BATTER / UP
/

OPENING HOURS

Wednesday - Saturday
9am - 9pm

Sunday
9am - 3pm

621 E Michigan Ave -« Lansing M1 48912 - (517)575-6717 - www.batterupbistro.com



WEDNESDAY - FRIDAY
9am - 11:30am

SANDWICH

BREAKFAST NOOK SANDWICH 17
two fried eggs, pepper jack, white cheddar and cilantro grilled between house bread
served with bistro potatoes

BED HEAD BLT 20
two fried eggs, bourbon caramelized bacon, mixed greens, roma tomato and
white cheddar grilled between house bread served with bistro potatoes

OMELET
CLASSIC EGG OMELET 19

three silky eggs, sautéd Maitake mushrooms, onion and white cheddar
with toasted house bread served with bistro potatoes

GREEK CLUB OMELET 17
three silky eggs, spinach, roma tomato and feta with toasted house bread
served with bistro potatoes

VEG OMELET 21
three silky eggs, red & yellow peppers, zucchini, squash, Maitake mushrooms,
sautéd onion and muenster w/ toasted house bread served with bistro potatoes

SPECIAL
EGGS BENNY 20

two poached eggs, grilled Canadian bacon and arugula on house bread covered in
our own hollandaise sauce served with bistro potatoes

GRATED EGG AVOCADO TOAST 14
grated egg, mashed avocado and spicy bistro mayo on toasted housemade bread
NAAN SCRAMBLE 16

scrambled eggs, spinach, salsa verde, naan, housemade chili-sesame butter & hot honey
served with bistro potatoes

UP SIDES
TWO CAGE FREE EGGS 6

DOUBLE SMOKED BACON 8

three thick cut slices of Dearborn brand double smoked bacon

ROASTED VEGGIES 1"
red, yellow & green peppers, zucchini, sautéed Maitake, Alba & Oyster mushrooms
and sautéed onion

BISTRO POTATOES 6

a blend of seven herbs, minced garlic, pink Himalayan sea salt

TOAST 4
plain, butter, sea salt, cinnamon sugar or agave on housemade bread
(organic peanut butter or preserves +1)

ORGANIC YOGURT W/ BERRIES & NUTS 12
ORGANIC OATMEAL 7

multigrain with flax and a dollop of yogurt (add berries and nuts +3)



SATURDAY - SUNDAY
9am - 3pm

SANDWICH

BREAKFAST NOOK SANDWICH 17
two fried eggs, pepper jack, white cheddar and cilantro grilled between house bread
served with bistro potatoes (spicy bistro mayo +1)

BED HEAD BLT 20
two fried eggs, bourbon caramelized bacon, mixed greens, roma tomato and
white cheddar grilled between house bread served with bistro potatoes

CHICKEN SALAD SANDWICH 21
roasted herb chicken, cranberries, candied pecans, red onion, mixed greens and
blue cheese served with potato chips

BISTRO CRISTO SANDWICH 20
two pieces of double smoked thick cut bacon, one fried egg, cheddar cheese, baby spinach,
spicy bistro mayo, garlic butter, brioche bread served with bistro potatoes and berry compote

OMELET
CLASSIC EGG OMELET 19

three silky eggs, Maitake and Alba mushrooms, sautéd onion and white cheddar
with toasted house bread served with bistro potatoes

GREEK CLUB OMELET 17
three silky eggs, spinach, roma tomato and feta with toasted house bread
served with bistro potatoes

VEG OMELET 21
three silky eggs, green, red & yellow peppers, zucchini squash, Maitake, Shitake and

Qyster mushrooms, sautéed onion & muenster with toasted house bread and

served w/ bistro potatoes

SPECIAL
EGGS BENNY 20

two poached eggs, grilled Canadian bacon and arugula on house bread covered in
our own hollandaise sauce served with bistro potatoes

QUINOA & TOFU SCRAMBLE 21
quinoa, tofu, roasted veggies and avocado served with toast
BRIOCHE FRENCH TOAST 18
seasonal berries, seasonal fruit compote, fresh chantilly
GRATED EGG AVOCADO TOAST 14
grated egg, mashed avocado and spicy bistro mayo on toasted housemade bread
NAAN SCRAMBLE 17
scrambled eggs, spinach, salsa verde, naan, hot honey served with bistro potatoes

SALAD
PAILLARD SALAD 16

charred cherry tomatoes and fresh parmesan over greens w/ housemade croutons and
balsamic grainy mustard vinaigrette (add chicken +6, tofu +6)



WEDNESDAY - FRIDAY
11:30 - 4pm

SANDWICH
SPICY LIFE-CHANGING BLT 20

sweet & spicy glazed bacon, arugula, avocado & roma tomatoes with housemade
sriracha dressing garnished with sesame seeds served with potato chips

PORK TENDERLOIN SANDWICH 18

pulled pork tenderloin braised in a garlic soy sauce, topped with housemade Asian slaw
and pickled red onions on a kaiser bun served with potato chips

WHO YOU CALLIN’ CHICKEN SANDWICH 18

oven roasted herb chicken, avocado, tomato, mixed greens and housemade
lemon basil dressing garnished with sesame seeds served with potato chips

CHICKEN SALAD SANDWICH 18

oven roasted herb chicken, cranberries, candied pecans, red onion, mixed greens and
blue cheese served with potato chips

THE VEG 20

sandwich with housemade bread featuring sautéd Maitake, Shitake and Oyster mushrooms,
green, red & yellow peppers, zucchini squash, sautéd onions, arugula and goat cheese
with balsamic dressing served with potato chips

BISTRO GRILLED CHEESE 17
pepper jack, white cheddar and muenster cheeses with dill served with potato chips
HARVEST GRILLED CHEESE 16

muenster cheese, fig jam and arugula grilled with housemade bread and garlic butter
served with potato chips

SALAD

PAILLARD SALAD 16

charred cherry tomatoes, parsnips, carrots and fresh parmesan over mixed greens with
housemade croutons & balsamic grainy mustard vinaigrette (add grilled chicken or tofu +6)

FIG PECAN SALAD 20

black mission figs, roasted pecans and goat cheese over mixed greens with
housemade fig balsamic dressing and croutons (add grilled chicken or tofu +6)

MAPLE WALNUT SALAD 18

toasted walnuts, feta, parsnips, carrots, radishes, fennel, red onion & triple smoked bacon
over mixed greens w/ housemade croutons & maple walnut vinaigrette
(add grilled chicken or tofu +8)

SIDE SALAD 7
SOUP
SIGNATURE FRENCH ONION 12

Ask our staff about menu items served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood or eggs may increase your risk of food borne illness.
An ingredient substitution may occur depending on availability.
We cannot accommodate any severe food allergies or dietary restrictions.



WEDNESDAY - SATURDAY

5-8:30pm
STARTER
SEA SCALLOPS * 22
three seared Northern Atlantic scallops over parsnip purée
BRUSCHETTA 17
marinated tomatoes, goat cheese, pine nuts and balsamic glaze on house bread
WHIPPED FETA 13
whipped feta dip with cream cheese, garlic and honey served with housemade crostini
SIGNATURE FRENCH ONION SOUP 12
SALAD
FIG WALNUT SALAD * 20

Black Mission figs, walnuts and goat cheese over mixed greens with house made croutons
and fig balsamic dressing (add grilled chicken +6, seared salmon +18, tofu +6)

PAILLARD SALAD * 16

charred cherry tomatoes, parsnips, carrots and fresh parmesan over mixed greens with
housemade croutons & balsamic grainy mustard vinaigrette (add grilled chicken +86,
seared salmon +18, tofu +6)

ENTREE
FILET MIGNON * 55

center cut filet (8oz) finished with pesto, mashed potatoes and garlic buttered asparagus
with side salad.

PAN SEARED SALMON * 40

fresh Atlantic salmon finished with fig preserves, coconut infused jasmine rice and
grilled brussels sprouts with side salad.

PORK TENDERLOIN * 30

seared and braised tender pork, garlic soy glaze, mashed potatoes & seasonal vegetables
with side salad.

VEGETABLE MORNAY * 25

sauteed maitake, shiitake, and oyster mushrooms with roasted bell peppers and zucchini,
herb pappardelle and parmesan in a white wine reduction with side salad. (add grilled
chicken +6, seared salmon +18, five sea scallops +28, tofu +6)

BISTRO BURGER * 20

organic ground beef and smoked bacon house-made patty, melted muenster, tomato,
arugula and spicy mayo on brioche roll with kettle chips (sub fries +5, add bacon +6).

ASK SERVER FOR TODAY’S DESSERT SPECIALS

* Ask our staff about menu items served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood or eggs may increase your risk of food borne illness.
An ingredient substitution may occur depending on availability.
We cannot accommodate any severe food allergies or dietary restrictions.



