
DOWNTOWN SOUTH BEND

SUMMER 2023

jULY 24 – AUG 6

PLEASE MENTION EAT. DRINK. DOWNTOWN SOUTH BEND. WHEN MAKING YOUR RESERVATIONS. Eat. Drink. Downtown South Bend. Restaurant Weeks prices do not 
include tax and tip. Eat. Drink. Downtown South Bend. promotional menus are available for a limited time only. They cannot be used in conjunction with any other special offers.

Approximately 10% of all sales from  
Restaurant Weeks will be donated to

GOLD PLATE SPONSOR

GET ALL THE DETAILS and your new,  
FREE Restaurant Weeks digital dining passport  
at EatDrinkDTSB.com. Use the passport to:

•  Earn entries to win the Grand 
Prize Package as you purchase 
meals at participating restaurants

• Track your dining experiences
• Gain easy access to menus

eatdrinkdtsb.com

cuisine: Modern American

address: 602 E. Jefferson Blvd.

phone:  574.220.6850

web: howardparkpublichouse.com

LUNCH – $11/person
(CHOOSE ONE – INCLUDES FOUNTAIN DRINK) 

Wedge Salad 
Crispy romaine topped with house-made ranch,  

blue cheese, bacon and heirloom tomatoes. 

Chicken Club 
Grilled chicken breast, Hickory smoked bacon,  

Colby cheese, lettuce, and tomatoes.

Combo  
Any soup and wedge, cobb or Caesar salad.

ADD A GLASS
Partnerships with our beverage sponsors have  
allowed us to pass along some great values to  

enhance your dining experience.

WINE 
($6.00/GLASS)

HP Public House Wines

 SPIRITS 
($5.00)

Well Drinks

BEER 
($4.00)

16-oz. Draft Beers

DINNER – $11/person
(CHOOSE ONE)

Wedge Salad 
Crispy romaine topped with house-made ranch,  

blue cheese, bacon and heirloom tomatoes.     

Chicken Caesar Salad 
Crispy romaine topped with Parmesan, house-made croutons,  

juicy black pepper chicken and Caesar dressing. 

Spinach Artichoke Dip and Pita Chips

DINNER – $22/person
(CHOOSE ONE)

Chicken Marsala 
Served with garlic mashed potatoes and asparagus.  

DINNER – $33/person
(CHOOSE ONE)

Black and Blue New York Strip 
14-oz cut prime blackened New York Strip  

topped with melted blue cheese, served with  
garlic mashed potatoes and asparagus.  

Salmon Oscar 
Wood fire grilled Atlantic Salmon topped with  

lump crab hollandaise and thick cut bacon,  
served with garlic mashed potatoes and asparagus. 


