
 

The Review  
  

 

Esttelle Public House   
12821 S Saginaw Street Unit D16 Grand Blanc MI 48439  

If you are looking for an interesting ambience, quality 
cocktails but still have that small town independent feel, look 
no farther then Esttelle Public House in Grand Blanc.  Over 
the last few years, Grand Blanc has experienced a 
revitalization of the city and has had a lot of new and 
interesting restaurants come in.  Esttelle Public House has that 
big city cocktail lounge feel, without the big city prices.  I 
strongly recommend trying the Forever Young Martini, the 
fresh raspberries give the cocktail a wonderfully elegant feel.  
Esttelle Public House does have a food menu that does 
include some rather interesting items to try.  The Black Bean 
Nachos were scrumptious, and the Pico was fresh and 
delightful.  If you are looking for something a little more 
filling, then try the Lobster Mac and Cheese.  Nothing 
screams elegance more than a velvety Lobster Mac and 
Cheese with some fresh toasted baguettes that have a slight 
kick to them.  For your next date night, I would recommend 
trying out this new hidden gem in Grand Blanc. 

 

 

 

 Durand Railroad 
Days  
May 15 – May 18 2025  

Durand is still a railroad town, proud of 
its heritage and proud of the men and 
women of the railroad industry that 
helped build our nation and who 
continue to keep it “moving” forward.  
Come celebrate Railroad Days this year 
and take part in the 50th Railroad Days 
celebration.  Wristbands will be 
available for a cost of $20 dollars each 
on Thursday, Friday and Sunday.  
Saturday bracelets will be $25 dollars 
each.  Thursday and Friday times are 
3pm to 11pm.  Saturday hours are 11am 
to 11pm.  Sunday hours are noon to 
6pm.  

2025 
“OSTERBRUNNEN” 
Bavarian Easter 
Celebration  

A Century-old tradition from upper 
Franconia, Germany, is celebrated in 
Michigan’s Little Bavaria with beautiful 
spring décor and elaborate Easter displays 
known as, Osterbrunnen.  Experience the 
décor from April 4th to May 4th, 2025.  

 



Recipe of The Month___________________________________________________________________________________ 

Merry Me Chicken Recipe 

o 3 Large chicken breasts boneless and skinless, sliced lengthwise into thin cutlets
o ½ teaspoon salt
o ¼ teaspoon ground black pepper
o 6 tablespoons all-purpose flour
o 2 tablespoons olive oil
o 2 tablespoons unsalted butter
o 3 cloves garlic (minced)
o 1 cup chicken stock
o 1 cup heavy cream
o ½ cup parmesan cheese (grated)
o 1 teaspoon chili flakes
o ¼ teaspoon oregano
o ¼ teaspoon thyme
o 1/3 cup sundried tomatoes (chopped)
o 1 tablespoon fresh basil leaves

Instructions 

1. Season chicken with salt and pepper, then dredge in flour and shake off any excess.
2. In a large skillet, heat oil and melt the butter on medium heat.  Swirl pan to coat with oil and butter

evenly.
3. Brown the chicken (do not overcrowd and work in batches if needed) for 4-5 minutes on each side

or until golden brown and cooked through.  Transfer onto a plate, cover, and set aside.
4. Sauté the garlic for a minute or until it’s fragrant.  Add the chicken stock, and deglaze the pan

scrapping any bits stuck to the bottom of the pan with a wooden spoon.
5. Adjust the heat to medium-low and add the heavy cream and the parmesan cheese to the skillet.

Allow the sauce to simmer for a couple of minutes, then season with chili flakes, thyme, and
Oregano.

6. Season with salt and pepper to your taste, add the sundried tomatoes then put the chicken back
In the sauce and let the sauce simmer and thicken for a few more minutes.

7. Garnish with chopped fresh basil leaves and serve warm over pasta, rice or mashed potatoes.
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The Classifieds 

FOR SALE Lot 207 
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Enjoy the best of both worlds - rustic 
lakefront charm with the creature 
comforts of home! Experience the 
natural beauty of Michigan in this 
fully renovated tiny home that sleeps 
6, outstanding amenities and a large 
porch with outdoor furniture. The 
home's front porch doubles as an 
ideal spot for morning coffee, family 
dinners or an evening glass of wine 
under a blanket of stars. Along the 
lake's bank you will find an inviting 
firepit for roasting marshmallows or 
throwing a line in to catch dinner 
(the lake is stocked every year). 
Rent for a month or for the season. 
Contact Lori Collis 727-543-1399 

Completely furnished 2-bedroom park model with attached screen room and wrap around porch with covered seating area. 
Large flat well-maintained lot on the water 
Located in a quiet area across from Turtle Rock. Quiet neighbors. Parking for 2 vehicles and golf cart 
8' x 8' shed 
Cable run to screen room, master bedroom and porch 
Brand new LG refrigerator/freezer, gas stove, microwave. New blinds throughout 
Multi-level dock with ample room for fishing, sunning or picnicking, solar torch lights around dock rails. 
2012 16 ft Quest pontoon boat in excellent condition. Boat is covered when not in use and has been shrink wrapped in the 
winter when stored in parking lot. 
Golf cart that has been completely rewired, street legal package with color changing led lights underneath worked by remote 
control, newer covered seats and new dash with locking glove compartments. 
If interested call Dave 586-524-0566 $79,500 
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