
Childrens Menu (not available 2/14)
Cheese Fondue, Pick 3 Kids Entrée & Chocolate Fondue

29.95

Vegetarian & Vegan Options
Starter, Cheese, Salad, Entrée & Chocolate

59.95

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

Valentine's Celebration
February 13-15th

Shrimp Cocktail
Pacific white shrimp accompanied by our house-made

cocktail sauce.

Tomato Basil Bruschetta
Fresh tomatoes & basil atop garlic rubbed crostini.

Enjoy one of our starters to begin your evening.

Broccoli & Cheddar
Fresh garlic, shallots, lager beer blended
into our cheddar cheese, with chopped

broccoli and black pepper.

Garlic & Herb Quartet
Garlic and herb cheese, Butterkäse,

Fontina and goat cheese, white wine,
lemon juice and scallions.

Bacon & Jalapeño
Gruyère, Raclette and Fontina cheeses,
white wine, jalapeños, garlic, shallots,

bacon and cracked black pepper.

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
   13.95 per board

Mandarin & Almond
Fresh romaine lettuce and red cabbage mixed with
shredded carrots, almonds, fried wonton strips and

mandarin oranges with an Asian dressing.

Caesar
Crisp romaine lettuce, shredded Parmesan cheese, crispy
croutons and an added touch of Parmesan-dusted pine

nuts, with Caesar dressing.

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

Lover’s Delight
Teriyaki-Marinated Sirloin

All-Natural Breast of Chicken
Shrimp

Wild Mushroom Sacchetti

64.95

Cupid’s Combo
Filet Mignon

Atlantic Salmon
All-Natural Breast of Chicken

Shrimp
Chicken Potstickers

69.95

Heart's Indulgence
Cold Water Lobster Tail

Certified Angus Beef® Sirloin
Scallops

Filet Mignon
Shrimp

79.95

All entrées include seasonal vegetables and signature dipping sauces.

Cast Iron Grill
Tabletop Grilling

Seasoned Court
Bouillon

Seasoned Vegetable
Broth

Mojo
Caribbean-Inspired |

Garlic | Cilantro |
Citrus

Coq au Vin
Burgundy Wine |

Mushrooms | Scallions
| Garlic

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

Bourguignonne
Canola Oil | Panko |
Sesame Tempura

Batter

DISARONNO® Meltdown
Silky white chocolate swirled with
Disaronno® Originale Amaretto and

flambéed tableside.

Choose one chocolate fondue
to complete your meal.

See our dessert menu for all the
decadent details.

Savory Strawberry
Decadent dark chocolate swirled into a
sweet strawberry purée then topped

tableside with a savory balsamic drizzle.

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!  5.95 per plate

Pricing is Per Person and Based On Entree Selection
Manditory Prix-fixe Menu, Limited Substitutions Available. Tax and gratuity not included.


