
Tippecanoe Place- Studebaker Mansion a national historic landmark,  
in the heart of South Bend’s Historic District, reflects the embodiment  
of everything that was great wealth in the late 1800’s. The gracious  
spirit of the past still thrives throughout the mansion’s handcrafted  
wood work, ambiance and celebrations for special occasions. 

Salads & Soups

Entrees

Appetizers

Happy Valentine 's Day!

SPINACH ARTICHOKE DIP  10
rich, hot, creamy artichoke mixture  

served with kip’s chips

SHRIMP COCKTAIL  12
tippe cocktail sauce

CRAB CAKES  16
champagne mustard cream sauce

TENDERLOIN TIPS  12
filet tidbits, mushroom demi

CAPRESE SALAD  10
fresh mozzarella, tomato, basil

BAKED BRIE EN CROUTE  15
puff pastry, apple slices,  

berries, naan bread

FRENCH ONION  7

LOBSTER BISQUE  7

SPINACH SALAD  8
fresh spinach, sliced mushrooms, red onion,  
sliced egg, bacon bits, hot bacon dressing

CAESAR  7
romaine, parmesan cheese,  

garlic croutons

WEDGE SALAD  8
iceberg wedge, bleu cheese crumbles,  

tomatoes, scallions, bacon bits

CHICKEN EN CROUTE  28
brie, spinach, florentine

GRILLED SWORDFISH  32
citrus zested hollandaise

PAN SEARED ATLANTIC SALMON  28
lemon tarragon butter

ROASTED DUCK AMARETTO  32
cherry almond amaretto sauce,  

SURF & TURF PASTA  38
bleu cheese butter cream sauce

SURF & TURF  58
filet mignon & cold-water lobster tail  

– drawn butter, bearnaise sauce

buttermilk mashed  5          roasted fingerlings  5          classic rice pilaf  5          asparagus  7

all entrees come with chef’s vegetable

Consuming raw or under cooked meats, poultry, shellfish, or eggs may increase your chance of food borne illness. 

PERFECT PRIME RIB   
traditional cut 12 oz  36  |  studebaker cut 16 oz  42

house specialty, au jus & creamy horseradish

BACON WRAPPED FILET  38 
veal demi-glace

FILET OSCAR  47 
crab meat, asparagus, hollandaise



Consuming raw or under cooked meats, poultry, shellfish, or eggs may increase your chance of food borne illness.  
Indiana Food Code Sec. 181 (a)   ©US Foods Menu 2021 (197661)

Sweetheart Menu
Appetizers

Entrees

Dessert

choose one

SPINACH ARTICHOKE DIP
rich, hot, creamy artichoke mixture  

served with kips chips

SHRIMP COCKTAIL
tippe cocktail sauce

CRAB CAKES
champagne mustard cream sauce

BAKED BRIE EN CROUTE
puff pastry, apple slices,  

berries, naan bread

each choose one

BACON WRAPPED FILET
trilogy mushroom demi, buttermilk mashed  

and chef’s vegetable

PERFECT PRIME RIB
house creamy horseradish, au jus,  

buttermilk mashed and chef’s vegetable

CHICKEN EN CROUTE
brie florentine, rice pilaf, chef’s vegetable

GRILLED MUSTARD SHRIMP
whole grain mustard marinated, drawn butter,  

rice pilaf, chef’s vegetable

SURF & TURF  15
filet mignon & cold-water lobster tail –  

drawn butter bearnaise sauce

GRILLED SWORDFISH  32
citrus zested hollandaise

CHEESECAKE & CHOCOLATE HEART FOR TWO
ny style cheesecake, flourless chocolate heart torte  

accompanied by a long stem chocolate covered strawberry

$100 FOR TWO

Salads & Soups
each choose one

FRENCH ONION

LOBSTER BISQUE

SPINACH SALAD 
fresh spinach, sliced mushrooms, red onion,  
sliced egg, bacon bits, hot bacon dressing

CAESAR
romaine, parmesan cheese,  

garlic croutons

WEDGE SALAD 
iceberg wedge, bleu cheese crumbles,  

tomatoes, scallions, bacon bits




