
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: Boutique wine bar

address: 1025 Northside Blvd

phone: 574.204.2700

web: ironhandvineyard.com

SMALL PLATES

Burrata   
Fresh mozzarella stuffed with 

shredded mozzarella soaked in cream, 
with pesto & marinated tomatoes, 

served with baguette  
$14

Whipped Feta with Olives  
Whipped feta, olives,  

served with naan bread  
$11

Grilled Chicken Skewers  
With peanut sauce  

$11

Smoked Salmon Board 
(SERVES 2) 

Smoked salmon, herbed cream 
cheese, tomato, onion, cucumber, 

capers, pumpernickel toast  
$21

WINE FEATURES
ROSÉ 

2020 Ancient Vine Carignan Rosé  
Small batch, dry, fruit forward 

$6/glass; $20/bottle

ORANGE WINE 
Biokult Naken Pinot Gris  

Austrian, bright citrus,  
slightly sparkling, skin fermented  

$30/bottle

DRY RED 
2019 MI Cabernet Franc  
Violets, cedar, strawberry 

$6/glass; $20/bottle

SEMI-SWEET RED 
Mosé Demi-Sec Red  

Semi-sweet estate red blend,  
served chilled 

$6/glass; $24/bottle

BEER
Upland Patio Cat 

Summer Ale with Guava  
$5

SALAD
Spinach & Arugula Salad 

Strawberries, sliced almonds, goat cheese, 
asparagus tips on a bed of spinach and arugula 

with champagne vinaigrette   
$12

ADD CHICKEN FOR $3 
ADD 6 OZ. ROASTED SALMON FOR $8

FLATBREADS
Wild Mushroom & Prosciutto 

Wild mushrooms, asparagus, prosciutto, with 
whipped goat cheese spread, topped with arugula  

$13 

Cali 
House-made ranch, marinated grilled chicken 

breast, crispy bacon, tomatoes, mozzarella cheese, 
topped with avocado & sriracha ranch drizzle  

$14

DESSERTS
Panna Cotta

Italian Vanilla Custard  
$5

French Macarons (6)
Assorted flavors 

$8

IRONHAND FAVORITES


