- !;E MELTING POT W

THREE COURSE | $50 PER PERSON

Tewx ahidf gratuity not Included. This promational pricing is for restaurant week anly.

CHEESE COURSE

SERVED WITH FRESHARTISANBREAD VEGETABLESANDFRUIT FOR DIPPING

Loaded Baked Potato Classic Alpine
‘AgedCheddar, Emmenthaler, Vegetable ) chﬂ‘lﬂ'e ﬂf“‘ Gruyére, Racletts,
. Bouillon, Green Goddess, Garlic & Wine Fontina, White Wine,
-:‘.]Jmnninp, Potatoes, Bacen, Scallions Garlic, Nutmeg
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‘* < Hip it cheese, then dip into & selection of six savony toppings ke smaky bacon, stalions. avery bagal seasahing-ans mona! 56
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SALAD COURSE *
— Choice of —
- £ Melting Pot House Caesar California 4
% " MixedGresns, Cheddar, Tomatoes, Romaine,ParmesanCroutons, Mixed Greens,Bacon, Candied Pecans, L '
- S - Croutons, Scallions, Egg, Caesar Dressing, Parmesan-Dusted Gargonzola, Tematoes, 1
- s Chaice of Dressing Fine Muts Raspherry Walnut Vinaigrette |
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. S, ENTREE COURSE R
LN
. ENTREE iNCLUDES SEASONALYEGET ABLESANDSIGHNATUREDIPFING SALCES e
— Choice of — e
e . | Land and Sea Garden Pot The Classic
#__r__,__F—- : — ERE perSteak, Vegan Polpettes, Red Onion Rings, Shrimp, MemphisDryRub Pork,
— Herb Chicken Breast, Shrimp, Asparagus, Zucchin, Minl Swoot Peppers, i) Shedic, Gariic Bapphe Sisak,
N e Wild Mushroom Raviali, Artichoke Hearts Herb Chicken Breast

ADD A LOBETER Tall SERVED WITH MEL TED BUTTER $23
ADD APETITE FILET 515

Court Bouillon . Coq au Vin S
Savoryseasoned vegstablebroth —Choice of Cooking Style — Robustflavorsof Burgundy wine,
with fresh veggies mushroom and garfic

Add any Chocolate Fondue for two $24

NEWICHOCOLATE DOLBLE DISPERS
Firs! r.#n InfDehocofate, theh dip inio 3 selection of sweek and sally fopoings ke chocoiale chip ookl mﬂﬁa.i.
; pretzal bitx-sgrnivesand morzt 56 .

ADE EREAM BUFFE MACARONS, CHIECECARE $6 each or $14 for 2 thrdes

A SK sprcharge will e adoed o alf guest checks I help offsel increasing costa The entire surchange will be relained by the
restvirant ang wil nof be gistniuided fo the resfaurant = =taff Blease inform Malting Pot tesm meimber
of any food alfengies. Qur fonduessiyle service may result i the undercooking of cartain ingredisnfs
Consummig faw oF uncooked mests, pouling seafong, shellfish, of egos may norease your fak-of foodtorme iiness.



