
“Add an Extra Helping” 
When paying your check, please add an “Extra Helping” for the 
Food Bank of Northern Indiana to help fight hunger. Through  
a network of 185 food pantries in six counties, 
the Food Bank helps more than 100,000 people  
each month, nearly half of whom are children.

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

2 Dine for $25*
*Eat. Drink. Downtown South Bend. week price does not include tax and tip. Eat. Drink. Downtown South Bend. week 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.

Appetizers  (Choose two)
 Cup of Our Homemade Soup or Chili  

Served with Croutons
Four Smoked, Bacon Wrapped, Herb Cheese Filled 

Jalapeño Poppers
Four Loaded Potato Skins

Bruschetta with Tomato, Basil, 
and a Balsamic Vinegar Reduction

Build Your Own Nacho Plate 
Starting with Our Fresh Tortilla Chips Smothered in Shredded 

and Melted Sharp Cheddar, Then Choose 3 from:

Entrées (Choose two)
Fish & Chips 

Three-piece Hand-dipped Cod Loin & Chips with Coleslaw

Chicken or Shrimp Caesar Salad 
With Garlic Toast

½-lb. Bacon Bleu Burger with Fries or Onion Rings

Angel Hair Pomodoro  
With Garlic Toast

10-oz. Top Sirloin  
Topped with Homemade Bourbon-mushroom and Onion 

Sauce (optional) and Baked Potato

Spaghetti  
With Baseball Sized Meatballs and Garlic Toast

Black-N-Bleu Calzone 
Blackened Top Sirloin Strips and Bleu Cheese Crumbles Baked 

into a Huge Calzone

Dessert  (Choose two)
Warm Brownie a la Mode (Homemade Ice Cream)

Apple, Cherry, or Blueberry Tart

Backstage Elephant Ear with Caramel or Chocolate Drizzle
Cheesecake with Apple, Cherry, or Blueberry Topping

“Add a Glass” 
Partnerships with our beverage sponsors have allowed us to pass 

along some great values to enhance your dining experience.

WINE
Guenoc Lake County Petite Sirah ...  

$6.00 per glass/$25.00 per bottle 
Featuring the intense aromas of red raspberry, licorice, and 

baked blueberries, this wine has a medium body with melt-in-
your-mouth tannins and layers of spicy complexity. 

Guenoc Lake County Chardonnay ...  
$6.00 per glass/$25.00 per bottle 

The aromas of stone fruit, like peaches and apricots, mingle 
with pineapple and almond paste. The flavors are intense 

and echo the nose while displaying balance and elegance. 

SPIRITS
Finlandia Cranberry Fresh Martini ... $5.00

Backstage in the Bahamas ... $5.00

BEER
New Belgian Brewery Snow Day... $3.00 per bottle 
Bold, hoppy, drinkable and strong, with subtle flavors of 

chocolate and caramel

Blue Moon Winter Abbey Ale ... $3.00 per bottle 
A hearty brew of dark roasted malts a hint of Belgian sugar 

and a touch of wheat

Sierra Nevada Ruthless Rye IPA ... $3.00 per bottle 
Combines the peppery spice of rye with citrusy notes of 

whole-cone hops

Goose Island Mild Winter Ale ... $3.00 per bottle 
Toffee brown, medium bodied with aromas of raisins and 

freshly baked dark bread
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Restaurant Week
Jan. 23 – Feb. 4, 2012

BACKSTAGE GRILL
Cuisine Type: Sandwiches, burgers, salads,  
homemade soups. 
Address: 222 S. Michigan St.  
Phone: 574.232.0222 
Hours: Tuesday – Thursday, 11:00 a.m. – 2:00 p.m., 5:00 – 9:00 p.m; 
Friday, 11:00 a.m. – 10:00 p.m.; Saturday, 5:00 p.m. – 10:00 p.m. Green 
Room hours are Wednesday, 8:00 p.m. – 2:00 a.m.; Thursday, 9:00 p.m.  
– 2:00 a.m.; Friday. 4:00 p.m. - close; Saturday, 9:00 p.m. - close.
Web: backstagesouthbend.com

Jalapeño Rings  
Pico De Gallo 
Green Chiles  
Diced Onion 

Diced Tomatoes 
Chopped Cilantro 

Refried Beans  

Lettuce 
Black Beans  
Sour Cream 
Guacamole

Add 1 of These 
Finishing Touches: 

Seasoned Beef 

Smoked Shredded 
Chicken  

Beer Braised Pulled Pork  
Homemade Red Chili

OR Add 1 More from 
the First List


