
Japanese, Sushi, and Asian Fusion
119 North Michigan Street • 574.289.2222 • NotJustSushi.com 

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 COURSES – $39/PERSON
APPETIZER (CHOOSE ONE)

Crab Rangoon – Four pieces of crab cream cheese rangoon served with duck sauce.
Butterfly Coco Shrimp – Butterfly shrimp battered with coconut flakes, lightly deep-fried to 
golden brown perfection, coconut dipping sauce on the side.
Gyoza – Six potstickers with pork, shrimp, or vegetables served with a dumpling sauce. They can 
be steamed, pan-seared, or deep-fried.
Shrimp Swirl Pops (NEW) – Four shrimp skewers, breaded and made from 100% shrimp 
caught off the coast of Thailand which feature a tender, bouncy texture and a flavorful, rich 
seafood taste. They are served with Thai sweet chili sauce.
Jalapeño Lover  – Cream cheese and spicy tuna stuffed in a jalapeño, deep-fried,  
and topped with sriracha hot chili sauce.

ENTRÉE (CHOOSE ONE)

Glazed Orange Chicken  – Breaded chunks of white meat chicken and orange peels stir-
fried with a homemade General Tso sauce.
Coconut Shrimp Dinner – Lightly battered jumbo shrimp, deep-fried till golden brown and 
served with a creamy coconut sauce.
Mongolian Beef – Sliced beef, scallion, onion, stir-fried with house brown sauce.
Woochi Roll* – Shrimp tempura, cream cheese, mango, and cucumber, topped with salmon and 
avocado, garnished with crispy fried onion, honey wasabi, and mango sauce.
Godzilla Roll * – Shrimp, Kani-kama (crab stick), unagi, red snapper, avocado, and cream 
cheese are battered and lightly deep-fried, garnished with unagi sauce and spicy mayo.
Volcano Roll * – Salmon, cream cheese, imitation crab stick, and avocado, battered and lightly 
deep-fried, garnished with unagi sauce, spicy mayo and honey wasabi.
Lady Gar-Gar Roll* – Shrimp tempura, spicy tuna, and avocado are wrapped in soy paper, topped 
with Kani-kama (crab stick) and Japanese mayo, and garnished with unagi sauce and seaweed flakes. 
Maki Combo* – California roll, tuna roll, and salmon roll.
Hibachi Coldwater Lobster & Shrimp  (+$10)

Nigiri & Sashimi Combo* (+$10) – Six pieces of nigiri and nine pieces of sashimi.  

DESSERT (CHOOSE ONE)

Mochi Ice Cream (2)  •  Deep Fried Cheesecake  
White Chocolate Raspberry  •  Old Fashioned Triple Chocolate Cake 

DRINK SPECIALS
WINE/SAKE
RED OF INTEREST

Bogle Merlot  California   
$8/GLASS, $30/BOTTLE

Primarius Pinot Noir  Oregon   
$9/GLASS, $32/BOTTLE

WHITE OF INTEREST 

Cloudfall Chardonnay  Washington   
$7/GLASS, $26/BOTTLE

Mezzacorona Pinot Grigio  Italy   
$8/GLASS, $30/BOTTLE          

SAKE/PLUM WINE

Gekkeikan Junmai Traditional  
Hot Sake  California  
 $7/CRAFT (6 OZ)

Hana Fuji Apple Sake  California   
$9/GLASS, $32/BOTTLE          

Hakutsuru Plum Wine  Japan   
$9/GLASS, $32/BOTTLE

BEER
Tsingtao Premium Lager  China   
$5/BOTTLE

Sapporo Premium  Japan  
$5/BOTTLE

COCKTAIL
Hong Kong Sweet Tea  $8

Lycheetini  $12

*Undercooked meat, poultry, eggs, or seafood   |     Spicy dishes 


