
S AL A D
C ho os e o ne  sa l a d  & d r es si n g per  g ue st

EN T R ÉE
16 oz  |  Up to  si x i t em s pe r pa rt y

C HE E S E F O N D U E 
C ho os e o ne  ch e ese  fo nd ue p er p a r ty

Chef
Spinach [V]

Dressing
Sweet & Sour with Bleu cheese Crumbles, Honey Mustard, Lemon Tarragon [V], Ranch & 
Balsamic Vinaigrette [V]

Fondue Family each column

Classic Cheddar [V]
Cajun
Basil Pesto [V]
Stinking Rose [V]
Four Cheese  [V]
Wild Mushroom [V]

[ V ]  =  Veg e t a r i an |  Va l id  ID  r e q uir ed  f o r  a l co ho l ic  b evera g es  ( a g e 2 1 + ).

F O N D UE  FA M I LY  TAS T I N G  F O R  F O U R
F O U R- CO U R S E |  S E RVE R S  F O UR   |  2 5 8

C HO C O L AT E FO N D UE
   

C ho os e o ne  ch oc ola t e fo nd ue  per  p ar t y 

Flaming Tortoise [V]
The Decadent One [V]
Chocotastic [V]
Cookies & Cream [V]
Danger Mix [V]
Big Chocolate [V]

Bubbly Toast Two glasses of French sparkling wine
Two glasses of sparkling cider


