
American, French, Italian, Spanish/Basque 
101 N. Michigan Street • 574.968.8101 • cafenavarre.co

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 20, 2026

RESERVATIONS

DOWNTOWN DINING ASSOCIATION

3 COURSES - $49/PERSON

FIRST COURSE 
(CHOOSE ONE)

French Onion Gratinée – Beef broth, gruyère, toasted baguette 

Wild Mushroom Soup – Sherry, hazelnut, crème fraîche, chive 

Navarre Salad – Baby greens, green apple, bleu cheese, candied walnut, white balsamic

Shrimp Cocktail – Citrus poached, Bloody Mary cocktail sauce, lemon, horseradish  (+$3)  

Meatball – Mozzarella, San Marzano  (+$3)   

Smoked Salmon Dip – Sesame, poppy seed, smoked trout roe, chive, garlic naan  (+$3)  

SECOND COURSE 
(CHOOSE ONE)

Grilled Faroe Island Salmon – Fennel, golden raisins, caper, marcona almond, bagna cáuda sauce 

Pork Tenderloin – Mozzarella, mushroom marsala, Italian polenta  

Green Circle Chicken Breast – Creamed spinach, artichoke, fingerling potatoes, chicken jus 

Butternut Squash Risotto – Arborio rice, brown butter, mascarpone, pepitas, balsamic

Bolognese – Pork, beef, and veal, tagliatelle, san marzano, soffritto, parmigiano reggiano    

Rigatoni alla Vodka Sauce – Italian sausage, seared shrimp, San Marzano tomatoes, parmigiano reggiano

Short Rib Pappardelle alla Ragu – Braised short rib, parsley, pecorino, lemon crouton crumble  (+$5)

PREMIUM CUTS:  
Filet Mignon (6 OZ) – Seasonal vegetable, potato purée, bone marrow balsamic jus  (+$14) 

New York Strip Surf & Turf – 10 oz boneless, grilled shrimp, seasonal vegetable, potato purée, bone marrow balsamic jus  (+$16)

THIRD COURSE   
(CHOOSE ONE)

Samoas Cookie Bar – Coconut caramel, blondie, chocolate, vanilla gelato     

Crème Brûlée – Whole vanilla bean, fruit preserve   

Gelato – Chocolate or vanilla 

NOW OPEN  
FOR LUNCH!

Join us as we open our doors 
weekly for lunch from  

11 am–2 pm Monday–Friday.

Your lunch break just got  
tastier with our signature  

soups & salads, handhelds,  
fresh-made in-house pasta,  
and prime cuts. The perfect 
choice for your next lunch, 

business or casual, is now at Café!

https://www.cafenavarre.co/visit

