CARMELA’S AT MACRI’S %gg%

Cuisine: Ifalian bistro and American classics

Address: 214 North Niles Ave.

Phone: 574.280.4824

Hours: Open for lunch Monday - Friday, 11:a.m. - 2:00 p.m.
Open for dinner Tuesday - Thursday, 5:00 p.m. - 9:00 p.m.;

downtown | Restaurant Week Friday and Saturday, 5:00 p.m. - 10:00 p.m.
south bend | yan. 23 - Feb. 4,2012 Web: macrisbakery.com/carmelas

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

3-course Dinner for $25 per Person!*

*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.

Antipastas (Choose one) Guenoc Lake County Chardonnay ...
$6.00 per glass/$25.00 per bottle
. Brusqhgﬂe Alla Cdldbrese The aromas of stone fruit, like peaches and apricots, mingle
Garlic Toasted Crustini Topped with Fresh Roma Tomatoes, with pineapple and almond paste. The fiavors are intense
Basil, Balsamic Vinegar, and Extra Virgin Olive Ol and echo the nose while displaying balance and elegance.
Mozzarella Fritta
Homemade Mozzarella Sticks Served with SPIRITS
Carmela’s Marinara Sauce Pistachio Mint Martini ... $5.00
2 Dumante, Finlandia Vodka, half and half, and créme de
Entrees <Choose one) menthe, shaken and served with a chocolate swirl
Stuffed Salmon .
Tender, Flakey Salmon Stuffed with Spinach and Goat Cheese Strawberry Lemonade Martini ... $5.00
Topped with Encrusted Parmesan Italian Accent ... $5.00
Topping and a Balsamic Glaze Finlandia Vodka, chambord, sweet and sour with raspberry

Chicken Scallopini flavoring, and fresh lime, shaken and served in a martini glass

Sautéed Tender Chicken Breasts Topped with a Delicate BEER
Marsala Cream Sauce Mixed with Cipollini Onions and

Mushrooms Served on a Bed of Capeliini and New Belgian Brewery Snow Day... $3.00 per bottle
Our Vegetfable of the Day Bold, hoppy. drinkable and strong, with subtle flavors of

. chocolate and caramel

Veal Involtini
Tender Veal Rolled and Stuffed with Sausage, Ricotta Cheese, Blue Moon Winter Abbey Ale ... $3.00 per bottle
and Spinach That Is Oven Baked fo Perfection and Topped A hearty brew of dark roasted malts a hint of Belgian sugar
with Marsala Sauce on a Bed of Capellini and and a touch of wheat

Our Vegetable of the Day
. Sierra Nevada Ruthless Rye IPA ... $3.00 per bottle
Lobster Ravioli o Combines the peppery spice of rye with citrusy notes of
Lobster Stuffed Ravioli Topped with Sautéed Shrimp in a whole-cone hops
Lobster Cream Sauce
D t Goose Island Mild Winter Ale ... $3.00 per bottle
esser Toffee brown, medium bodied with aromas of raisins and

Choose any selection from our dessert menu. freshly baked dark bread

“Add a Glass”

Partnerships with our beverage sponsors have allowed us to pass  “Add an Extra Helping”
along some great values fo enhance your dining experience.  \When paying your check, please add an “Extra Helping” for the

WINE Food Bank of Northern Indiana to help fight hunger. Through

a network of 185 food pantries in six counties,

Guenoc Lake County Petite Sirah ... the Food Bank helps more than 100,000 people |

$6.00 per glass/$25.00 per bottle each month, nearly half of whom are children.
Featuring the infense 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.




