
We are real people, with a real passion for good wine, food,
and spirits. At Bordeaux you will enjoy made-from-scratch
dishes, influenced by both American and French technique.
Inspired by the amazing synergy between food and wine,
Bordeaux’s Cork Room boasts over 70 labels. Sip your
favorite Michigan microbrew or cocktail at our bar crafted
from Timeless Timber recovered from the Great Lakes. Our
vibrant atmosphere, appointed with three private dining
rooms, invites you to sip, savor, and celebrate!

:GLUTEN-FREE ITEMS

                   SPOONFULS

SOUP DU JOUR
Explore the flavors that have inspired our chefs
today! .........................................cup 5  .....bowl 6

CLASSIC FRENCH ONION
Caramelized onions braised in housemade
beef stock with croutons and melted
provolone cheese...............................................7
*Gluten-free when ordered without croutons

BEGINNINGS

CRISPY BRUSSELS
Fried brussels sprouts, parmesan cheese,
sun-dried tomatoes, sherry vinaigrette and
buttery breadcrumbs.........................................8

PECAN-CRUSTED GOAT CHEESE
Honey drizzle, pickled beets, toast....................9

CALAMARI
Braised, tender calamari with a ragout of
tomatoes, green garbanzo beans and
sofrito..................................................................12

POUTINE
House-cut fries, gravy, cheese curds.................8

SALMON CAKES
Fresh atlantic salmon blended with peppers,
onions and herbs. Served with pickled pepper
aioli and grilled corn salsa................................13

DUCK CONFIT
Boursin and parmesan cheeses, caramelized
onions, truffle oil...................................................12
CHICKEN FLORENTINE
Artichokes, spinach, onions, roasted red peppers,
chicken, feta cheese.............................................12

MARGHERITA
Olive oil, balsamic, roasted tomatoes, basil,
fresh mozzarella cheese.....................................10

SEAFOOD
Shrimp, bay scallops, squid, roasted garlic
cream sauce, fresh mozzarella cheese...........14
ITALIANO
Sausage, mushrooms, roasted red peppers,
sweet onions, fresh mozzarella chese..............13

 FLATBREADS

BORDEAUX HOUSE
Spring mix with Michigan dried cherries and
cranberries, toasted almond slivers, diced red
onions, grape tomatoes and sliced
cucumbers with housemade blue cheese
vinaigrette........................................half 5....full 9

CAESAR
Romaine lettuce, parmesan cheese, croutons,
tossed in housemade caesar dressing
........................................................half 5....full....9

GOAT CHEESE & BEETS
Pecan-crusted goat cheese with roasted
beets and arugula tossed in our house
vinaigrette, topped with beet hay..................11

FROM THE GARDEN
Braised radish, caramelized onions, crispy
leeks and roasted garlic vinaigrette, tossed
with spinach......................................................12

SEAFOOD
Marinated shrimp, bay scallops and calamari
with celery, carrots and kalamata olives in our
house dressing over mixed greens...................14

PANZANELLA
Julienned squash and zucchini, spinach, pine
nuts, asparagus, grape tomatoes, red onions
and parmesan cheese in a balsamic
vinaigrette.........................................................12

ENHANCE YOUR SALAD SELECTION:
Chicken…..5   Shrimp…..8   Salmon…..8

GREENS



YOUR ENTREE COMES WITH FRESH BREAD AND A
HOUSE SALAD, TOSSED IN BLUE CHEESE VINAIGRETTE

>>>

GRILLED RIBEYE*
10-oz. Prime ribeye with glace de veau, garlic
whipped potatoes and Chef-selected
vegetable...............................................................26

FLAT IRON*
8-oz. With red wine reduction and house-cut
fries with housemade ketchup...........................21

PORK CHOP
Sausage mushroom stuffing, red pepper coulis,
garlic whipped potatoes and Chef-selected
vegetable...........................................................29

NY CROWNE STRIP*
8-oz. Prime strip steak with glace de veau,
house-cut fries and housemade ketchup........29

FILET MIGNON*
6-oz. or 8-oz. Prime filet mignon, the most tender
cut, with demi-glace, truffle butter, garlic
whipped potatoes and Chef-selected
vegetable.....................................................26/32

GRILLED LAMB*
8-oz. Pistachio-crusted lamb chops with cherry
port wine sauce, alongside garlic whipped
potatoes and Chef-selected vegetable…....28

SALMON*
With a maple mustard glaze, lentil and bell
pepper sauté, and citrus fennel slaw……..…....24

WHITEFISH
Parmesan-crusted fillet with beurre blanc,
lemon herb risotto and brussels sprouts.…….24

MICHIGAN LAKE PERCH
With a lemon caper beurre blanc, garlic
whipped potatoes and Chef-selected
vegetable.........................................................19

SEA SCALLOPS
4 Large sea scallops pan-seared and served
with a smoked tomato coulis and bacon dust,
alongside lemon herb risotto…………….....….29

FISH & CHIPS
Beer-battered cod with rémoulade, served
with  house-cut fries and housemade
ketchup............................................................17

DUCK BREAST*
Applewood bacon-smoked duck breast with a
blood orange reduction, sweet potato puree
and Chef-selected vegetable……………........22

CRISPY CHICKEN BREAST
Oven-roasted to a crisp golden skin, served with
brown butter sauce, sweet potato puree and
sautéed brussels sprouts………….….….…..….19

TURKEY LEG
Smoked turkey drumstick in housemade
barbecue sauce, with sweet potato puree
and Chef-selected vegetable……......………18

RAVIOLI
With butternut squash filling and browned butter
sauce, topped with candied walnuts and
accented with fresh sage……………….....……...18

RISOTTO
Savory risotto with a mushroom blend,
parmesan cheese, and truffle butter….............18

PAPPARDELLE
In a roasted garlic tomato sauce with fresh basil
and parmesan cheese……...........................….16

ENHANCE YOUR PASTA SELECTION:
Chicken….5   Shrimp….8   Salmon….8 Scallops(2)...10

:GLUTEN-FREE ITEMS


