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cheese fondue

Served with artisan breads and seasonal fruit and veggies for dipping. Please choose one cheese fondue per cooktop.

Brie and Fig Alpine Buffalo Chicken Cheddar
The cheese blend that started it all! Alpine Swiss cheese Classic Cheddar cheese blend matched up with
crafted with fresh garlic, delicious fig jam, classic French Brie Franks buffalo chicken, freshly cracked pepper,
and garnished with honey roasted almonds. Gorgonzola and scallions.
—— charcuterie board —— — double dippers —
Our selection of premium cured meats, artisan crackers First dip in cheese, then dip Into a selection of savory
and accompaniments. toppings like smoky bacon, scallions, everything bagel
$17.00 seasoning, crispy onions, and cajun crumbles.
$9.00
salad
Enjoy one of our delicious salads each featuring one of The Melting Pot’s signature dressings. Please choose one salad per person.
California Caesar Melting Pot House Fruit Cup
Mixed Greens, Candied Romaine, Parmesan, Mixed Greens, An assortment of fruits
Pecans, Gorgonzola, Croutons, Caesar Cheddar, Tomatoes, that everyone loves...great
Tomatoes, Raspberry Dressing, Parmesan- Croutons, Egg, for kids
Walnut Vinaigrette Dusted Pine Nuts Choice of Dressing
L *
entree

All entrées include seasonal vegetables and signature dipping sauces. Served in our Seasonal Court Bouillon.

The Little Dipper Vintage Vegetarian

(for kids 10 and under only)
Artichoke Hearts, Asparagus, Onion Rings, Zucchini,
Mini Sweet Peppers, Featured Pasta, and
Impossible Meatballs

-$56:00 $38.50

Chicken, Shrimp, Teriyaki Sirloin,
Featured Pasta, and Pork Tenderloin
$25.00

30th Anniversary Celebration

Filet Mignon, Shrimp, Chicken, Featured Pasta Lobster Tail, Filet Mignon, Shrimp, Chicken,
Pork Tenderloin, and Teriyaki Sirloin Featured Pasta, Pork Tenderloin and Teriyaki Sirloin

-$65:00 $45.50 $85.00 $59.50

Founder's Feast

chocolate fondue

Served with a variety of sweet treats and fresh fruits. Choose one chocolate fondue per cooktop.

Peanut Butter Pie Chocolate Fondue Disaronno Meltdown
Crunchy peanut butter, rich caramel, and Oreo crumbs The original chocolate fondue! Our creamy white
with our yummy white chocolate. chocolate blended with Amaretto Disarrono,

then flambéed tableside.

chocolate double dippers ——— —— sweet additions
First dip into chocolate, then into a selection of sweet and salty Cream Puffs, Macarons, Cheesecake
toppings like chocolate chip cookie crumbles, pretzel bits, $10.00
sprinkles, and more!
$9.00

A 20% gratuity will be added to parties of 8 and more.
A 3% Service Charge will be added to each final bill.

Before placing your order, please inform your server if a person in your party has a food allergy.
*Our Fondue-style service may result in the undercooking of certain ingredients. Consuming raw or undercooked MEATS,
POULTRY, seafood, shellfish or EGGS may increase your RISK for foodborne illness.




