
STARTERS
Steak Bites*
Cajun or Teriyaki..............8

ARTICHOKE
SPINACH DIP ......................7

fresh CALAMARI
Plain or Spicy....................8

MOZZARELLA
CHEESE STICKS ..............6

sweet potato
STICKS ..............................5

coconut SHRIMP ..........8

stuffed
portabella ....................7

SHRIMP COCKTAIL ..........8

SOUPS
BAKED
FRENCH ONION ................5

SOUP OF THE DAY
Cup ....................................3
BOWL..................................4

DESSERTS
Homemade desserts are
made daily. Ask your server
for today’s treats.

mudd pie
Layered vanilla, chocolate,
strawberry ice cream
smothered in hot fudge,
walnuts and topped with
whipped cream
(enough for two)..................6

kids
(includes fries & drink)

spaghetti
w/ meat sauce
Angel Hair, Meat Sauce
& Garlic Toast ................4

cheeseburger
mini angus beef patty ......4

chicken tenders
3 tenders ..........................4

salads

house salad – Fresh crisp greens, cucumber, tomato, carrot & croutons ....................3

michigan salad – Fresh apples, sun dried cherries, Walnuts, & Blue Cheese
with raspberry vinaigrette over mixed greens ................................................................8

Add chicken ..................................................2

classic caesar – Crispy romaine, homemade croutons, and parmesan tossed to order. ....8
Add chicken ............................................2 Add steak*....................................................3
Add Shrimp ..............................................4 Add salmon* ................................................4

chicken club salad –Crisp greens topped with marinated chicken, bacon,
cheddar cheese, & tomatoes ................................................................................................8

traditional cobb salad – Smoked turkey, black olives, shredded cheddar cheese,
tomatoes, cucumber, bacon, & hard boiled egg on mixed greens ..................................7

blackened salmon salad* – Fresh blackened salmon, cucumbers, tomatoes,
red onion, crumbled blue cheese ......................................................................................12

sandwiches

reuben – House roasted corned beef, swiss cheese, sauerkraut, on grilled rye............7

philly steak sandwich – philly steak, sauteed onions and green pepper, topped
with swiss cheese on a hoagie bun ......................................................................................9

club sandwich – Fresh roasted ham & turkey ....................................................................8

turkey bomb – Turkey, bacon, coleslaw, american cheese, and russian dressing
on a onion roll........................................................................................................................7

chicken cordon blue – Chicken, ham, swiss cheese, lettuce, tomatoes on a
new york onion roll ..............................................................................................................8

chicken pita – Marinated chicken, lettuce, and tomato on a grilled pita........................7

wraps

wild cherry turkey – Roasted turkey breast, cheddar cheese, spinach and
tomato, cherry ranch sauce ................................................................................................7

black & blue – Blackened chicken breast, bacon, blue cheese, swiss cheese,
lettuce and tomato, pepper mayo sauce ............................................................................7

italian – Ham, salami, swiss, lettuce, red onion, tomato, pepper rings, and
creamy italian dressing ........................................................................................................7

garden – Zucchini, roasted red peppers, onions, lettuce, tomato, and
shredded carrots with a cucumber dill sauce..................................................................7

burgers

our bistro burger* – 1/3 lb. angus beef burger with sauteed peppers, onions,
mushrooms, & swiss cheese, served with curry mayo on a kaiser roll ..........................8

Your bistro burger* – plain ................................................................................................5
Add Cheese (american, cheddar, swiss, or blue cheese) ........6

Additional toppings: Sauteed Mushrooms, Onions, or Peppers, Bacon ................add 1
Served on a Kaiser roll

pub burger* – Mini angus beef patty, sauteed onion and swiss cheese on a
grilled bun ....................................................................................................................................2

Deluxe Any Sandwich..................................................................................................................2

* Cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.



entrees
All entrees are served with fresh vegetable;

choice of baked potato, red skins or french fries and soup or salad.

chicken-n-berries – Sauteed and glazed with a fresh berry Chambord sauce ..........13

chicken monte’ carlo – Chicken breast stuffed with artichoke spinach mix and
topped with mozzarella and a creamy garlic sauce ..............................................................14

chicken marsala tuscany – Sauteed chicken breast with fresh mushrooms,
garlic and deglazed with a sweet marsala sauce..........................................................13

lemon chicken piccata – Sauteed with artichoke hearts, capers, in a fresh
lemon white wine sauce ......................................................................................................12

fajitas – Your choice of chicken, beef, or shrimp with onions & peppers, served
sizzling hot with all of the fixings

Chicken ......10 Beef ..............11 Shrimp ..........12

house carribean ribeye – Blackened and pan seared with bermuda onions
glazed with red wine ..........................................................................................................12

choice prime rib* – Slow roasted, choice beef with aujus
10 oz ........................12 14 oz ..............16

jail island salmon* – Fresh farm raised salmon sauteed with tomato, onion,
capers, and vermouth sauce ..............................................................................................16

lemon pepper whitefish – Canadian whitefish lightly seasoned and broiled
to perfection ......................................................................................................................14

beer battered icelandic cod – Mild north atlantic fish, hand battered ..............12

pastas
Served with bread basket and your choice of soup, house salad or coleslaw

cherry chicken pasta – sauteed chicken breast, sun dried cherries, spinach,
mushrooms in a white wine cream sauce over linguine

half ......................10 full ................14

fettuccine alfredo – Creamy alfredo with a fresh garlic and parmesan over
fettuccine pasta half ..........................7 full ................10

Add chicken ............3 Add shrimp ......5

seafood alfredo – shrimp, scallops, salmon sauteed in garlic, white wine tossed in
alfredo sauce served over linguine half ......................12 full ................16

bistro applewood penne – Applewood bacon, sauteed chicken, mushrooms,
chopped tomatoes, in a pesto cream sauce half ......................12 full ................16

chicken & shrimp scampi – sauteed chicken breast with gulf shrimp, garlic,
lemon, in a white wine sauce over angel hair

half ......................11 full ................14

blackened salmon cappelini – Fresh salmon pan seared in a seasoned skillet,
and tossed in a cajun tomato cream sauce

half ......................11 full ................15

Gift Certificates Available

For booking private parties and special occasions
call (586) 469-0878

Lunch Buffet   Monday - Friday  11:00 a.m.  to  2:00 p.m.

website:  www.frittsamericanbistro.com

BEER
amstel light
bass
blue
blue light
bud
bud light
bud select
canadian
coors light
corona
fosters (big can)

green light
guiness
heineken
high life
honey brown
killians
mgd

mich lite
mich ultra
miller lite
pabst
rolling rock
sam adams

coolers
mike’s hard

lemonade
mike’s hard

cranberry
smirnoff ice

non-
alcOholic
o’douls
molson excel

cocktails
SPECIALTY DRINKS

HURRICANE - southern comfort,
151 rum, orange, cranberry &
pineapple juice

HPNOTIQ BREEZE - hpnotiq,
coconut rum, pineapple juice &
a cherry

SPECIALTY MARTINIS

STOLY DOLY - stoly vodka
marinated in fresh pineapples

3 OLIVES CHOCOLATE
CHERRY MARTINI - 3 olives
vodka marinated in cherries

RASPBERRY CHOCOLATE
MARTINI - ketel one vodka,
amarula creme liqueur, cream de
cocoa & chambord

TROPICAL COSMOTINI - 3
olives vodka, triple sec, cranberry,
lime juice & lemonade

house WINEs
by the glass 

CHARDONNAY ............................4

WHITE ZINFANDEL ....................4

MERLOT........................................4

CABERNET SAUVIGNON ..........4

WHITE WINEs
BOLINI PINOT GRIGIO, italy
GLASS ..........7 BOTTLE ..........22

ROCK RABBIT SAUVIGNON
BLANC, california
GLASS ..........6 BOTTLE ..........17

KENDALL-JACKSON
CHARDONNAY, california
GLASS ..........7 BOTTLE ..........23

CHATEAU ST. MICHELLE
RIESLING, washington
GLASS ..........6 BOTTLE ..........18

CHATEAU TRAVERSE BAY
CHERRY RIESLING
GLASS ..........6 BOTTLE ..........16

JOHAN KLAUS PIESPORTER
MICHELSBERG, germany
GLASS ..........5 BOTTLE ..........13

RED WINEs
STERLING VINTNER’S COLLECTION
CABERNET SAUVIGNON, california
GLASS ..........7 BOTTLE ..........23

KENDALL-JACKSON
MERLOT, california
GLASS ..........7 BOTTLE ..........24

PENFOLD’S KOONUNGA HILL,
SHIRAZ-CABERNET, california
GLASS ..........6 BOTTLE ..........19

MARK WEST PINOT NOIR,
california
GLASS ..........7 BOTTLE ..........24


