
Casual Fine Dining at the Historic Studebaker Mansion 
620 West Washington Street • 574.234.9077 • tippe.com

Built by Clem Studebaker from 1886 – 1889, the Tippecanoe Place mansion has a rich and colorful history.  
Today, the restaurant indulges clientele in grand cuisine and noble wine — all within an atmosphere of  

unparalleled ambiance at the heart of the South Bend business and catering scene.

The Downtown Dining Association is a nonprofit alliance created in 2011 to unite its locally owned dining 
establishments and increase awareness of downtown South Bend as a dining destination. We host a series 
of exciting events throughout the year. Come and taste the difference in Downtown South Bend.

South Bend Hospitality – Our Love for Notre Dame Students
Here in Downtown South Bend, Notre Dame students are a vital part of our city's energy, vibrance, and community spirit. Their presence brings  

life to our streets, enthusiasm to our businesses, and a strong connection between campus and city. We take great pride in welcoming you, the families, 
with open arms— whether you're here for the first time or have visited South Bend for years. Our local restaurants, cafes, and businesses are excited to 

serve you, celebrate with you, and be a part of your Notre Dame experience. This city is your city, and we’re honored to share it with you!

Special Menu for 
Parents Attending 

THE RALLY
APRIL 4, 2025

DOWNTOWN DINING ASSOCIATION

3-COURSE DINNER

SALAD OR SOUP  
(CHOOSE ONE)

Classic Caesar Salad
Hot Bacon Spinach Salad

French Onion Soup
Soup Du Jour

ENTRÉES 
(CHOOSE ONE)

Entrées served with yukon potatoes and chef's vegetable

Classic Prime Rib – House specialty, au jus and creamy horseradish  $40

Faroe Island Salmon – Maple bourbon glaze  $40

Chicken Florentine – Cream, butter, garlic, tomatoes, spinach  $35

Chef's Pasta – Our chef's creation  $35  (VEGETARIAN, CHICKEN OR SHRIMP)

Shrimp Dijonaise – Dijon cream, spinach, tomatoes, mushrooms  $35

DESSERTS  
(CHOOSE ONE)

Classic NY Cheesecake – Rich caramel sauce

Flourless Chocolate Torte – Three berry compote

Crème Brûlée – Vanilla bean custard


