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Gold Plate Sponsor 

Approximately 10% of all sales from 2020 
Winter Restaurant Weeks, sponsored by 
Gordon Foodservice, will be donated to

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

2 Lunches for $22 and 3 Courses for $33 Per Person*  
(Choose two first courses and an entrée. OR, choose one first course, an entrée, and a dessert. )*

*Eat. Drink. Downtown South Bend. weeks price does not include tax and tip. Eat. Drink. Downtown South Bend. weeks 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.

EAST BANK EMPORIUM
cuisine: Steak and seafood 

address: 121 South Niles Ave. 

phone: 574.234.9000 

hours: Monday – Thursday, 11:00 am – 9:30 pm; Friday-Saturday,  

11:00 am – 10:30 pm; Sunday, 11:00 am – 9:00 pm

web: eastbankemporium.com

Lunch 
Two lunch entrées from sandwiches and wrap,  
salad, or burgers section of our regular menu.  

Plus any soft drink, tea, or coffee for two.

Dinner
STARTERS

Tempura Salmon 
With a lemon dill aioli.

Crab Cakes 
With corn salsa, avocado cream and chipotle sauce.

Mozzarella Wedges 
With marinara sauce.

Arancini 
Fried risotto balls with a Parmesan cream.

Tempura Green Beans 
Lightly fried with a spicy ranch sauce.

Ahi-Tuna 
Five-spice dusted and pan seared with a Ponzu sauce.

French Onion Soup

Soup of the Day

Caesar Salad 
With Parmesan crisp.

ENTRÉES
Rainbow Trout Oscar 

8-oz. rainbow trout, pan-fried, topped with crab meat, asparagus, 
and béarnaise sauce, served with wild rice and mixed vegetable.

Cedar Plank Salmon 
With wild rice and asparagus.

Steak Frites 
10-oz. flat iron steak with a red wine barbecue sauce  

and house-cut fries.

Surf and Turf 
Choice 12-oz. New York Strip, grilled, with Cajun shrimp skewer, 

served with mashed potatoes and green beans.

Duroc Chop 
14-oz. Char crusted bone-in Duroc pork chop with an apple and 

sweet potato hash, green beans and apple brandy sauce.

Roasted Duck Half 
Maple Leaf Farms duck, oven-roasted, with dried cherries, raspberry 

sauce, wild rice and mixed vegetables.

Pasta Primavera 
Sautéed mixed vegetables in garlic butter and white wine over linguine.

The Greek 
Marinated chicken breast with a veggie orzo pasta,  

Mediterranean salad and Feta cheese.

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, $25.00/bottle)

Stella Rosa, Moscato d’Asti 
Maryhill, Columbia Valley Chardonnay 
Robert Mondavi, PS, Meritage, California

($9.00/glass, $35.00/bottle)

Conundrum, Rose, California 
Conundrum, White Blend, California 

Conundrum, Red Wine Blend, California

SPIRITS 
($5.00)

Mojito

BEER 
($4.00)

Bell’s, Oberon
Yuengling, Golden Pilsner


