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cheese fondue

Please choose one cheese fondue. Each cheese fondue comes with artisan breads and seasonal vegetables for dipping.

Bacon, Egg and Cheddar Maple Bacon Cheddar Wisconsin Cheddar
Cheddar cheese, hard-boiled eggs, Aged cheddar and Emmentaler infused Aged cheddar and Emmenthaler melted
bacon, black pepper and your choice of with maple syrup and crisp bacon with lager beer, garlic and spices.

Frank's" RedHot" sauce or ketchup.

salad

Enjoy a delicious salad featuring one of The Melting Pot’s signature dressings.

Choose one salad from our dinner menu.
Our signature salads are freshly prepared.

entrée”

Entrée includes seasonal vegetables and signature dipping sauces.

Featured Entrée

Teriyaki-Marinated Sirloin ¢ Atlantic Salmon ¢ All-Natural Breast of Chicken
Shrimp ¢ Featured Ravioli

* Add a lobster tail to your entrée. 12.95 -

cooking styles

Our entrées can be prepared with any of the premium cooking styles listed below.

Coqg au Vin Seasoned Court Bouillon Mojo
Burgundy Wine | Mushrooms | Seasoned Vegetable Broth Caribbean-Inspired | Garlic |
Scallions | Garlic Cilantro | Citrus

$29.95 per person

Mimosas $5.95 each, Bottomless $12.95

MELTINGPOT.COM #FondueEffect

Before placing your order, please inform the owner, manager or 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.



