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POULTRY, seafood, shellfish or EGGS may increase your RISK for foodborne illness.
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3-Courses for $39

Choice of a cheese fondue OR

chocolate fondue, salad, and entrée

fondue.

Add cheese OR chocolate fondue (+$10)

Choose one cheese fondue from our dinner menu.

 Please choose one cheese fondue. Served with artisan breads and seasonal fruit and veggies for dipping.

Choose one salad from our dinner menu.
Our signature salads are freshly prepared.

Enjoy a delicious salad featuring one of Melting Pot's signature dressings.

Featured Entrée
Teriyaki-Marinated Steak • Herb-crusted Chicken • Memphis-Style BBQ Pork

Shrimp • Wild Mushroom Ravioli

Entrée includes seasonal vegetables and signature dipping sauces.

•  Add a lobster tail 12.95  or center-cut filet 24.00 to your entrée  •

Choose one chocolate fondue to complete your meal.
See our dessert menu for all the decadent details.

Served with a variety of sweet treats and fresh fruits. Choose one chocolate fondue per cooktop.

$39 per person
Tax and gratuity not included.


