SuppLe
Suppers

our dinner menu
served from 4:00 p.m. daily

J| FENTIN = MBCHIGAN |

138 W, Shigwasses at fredeLaide
BLlOLL9. 8851
ww Lunchandbegord. com

Pardey - Thursday T:00a.m. - 10:00 p.m.
Friday and Saturday 00 am. - LL00p.m.
Sunday 700 a.m. - 300 pm.

Hppetizers

Crab Cake Stiders
A pair of house-made jumbo lump blue crab cakes on brioche buns, lopped
w;ﬂég caper remoulade, and served in a basket with a side of Tim's chips.
13.

Shrimp de Jonghe
Shnmp baked in a parmesan, parsiey and garlic butter sauce, servad with
baguetie crostini. 12.85

French Laundry Pizen
Arustic pizza topped with tender chunks of chicken, kalamata olives, goat
cheese, roasted red peppers, and baby anugula, 10.85

Vegetarian Pizza - Roma tomaloes, fresh mozzarella, basil, and extra
virgin olive oil. 9.95

Wird Mushreom Empanadas
Flaky crust filled with a savory filling of mushrooms, sherry wine and fresh
thyme, baked wntil goldan and sarved with créme fraicha. 8.85

Fresh Butter and SaLame
French butter with csgstﬂl sea salt and French salame served with fresh
passano bread. 8.

Cheese PLate
Although often served at the end of the meal in Europe, cheese is also a
real way to siart the meal. It's great along side a salad as a main dish,
or two 1395, for four 1985

Extra Virgin OLive OiL
Choosa from our flavour-full collaction: a single oil as an appetizer, or
two oils with the comparison sampler.  Both are served “rip and dip”
style with Bakehouse Paesano bread, sea salt, and freshly cracked
pepper. Appetizer 5.25, Sampler 8.25

COysters EockefeLLer
Fresh oysters on the half shell topped with a spinach, onion, bacon and
Pemaod mixture, oven-baked and lopped with Bearnaise and Parmigiano-
Reggiano cheese. 12,95

The Laundry Artichoke Pip
Fresh spinach, artichoke hearts, sautéed mushrooms, French brie,
Parmigiano-Reggiano, and |talian gorgenzola cheeses, all baked until
golden and served with baguette slicas for dipping. 10.25

Charcuterie PLate
An assortment of patés, cured meats, cornichons, pickked paarl onions,
and mustards served with a crusty bread. 16,95

" "
Repas a Quatre Services
Our Four Course Dinners are similar 1o the Prix Fixa.
For an additional 8.85, you can complate any antrée selection
with the following saladisoup, cheese, and dessert courses:

Your Choice of:
Small Caesar Salad, Small Tossed Salad,
Cup of Soup du Jour, or Chili.

Cheese Plate

Your Choice of:
Slice of Pie, Chocolate Truffle Plate,
or a Dish of Créme Brilee.

The salad/soup course s served before the entrée,
and the Cheese Plale is senved affer.




Entrées

Lobster EoLL
For those of you who grew up out east, you know just what I'm talking
about. For everyone else, this is something generations have grown up
with from New York to Maine, Over a half-pound of real lobster tossed with
maya, celery, onions and a pinch of dijon. Served with leaf lettuce on a
fresh roll and Tim's Pacific Northwest potata chips. 23.85
For me, @ nice glass of dry wine is bes! with @ Lobsher Raoif and | say the simplor the batler
a3 long a3 i1's not foe swrel. | e & glass of the Coleawy de Languedae or Gruner Valtiner
aleng this Eastern raditon,

Pan-seared Sea ScaLLops with Goat Cheese Risotto *
Eight ounces of seared sea scallops served on a bed on goat cheese, spin-
ach and wild mushroom nisctio. 24.95
When | think of “fruits de mer” (ruits of the sea), | think of scaliops, mussels and crab and
the wes! coas! of France, and when | think of [he west coas! of France I think of Muscade!.
Try @ glass of the wonderfully minerally Domaine de La Louvelrie,

GriLLed Mustard and ftoney-gLazed Pork TenderLain *
Ei_%ht ounces of pork tenderloin glazed with a mustard and honey, served
with braised apple and savoy age, sweet com pudding, and a rich
pork demi glace. 21.95
One of my favorile biends of lale is the Tamas Double Decker Red. A wonderful blend of
Cabarmet Sauvignon, Barbera and Patite Sirah and & wondariul marriage with this delicious
povk dish thal is ot 50 sweet with & nice mustard Raver. This is & graal everyday wing Mat
wold haid up wall with & lof of mear dishes thal are no! overly aggressive

Pan-Eoasted HaLibut *
An eight-cunce pan-roasted halibut filet toppped with a tomato, red onion,
and caper bueme blanc, Served with an asparagus, applewoed-smoked
bacon and roasted fingering slew. 25.85
| think you need something dry and white with this dish and due fo the shew on fop of the
Halbut | supgest & Calfornia Chardomnay because of the caky fnish. The French Chardan-
nay Mmay be & bil leo crisp.

ChargriLLed Maringted FLank Steak *
Tender sliced flank steak topped with a with pickled sweetcom, red onion,
bell papper and tomatillo relish. Served with Lyonnaise potatoes and veg-
atable du jour, 18.85
Although this dish obviowsty would be lernific wilt & brown ale, [ love i with & glass of
Footbodt shiraz. This is @ such a great glass of wine that it jus! makes you fes! good about
yoursel You will hear pourself saying “Ah, what a great pick for tha wine, " in your head if's
hand fo go wrang with a glass of o' Arenberng Ausiralian wine.

Pe pmraCmﬁt ed Beef TenderLoin *
eight-cunce, pepper-crusted beefl tenderioin, Maylag blue cheese and
pancetta risollo cake, roasted asparagus, and crispy cotton onions, 2695
Lours from Beauvcanon came over 1o Calformia with his sisder and starfed making wine in ifve
tradifion af hiz family back in Bordeaux about 10 years ags and has estabiished himsalf as
ang of the great producers in Amaerica, His Trifecta fa biend of Cabeme! Sauvignon, Merio!
angd Cabarmat Frang) i3 berrifhe willh o good blpck pappercom crusbed imnderiown,

Shrimp Fettucini *
Roasted black tiger shrimp on a bed of fettuccini noodies tossed with baby
arugula and a vodka sauce. 20.95
Ask your server whal is on drall this evening and if thare is & good IPA. Kolsch or local
pilsrer, | ik it would go greal with this pasta dish.

Veat MiLanese with BasiL Caper Butier *
Breaded vaal scallopini topped with a compouwnd butter with basil and
capers. Served with an orzo pasta lossed with roasted pistachios and
kalamata olives. 22.95
La Piaya Claret is anolher really greal biend from Chite fhat | have really anjoyed ialely and [
think goes greal with this veal dish, It's a blend of Carmenere, Caberned Sauvignon ang Paiil
Verdal. A great glass from South America

Eoasted Back of New Zearand Lamb *
Roasted rack of New Zealand lamb topped with a blackberry demi-glace.
Served with chipolle-laced sweel potatoes and vegelable du jour. 95
| really ke beer with lamb and | sugges! & Fullers ESB jone of my favonts all tme bifers) or
& Scoltish ale ke the Ovkney Skullspiter. They Both hold up realy wall with game and don'T
dominade the dish

Brown Bice Ziti with San Marzane Tematees
Gluten-free and vegan-friendly pasta noodles tossed with fennel, spinach,
and San Marzano plum tomatoes. 18,95
This digh calls cuf for bear! Ask pou senver what iS grear on dralt faday. | suggeat somenhing
an the lighter side with fis pasia dish, fike & greal American [ager or 8 summar whaa! baer,

Vegetabre Gratin
Epanish style rice topped with seasonal summer vegetables, frash mozza-
rella and parmesan cheeses and baked until golden. 14,95
1 sugges! a Hefeweisen. 8 brown ale or an IPA fo go along side this greal vegeiable dish
They e not going to averpower the dish 5o you can enfay both the bewr and e vegelables.

Pepper and trerb-Crusted Sacmon Oscar *
Eight ounces of crusted, pan-seared salmon topped with jumbo lump
crabmeat and Béamaise sauce. Served with roasted asparagus and crispy
potato pancakes. 2295
Thare is mofvng lke & great Chardonnay witl Gak, but 85 we all know, there is & greal differ-
ance belwesn French and Califomis Chardennays. The Franch rafy heavily an fe minsralily
af [he @artt (lerrol) and the Calformians cover the fermalr by aging their wine in cak thera-
fore giving thedr wines a very oaky Saish, Bolh ane excephional wines, bul | prefer a French
Chardonnay with fish. It {5 crisp, iy, and deficiows and you faste the minerals of the sarth.
Far the beer lovers. | suggest the Oude Geuze Viele. II's 8 very complex beer with hints of
lemaon ring, ime. and berry favaur with & Zingy fresh acidity. Viery easy drinking.

New York Strip Steak *
A fourteen-ounce Black Angus, Mew York strip steak topped with a rmrevtle?
of sautéed peppers and onions and our house made demi-glace. Se
with 2 baked potato and vegetable du jour. 28.95
1 icwe the Littie James' Basket Press and particulady with & great piece of meal, One of the
raasons i5, is that | always feal ke | am gating away with somelfving because this 100%
Granache wine tasies s ﬂmﬂbc&hrmammﬂh:h’s M it wasn't for phe
Franch laws and the imis if puls on this winery it wowd be 20.00 more a boltle. | guess that
Is one reason o love the French!

fiLio e fioLi
Italian spaghetti with garlic, olive oil, Italian sausage, capers, white wine,
fomatoes, mdfmlam. Mot your averag red sauce spaghetti. This one
has mare of a iterranean feel. 16.
Instead of the classic Chant, why ot Iry somelfsng new, iike ihe Rivelis Nebbils oA ibe
frovm Pisdrnonat jgroat with dishas e thigh or samelfing & bit mare sephisticated fke the
Barbera, Kaiy is move than just Chianh! if you wouwld fike to enjoy a beer with this dish,
make il a big one with a ot of hops, otherwise i will get lost

Coq fru Vin
“A classic French dish.” Tender bonelzss chicken thighs braised in a rich
red wine sauce paired with roasted garlic whipped potatoes and vegetable
du jour. 18.95
Since this aish can race /s root back to the Hme of the ancient Gauls, IF's appropniale fo pair
it with maother ald sfand-up wing from France. | have bean anjoying Chinon far & numbar of
paars row and think if i greal along side this Cog auv ¥in. Chinan £its on fhe banks of [fe
Vienne Riverin the Loire Valley. it produces a fresh and suppie red wine with a dislinguished
vigiel aroma, Using primarily Cabamet Franc, this light red wine goes great with @ numbar of
dishes from chicken lo baef,

Turkey Meatloaf
This is a simple, but delicious meal. Many of us were brought up on meat-
leaf and miss the fact that fancy dishes have come to outshine this once
comman American family dish. (Mot to mention the cold, leftover meatloaf
sandwiches the next day.) Our meatloaf is made with turkey, eggs, bread
crumbs, bell peppers, zucchini, yellow squash, tomato paste, Graffon Var-
mont Cheddar and French Dijon. It's served with roasted baby potatoes and
the vegetable du jour. 15.95
The great thing abaut this dish is that jus! abact anything wil go wed with this meatioal. [ ke
o ik either & great IPA or & really great American Pllsner ke the Victory Prima Plis, and if
1.am in the moed far wine, the rew Chateaw o'Oupla, which really impressed me for the price.

The suigestions for beveraie parings are offered by Park tamel., owner,
The French Laundry.  For more information, ask our staff.

* Genesee Co. Hearth Dept. reauires pesting of the Following: Consuming roas or
andertooked meats. pouttrs, seafood, shellfish or ef]s may inCreose your risk of
Foodborne iLLness
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Sandwiches

1 BLT
gp?%le'ﬁmd smoked bacon, lettuce, tomato, and mayo on Jewish rye.

11 Eeuben
Warm house-boiled cormed beef, Switzerland Swiss cheesa,
sauerkraut, and Russian dressing on grilled Jewish rye.  10.50
*i18  Bon's Lifesaver
Smoked turkey breast, Graffon Vermont Cheddar, lettuce, tomatoes,

sweel red onions, mayo, and pesto on grilled French farm bread. 10.75

*45  The FLoydian ELcEe
Our hememade chicken salad, Zingerman'’s natural cream cheese,
American Spoon Foods raspberry presarves, red onions, and lettuce
wrapped in whole wheat flat bread. 10.75

*4¢ I Pon't Need No CeLL Phone
d Asiago cheese, Italian pesto, roasted red peppers, marinated
gr‘ﬁg&nkeohggm. and sauteed onions on grilled Parmesan pepper
read. 10.

*89  The French Pip
Real roast beef on a butterad crusty baguette served au jus! (o'jhoo) -
arich beef-base broth, comaining a splash of brandy and sautéed
onion. The French bove it ... and you will ioa! 10.50

SaLad Entrées and Sides

sk about our salad of the month
Our salads are served with bread and butter.
Dressings: Raspberry vinaigrette, maple balsamic vinaigrette, Caesar,
Aegean (Greek), Maytag blue cheese, ranch, or Russian.

touse SaLad

Nueske's pit smoked peppered ham, turkey breast, Switzerand Swiss
cheese, hard boiled eggs, and tomatoes on a bed of mixed greens. 10.50

Greek SaLad

Fomaine letuce, feta, dolmas (stuffed grape leaves), rcasted red peppers,

kalamata olives, cucumbers, cherry tomatoes, red onions, and Gre
herbs, 10.50

Tossed SaLad
Cherry tomatoes, carrol slices, cucumbers, red onions, and croutons on
a bed of mixed gresns. 6.25

Caesar SaLad
Romaine lettuce, grated Parm%anorﬁeggmm cheesa, croutons, and
fresh ground black pepper. 7
With grilled chicken breast, add 3.00. With grilled salmon, add 5.25.

Sparty's Super Siesta SaLad
Fresh guacamole, black bean tortilla chips, romaing lettuce, shredded
Graffon Viermont Cheddar, scallions and green peas tossed with ranch
dressing, Small 9,25, Regular 11.75 With chicken breast, add 3.00,

Bohemian Breeze
Romaine lettuce topped with our fresh house-made chicken salad,
mandarin oranges, strawberries, and cashews served with raspberry
vinaigrette. Small 9.25, Regular 11.75

Caprese

Fresh Burrata mozzarela (mozzarella filled with cream) layered with sliced
Roma tomatoes and fresh basil leaves, drizzled with a balsamic vinegar

reduction and extra virgin olive oil. Sarved with a simple bruschetta. 10,25

SmaLL Tessed SaLad
With your choice of dressing. 4.85

SmaLL Caesar SaLad
Tossed with our house-made Caesar dressing. 4.95

5

Soups and ChiLi

Soup du Jour Cup 4.25, Bowl 6.25

Eeat French Onien Soup oo,
Soupe A l'oignon gratinde. One size only 8.50

Turkey Chiti ...

Served with sour t:raam and Gmﬂr:ln "-ﬁErrr'l:mt Che:ll:l-ar
Cup 4.25, Bowl 6.25

Vegetarian PLatter
Fresh pita, hummus, tabbouleh, dolmas (stuffed grape leaves), and a
baby Greek salad. 11.50

TraditionaL Favorites
Mac-n-Cheese ...
Made from scratch mth Grafﬁon ‘u"ﬂrmunl Ch&ddal 5,85

Spanikopita
The traditional Greek Spinach pie bursting with flavour. 8.50 slice

Desserts
Zingerman's Pecan Pie 4.75 slice

French Laundry Fresh Fruit Pie du Jour

Ask our staff for the current selections. 3.75/4.25 slice

& la mode with our cinnamon-vanilla ice cream, add 2.95
Cinnamen-YaniLLa Tee Cream

A bowl of cur exclusive French Laundry ice cream. 4.95
Lee Cream & OLive OiL

Try semething different and complementary. Two scoops of our cinna-

mon-vanilla ice cream served with one of cur estate-bottled extra-virgin
olive oils. Topped with Fleur d'Sel French sea salt. 5.25

Stice of Cake du Jour 475 slice
B's Bug Bar Ice Cream Sandwich 625
Bread Pudding

Ask your server aboul the selection of the day. 595

Eice Pudding ..
Cream, milk, clnnarrm Eugar, and |:|Iump jl.uqr mﬁlns. 3.50 side
Créme BriLée

Loads of heavy cream, rich egg yolks, sugar, and real vanilla.
Topped with carmelized sugar. 5.50 side

CheteLate TruffLe PLate
Chacolate ruffles handmade at liza Bloomin' Chocolate Company.
Full plate 5,95, petite plate 3.95

= "\We servs Cinnamon-Vandla
lof Cream mads sxcksively
o the Laundry by
Ursch Ray's Dairyland
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