
Gluten-Free and Vegan Menu
Options Available

Happy Hour Drink Specials
All Evening

-

LADIES' NIGHT OUT

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

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.

Bacon & Brie
Baby brie, our creamy Classic Alpine

cheeses, white wine, bacon, lemon juice,
pepper and scallions.

Quattro Formaggio
Award-winning Butterkäse and Fontina
cheeses with garlic, basil and tomato
pestos and mozzarella and parmesan.

Choose one cheese fondue
from our dinner menu.

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

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

soup or salad

Choose one salad 
from our dinner menu.

Our signature salads are freshly prepared.

Raspberry Dark Chocolate
Tart raspberry purée blended into our

bittersweet dark chocolate.

Baileys®  You Call It
Choose one of our three decadent
chocolates and then choose your

favorite Baileys Liqueur - Irish Cream,
Hazelnut, Caramel, Co�ee or Mint.

Choose one chocolate fondue
to complete your meal.

See our dessert menu for all the
decadent details.

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.

$24.95 per person
Tax and gratuity not included.

Rosemary Fries 
Thick-Cut | Rosemary-Infused Sea Salt $4.95

Strawberry Fig
Baby arugula, dried figs, strawberries, 
honey roasted almonds, Parmesan and 

fig balsamic dressing.

Broccoli Cheddar Soup
Cheddar Cream I Broccoli I Spring Onion

Choose one salad 
from our dinner menu.

Our signature salads are freshly prepared.


