
SAVOR THE DELICIOUS DEALS

Savor Fort Wayne Restaurant Week, January 15 – 26, gives diners 12 days to enjoy multi-course, 
specially-priced meals at Fort Wayne restaurants. Participating restaurants offer dishes from their 

regular menus or a menu specifically created for Savor Fort Wayne Restaurant Week. 
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The Insalada Casaburo from Casa Restaurants



F or the seventh year, Visit 
Fort Wayne is offering the 
Fort Wayne community 

the opportunity to get a table at 
their favorite dining spots, as well as 
restaurants they have always wanted to 
try, with special menus and meal deals 
during Savor Fort Wayne.  

“Our goal is to showcase our city’s 
amazing restaurant community,” said 
Emily Stuck, the program and events 
manager at Visit Fort Wayne. 

This year 45 restaurants are 
participating with special menus as 
diverse as the restaurants themselves.

“We have a good mix of different 
cuisines, which gives diners a reason 
to try some new flavors. We also have 
a great selection of restaurants from 
all around the city including its iconic 
establishments: The Oyster Bar, Don 
Hall’s and Eddie Merlot’s to newer 
places like Bird + Cleaver, Club Room 
at the Clyde and Solbird,” said Stuck. 

Several restaurants including 
Bourbon Street, the Casa restaurants, 
Club Soda, Eddie Merlot's, El Azteca, 
Hall’s and The Oyster Bar have been 
participating in Savor Restaurant Week 
since its debut in 2014. 

“It is so great that we have our 
classics — those restaurants that have 
been involved since the beginning,” 
said Stuck. “But it is also great that we 
get new additions each year. It really is 
just a great chance to get out and have 
a good time.” 

Eddie Merlot’s has created a 
special three-course dinner for  
$35.95/person which includes soup 
or salad and then a choice from three 
of its signature entrees — steak frites, 
fish & chips and roasted chicken. The 
dessert selection includes raspberry 
cheesecake mousse, chocolate cake  
or a slice of its famous carrot cake.

2Toms Brewing Company and 
its in-house food partner Full Circle 
Grill & BBQ are offering three different 
Savor -Restaurant Week menus. The 

first option is for $15/person and 
includes two different choices: two 
smoked chicken enchiladas or two 
vegan enchiladas, spicy cauliflower 
rice, a side of guacamole and a 2Toms 
beer; or a healthier choice of an apple 
pecan arugula salad with smoked 
chicken and a 2Toms beer. The second 
option is $30/person and features a full 
rack of its fall-off-the-bone ribs, mac & 
cheese and coleslaw and two 2Toms 
beers. The all-out $45/person option 
features Full Circle’s Gut Buster — a 
plate filled with a half-rack of ribs, 
six smoked wings, a half-pound of 
pulled pork, a half-pound of smoked 
crack chicken, double orders of mac & 
cheese and coleslaw and two 2Toms 
beers. (Note, root beer, juice or 
chocolate milk may be substituted for 
the 2Toms beers when necessary.)  

Although Mad Anthony Brewing 
Company’s Savor Restaurant Week 
offering focuses on its beer, it does 
include some eats. Each option is 
$30 for two and includes two pints 
of Madbrew (or soft drinks), a basket 
of its famous Scooby Snacks, crispy 
potato wedges tossed in Maryland 
crab seasoning and topped with  
a cali-dip sauce and either two 
unwraps or two sandwiches (for a 
healthier option an asparagus salad 
may be substituted).

Both locations of Shigs In Pit BBQ 
are offering the same special menus. 
For $30, two people can order two 
rib dinners or two Big Shig platters 
that come with soft drinks and banana 
pudding for dessert. The healthier 
choice option is $11.99/person and 
features a meat plate with chopped 
chicken and smoked turkey and a 
choice of two sides (no substitutions 
are available).

According to Stuck, the average 
diner eats out at three restaurants 
during Savor Restaurant Week. 
But to further encourage diners to 
participate, this is the third year of 
Star Bank’s Star Reward Card. The 
idea is to fill the card with four stars, 
each indicating a Savor Restaurant 
Week meal purchased. (It is important 
to know that each Savor meal eaten 

Monday – Thursday gets two stars.) Fill 
as many reward cards as possible and 
completed cards may be submitted 
for entry in a raffle to win $500 in 
gift cards from Savor Fort Restaurant 
Week participants.

Savor Restaurant Week is again 
working with the Fort Wayne 
Downtown Improvement District 
to emphasize the great array of 
participating restaurants located within 
the city’s 99-block downtown district. 
Participating district restaurants 
include: Bourbon Street Hideaway, 
Club Soda, Conner’s Kitchen + 
Bar, Copper Spoon, Don Hall’s Gas 
House, Don Hall’s Takaoka, Nawa, 
Ruth’s Chris Steak House and Tolon.

And if you are worried that all 
of this dining out may affect your 
New Year’s resolution to eat better, 
don’t worry, Savor Restaurant Week 
has again partnered with Parkview 
Health to ensure each restaurant offers 
lighter food choices. These options 
are designated on the Savor menus 
with the Parkview green diamond. All 
lighter-fare appetizers and desserts are 
250 calories or less and entrees are 
under 600 calories.

Savor Restaurant Week is 
continuing to work with the Northeast 
Indiana Local Food Network to identify 
the locally-sourced menu options at 
participating restaurants, as well as to 
provide details and information about 
the local farmers who produce the 
ingredients included in the dishes. 

Although alcoholic drinks aren’t 
usually included in the Savor Restaurant 
Week offerings, local establishments 
including Mad Anthony Brewing 
Company and Three Rivers Distilling 
Company are offering special cocktails 
and craft brews as their first courses.

And this year the beer brands Blue 
Moon and Yuengling as well as Truly 
Hard Seltzers are creating specialty 
drinks & cocktails to savor during Savor 
Restaurant Week at several of the 
participating restaurants.

For more details about Savor Fort 
Wayne Restaurant Week and complete 
menus from participating restaurants, 
visit savorfortwayne.com
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SET THE SCENE

SAVOR THE SOUNDRAISE THE BAR

CRAFT THE CREATIVITY

Umi Fort Wayne’s cosmopolitan setting is ideal for 
 its offering of innovative sushi and Japanese dishes. One 
of its most popular dishes is the spicy Chilean sea bass. 
The restaurant also has a full bar with a diverse selection  
of sakes, hand-crafted cocktails and Japanese whiskeys. 
2912 Getz Road, 260.203.9975, umifortwayne.com

Club Soda with its supper-club vibe is the perfect 
setting for contemporary American fare and a modern  
take on the martini. The cosmopolitan environment  
lends itself as the ideal venue to hear live jazz and  
blues. 235 E. Superior Street, 260.426.3442, 
clubsodafortwayne.com

With its award-winning mixologists behind the bar and 
acclaimed chef Aaron Butts in the kitchen, Copper Spoon 
offers an inventive and enjoyable dining experience. The 
menu has a farm-to-fork vibe and many of the cocktails 
are its bartenders’ original concoctions 301 W. Jefferson 
Boulevard, 260.755.1019, copperspoonfw.com

Craft beer and creative food are the focus of this  
casual, but refined eatery and local craft brewing 
company. Junk Ditch Brewing’s philosophy is hand-
made everything and it sources ingredients from local 
farms and producers. 1825 W. Main Street, 260.203.4045, 
junkditchbrewingco.com
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Participants
2Toms Brewing Company 3676 N. Wells 
Street, 260.402.7644, 2tomsbrewing.com

Bill’s Smokehouse 305 E. Washington Center 
Road, 260.484.0411, billsmokehouse.com

Bird + Cleaver 1603 N. Wells Street, 
260.494.3684, birdandcleaver.com

Black Canyon 1509 W. Dupont Road, 
260.203.5900, blackcanyonrestaurant.com

Bourbon Street Hideaway  
135 W. Columbia Street, 260.422.7500, 
bourbonstreethideaway.com

CASA RESTAURANTS casarestaurants.com

Casa Grille 411 E. Dupont Road, 260.490.4745

Casa! Ristorante 7545 W. Jefferson Boulevard, 
260.436.2272

Catablu Grille 6372 W. Jefferson Boulevard, 
260.456.6563, thecatablugrille.com

Chapman’s Brewing 5735 Falls Drive, 
260.209.5048, chapmansbrewing.com

Chop’s Wine Bar 6417 W. Jefferson Boulevard, 
260.436.9220, chopswine.com

Club Room at the Clyde 1806 Bluffton Road, 
260.407.8530, clydeclubroom.com

Club Soda 235 E. Superior Street, 
260.426.3442, clubsodafortwayne.com

Conner’s Kitchen + Bar 1150 S. Harrison 
Street, 260.467.1638, connersfortwayne.com

Copper Spoon 301 W. Jefferson Boulevard 
260.755.1019, copperspoonfw.com

DON HALL’S RESTAURANTS donhalls.com

Don Hall’s Factory 5811 Coldwater Road, 
260.484.8693

Don Hall’s Old Gas House 305 E. Superior 
Street, 260.426.3411

Don Hall’s Guesthouse 1313 W. Washington 
Center Road, 260.489.2524

Don Hall’s Takaoka of Japan 305 E. Superior 
Street, 260.424.3183

Don Hall’s Tavern At Coventry 5745 Coventry 
Lane, 260.459.2893

Don Hall’s Triangle Park 3010 Trier Road, 
260.482.4342

Eddie Merlot’s 1502 Illinois Road, 
260.459.2222, eddiemerlots.com

El Azteca 535 E. State Boulevard, 
260.482.2172, elaztecarestaurant.com

The Fish House Restaurant & Seafood 
Market 4910 N. Clinton Street, 260.420.0084, 
fishhousefortwayne.com

Junk Ditch Brewing Company  
1825 W. Main Street, 260.203.4045, 
junkditchbrewingco.com

La Fogata Mexican Grill 1812 Bluffton Road, 
260.747.4896

Mad Anthony Brewing Company  
2002 Broadway, 260.426.2537, madbrew.com

Mastodon Grill Holiday Inn Purdue,  
4111 Paul Shaffer Drive, 260.482.3800

Mitchell’s Sports Bar & Grill 6179 W. 
Jefferson Boulevard, 260.387.5063, 
mitchellsfw.com

Nawa Restaurant 126 W. Columbia Street, 
260.399.7501, nawa.live

Nori Asian Fusion Cuisine 2882 E. Dupont 
Road, 260.739.5387, noriasiancuisine.com

The Oyster Bar 1830 S. Calhoun Street, 
260.744.9490, fwoysterbar.com

Park Place On Main 200 E. Main Street, 
260.420.8633, parkplaceonmain.com

Pub @ 1802 1802 Spy Run Avenue, 
260.424.2439, theputat1802.com

Ruth’s Chris Steak House 224 W. Wayne 
Street, 260.444.5898, ruthschris.com

Shigs In Pit 2008 Fairfield Avenue, 
260.387.5903, shigsinpit.com

Shigs In Pit BBQ & Brew 6250 Maplecrest 
Road, 260.222.8802, shigsinpit.com

Solbird Kitchen & Tap 1824 W. Dupont Road, 
260.451.0052, solbirdfw.com

Summit City Brewerks 1501 E. Berry Street, 
260.420.0222, summitcitybrewerks.com

Teds Beerhall 12628 Coldwater Road, 
888.260.0351, tedsbeerhall.com

Three Rivers Co-Op & Deli 1612 Sherman 
Boulevard, 260.424.8812, 3riversfood.coop

Three Rivers Distilling Company  
224 E. Wallace Street, 260.235.5170, 
3rdistilling.com

Tolon Restaurant 614 Harrison Street, 
260.399.5128, tolonrestaurant.com

Trolley Steaks And Seafood  
2898 E. Dupont Road, 260.490.4322, 
trolleysteaksandseafood.com

Trubble Brewing 2725 Broadway, 
260.267.6082, trubblebrewing.com

Trubble Riverside Café & Tap  
202 W. Superior Street, 260.267.6082, 
trubblebrewing.com

Umi Fort Wayne 2912 Getz Road, 
260.203.9975, umifortwayne.com

Indicates restaurant is located in Fort Wayne’s Downtown Improvement District. 
For more and details about Savor Fort Wayne Restaurant Week and  

complete menus from participating restaurants, visit savorfortwayne.com


