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Enjoy your first glass of wine, select cocktail or complimentary
non-alcoholic beverages including bottled soda, tea and coffee.

Wisconsin Cheddar
Aged Cheddar, Emmenthaler, Sam

Adams Boston Lager®, Garlic, Spices

Choose one cheese fondue
from our dinner menu.

Quattro Formaggio
Butterkäse, Fontina, Fresh Mozzarella,
Parmesan, White Wine, Roasted Garlic,

Basil & Sun-Dried Tomato Pestos

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

Our selection of premium cured meats, artisan crackers and accompaniments.  13 per plate

Caesar
Romaine, Parmesan, Croutons, Caesar
Dressing, Parmesan-Dusted Pine Nuts

Choose one salad from our
dinner menu.

Our signature salads are freshly
prepared.

Melting Pot House
Romaine, Iceberg, Cheddar, Tomatoes,

Croutons, Scallions, Egg, Choice of
Housemade Dressing

Enjoy one of our delicious salads each featuring one of The Melting Pot’s signature dressings.

Big Night Out
Premium Filet Mignon, Teriyaki-Marinated Sirloin, Herb-Crusted Chicken Breast, Shrimp, Atlantic Salmon,

Wild Mushroom Sacchetti

Entrée includes seasonal vegetables and signature dipping sauces.

-  Add a cold water lobster tail for $11.00  -

Seasoned Court Bouillon Coq au Vin Mojo

Our entrées can be prepared with any of the premium cooking styles listed below. All cooking styles are priced per pot.

Bananas Foster
The buttery flavor of white chocolate is
melted with bananas & dulce de leche,

and flambéed.

Choose one chocolate fondue
to complete your meal.

See our dessert menu for all the
decadent details.

Crème Brûlée
The buttery flavor of white chocolate is
mixed with crème caramel, topped with

caramelized sugar, and flambéed.

Please choose one chocolate fondue. Each chocolate fondue is served with a variety of decadent dippers.

Cream Puffs, Macarons, Cheesecake
3 Each | 8 For All Three

$55 per person
$10 goes to St. Jude. Tax and gratuity not included.


