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ⓒ This 4.9-Star Strip Mall Spot in Michigan Is Serving Garlic Sauce and Lamb 
Shawarma Locals Drive 40 Minutes For This small strip mall restaurant in 
Flushing, Michigan has built a reputation that goes far beyond its location. 
With one of the highest ratings in the area, it regularly draws people willing to 
drive 30 to 40 minutes just to eat there. 

The focus is Lebanese home cooking done with care and consistency. Guests 
point to clearly explained dishes, attention to dietary needs, and a level of 
service that keeps them coming back week after week. Here is what makes it 
stand out and what you should order when you visit. 

A F L U S H I N G  A D D R E S S  W I T H  A F L AV O R  
P R O F I L E  T H AT  B E L O N G S  O N  A W O R L D  

M A P  

https://unearththevoyage.com/category/food-drink-travel/culinary-destinations/


 
e 
© Teta’s Grill • Lebanese Cuisine 

Most people drive past Flushing, Michigan without a second thought, but there 
is one address on Pierson Road that deserves a full stop. Teta’s Grill 
Lebanese Cuisine sits at 6429 Pierson Rd #13, Flushing, MI 48433, and it 
carries a 4.9-star rating backed by over 700 reviews. 

That kind of rating is rare for any restaurant, let alone one inside a modest 
strip mall in a mid-sized Michigan town. The name itself is a clue to what you 
will find inside. “Teta” means grandmother in Arabic, and the food reflects 
exactly that kind of warmth and intention. 

You can reach them at 810-487-9799 or visit gototetasgrill.com before 
heading over. Hours vary by day, so checking ahead is a smart move. The 
restaurant is open Monday, Wednesday, Thursday, and Friday from 11 AM to 
8 PM, Saturday from 2 to 8 PM, and closed Sunday and Tuesday. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


T H E  S T O RY  B E H I N D  T H E  N A M E  A N D  T E N  
Y E A R S  O F  C O M M U N I T Y  L O YA LT Y  
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Sam, the owner of Teta’s Grill, has spent a decade building something that 
goes far beyond a standard restaurant. The name honors the Arabic word for 
grandmother, and that spirit shows up in every detail, from the recipes to the 
way customers are welcomed at the door. 

New visitors are greeted personally and walked through the menu with 
genuine enthusiasm. Staff explain spice levels, ingredient sourcing, and 
preparation methods without being asked twice. That level of care is not 
accidental; it is the result of ten years of deliberate, community-focused 
operation. 

Sam has responded personally to nearly every online review, including a 
lengthy, thoughtful reply to a critical one, explaining the situation with 
transparency and offering a refund. That kind of accountability is unusual and 
tells you a great deal about the values behind the business. This is a place 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


built on honesty, and the community has rewarded that with fierce loyalty and 
repeat visits week after week. 

W H AT  T H E  M E N U  A C T U A L LY  L O O K S  L I K E  
A N D  W H Y  I T  S TA N D S  O U T  
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The menu at Teta’s Grill covers the full range of Lebanese classics without 
feeling like a generic Middle Eastern checklist. Hummus, falafel, kafta, lamb 
shawarma, chicken shawarma, shish tawook, and lentil soup all appear, but 
each one is made with noticeably higher standards than what you might 
expect from a casual spot. 

The kafta is prepared with 90/10 beef, which is leaner and more flavorful than 
what most restaurants use. The lamb shawarma comes from filet tenderloin, 
and the same goes for the chicken in the chef’s favorite combo. That level of 
protein quality at a mid-range price point is genuinely impressive. 

One item that keeps showing up in conversations about the restaurant is the 
lemon rice soup, which has converted more than a few first-time visitors into 
regulars overnight. The garlic sauce, made fresh daily without dairy or citric 
acid, has developed its own fan base entirely separate from the rest of the 
menu. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


T H E  G A R L I C  S A U C E  T H AT  P E O P L E  
C A N N O T  S T O P  TA L K I N G  A B O U T  
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Garlic sauce at most restaurants is an afterthought, a condiment that arrives 
in a tiny cup and gets forgotten by the second bite. At Teta’s Grill, the garlic 
sauce is practically a headline act. It is made fresh every single day, 
completely dairy-free, and prepared without citric acid, which means people 
who normally experience heartburn from garlic-based sauces can enjoy it 
without any issues. The texture is smooth and the flavor is full without being 
aggressive. Pair it with fries and you have a combination that multiple visitors 
have described as an experience unto itself. The fact that it is also free of 
common allergens makes it accessible to a wider range of diners than most 
sauces at comparable restaurants. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


Sam offers samples of the garlic sauce alongside the hummus when new 
customers arrive, which is a smart and generous move. It sets the tone for the 
entire meal and explains why so many people leave with an extra container to 
take home. 

H O W  T E TA’ S  G R I L L  H A N D L E S  F O O D  
A L L E R G I E S  B E T T E R  T H A N  M O S T  

R E S TA U R A N T S  
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Food allergies can turn eating out into an anxious experience, and many 
restaurants treat allergy questions as an inconvenience. Teta’s Grill 
approaches it completely differently. The entire menu is free of MSG, nuts, 
soy, and dairy, and nearly everything is gluten-free as well. 

New guests are informed of these details proactively, before they even finish 
reading the menu. The staff explains what goes into each dish, how things are 
prepared, and which options work best for specific dietary needs. For 
someone managing a gluten allergy or following a dairy-free diet, that kind of 
transparency is not just helpful, it is a relief. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


The restaurant has become a trusted spot for people who struggle to find safe 
food options while eating out, particularly during work lunches or quick 
weekday meals. The lemon rice soup, for example, has become a go-to for 
gluten-free diners who need something fast, satisfying, and completely worry-
free. That consistency keeps people coming back multiple times a week. 

V E G A N  A N D  V E G E TA R I A N  D I N E R S  H AV E  
F O U N D  T H E I R  P E O P L E  H E R E  
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Finding a restaurant that genuinely respects a vegan diet, rather than just 
tolerating it, can feel like a small victory. At Teta’s Grill, the vegan options are 
not an afterthought squeezed onto the margin of the menu. The falafel is fried 
in a way that keeps it crisp and light, and the rice is prepared with olive oil 
rather than butter, which is a detail most diners would never think to ask about 
but vegans immediately notice and appreciate. The hummus is made 
authentically, the lentil soup is hearty and satisfying, and the garlic dip is 
completely dairy-free. Vegetarian dishes are confirmed as actually vegetarian, 
without the cross-contamination concerns that often make those menu labels 
unreliable elsewhere. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


Vegan visitors have noted that the food feels genuinely fresh and prepared 
with care, not reheated or assembled from pre-made components. That 
freshness is something you can taste immediately, and it explains why plant-
based eaters are among the most loyal and enthusiastic regulars at this 
Flushing restaurant. 

T H E  B A K L AVA T H AT  G U E S T S  B A R E LY  
M A K E  I T  B A C K  T O  T H E I R  H O T E L  B E F O R E  

E AT I N G  
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Dessert at a fast-casual Lebanese grill might not be the first thing you plan for, 
but the baklava at Teta’s Grill has a way of changing that expectation entirely. 
Fresh baklava is available to order, and more than one visitor has mentioned 
barely being able to wait until they got back to their car before opening the 
container. Good baklava requires the right balance of flaky pastry, sweetness, 
and texture, and getting that balance right consistently is harder than it looks. 
The version served here hits all three marks without being cloyingly sweet or 
falling apart before you finish it. 

For diners who are already working through a full meal of shawarma, soup, 
and garlic sauce, baklava might feel like a stretch. But the general consensus 
is that skipping it would be a regrettable decision. It rounds out the meal in a 
way that feels genuinely satisfying rather than excessive, and it travels well if 
you want to save it for later. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


T H E  C L E A N L I N E S S  S TA N D A R D S  T H AT  
S E T  T H I S  K I T C H E N  A PA R T  
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A clean kitchen is the baseline expectation at any restaurant, but Teta’s Grill 
has turned it into a point of genuine pride. The restaurant has maintained a 
perfect health inspection record, and the cleanliness of the space is 
something visitors notice and comment on without being prompted. 

The kitchen is visible enough that diners get a sense of how organized and 
tidy the operation runs. There are no shortcuts taken in the prep area, and the 
attention to hygiene extends to how ingredients are stored and handled 
throughout the day. That kind of discipline in a small, independently run 
restaurant is worth recognizing. 

For diners who have ever walked into a restaurant and felt uncertain about 
what was happening behind the counter, Teta’s Grill offers the opposite 
experience. The transparency about ingredients, preparation methods, and 
kitchen standards creates a level of trust that is hard to earn and easy to lose. 
Here, it has been maintained consistently for a full decade of operation, which 
says everything. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks


T H E  L A M B  T E N D E R L O I N  D I S H  T H AT  
T R AV E L E R S  A R E  M A K I N G  D E T O U R S  F O R  
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There is one dish on the menu that keeps appearing in reviews from people 
who drove an hour out of their way and still considered it worth every mile. 
The lamb filet tenderloin, served with premium rice and a pomegranate salad, 
is listed among the chef’s favorites, and the price point for what you get is 
genuinely reasonable given the quality of the cut. 

Filet tenderloin is not the kind of meat that typically shows up at a casual grill, 
and the fact that Teta’s uses it for both the lamb and chicken versions of the 
dish says something about the standards Sam holds himself to. The 
tenderness of the lamb has been a repeated point of surprise for first-time 
visitors who expected standard shawarma and received something 
considerably more refined. East coast travelers passing through Michigan 
have stopped here specifically because of this dish, and several have noted it 
as the best lamb they have encountered on their entire trip. That is not a small 
claim, and the reviews back it up consistently. 

T H E  AT M O S P H E R E  A N D  H O S P I TA L I T Y  
T H AT  M A K E  F I R S T- T I M E R S  F E E L  L I K E  

R E G U L A R S  

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks
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The moment you arrive at Teta’s Grill for the first time, someone asks if you 
have been there before. If the answer is no, you are walked through the menu 
with patience and genuine enthusiasm. It is the kind of welcome that feels 
personal rather than rehearsed, and it immediately changes the energy of the 
meal. 

The space itself is cozy and unpretentious. It is not a large dining room, and 
the decor is simple, but the atmosphere feels warm because the people 
running it are genuinely invested in your experience. Conversations happen 
naturally between staff and customers, and the owner is often present and 
engaged with the room. 

Regular customers eat there once a week, sometimes more. That kind of 
frequency is the clearest possible endorsement of both the food and the 
environment. A restaurant that people return to out of genuine enjoyment 
rather than convenience has done something right, and Teta’s Grill has been 
doing it right for ten years without losing a step. 

P R A C T I C A L  T I P S  F O R  P L A N N I N G  Y O U R  
V I S I T  T O  T E TA’ S  G R I L L  

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks
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A few things are worth knowing before you make the trip. The hours at Teta’s 
Grill are not the standard Monday through Sunday schedule that most 
restaurants follow. The restaurant is open Monday, Wednesday, Thursday, 
and Friday from 11 AM to 8 PM, and Saturday from 2 to 8 PM. It is closed on 
Sunday and Tuesday, so checking the schedule before you go is genuinely 
important. Calling ahead or browsing the menu at gototetasgrill.com is a good 
idea, especially if you have specific dietary needs or want to place a takeout 
order. The staff handles phone orders efficiently, and the food is consistently 
ready on time and still hot when you pick it up. 

The restaurant is located inside a strip mall, so parking is straightforward and 
accessible. Whether you are a local in Genesee County or passing through on 
a longer drive, Teta’s Grill at 6429 Pierson Rd #13 is the kind of stop that turns 
an ordinary day into something you will actually remember and talk about long 
after the meal is done. 

WELCOME 
Hi there! Welcome to Unearth The Voyage. This site is designed to provide 
tips, inspiration, and practical travel planning advice to help you feel confident 
and excited for your next adventure. 

https://www.google.com/maps/place/?q=place_id:ChIJl3_YE1mcI4gRf1l-fzyehks



