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Bacon Mushroom Alpine
Gruyere, Raclette and fontina cheeses

with crispy bacon, mushrooms, roasted
garlic and freshly-squeezed lemon.

Bavarian Beer Cheese
Our cheddar cheese blended with Dijon
mustard, Tabasco®, cream cheese and

garlic for a play on Bavarian cheese dip.

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

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

Complement your cheese fondue with our selection of hand-cut premium
cured meats.  4.95 per plate

Caprese
Mixed field greens topped with fresh mozzarella,

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

The Melting Pot House
Romaine and iceberg lettuce, cheddar cheese, tomatoes,
crispy croutons and egg with your choice of house-made

dressings: sweet & tangy or peppercorn ranch.

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

Steak Lovers
Premium filet mignon,

teriyaki-marinated sirloin and Certified
Angus Beef® sirloin.

The Classic
Certified Angus Beef® sirloin,

Memphis-style BBQ pork medallion,
Pacific white shrimp, herb-crusted

chicken and teriyaki-marinated sirloin.

French Quarter
Premium filet mignon, all-natural breast
of chicken and Pacific white shrimp with

Cajun spices and flavorful andouille
sausage.

All entrées include seasonal vegetables and signature dipping sauces.

• Add a lobster tail to your entrée.  12.95  •

Bourguignonne
European-style fondue in

cholesterol-free / 0g trans-fat
canola oil.

Coq au Vin
Burgundy wine infused with

fresh herbs, spices and
mushrooms.

Mojo
Caribbean-seasoned bouillon
with a distinctive garlic flavor

and citrus flair.

Seasoned Court Bouillon
Fresh seasoned vegetable

broth.

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

Bananas Foster
Bananas and cinnamon in white
chocolate flambéed tableside.

Chocolate Almond Bliss
Save room for dessert! A delectable

blend of our signature milk chocolate,
honey roasted almonds and shaved

coconut.

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.

$49.95 per person - Includes Endless Entree
Tax and gratuity not included.

Founders Father’s Day Flight | $19.95
Let Dad celebrate his day with a 4-course flight of unique beers. We’ve put together a combination of 

Founders most popular selections and some rare seasonal specials to complement your fondue dinner. All Dads 
receive a complimentary Founders pint glass with purchase (while supplies last).

Sumatra Mountain Brown Ale | All-Day IPA | Double Trouble IPA | Dirty Bastard Scotch Ale


