
DON’T FORGET TO VOTE IN OUR COCKTAIL CONTEST! 
Every vote gets one chance at winning a $100 gift card to a DTSB restaurant  

of your choice! Winners will be announced via social media February 9. 

PLEASE MENTION EAT. DRINK. DOWNTOWN SOUTH BEND. WHEN MAKING RESERVATIONS.

APPROXIMATELY 10% OF ALL SALES FROM 
RESTAURANT WEEKS WILL BE DONATED TO

GOLD PLATE SPONSOR 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.

Winter    
RESTAURANT WEEKS 

JAN 22 – FEB 4, 2024

Modern American 
115 West Colfax 
574.288.1155 
LaSalleGrill.com

BEER
$5

Wall Hanger 
India Pale Ale 6.7% ABV • Brass Elk Brewing - Elkhart, Indiana
Spiced Brown Ale  
Winter Warmer Ale 8% ABV • Brass Elk Brewing - Elkhart, Indiana

COCKTAILS
$7

Sweater Weather - Sage & Cooke Bad Sweater Brown Sugar & 
Holiday Spice Whiskey, St. George Spiced Pear Liqueur, Fee Brothers 
Rhubarb Bitters, Simple Syrup & Orange Peel

Good Karen - Tanqueray Gin, St. Germain  
Elderflower Liqueur, Lime Juice, Cranberry Juice,  
Rosemary & Cranberries

WINE
$7 / GLASS, $28 / BOTTLE

M/V Cava - Sigura Viudas, Penedès, Catalunya, Spain

2021 Pinot Grigio - Vigneti del Sole, Venezie, Italy

2022 Chardonnay - Franciscan Estate, CA

2021 Chardonnay - Sean Minor Signature Series, Sonoma Coast, CA  
UPGRADE + $5/GL, + $20/BTL

2021 White Bordeaux - Jean Marc Barthez, Entre-Deux-Mers, 
Bordeaux, France

2021 Dornfelder Sweet Red - Valckenberg, Rheinhessen, Germany

2017 Red Blend - d’Arenberg The Stump Jump, McLaren,  
Vale, Australia

2021 Pinot Noir - Argyle, Willamette Valley, OR 
UPGRADE + $5/GL, + $20/BTL

2019 Cabernet Sauvignon - Kaiken, Mendoza, Argentina

2020 Cabernet Sauvignon - Vina Robles, CA 
UPGRADE + $5/GL, + $20/BTL

DRINKS3 COURSES – $38 /PERSON 

SMALL PLATES

Blue Corn Pupusa 
Chihuahua Cheese, Black Beans, Avocado, Crudité

Pork Belly Confit 
Naan, Walnut, Apple, Black Garlic Pesto

Baked Brie en Croûte 
Pear Butter, Toasted Almonds

Smoked Salmon Timbale 
Dill & Shallot Boursin Cheese, Cucumber, Marinated  
Sweet Peppers

ENTRÉES
Green Peppercorn & Cocoa Rubbed  
Pork Tenderloin 
Charred Onion & Semolina Porridge, Red Chile &  
Tomato Broth

Chermoula Spiced Branzino 
Wild Rice & Brussels Sprouts, Apple & Sriracha Velouté
UPGRADE TO SALMON  + $10

Hardwood Grilled Top Sirloin 
Andouille Sausage & Potato Hash, Cayenne & Teriyaki 
Butter, Whiskey Demi
UPGRADE TO FILET  + $20

Baked Tamale Pie 
Hominy Pico de Gallo, Crema, Queso Fresco

Amish Chicken Breast 
Toasted Leek Mashed Potatoes, Rosemary & Lemon Cream

DESSERT

Ask your server for tonight’s Dessert Selection

COCKTAIL 
CONTEST  
❅ ENTRY ❅


