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RESTAURANT WEEK MENU

Please be sure to preview your PDF before ordering your menu.

Before placing your order, please inform a Melting Pot team member 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 of foodborne illness.

Classic Alpine
Gruyère, Raclette and Fontina melted

with white wine, garlic and fresh
nutmeg.

Spinach Artichoke
Fontina and Butterkäse melted with
fresh spinach, artichoke hearts and

garlic.

Wisconsin Cheddar
Aged cheddar and Emmenthaler melted

with lager beer, garlic and spices.

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

Tuscan Salami | Prosciutto | Calabrese Salami | Fig Spread | Artisan Crackers | Kalamata Olives
   $12.95 per plate

Caesar
Romaine lettuce, Parmesan cheese,
croutons and Parmesan-dusted pine
nuts, tossed with Caesar dressing.

California
Baby salad greens, Roma tomatoes,

candied pecans and Gorgonzola with
Raspberry Walnut Vinaigrette.

The Melting Pot House
Romaine & iceberg, cheddar, egg,

tomatoes, croutons with sweet & tangy
or peppercorn ranch dressing.

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

French Quarter
Premium filet mignon, all-natural breast
of chicken and Pacific white shrimp with

Cajun spices and flavorful andouille
sausage.

Land & Sea
Filet mignon, herb-crusted chicken and

Pacific white shrimp.

Pacific Rim
Teriyaki-marinated sirloin, honey orange

duck breast, Pacific white shrimp and
chicken potstickers.

All entrées include seasonal vegetables and signature dipping sauces.

•  Add a lobster tail to your entrée.  $13.95  •

Bourguignonne
Canola Oil | Panko | Sesame

Tempura Batter

Coq au Vin
Burgundy Wine | Mushrooms |

Scallions | Garlic

Mojo
Caribbean-Inspired | Garlic |

Cilantro | Citrus

Seasoned Court Bouillon
Seasoned Vegetable Broth

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

Flaming Turtle
It’s an irresistible combination of milk

chocolate, caramel and candied pecans
flambéed tableside.

The Original
Our original milk chocolate fondue
swirled with crunchy peanut butter.

Yin & Yang
This fondue satisfies dark and white

chocolate cravings in an artfully
balanced fondue dessert.

Please choose one chocolate fondue. Enjoy fresh strawberries, blondies, bananas, pineapple, marshmallow treats,
pound cake and brownie for dipping with your choice of the following chocolate fondues.

Complement any of our decadent chocolate fondues with a slice of seasonal cheesecake, cream
pu�s, rolled gaufrettes and fresh berries!  $7.25 per plate

$32 per person
This menu is priced per person.  Entree sharing option is not available from this menu. Tax and gratuity not included.


