
    light

Saisons/Wheats

browns/stouts

Non-Alcoholic ~ 6

draft 
Belĺs Two Hearted 
 short’s bellaire brown 

old nation M-43

     

      bell’s oberon

Bud light

6
16OZ POUR

8
16OZ POUR

Cans 7

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.

       

       

   

Bourbon
Angel’s Envy

 
   16

Bardst   own
      Fusion     17
     Prisoner    35
     Disc   o   very    38
Basil Hayden    13
Buffalo   T  r  ace    10
Hudson Single     16
Journeyman
      Featherbone    15
Maker   ‘s Mark    10
       Cask Strength    12
      Limited Release    21
Mayor Pingree    15
Old  F  orester 
      1870     14
      1897     15
      1910     16
      1920     18
      Bi  r  thday    50
W oodford    11
      Double Oak    17American/Canadian

C rrown  Royal  9

Ten High  9Yellowstone   12

Jack Daniels
      Gold No. 27               29  
      Single Barrel Select 18
      Single Barrel Proof  19     10 year  20      Gentleman 10High West
      American Praire 11
      Campfire 20      Yipee Ki-Yay   23

Barrel Pick
1792                   25
Hudson 4 Grain                  16

 Mayor Pingree 10yr                25
Journeyman 

Featherbone                 25     

Rye
Angel’s Envy 29
Basil Hayden 10yr 20
High West 
      Double  11
      Bourye  23
Jack Daniels   8
      Single Barrel 15Mayor Pingree 14Whistle Pig
      PiggyBack 15
      Small Batch 10yr 25
      Old World 44 

Irish
Bushmills    8
Green Spot  20
Jameson  10
Slane    9
Tullamore D.E.W. 10

       9

                     10
Grey Goose                 12

       
                 9      Elit                      15 

Gin
Bombay                       10
Botanist                       12

                      12
                       9

      Oaked                       12
                       10

Plymouth                       11

Casamigos
      Silver                       14
      Reposado             16
Don Julio
       Blanco                       17
       Reposado            19

      Silver                      14      

      Silver                        9
      Reposado             11
      Anejo                      13

Mezcal
Del Maguey
      Vida                      11
      Chichicapa          20 
El Silencio                      21
Montelobos       13   

Rum 
Plantation
      3 Star    9
      OFTD  10
      Pineapple 10
Papas Pilar
      Blonde  10
      Dark  13
Flor de Cana
      7 year    9
      12 year  10
      18 year  15

 10
51 Cachaca   9Brandy
Camus VSOP 18
D’Usse XO  58
Hennessy VS 13
      1840  12
      Ambre  13
Barsol Pisco  9Amari
Averna  11 
Cynar  9
Fernet Branca 10

  9
Montenegro 11
Ramazotti    10

 10

 
      House

      

Glass            BottleSparkling
La Transa Prosecco  (IT)      11          36
Trielle                    12          42
Mercat Brut Cava (ES)                          38
True Colors Brut Cava (ES)                          36

White
Ant Moore Sauvignon Blanc (NZ)     

  
 11         36

La Moulinere Sauvignon Blanc (FR)  
 

13         46
Oynos Pinot Grigio (IT)     10         34
Luna Nuda Pinot Grigio (it)  

            38
Milou Chardonnay (FR)     11         36
Waugh Chardonnay (Ca)                         50
Carl Ehrhard Riesling (DE)              12                 46Semeli   (GR)          36
Eguren Ugarte Rioja Blanco (ES) 11         36
Villa Barbi Orvieto Bianco (IT)                        36Sans Liege “Cotes du Coast” Rhone Blend (Ca)         60

Roselos dos garnacha (es)      11        36
Rose All Day (FR)       10                34

RedFable Pinot Noir (Ca)                      12                 42
Omen Pinot Noir (Ca)                      16                 58
Waugh Pinot Noir (Ca)                           90
Poppy Cabernet Sauvignon (Ca)    11          36
Tooth & Nail Cabernet Sauvignon (Ca)   14          50
Waugh Cabernet Sauvignon  (Ca)           90
Waugh “Six Degrees” Cab Sauv (Ca)        200
Piatelli Malbec (AR)                     10          34
Chateau Miellier Bordeaux  (FR) 12          36
Le Croci Barbera (IT)     12          36
Sand Point Merlot                     12          36
Clayhouse “Adobe Red” Blend (Ca)                                   36Starry Night Zinfandel (Ca)     11          36
1849 Wine Co. “Anonymous” Zinfandel (Ca)        65
Waugh Zinfandel (Ca)                   

  
     65

Ardbeg 10yr 18
Benriach 
       10 year 18
       12 year 20
Dalmore
      12 yr  20
      15 yr 41
      18 yr  80
Laph roig 10yr 18
Springbank 10yr  23

 

Hakushu 12yr 44
Hibiki  29
Ohishi  20
SuntoryToki  10

Roulette Boilermaker
    12/16/20

 Old Forester
      Otus Supply Barrel   28.5

(available as 2oz neat pours)

short’s thirst mutilator hop water

unity vibrations (kombucha beer) 
tart raspberry (8.2%) or funky ginger (9.1%) 

barrel + beam, tart, tart farmhouse ale, 5.3% 

lagunitas hoppy refresher

Blackrocks, grand rabbits, dry hopped cream ale, 
5.5%bitburger, Premium pils, germany pilsner, 4.8%
Glutenberg, blonde ale, glutenfree blonde, 4.5%

3 floyds, zombie dust, pale ale, 6.5%
3 floyds, barbarian haze, hazy ipa, 6.5%

one well, tequila ba only gose to show, tequila 
barrel aged lime gose, 6.6%

boulevard, tank 7, american saison, 8.5%

upland, wheat ale, belgian witbier, 4.7%
paulaner, hefe-weizen, munich wheat beer, 5.5%

oddside ales, mayan mocha stout, stout w/ coffee 
cinnamon, nutmeg, habanero, 6%
Samuel Smith, organic chocolate stout, 5.0%
Samuel Smith, oatmeal stout, 5.0%
pigeon hill, salted caramel porter, 6.0%
great divide, yeti, imperial stout, 9.5%
belhaven, scottish ale, 5.2%

ciders/sours

b. Nektar, zombie killer, hard cider w/ honey & 
Cherry, 5.5%
anderson valley, blood orange gose, 4.2%
farmhaus, brunch, cider w/ cinnamon and maple, 6.7%

  starcut ciders pulsar dry cider

oddside orange creamsicle seltzer
Prairie Artisan Blueberry Boyfriend

harvester of sorrow - 20
Otus’ OF Barrel Pick, Frangelico,

Peachtree Schnapps, Candied Peach Wheel

two roots IPA and Helles

The Ryet Stuff
Old forester rye, cherry bitters, 

sweet vermouth, demererayellow submarine
Ford’s gin, yellow chartreuse, 

 elderflower liqueur, lemon juice
raspberry beret

stoli citros, chambord, lemon juice
love grows

el jimador, 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, solerno,
orange juice, lime, demerera

grapejuice
PIERRE FERRAND, DRY CURACAO, LEMON JUICE

loverboy
VALENTINE WHITE BLOSSOM, GREEN TEA,

WHITE GRAPE JUICEMULE TRAIN
OLD FORESTER 86, LIME, DEMERERA, GINGER BEER 

Reserve    

Valentine

wine
proudly serving stormcliff 

8 - Glass     25 - bottle    sparkling, sauvignon blanc, 
pinot grigio, red blend, 

cabernet sauvignon

brut rose(fr)

moschofilero & sauv blanc

White Blossom
Tito’s

Stoli
Flavors

   9

Hendrick’s
Liberator

Tanqueray

Ford’s     9

Herradura

Milagro

Tequila
japanese

scotch vodka

Smith & Cross

Pierre Ferrand

Zucca RabarbaroOthers
Amaretto

Bailey’s
Aperol

Kahlua
Herbsant

Green Chartreuse
Grand Marnier

Norden Aquavit

Frangelico

8
9
9
12
18
8
10
9

ipas

tell us your beer style, 
liquor type, and price range 

and we’ll surprise you!

signature
15

spirits



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
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 14
Gochujang, Honey, Sesame Seeds 

 Sailing the Seas of cheese  14
Beer Battered Wisconsin Cheese Curds, 
Red Chili Aioli

 IMPOSSIBLE CHILI (V)   10
Impossible Burger, House Made Vegan Chili
Served WITH Green Onion
(CHEESE AND SOUR CREAM AVAILABLE UPON REQUEST) 

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 18Certified Angus Beef Patty, Spring Mix, 
Tomato, Onion, Pickles, Ketchup, Mayo, 
Toasted Brioche Bun

Proudly Serving Avalon Bakery BUNS

Handhelds
Served WITH otus Fries / Sub ANY side +4

Funky Chicken 18
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, 

 Toasted Sriracha Brioche Bun

C.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

 

The Garden
Wicked Garden (V) 13
Mixed Greens, Tomato, Cucumber, 
Red Onion, Shredded Carrot, Garlic Croutons 
and Choice of Dressing

 9 Mile Chop (GF)        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 

  
Add-ons:

Grilled Chicken +6
Grilled Salmon +10 / Grilled Shrimp +12

dRESSINGS:
Ranch / BleU Cheese / Caesar

DIJON Vinaigrette / balsamic Vinaigrette

Add Additional Dressing +.50

supporting Acts
7

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 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

Burgers
USDA Prime Hand Pattied Burgers

Sub WITH Impossible Burger +2

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

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

Gluten-free crust available +3 

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

34
Hoisin-Whiskey Braised Short Ribs, Double Butter Whipped
Bliss Potatoes, Garlic Braised Baby Bok Choy, Sesame Seeds         

Freebird 29
Smoked Chicken, Pressed Rustic Potatoes, 
Grilled Broccolini, Trumpet Mushroom Cream Sauce 

 Carolina on My Mind  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 19
Herbed Pappardelle, Blistered Tomatoes, 
Sweet Twister Peppers, Red Onion, Trumpet Mushrooms, 
and Broccolini 

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
Pirate Proof Rum-Soaked Raised Bread Pudding, 
Vanilla Ice Cream   

powered by

Seoul Power

whipped bliss potatoes

20

The ‘Triple p’

El Chorizo 

Fried Pork Belly             19 
Flash Fried Pork Belly, Southern House 
Made BBQ Sauce, Granny Smith Apple Slaw, 
Vernor’s Soda Pop Vinaigrette

 

Spicy Aioli,

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

watermelon fresca           15
Cold Watermelon, Arugula, Iced Red Onions, 
Feta, Roasted Pistachio, Lemon Vinaigrette

18
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