Enjoy our starter to begin your evening.

Jumbo Prawn Cocktail
Jumbo prawns accompanied by our house-made cocktail sauce.

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

Sparkling Gruyère

White Truffle Cheddar

Gruyère, Raclette and Fontina cheeses
blended with Champagne, chopped
garlic, nutmeg and lemon.

A savory blend of white truffle oil, our
signature cheddar cheese blend, cream
cheese and fresh chopped garlic.

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

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

California Cobb

Strawberry Pecan

Romaine and iceberg, tomatoes, bacon,
cheddar and Gorgonzola cheeses, egg,
avocado ranch dressing and scallions.

Caesar

Fresh spinach, strawberries, feta cheese
and candy-coated pecans tossed with a
lemon poppy seed dressing.

Romaine lettuce, Parmesan cheese,
croutons and Parmesan-dusted pine
nuts, tossed with Caesar dressing.

All entrées include seasonal vegetables and signature dipping sauces.

St. Valentine’s Combination

Cupid’s Combination

Cold Water Lobster Tail
Filet Mignon
Certified Angus Beef ® Sirloin
Garlic & Herb Chicken
Roasted Garlic Shrimp
Featured Pasta
$86.95 per person

Certified Angus Beef ® Sirloin
Filet Mignon
Garlic & Herb Chicken
Roasted Garlic Shrimp
Lemon Garlic Pork
Featured Pasta
$79.95 per person

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

Coq au Vin

Mojo

Seasoned Court Bouillon

Burgundy wine infused with
fresh herbs, spices and
mushrooms.

Caribbean-seasoned bouillon
with a distinctive garlic flavor
and citrus flair.

Fresh seasoned vegetable
broth.

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.

White Chocolate Passion Swirl
White chocolate swirled with a
fresh Raspberry coulis heart

Dark Chocolate Wildberry
Decadent dark chocolate
married with wildberry puree

Irresistable Snicker Doodle
Milk chocolate combines with caramel,
candied pecans, peanut butter, Bailey’s Irish
Cream Liqueur, and Butterscotch Schnapps

Vegetarian and Gluten Free options available upon request.
Tax and gratuity not included.

