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Welcome!
Fine dining at q 1
. etizers & Soups
Tippecanoe Place _}:_I}J '5 -P
is a tradition that | Crabcakes Tippecanoe $8.95
began over 100 years A pair of jumbo crabeakes lightly breaded and baked fo a golden brown.
Finished with hunter-style sauce.
ago by the Studebaker
il = 1 Stuffed Portobello Mushroom $7.95
. R = He Roasted and stuffed with shrimp and fresh spinach in a light cream sauce.
mansion’s original Topped with browned Monterey fack and Parmesan cheeses.
owners. Today, that Smoked Salmon $8.50
iradition continies at Atlantic cold smoked salmon served with traditional accompaniments,
Tippecanoe Place | Jumbo Shrimp Cocktail $8.95
Jumbo Tiger shrimp served with owr zesty cochtail sauce.
Restaurant.
As 1] : Baked Brie £7.95
s 1"? JRCILCTE A wheel of soft ipened Danish Brie baked in seasoned breading
landmarkin the heart served over rqgu&pny sauce with 5!:.md-amfa
of South Bend's -,:Fﬂca > $7.25
hjﬁ!ﬂﬂﬂdﬁ!ﬂ#! We h:!fltqﬂﬁmiﬁpnmﬂdh toast points.
ﬁwgm,mﬂ Place is~} Sﬂup the D hos % $2.95
. w! Ei% Our E'}:efpremﬂgﬂ uurdrﬂﬁmummfmmxrﬂch _-
| French Onion Soup $2.95
_ M '}'H""E *hﬂﬁm Dur omion mnpis made j’mm thinly sliced nmm,t ,sl:m;rnnd irm." stock,
- wEaIﬂi u;_r.'m dﬂt‘e ; sepving, we cover it \ithja large crouton, Swiss and I-'h-rmmn cheeses,
Ay f.-fn ﬂm drown. | > g
-—.!:IT" N 't' ;
AT i "TI Fﬂ?ﬂl’lﬂﬂ Trﬂdirmm
-; i %ﬂ %’E I recipes have come and ;miq.; Thm
1 | enl m\\%&% the test of time n.'ﬁ'm'lm to
pm:-I:Er you with the oppertunily to laste some I'JrlriFjlI : _ jii_‘uwﬂ'm
ges, massi D‘*’meEﬁasted Ft!.ct Medallions -~ $17.95
} Tender twin medallions coated with herb breaderumbs arrd-wm-r.mmd
h d-ﬁ?:j_: I:;ES ':;d Served with Port Wine Shallot and Whiskey Peppercorn sauces.
RE-CRafied WOORE,
Rack of Lamb $10.05
And, as always, every Roasted in a fresh herb crust and served with Major Grey's Mango Clutney.
effort will be made to | _Herb-Roasted Pork Chops $15.95
serve yowin the Fresh twin loin cut pork chops brushed with olive oil and garlic,
i , dusted in bread crumbs with fresh herbs and oven-roasted
E;rcepljunuf Sf}fff that served on @ bed of caramelized onions and apples
15 customary af
Tippecanoe Place. P t Pri f E‘
We are consistently ﬂﬁﬂ'— rHe IRE
voted the Michiana Tender and flaverful prime rib of beef. Our hand-selected, corn-fed Midwestern
area's "Most beef is coated with a delicate herl crust, carefully slow-roasted and served with
; - Ruby Port au jus and Horseradish sauce, Quantities may be limired.
Romantic Restaurant Classic Cut $15DE
and are honored to assluf X '
have Rl g8 o Traditional Cut $19.95
guest this evening. Studebaker Cut $22.95

s

Please be aware that consumption of cerain mw and/or
unilerconked foods coukl result in illness
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Steaks

DESSERTS
To ensure perfect lenderness and flavor, we use only hand-selected, corn-fed
beef, trimmed lo our own demanding specifications, and charbroiled to order. sabe TD::iﬂdJ:UT n!:r

fenouwm SEEFLS
Filet Mignon petite  §19.95
The top of the line in tenderness large  $23.95 f;":: ;::2; :h:-e-

]

New York Strip petite  $19.95 filled with delici
Selected for tenderness and flavor, this is a large £21.95 ed with deliclous
well-marbled center-cut from the finest strip loins. delights created by our

Mushroom Trilogy Tenderloin
A seasoned, charbroiled filet served with an array of poriobello,
forest, and emoki mushrooms.

Add Caramelized Onions or Eautég.r.!. Mushrooms $2.50

$20.95 Pastry Chef.

BANQUET
FACILITIES

Whether you are
planning am. intimate
pnun.'e pm;r a bw
ner, or n;fﬂrge '.
W eption, our
w f‘!ﬂre“ﬂ:ﬂ

S fgfnm{

sumptuous buffet
featuring omelettes

Atlantu: Salmon P
Brushed with a mustard-basil glaze and roasted

Ahi Tuna

Accenter cut Ahi tuna steak gently seasoned and charbroiled,
topped with a roasted bell pepper and goat cheese puree.

Swordfish

A cenler cul swordfish steak broiled with fresh lemon and
served with a creamy sweet basil pesto sauce.

Shrimp Stirfry
j'mr:bn Black Tiger shrimp sautéed with garden fresh vegetables
in a ginger soy sauce, served over rice.

Lobster Tail

The finest lobster avatlable from the cold waters of Austritlia.
Our large - up to 34 pound - tail is served steaming hol
in the shell with drawn butter and fresh lemon,

cooked to order, Belgian
piee waffles, carved ham and
roast beef, fresh fruits,
salads, pastry displays
and more! Served every
$17.95 | Sunday from 9am-2pm.
Reservations

$15.05 Recommended.

$17.95
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