Ounset P)innet,

MENU

WELCOME TO THE MELTING POT!
Please choose one cheese to share, one salad per person, one cooking
style per cooktop, one entree per person, and one bottle of wine.

CHEESE FONDUE

Served with artisan breads, seasonal fruits and veggies.

CLASSIC ALPINE GF WISCONSIN CHEDDAR SPINACH ARTICHOKE GF
Gruyeére | Raclette | Fontina GF with Redbridge® beer Butterkédse | Fontina | Parmesan
White Wine | Garlic | Nutmeg Aged Cheddar | Emmenthaler | Garlic Spinach | Garlic | Artichoke Hearts

Sam Adams Boston Lager®

SALADS
CALIFORNIA CAESAR
Mixed Greens | Candied Pecans Romaine | Parmesan | Croutons
Gorgonzola Parmesan Pine Nuts
Raspberry Walnut Vinaigrette Caesar Dressing

ENTREE

Served with assorted vegetables and sauces for dipping

THE GRAND FEAST COASTAL GARDEN POT
Teriyaki-Marinated Sirloin Ahi Tuna Vegan Polpettes
Shrimp Shrimp Zucchini
Herb-crusted Chicken Atlantic Salmon Tofu
Featured Pasta Featured Pasta Asparagus

COOKING STYLES =~ =

Choose one cooking style per cooktop,
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