
￱ Entrée Add Ons ￰

￱ FBY Entree ￰

￱ Standard Entree ￰

Holiday Entrée
Teriyaki Steak* • Chicken Breast* • Shrimp*

• Featured Ravioli*
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ENTRÉE FONDUE
Prepare your entrée with the fondue cooking style of your choice. Served with seasonal veggies, and signature dipping sauces.

￱ Three Custom Entree ￰￱ Three Custom Entree ￰

￱ Two Custom Entrees ￰￱ Two Custom Entrees ￰

￱ Starters ￰

*OUR FONDUE-STYLE SERVICE MAY RESULT IN THE UNDERCOOKING OF CERTAIN INGREDIENTS. THESE RAW ITEMS ARE PROVIDED FOR YOU (CUSTOMER) TO COOK. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. Before placing your order, please inform your server if a person in

your party has a food allergy or sensitivity. Our canola oil is cholesterol free and contains 0g of trans fat.

CHOCOLATE DOUBLE DIPPERS | $6
First dip into chocolate, then dip into a selection of sweet and salty toppings!

Pure Chocolate
Pick from the flavors of milk, dark, or white chocolate

CHOCOLATE FONDUE
For A Perfect Ending To The Experience, Indulge In Delicious Chocolate Fondue Served With A Variety Of Decadent Dippers. Your Sweet Tooth Is Going To Be Quite Satisfied.

Coq au Vin
Burgundy Wine, Mushrooms, Garlic

Court Bouillon
Seasoned Vegetable Broth

COOKING STYLES
Your entrées can be prepared with any of the premium cooking styles listed below.

Holiday Special
Teriyaki Steak* • Chicken Breast* • Shrimp* • Featured Ravioli*

ENTRÉE FONDUE
Prepare your entrée with the fondue cooking style of your choice. Served with seasonal veggies, and signature dipping sauces.

Caesar
Romaine, Parmesan, Croutons, Caesar Dressing, Parmesan-Dusted

Pine Nuts

Melting Pot House
Mixed Greens, Cheddar, Tomatoes, Croutons, Scallions, Egg, Choice of

Dressing

SALADS
Your choice of fresh salad.

CHEESE DOUBLE DIPPERS | $6
So nice you can dip it twice, first in cheese, then in a selection of six savory toppings

Classic Alpine
Gruyère, Raclette, Fontina, White Wine, Garlic, Nutmeg

Wisconsin Cheddar
Aged Cheddar, Emmenthaler, Sam Adams Boston Lager®, Garlic

CHEESE FONDUE
Choose Your Sub-Head

$35 per person for Cheese, Salad, and Chocolate.
Add Entree for $16 more

Step 1:
Choose Your Menu Sections.

To remove a section, drag its layer  (from
the layer “Layer List” ) below the

“Background” layer at the bottom. To
restore a section, drag it back up.

Step 2:
Edit Menu Items.

Double-click on each section to
select/edit menu items.

Step 3:
Adjust the BLACK “Section Spacing

Bar” to Distribute Content.
You can move the bar up and down, or

increase its height.


