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4d-coUurse experience

45.95 per person

Courses are also offered a la carte.

cheese fondue

Served with french bread, pretzel bread, apples and veggies. (474 cal)
Huten-free dippers available upon regisest,

VEGAN CHEESE FONDUE (275 cal) GF 10.95 pet perzon
Cheddar Style Shreds | Redbridge Gluten-Free Bear | Garlic | Spices

farm fresh salads

Lenved with your choice of Housermade Raspberny
Walnut Viravgredte or O & Balsamic,

VEGAN HOUSE VEGAN CALIFORNIA
{51165 cal) GF 675 per person (8acal) GF 675 per person
Romaine | lceberg | Tomatoes | Mixed Greens | Tomatoes
Sealhons

entrée

VEGAN GOOD EARTH (334360 cal) 26.95 par parson
Oren Rings | Artichoke Hearts | Vegetable Polpettes |
Fresh Asparagus | Ginger Teriyaki Tofu | Mushroom Caps
GF wothout ginger levvakr tofu and vegeloble polpeltes

cooking styles

VEGAN MOJO arF
BEOURGUIGNONMNE &F Caribhean-Inspired | Garlic |
Eurcpean Style | Cancla Ol Cilantre | Citrus

CAST IRON GRILL &F COURT BOUILLON &rF
Tabletop Grilling Seasoned Yegetable Broth

chocolate fondue

Served wilh froash strawberres, bananas, pineapple,
blackberries and raspberries, (57 cal)

VEGAN CHOCOLATE FONDUE (2602} GF 1095 perpareon
Dark Chocolate

@F siuten-free item

2000 calones a day 5 used for general nuinition adwvice, but calone neads vary. Additional nutribion
milormaton avakable upon reouest. Belore placmg your order, please inform your server il a person n your
party has a food allergy or 15 gluten-fres, Our canola oil 15 cholesteral free and contans Og of trans fat. This
mienu and the information on it 15 provided by The Melting Pot, m cooperation with the Gluten Intolerance
Group (G1G), a5 a servees o our guests. The Meltng Pol and Gl assume no respongibibity for (ks use and the
miformation which has not bean warified by The Maeltng Pot, Guests ane encouraged, to their own satisfaction,
to conseder this information in lkght of their Indradual requirements and needs. Updabed May 2019,



