
nosh / share

between bread

soups

 $9 (v)

3 sage-parmesan risotto balls

with butternut sauce, cranberry chutney

 $10

3 slow-roasted beef brisket sliders

with salsa verde, garlic aioli

 $13 (GF)

tossed in seasoned gluten-free flour,

flash-fried, coated in sweet chili aioli

 $8 (v) (gf)

house-cut fries with parmesan,

herbs, truffle oil, garlic aioli

 $12

bone-in or boneless wings

with our house ancho and bbq sauces

 $8 (ve) (gf)

beet, parsnip, carrot, and butternut squash

tossed in a winter spice blend

$14 (gf)

salt & pepper flash-fried calamari fries

with saffron aioli, mediterranean salsa

 $14

jumbo lump crab meat delicately bound

and seared to perfection, with citrus aioli

 $8

caramelized onion and peppers, queso fresco,

fire-roasted salsa, guacamole, sour cream

with chicken $13  steak $14  shrimp $16

 $8 [gf without croutons]

caramelized onion, sherry, veal broth,

topped with croutons and provolone cheese

 $5 cup  $8 bowl

ask about today’s housemade soup! * $12

house-ground beef, melted american cheese, lettuce,

tomato, pickles, onion, on our house bun

 $11

chicken folded with herbed aioli, dried michigan apples,

toasted almonds, lettuce, tomato, on our house wheat bread

 $13

roasted turkey, ham, crispy bacon, house aioli, cheddar cheese,

lettuce, tomato, onion, on house baked bread

 $12

slow-roasted pork belly, pickles, slaw, on our house bun

 $14 (ve)

butternut squash ground with black beans, walnuts, and spices

on our house bun with caramelized pears, arugula, spicy veganaise

* $14

10-oz. house-ground patty on toasted 8” sub bun with choice of

3 toppings: caramelized onion, grilled mushrooms, whole grain

mustard, bacon, bbq, marinara, provolone, cheddar, or blue cheese

$12

boneless chicken thigh soaked in buttermilk, lightly battered, fried

crisp, with housemade pickles, honey-mustard aioli, on our house bun

 $10 (ve)

grilled marinated wild mushrooms, roasted peppers, sun-dried

tomatoes, red onion, mixed greens, sherry vinaigrette

greens

 $6 half  $12 full (gf) (v)

mixed greens, dried michigan cherries, cranberries,

tomato, cucumber, red onion, toasted almonds,

blue cheese vinaigrette

 $6 half  $12 full (v)

romaine lettuce, parmesan cheese, hard-boiled egg,

red onion, croutons, caesar dressing

 $6 half  $12 full (v)

arugula tossed in a michigan ginger ale vinaigrette

topped with roasted beets, pecan-crusted goat

cheese, crispy fried shallots

 $6 half  $12 full (gf)

shaved brussels sprouts tossed in a warm bacon

vinaigrette, with roasted tomatoes, crispy bacon,

blue cheese crumbles

 $7 half  $14 full (gf)

romaine lettuce, sliced radish, herb-grilled chicken,

egg, bacon, cheddar cheese, avocado, red onion,

carrot, with your choice of dressing

bordeaux [wine. food. spirits]

add: chicken $5  burger patty $6

          salmon $8  or shrimp $8

includes choice of potato salad,

cole slaw, sweet potato chips.

or, add hand-cut fries $2

*these items may be cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.(gf) gluten-free  (v) vegetarian  (ve) vegan



slice of life

 $10

confit tomatoes, basil oil, fresh mozzarella cheese,

roasted garlic, balsamic reduction

 $12

italian sausage, roasted red peppers, onion,

wild mushrooms, mozzarella cheese

 $12

slow-roasted beef brisket, housemade bbq,

cheddar cheese, red onion

 $11 (v)

wild mushrooms, red bell peppers, grilled red onion,

mozzarella cheese, herbed cream cheese

rustic housemade flatbreads,

grilled, topped with fresh

ingredients and baked

pasta

 $24 (v)

potato pasta, roasted mushrooms, walnuts,

arugula, parmesan cheese, brown butter, thyme

 $20

orecchiette pasta with our house bacon and

oven-roasted tomato cream sauce

make it an entree by adding:

chicken $5  burger patty $6

 salmon $8  shrimp $8

with fries

with fries

cheese

or pepperoni

mini-me menu
$5 EACH, FOR OUR friends

age 10 and under

mains
includes house baked focaccia with whipped herb butter, today’s seasonal

vegetable, and your choice of bordeaux salad, caesar, or soup du jour

* $29 (gf)

grilled ribeye, herb compound butter,

garlic truffle mashed potatoes

* $33 (gf)

pan-seared 8-oz. hand-cut filet, peppercorn

demi-glace, garlic truffle mashed potatoes

$27 (gf)

bone-in pork chop, blackberry-apple chutney,

sauteed fingerling potatoes

* $25 (gf)

8-oz. baseball-cut sirloin, mushroom demi,

sautÉed fingerling potatoes

 $26 (gf)

pan-roasted ½ chicken with natural jus,

garlic truffle mashed potatoes

* $26

grilled salmon, bourbon-maple glaze,

pecans, parmesan-herb risotto

 $27 (GF)

lake superior whitefish fillet, roasted tomato

and caper relish, sautÉed fingerling potatoes

 $22 (v) (gf)

lightly battered atlantic cod, double-fried

potato wedges, cole slaw, fancy tartar sauce

*these items may be cooked to order. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.(gf) gluten-free  (v) vegetarian  (ve) vegan

bordeaux chips
one bite is all it takes to fall in love…

kick off your visit with a basket of our signature

housemade chips with dip, or take an order home!   $5

a taste of history
bordeaux’s bar is crafted of timeless timber, century-

old logs recovered from the depths of the great lakes.

grab a seat and enjoy a microbrew or creative cocktail.
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bordeauxlansing.com


