET

LOVE GROWS

THE PILAR

GRAPEJUICE

LOVERBOY

WHITE GRAPE JUICE
MULE TRAIN

NON-ALCOHOLIC- 6

TWO ROOTS IPA AND HELLES
LAGUNITAS HOPPY REFRESHER
SHORT'S THIRST MUTILATOR HOP WATER

PROUDLY SERVING STORMCLIFF

8 - GLASS

25 - BOTTLE

SPARKLING, SAUVIGNON BLANC,
PINOT GRIGIO, RED BLEND,
CABERNET SAUVIGNON

SPARKLING

L ATRANSA PROSECCO )

TRIELLEBRUT ROSEwm

MERCAT BRUT CAVA s,

TRUE COLORS BRUT CAVA )

WHITE

ANT M OORE SAUVIGNON BLANC vz

GLASS

n
12

L AMOULINERE SAUMGNONBLANC (7m) 13

OYNQS PINGT GRIGIO (m

LUNA NUDA PINOT GRIGIO am

MILOU CHARDONNAY g
WAUGH CH ARDONNAY (ca)

CARL EHRHARD RIESLING (pe)

SEMELI MOSCHOFILERO & SAUV BLANC (p)

12

EGUREN UGARTE RIOJA BLANCO es) 11

VILL ABARBI ORVIETO BIANCO (m
SANS LIEGE "cores bucoast RHONE BLEND (cx)

ROSE

LOS DOS GARNACHA (s
ROSE ALLDAYen

RED

F ABLE PINOT NOIR (ca
OMENPINGT NOIR (cay
WAUGH PINOT NOIR ¢

12
16

POPPY CABERNET SAUVIGNON cay M
TOOTH & NAIL CABERNET SAUVIGNON (ca) 14

WAUGH CABERNET SAUVIGNON( CA)

WAUGH "SIX DEGREES™ CAB SAUV (@

PIATELLI MAL BEC (%)

10

CHATEAU MIELLIER BORDEAUX (M 12

N

BOTTLE

36
42
38
36

36

46 :
34 |
e |

36
50
46
36
36
36
60

36
34

Angel’s Envy 16

(AVAILABLE AS 20z NEAT POURS)

BARREL PICK \

16
25

25

1792
Ba{:‘ffg%"r‘]’n 17 Hudson 4 Grain
: Mayor Pingree 10yr

Prisoner 35 Journeyman

Discovery 38 Featherbone
Ea%gl i'|a den 18 Old Forester

uffaloTrace

Hudson Single 16 Otus Supply Barrel 28.5
Journeyman

Featherbone 15
Maker's Mark 10
Cask Strength 12
Limited Release 21

1Sdngle Barrel Proof 19

RYE
Angel’s Envy
Basil Hayden 10yr

Mayor Pingree 15 :
OldForester H'QBXYJ%%
Bp o B
Jack Daniels
1910 16 Single Barrel
1920 18 Mayor Pingree
Birthda 50 Whistle Pig
WoodfordReserve 11 PiggyBack
Double Oak 17 Small Batch 10yr
L M % ™ A Old World
\ Jack Daniels
Gold No. 27 29
Single Barrel Select 18

1Q
IRISH

3 Yﬁaf 20
entleman ;
Hightest o 10 Bushlle,
American Praire 11 Jameson
! Campfire 20 Slane
Yipee Ki-Yay 23 Tullamore I(E.
Ten High 9
Yellowstone 12
Crown Royal 9

8
20
10

9
10

OLD FORESTER 86, LIME, DEMERERA, GINGER BEER LECROCI BARBERA (17 12
o SAND PONT MERLOT 12 36 l
, P . N - CL A YHOUSE "ADOBE RED" BLEND (ca) 36
HARVESTER OF SORROW - 20 STARRY NIGHT ZINFANDEL (o) 1l 36
OTUS' OF BARREL PICK, FRANGELICO, 1849 WINE CO."ANONYMOUS™ ZINF ANDEL (& 65
PEACHTREE SCHNAPPS, CANDIED PEACH WHEEL WAUGH ZINFANDEL (cx) 85
/ VODKA RUM
~ATCLUH Valentine 9 Plantation
s G T G H White Blossom 9 tar 9
Ardbeg 10yr 18 Tito’s 10 %m(;% le }8
Benriach Grey Goose 12 Papas Piar
10 year 18 Stoli Peiond 10
12 year 20 b 0?( e 13
Dalmore Flavors 9 fl gr o
12yr 20 Elit 15 ordeCana
1}2 yr 80 IN ]8 year ]8
Laphroig 10yr 18 3IN Smith & Cross 10
Springbank 10yr 23 Eo;nbay ‘118 51 Cachaca 9
otapis NAMBYVYV
ADANECE Hendrick’s 12 AM?
JAPANESE Liberator, 19 CamusVSOP 18
Hakushu 12yr 44 Tanqueray 10 D’'UsseX0 58
Hibiki 29 Plymouth 11 Hennessy VS 13
Ohishi 20 Ford's 9 Pierre Ferrand
SuntoryToki 10 T \ “‘_A, 1AS4€ 1%
"'EUUILA mbre
éaﬁéa%igg R Barsol Pisco 9
Silver 12 AMARI
Reposado 16
DonE;Jlullo é)\,/ﬁgrla 191
Reanggado 115 I;ernet IBranca 18
rangelico
Hergﬁvgfa 14 Mon'?ene ro 11
Milagro Ramazotti 10
Silver 9 Zucca Rabarbaro 10
(o) @oTus_SUPPLY Reposado 11 THED S
T 'S
OTUSSUPPLY.COM Anejo 13 Amaretto 8
FOR ——— E7ZCA | Aperol 9
7 D% F?Ia' LE AL Bgiley's 9
Viguey 11 Grand Marnier 12
Chichicapa 20 Green Chartreuse ;8
El Silencio 21 Kahlua
Montelobos 13 Herbsant 10
Norden Aquavit 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

RN

[N AR—
>\?§<



\

FRIED PORK BELLY 19

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

WINGSOF LOVE (cr) 16
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 BURNBROCCOLINI 14

Gochujang, Honey, Sesame Seeds

SAILING THE SEAS OF CHEESE 14

Beer Battered Wisconsin Cheese Curds,
Red Chili Aioli

IMPOSSIBLE GHILI(v) 10
Impossible Burger, House Made Vegan Chili
SERVED with GREEN ONION

(CHEESE anp SOUR CREAM avaiLasLe UPON REQUEST)

WICKED GARDEN (v) 13
Mixed Greens, Tomato, Cucumber,

Red Onion, Shredded Carrot, Garlic Croutons
and Choice of Dressing

9 MILE CHOP (m) 15
Mixed Greens, Otus Bacon, Bleu Cheese,
Traverse City Cherries, Cucumber, Tomatoes,
Chopped Egg, Dijon Vinaigrette

TURN THE BEET AROUND 16
Seasonal Beet Salad with Roasted Gold and
Purple Beets, Roasted Michigan Apples,

Goat Cheese, Apple Coulis, Roasted Pepitas

CAESAR 15

Romaine, House Croutons, Shaved Parmesan,
Caesar Dressing

WATERMELON FRESGA 15
Cold Watermelon, Arugula, Iced Red Onions,
Feta, Roasted Pistachio, Lemon Vinaigrette

ADD-ONS:
GRILLED CHICKEN +6
GRILLED SALMON +10 / GRILLED SHRIMP +12

DRESSINGS:
RANCH / BLEU CHEESE / CAESAR
DIJON VINAIGRETTE / BALSAMIC VINAIGRETTE

ADD ADDITIONAL DRESSING +.50

<o

7

OTUS FRIES (v)
CREAMY CHEESE GRITS
SIDE GARDEN SALAD (v)

SIDE CAESAR SALAD ()
BROCCOLINI (v)
WHIPPED BLISS POTATOES (v)

PRESSED REDSKIN POTATO (v)

FLEETWOOD MAGC (siDE)
BOWL or CHILI ¢v)

o

we KINDLY ASK THAT

: PARTIES or SIX GUESTS or MORE

K'Z:
K<

VEGETARIAN HOUSE SPECIALTY

(V) ¥
WOOD FIRED

MADE rrom SCRATCH!

(GF)

~

18

OUR-INARA )
Chili Flakes, Shaved Garlic, Wild Oregano
¢ NO SLEEP TILL BROOKLYN

House Made Marinara, 3 Cheese Blend,
Pepperoni, Chili Flakes

QUEEN OF HEARTS (v)

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 TRIPLE P’
Southern House Made BBQ Sauce, Slow Roasted
Michigan Pork Belly, Spicy & Sweet Pickles,
Red Onion, Cilantro

EL CHORIZO

Chorizo, 3 Blend Cheese, Grape Tomatoes,
Red Onions, Cumin Creme, Mico Cilantro

GLUTEN-FREE CRUST AVAILABLE -3

House Made Marinara, 3 Cheese Blend, Fresh Mozzarella,

House Made Marinara, 3 Cheese Blend, Smoked Gouda,

GLUTEN FREE

PIZZA PIES \__

WHISKEY RIVER

28

Short Rib Shrapnel Rigatoni, Fresh Rigatoni, Butter Braised
Baby Bella Mushrooms, Whiskey Braised Short Rib, Fresh Herbs

SEOUL POWER

34

Hoisin-Whiskey Braised Short Ribs, Double Butter Whipped
Bliss Potatoes, Garlic Braised Baby Bok Choy, Sesame Seeds

FREEBIRD
Smoked Chicken, Pressed Rustic Potatoes,
Grilled Broccolini, Trumpet Mushroom Cream Sauce

CAROLINA ON MY MIND

29

28

Creamy Steel Cut Yellow Grits, House Marinated Shrimp, Andouille

Sausage, Roasted Pepper Tomato Cream

PINK TALKING FISH (AUKRA SALMON)

31

Pan Seared Salmon, Fire Roasted Sweet Corn Succotash,

Wilted Spinach, Lemonade Gastrique

FLEETWOOD MAC
Penne with Smoked Gouda Cream Sauce,
Baked in Cast Iron, Served with a Parmesan Crisp

IN BLOOM

Herbed Pappardelle, Blistered Tomatoes,

20

19

Sweet Twister Peppers, Red Onion, Trumpet Mushrooms,

and Broccolini

| ENCORE |

CARAMEL WALNUT BROWNIE

Cast Iron Baked Brownie, Vanilla Ice Cream, Caramel Sauce,
Walnuts

‘NOT YOUR GRANDMA'S’

BREAD PUDDING
Pirate Proof Rum-Soaked Raised Bread Pudding,

14

15

HAYAT

POWERED BY .
craft cannabis

.SERVEDanH 0
% FUNKY CHICKEN 18

TUS FRIES / SUB any SIDE +4
[

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

AUKRA SALMON BURGER 18
Perfectly Seasoned Salmon Burger,

Spring Mix, Tomato, Pickle, Dill Spread,

Spicy Aioli, Toasted Sriracha Brioche Bun

G.R.E.A.M. 20
(COD RULES EVERYTHING AROUND ME) .
A Scandinavian Open Faced Sandwich,

Fried Beer-Battered Icelandic Cod, |
Champagne Dill Tartar, Arugula,
Grilled Challah

USDA PRIME HAND PATTIED BURGERS
SUB withH IMPOSSIBLE BURGER +2

THE HIGHWAYMAN (SMASH BURGER) 18
Two Certified Angus Beef Patties, White
Cheddar, American, Lettuce, Red Onion, Pickles,
Otus Sauce, Toasted Brioche Bun

ADD OTUS BACON +3

FERNDALE 18
Certified Angus Beef Patty, Spring Mix,
Tomato, Onion, Pickles, Ketchup, Mayo,

Toasted Brioche Bun /
PROUDLY SERVING AVALON BAKERY BUNS \
<o
9

THE MAG BABY
Like the Mac Daddy, but for Smaller People

KIDS CHEESEBURGER
% 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
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

<o

ASK your SERVER Fror
WEEKEND SPECIALS
-0
e

<— BOOK vour PARTIES —
wiTH ALAN®@OTUSSUPPLY.COM
AND

VERONICA®OTUSSUPPLY.COM

SK YOUR SERVER asoutr 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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