MAGICAL DINING AT THE MELTING POT

cheese fondue

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

Wisconsin Cheddar Bacon & Brie Wisconsin Trio

Aged cheddar and Emmenthaler melted Baby brie, our creamy Classic Alpine Fontina, Butterkdse and Gorgonzola
with lager beer, garlic and spices. cheeses, white wine, bacon, lemon juice, cheeses with white wine, scallions and a
pepper and scallions. hint of sherry.

salad

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

Bacon & Bleu Spinach The Melting Pot House

Spinach, tomatoes, egg, bacon, gorgonzola with Romaine and iceberg lettuce, cheddar cheese, tomatoes,
buttermilk bleu cheese dressing. crispy croutons and egg with your choice of house-made
dressings: sweet & tangy or peppercorn ranch.

’ %
entree

All entrées include seasonal vegetables and signature dipping sauces.
Melting Pot Classics Location Favorites

Teriyaki-Marinated Sirloin Peppercorn Filet

Herb-crusted Chicken Cajun Chicken
Shrimp Memphis-Style BBQ Pork Medallion
Chicken Potstickers Andouille Sausage
$35 $35

cooking styles

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

Seasoned Court Bouillon Mojo Coqg au Vin
Seasoned Vegetable Broth Caribbean-Inspired | Garlic | Burgundy Wine | Mushrooms
Cilantro | Citrus Scallions | Garlic

chocolate fondue

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.

Bananas Foster Caramel Toffee Crunch Cookies ‘n Cream
Bananas and cinnamon in white Creamy milk chocolate blended with Marshmallow Dream
chocolate flambéed tableside. caramel and topped with crunchy Heath Dark chocolate with marshmallow
Bar™ pieces. cream flambéed and topped with bits of

delicious Oreo’ cookies.

Tax and gratuity not included.

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 iliness.



