
Lobster Mania Light
(Does Not Include Endless Entree)

$49.95

Reserve Your Table Today!
Tables always go quickly for our most

popular events.
Don't miss out on the Mania!

Join Dip Rewards
Our exclusive guest loyalty program.

Earn points today!

-

ENDLESS LOBSTER MANIA 2019

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.

If you would like to have the two
BYO image version template,
please remove the layer named
"Full Page BYO Image" and the two
version option will be revealed.

To reduce final PDF file size,
DELETE whatever Background
layers you do not use.

Lobster Bacon Cheese
Rich lobster and crab bisque, bacon,

award-winning Butterkäse and Fontina
cheeses, fresh lemon juice and scallions.

Lobster Imperial
Our classic cheddar cheese blended

with succulent lobster, zesty
horseradish and topped with scallions.

Lobster Thermidor
Gruyère, Raclette and Fontina with

white wine, cognac, lobster, shallots and
lemon.

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
   9.95

Caprese
Mixed field greens topped with fresh mozzarella,

vine-ripened tomatoes and fresh basil, finished with an
imported balsamic glaze.

Watermelon & Feta
Fresh pieces of watermelon tossed with red onion, feta

cheese, and topped with a balsamic glaze.

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

The Deluxe Lobster Feast
Cold Water Lobster Tail

Lobster Diablo
Garlic Pepper Sirloin

Old Bay® Chicken
Shrimp

Featured Ravioli
(Endless Entree)

Child Plate (Under 12)
Cold Water Lobster Tail

Teriyaki-Marinated Sirloin
All-Natural Breast of Chicken

Featured Ravioli

$34.95 - 3 Courses (Not Endless)

All entrées include seasonal vegetables and signature dipping sauces.

Bourguignonne
Canola Oil | Panko | Sesame

Tempura Batter

Cast Iron Grill
Tabletop Grilling

Lobster Boil
Old Bay® Seasoning | Corn |
Red Potatoes | Andouille

Sausage

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

Bananas Foster
Bananas and cinnamon in white
chocolate flambéed tableside.

Choose one chocolate fondue
to complete your meal.

See our dessert menu for all the
decadent details.

Salted Caramel Toffee
White chocolate swirled with dulce de
leche and coarse sea salt, topped with

buttery toffee bits

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
puffs, rolled gaufrettes and fresh berries!  7.50

$59.95 per person (Includes Endless Entree)
Tax and gratuity not included.


