
Iconic cocktails crafted in the highest form, made from 
carefully-selected, fresh and exceptional ingredients.

local favorites

GODIVA WHITE CHOCOLATE 
MARTINI (279 cal) 8.95

Godiva Dark and White Chocolate Liqueur |

Crème De Cacao | Stoli Vanil Vodka 

GREY GOOSE® FRENCH
MARTINI (228 cal) 12.95

Grey Goose Vodka | Chambord |  

Pineapple Juice   

TIPSY TURTLE (281 cal) 10.95
151 Rum | Myers’s Dark | Captain Morgan

Spiced | Malibu Coconut | Banana Liqueur |

Orange and Pineapple Juices | Grenadine   

DEEP SOUTH TEA (224 cal) 9.50
Absolut Citron Vodka | Malibu Coconut  

Rum | Sweet & Sour | Lemon | Sprite |

Floater of Deep Eddy Cranberry Vodka   

ESPRESSO MARTINI (262 cal) 9.50
Svedka Vanilla Vodka | Espresso | Kahlúa   

JACOB’S JULEP (193 cal) 9.50
Jacob’s Ghost White Whiskey |  

Simple Syrup | Lime | Mint Leaves |  

Ginger Ale   

RASPBERRY LIMONCELLO®
MARTINI (162 cal) 9.50

Grey Goose Vodka | Limoncello | 

Monin Wild Raspberry | Cranberry Juice |

Sweet & Sour   

WASHINGTON APPLE
MARTINI (206 cal) 9.50
Crown Royal Whisky |  

Apple Pucker | Cranberry Juice   

WHITE PEACH COSMO (248 cal) 8.75
New Amsterdam Peach Vodka |  

Solerno Blood Orange Liqueur |  

White Cranberry Juice | Lemon 

 

signatures 
LOVE MARTINI (188 cal) 9.95 GF 
Malibu Coconut Rum | Peach Schnapps | 

Cranberry Juice | Fresh Strawberries

YIN & YANG MARTINI (361 cal) 10.95 GF 
Godiva White Chocolate Liqueur | 

Svedka Vanilla Vodka | Ice Cream | Chocolate Shavings

sangria
SUNSHINE SANGRIA (212 cal) 8.95 GF 
Malibu Coconut Rum | Chambord Raspberry Liqueur | Luccio 

Sparkling Moscato | Muddled Strawberries | Orange and Lemon Juice

TMP’S GRAND SANGRIA (209 cal) 8.95 GF 
14 Hands Cabernet | Skyy Blood Orange Vodka | Cointreau |  

Fresh Juices | Cinnamon

NEW OLD FASHIONED: 
CLASSIC (175 cal) 8.95 GF 
Jim Beam Bourbon Whiskey | Brown Sugar Cube | Bitters | 

Orange Peel | Filthy Cherry

MODERN (195 cal) 11.95 GF 
Knob Creek Rye Whiskey | Brown Sugar Cube | 18.21 Earl Grey Bitters | 

Orange Peel | Filthy Cherry

NEW TMP’S G&T (209 cal) 10.95 GF 
The Botanist Gin | Liber & Co Spiced Tonic | Club Soda | Lime 

FRESHLY-PICKED MARGARITA (326 cal) 11.95 GF 
Avión Silver Tequila | Solerno Blood Orange Liqueur | Cointreau |  

Agave Nectar | Lime, Lemon, Orange and Grapefruit Juices

THE MELTING POT MULE (235 cal) 9.95 GF 
Absolut Vodka | Domaine De Canton Ginger Liqueur | Fresh Mint | Lime | 

Ginger Beer 

Melting Pot Mule Mug only 12.00

AUTHENTIC MAI TAI (351 cal) 11.50 GF 
Appleton Estate Rum | Cointreau | Orgeat Syrup | Fresh Lime

THE BEE’S TEA  
(204 cal) 4.95 GF 
Orange Juice | Honey | 

Lavender Syrup | Iced Tea | Lemon

BLACKBERRY SAGE  
LEMONADE  
(275 cal) 5.95 GF 
Lemonade | Blackberry | Sage

NEW TROPICAL BULL  
(166 cal) 5.95 GF  
Red Bull Yellow | Sweet and Sour | 

White Peach Syrup

RED BULL 

ORIGINAL (105 cal) 3.95 GF 
SUGAR-FREE (10 cal) 3.95 GF
YELLOW EDITION (114 cal) 3.95 GF

spirit- free

COCKTAILS

Love Martini

The Melting Pot Mule



sparkling 5oz | 8oz |  Btl

Banfi, Brachetto d’Acqui, “Rosa Regale”, Italy, 375ml   18

Banfi, Brachetto d’Acqui, “Rosa Regale”, Italy   40

Luccio, Moscato d’Asti, Italy  7  |  10  | 28

LaMarca, Prosecco, Italy, 187ml   8

Avissi, Prosecco, Veneto, Italy   28

Ste. Michelle, Brut, Washington        7  |  10  | 26 

Freixenet, Brut, “Cordon Negro”, Cava, Spain, 187ml   8 

Korbel, Brut, California      38

sweet white + blush
Domino, Moscato, California   26  

Beringer, White Zinfandel, California  7  |   10  |    26

New Age, White, San Rafael, Argentina    26

Schmitt Söhne, Riesling, Spätlese, Germany   32

Pacific Rim, Riesling, “J”, Columbia Valley, Washington    26

Kung Fu Girl, Riesling, Columbia Valley, Washington   8  |   11  |   29

chardonnay
Seven Daughters, Chardonnay, California   34

Wente, Chardonnay, “Estate Grown”, California  8  |  11  |    31 

KJ, Chardonnay, “Vintner’s Reserve”, California  10  |   13  |    38

DarkHorse, Chardonnay, California    29

other whites
Maso Canali, Pinot Grigio, Trentino, Italy   31

MezzaCorona, Pinot Grigio, Trentino, Italy  8  |  11 |  29 

Santa Margherita, Pinot Grigio, Alto Adige, Italy   49 

Rodney Strong, Sauvignon Blanc, “Charlotte’s Home” California   33 

Starborough, Sauvignon Blanc, New Zealand  8  |  11 |  29

Protea, Chenin Blanc, South Africa   32 

rosé 5oz | 8oz |  Btl

Barrymore, Rosé, California  9 |   12  |    36

cabernet sauvignon
Noble Vines, Cabernet, “337”, Lodi, California   40

Concannon, Cabernet, California  9  |  12 |    34

Joel Gott, Cabernet, “815”, California  36

KJ, Cabernet, “Vintner’s Reserve”, California   44

J. Lohr, Cabernet, “Seven Oaks”, California   36

pinot noir + merlot
Mirassou, Pinot Noir, California   28

Belle Ambiance, Pinot Noir, California   28

Meiomi, Pinot Noir, California   36

Cherry Pie, Pinot Noir, California  9  |   12  |    40

Greystone, Merlot, California  8  |   11  |    29

Tangley Oaks, Merlot, “Lot #15”, Napa Valley, California   38 

Decoy by Duckhorn, Merlot, Sonoma County, California  11 |  14  |    50

other reds
Rex Goliath, Red Moscato, Argentina   24

Dreaming Tree, Red, “Crush”, California   26

Louis Jadot, Beaujolais-Villages, France   30

Campo Viejo, Rioja, Reserva, Spain   32 

Ménage à Trois, Red, “Midnight”, California  8  |   11 |  28 

Portillo, Malbec, Argentina  9  |   12 |  34

Louis Bernard, Châteauneuf-du-Pape, France   50

Mazzei, “Poggio Badiola”, Tuscany, Italy   30

Torres, Ribera del Duero, Crianza, “Celeste”, Spain   ?? 

Zen Of Zin, Zinfandel, California   32

Concannon, Petite Sirah, California   34

19 Crimes, Red, South Eastern Australia   36

This menu and the information on it is provided by The Melting Pot, in cooperation with the Gluten Intolerance Group (GIG), as a service to our guests. The Melting Pot and GIG assume no responsibility for its use and the 
information which has not been verified by The Melting Pot. Guests are encouraged, to their own satisfaction, to consider this information in light of their individual requirements and needs.  
Updated 05/16/2018. Percent Daily Values (DV) are based on a 2,000 calorie diet. Your daily values may be higher or lower depending on your individual calorie needs. Additional nutritional information provided upon request.

WINE

classics
MEZZACORONA, Pinot Grigio

KUNG FU GIRL, Riesling
BELLE AMBIANCE, Pinot Noir

DECOY BY DUCKHORN, Merlot
 (283 cal) 16.00

explorer
WENTE ESTATE, Chardonnay

STARBOROUGH, Sauvignon Blanc
CONCANNON, Cabernet
MÉNAGE À TROIS, Red

 (289 cal) 18.00

Take a tour of our 
favorite wines! 

Enjoy three ounces 
of each as a tasting 

before your meal  
or enjoy one with  

each course.

CRAFT + OTHER BEERS

ANGRY ORCHARD, CRISP APPLE, HARD CIDER  
(CINCINNATI, OH) (160 CAL) 5.25

BELL’S, AMBER (COMSTOCK, MI) (163 CAL) 6.50

BUD, LIGHT (USA) (110 CAL) 4.00

CIGAR CITY, MADURO, BROWN ALE (TAMPA, FL)  
(187 CAL) 6.25

CLAUSTHALER, N/A (FRANKFURT, GERMANY)  
(160 CAL) 4.00

DARWIN, CIRCA 1926, TANGERINE, WHEAT  
(BRADENTON, FL) (154 CAL) 6.25

HEINEKEN (HOLLAND) (166 CAL) 5.50

JDUB’S, UP TOP!, IPA (SARASOTA, FL) (233 CAL) 6.25

JDUB’S, POOLSIDE, KÖLSCH (SARASOTA, FL)  
(150 CAL) 6.25

MICHELOB ULTRA (USA) (95 CAL) 4.00

MOTORWORKS, V-TWIN, LAGER (BRADENTON, FL)  
(209 CAL) 7.50*

ORANGE BLOSSOM, TOASTED COCONUT, PORTER  
(ORLANDO, FL) (209 CAL) 6.25

SAM ADAMS (USA) (175 CAL) 6.25

STELLA ARTOIS (BELGIUM) (208 CAL) 7.00* 

YUENGLING, LAGER (POTTSVILLE, PA)  
(140 CAL) 4.00

Ask your server about our rotating  
craft beer selection.

*Draft

WINE TOUR

sparkling: 5oz 108 - 123 cal | 8oz 172 - 196 cal | bottle 138 - 667 cal  
white: 5oz 111 - 119 cal | 8oz 177 - 191 cal | bottle 508 - 698 cal 

red: 5oz 122 - 126 cal | 8oz 195 - 201 cal | bottle 596 - 889 cal


