FIDDLER’S HEARTH public house
cuisine: Celtic
address: 127 North Main Street
phone: 574.232.2853
web: fiddlershearth.com

JULY 26 – AUGUST 8
PLEASE MENTION EAT. DRINK. DOWNTOWN SOUTH BEND. WHEN MAKING YOUR RESERVATIONS.

two Courses for $22*

(choose one entrÉe and either a starter -or- dessert)
*Eat. Drink. Downtown South Bend. weeks price does not include tax and tip. Eat. Drink. Downtown South Bend. weeks promotional menus are
available for a limited time only. They cannot be used in conjunction with any other special offers, Groupon certificates, or Living Social certificates.

starters

DESSERTs

Properly Dressed Polenta

White Chocolate Bread Pudding

Polenta squares with roasted tomato relish,
fried leeks, and toasted almonds.
(Vegan)

Insanely rich. Topped with sweet whiskey cream sauce.

Irish Poutine
House-cut chips (French fries) topped with gooey cheese curds,
Irish pork banger sausage, and brown gravy.

Side Salad
Spring greens with fresh seasonal vegetables
and choice of house-made dressing.
(Vegetarian ~ Can be Vegan depending on dressing)

Entrées
Vegan Shepherd Pie
Our popular shepherd pie made with our vegan burger mix
(oatmeal, walnuts & spices) instead of ground beef/lamb.
(Your Vegan Entrée option)

Chocolate Cranachan
Parfait of chocolate cream and sweet crunchy oats.
Topped with vanilla whipped cream.

Fruit Bramble
Fruit compote topped with crispy toasted oat crumbles
served with house-made cinnamon ice cream on the side.
(Your Vegan Dessert option.
Ask your server about today’s fruit flavor.)

Add a Glass
Partnerships with our beverage sponsors have allowed us to pass
along some great values to enhance your dining experience.

Ask your server about today’s Draught Special.

Steak & Guinness
Sirloin steak and mushrooms in rich brown gravy
served in a personal casserole dish topped with puff pastry.
Comes with mash and choice of side vegetable.

Reuben Boxty
Large Irish potato pancake filled with our house-corned beef,
pickled cabbage, and swiss cheese.
Thousand Island Dressing served on the side.

Approximately 10% of all sales from
2021 Summer Restaurant Weeks, sponsored
by Gordon Foodservice, will be donated to

Galician Seafood Empanada
In Galicia where the empanada was born, the pie is the size of a
casserole and meant to share. Pastry filled with shrimp, cod, and
mussels with tomato, red pepper, onion, and Spanish paprika.
Your slice of the pie comes with choice of side vegetable.

GOLD PLATE SPONSOR

