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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!

DOWNTOWN DINING ASSOCIATION

Special Menu for 
Parents Attending 
THE RALLY
APRIL 20, 2026

RESERVATIONS

TIER I WINE $11/GLASS; $44/BOTTLE 

SPARKLING
NV Raventos, Blanc de Blancs, Conca del 
Riu Anoia, Spain (regularly $16/ by the glass)

WHITE
2023 Brundlmayer, Gruner Veltliner, 
Austria (regularly $15/ by the glass)

RED
2021 Spinetta, Sangiovese,  
il Nero di Casanova, Tuscany, Italy  
(regularly $16/by the glass)

TIER II WINE $20/GLASS; $80/BOTTLE 

SPARKLING
NV Pierre Gimonnet, Blanc de Blanc,  
1er Cru Cuis, Champagne, France (regularly 
$25/by the glass)

WHITE
2022 Celani Family, Chardonnay, Napa 
Valley, California (regularly $25/by the glass)

RED
2018 Chapelle de Meyney, Cabernet 
Blend, St Estephe, Bordeaux, France  
(regularly $25/by the glass)

DRINK SPECIALS

SIX-COURSE TASTING – $65 PER GUEST (REGULARLY $85)
OPTIONAL WINE PAIRING – $50 PER GUEST
Our six-course tasting menu offers a guided exploration of the season through chef-driven dishes served in thoughtful progression. Each 
evening’s menu is shaped by what’s freshest and most compelling, allowing the kitchen to cook with spontaneity and intention. Guests may 
encounter ingredients such as venison, octopus, or sweetbreads, depending on availability and inspiration.

EIGHT-COURSE TASTING – $85 PER GUEST (REGULARLY $105) 
An expanded tasting menu offering additional courses and a broader expression of the kitchen’s creativity. An optional wine pairing will 
be available as well.
Important Dining Notes - Menus change nightly and are crafted as a complete experience. Please share any allergies or dietary 
restrictions at the time of reservation so our team can best accommodate you. 

What Is a Tasting Menu?
A tasting menu is a curated, multi-course meal designed by the chef to be enjoyed as a unified experience. Rather than selecting individual dishes, 
guests are guided through a sequence of smaller plates that emphasize seasonality, technique, and balance.
At Roselily, this format allows us to showcase the full range of our kitchen at a special Rally price, an invitation to experience our tasting menu in 
its most expressive form.

COCKTAIL 
$12  (regularly $15)

El Burro 
Arette Blanco,  
Pineapple, Lime,  
Cinnamon, Ginger Beer

Burnt Honey  
Old Fashioned 
Pinhook Bourbon,  
Angostura Bitters 

https://www.exploretock.com/roselily

