
Italian Soda
Spirit-free beverage of carbonated soda

and your choice of flavored syrup, shaken
with cream, topped with whipped cream.

"Mom-osa"
Sparkling wine topped with Orange Juice

Bloody Mary Martini
Classic Bloody Mary served up, garnished

with a Garlic & Wine seasoned rim and
stuffed olives.

 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.

Mother's Day Menu

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

Queso Salsa Fresca
A zesty blend of Butterkäse and Fontina cheeses with

fresh salsa, Mexican lager and fresh lime

Loaded Baked Potato Cheddar
Cheddar cheese blend, our Green Goddess, Garlic &

Wine Seasoning, potatoes, bacon and scallions.

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

Chèvre Citrus
Mixed baby salad greens, goat cheese crumbles, shaved fennel, dried sweet cranberries and honey

roasted almonds, topped with our lemon poppy seed vinaigrette.

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

Mom's Delight
Filet Mignon

Vanilla Rum Chicken
Teriyaki-Marinated Sirloin

Lemon Garlic Shrimp
Memphis-Style BBQ Pork Medallion

$45.95 per person

Child Plate (Under 12)
Vanilla Rum Chicken

Teriyaki-Marinated Sirloin
Lemon Garlic Shrimp

$28.95 per child (not including salad)

All entrées include seasonal vegetables and signature dipping sauces.

•  Add a lobster tail to your entrée.  10.95  •

Seasoned Court
Bouillon

Seasoned Vegetable
Broth

Coq au Vin
Burgundy Wine |

Mushrooms | Scallions
| Garlic

Mojo
Caribbean-Inspired |

Garlic | Cilantro |
Citrus

Bourguignonne
Canola Oil | Panko |
Sesame Tempura

Batter

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

Cast Iron Grill
Tabletop Grilling

Dark with Berries & Cream
Tart wildberry puree and mascarpone cheese blended

into our decadent dark chocolate.

Chocolate Almond Bliss
Save room for dessert! A delectable blend of our

signature milk chocolate, honey roasted almonds and
shaved coconut.

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.


