O&%Q?@M A melted blend of delicious cheese and seasonings served with gourmet breads

from our local bakery, Great Harvest, fresh fruits and vegetab|es for dipping
%2 Fachentree is served with a cheese fondue for the table and salad (Havarti Dill and Fontina are $3 additional)

Cheddar Ale Fondue
Blend of sharp Cheddar and Emmenthale cheeses melted

in a beer base with worcestershire, garlic and dry mustard
Choose your ale: - Stella Artois - |(ifht body |ager
Yuengling - medium body, nutty flavor

Switzerland's Original Fondue

Gruyere, Emmenthale and Darmiﬁiano melted in a
white wine base and blended with nutmeg, garlic
and Kirsch, a cherry flavored brandy

Guinness - full-flavored stout Baja Cheddar Fondue

Harvarti Dill Fondue White Cheddar cheese melted in a beer base with

Srmooth and Uavarti melted i 3 crisp whit salsa, garlic and hot sauce, served with tortilla chips
moob o iLeam( a\aay”mgse N a cnisp white o8 add habafiero fire sauce for extra heat & sweetness

wine Dase with garlic and dil...

Contina Fondue Tuscan Sun-Dried Tomato Fondue
Mild Italian white cheese melted in a white wine base PB/]|end oF”thre(edHDahan‘cbeeses -|Dr(ijo|3ne, it wi
with Trech basl and gar|ic...$3 ozzarella and Farmigiano, melted in dry white wine

with sun-dried tomatoes, red onion and Italian spices

g&oﬂdA Al of our dressings are homemade, choose from lemon-basil vinaigrette,

balsamic vinaigrette, raspberry vinaigrette, ranch, caesar, honey mustard, crumbled blue cheese

Chel[’S Loaded Sa|ad

Assorted greens topped with turl<ey, tornatoes, cucumbers, cheddar cheese, carrots, croutons, egg and red onion

Romaine Salad

Crisp romaine hearts, anchovies, garlic croutons tossed in a homemade caesar dressing topped with parmesan

MUShFOOI’ﬂ Sa|ao|

California mix of greens, shaved button mushrooms topped with julienne zucchin

~ Seasonal Spinach Salad
Today's fresh select toppings on a bed of spinach

Foudue Cooling Styfes
&% VYou will cook your main entree in one of our five cooking sty|es - choose one sty|e for the table
(white merlot & veggle, asian firepot and port & beef are an addtional $5)

WHITE MERLOT & VEGETABLE, Our Most Popular - rich vegetable stock blended with merlot, served with a side of veggies. $5
ASIAN FIREPOT,  vegetable broth flavored with Sake ginger root and crushed red pepper served with a side of veggies. $5

PORT & BEEF, a port wine and beef reduction broth flavored with rosemary, spices and a side of veggies. $5

CHICKEN BROTH, vegetables and chicken reduced down to a broth
PEANUT OIL, served with an Aphrodite ﬁHing and a light tempura batter 5

5 canola oil offered as an alternative upon request
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%2 Includes a cheese fondue for the table, a salad and three dipping sauces

Filet Mignon with Portobello Mushrooms Chicken Trio
Choice cut filet prepared three different ways inc’uding Chicken medallions prepared three ways inc|uding
blackened, g|azed in teriyaki, and simpry plain blackened, g|azed in teriyaki, and simp|y p|ain
$27 918
Southern Pork Tenderloin The Seafood Collection

Delicious assortrent of pork tenderloin including
teriyaki pork, blackened pork and simply plain

$18

Fresh assortment of sashimi tuna, scallops and shrimp

25

Vegetarian's De|ight

o ' N Tofu, button mushrooms, portobe”osand seasonal
Fﬁatﬁmd raviol ServEd_thZupﬁhlnl, yellow squa;hh vegetables served with a light tempura batter
and cherry tomatoes, finished with a rosemary garnis The tofy s best cooled i ot peanct o

§18 $16

Upon request, vegetarians may enjoy a separate fondue pot for coo/whg

ltalian Vegetarian

The “Undecided”

You are your own chef with a choice from any of the selections below % | obster Ala Carte

$25

Include a lobster tail with any entree

choose 3 below choose I below prepared by our chef and served with drawn butter

Qwicken —teriyaki, blackened or p\ain TO\[U (oi| on\y) $ market price
Pork —teriyaki, blackened or plain Portobello Mushrooms
Shrimp —teriyaki blackened or p|ain Dogemar N D tat

1 : y New Fotatoes x0a
Pi‘et —teriyaki, blackened or p|ain Button Mughroomg | | d h ShFarjd {Mea| | d
Sashimi Tuna* —teriyaki, blackened or p|ain \/ege’[aue Med’ey ficl ezc heese on U[e o tVLO,‘tWO e
ScaHops* —teriyaki, blackened or plain and the entree of your choice
Featured Raviol $10 in addition to entree cost

double filet tuna or scallops
is an additional $3



“thees Hon Jwo

Our chef has selected the per{ect assortment to be shared by two

%2 Includes a cheese fondue for the table, two salads and four dipping sauces

The Full Moon
Two lobster tai|_s, filet mi%non, sashimi
Instant Karma tuna, Sh”m$%%nd chicken Surf n'Turt
A popular combination of filet mignon, chicken and shrimp Shrimp, filet mignon and a$specia| lobster-stuffed raviol
$48 55

The Big Dipper
Alobster tail, filet mignon, sashimi tuna and shrimp
Tsunami $65
Asian potstickers stuffed with chicken and Premium meat samp|in§ which includes

vegetables, teriyaki filet and sashimi tuna filet mignon, chicken and pork tenderloin
855 50

Cathees fon Joun

Easy options for the whole table to share!

%2 Includes a cheese fondue for the table, garden salad tossed in lemon-basil vinaigrette served family-style and eight dipping sauces

Meat Connoisseur

The Perfect Gathering /en
Two lobster tails, filet mignon, shrimp, chicken and sashimi tuna Flet mignon, shrimp, sashimi tuna and featured ravioll
$145 $100
Coastal Craving Fab Four

Sashimi tuna, shrimp, scallops and a special lobster-stuffed ravioll Filet mignon, pork tenderloin, shrimp and chicken
§120 $100
howewade dippid sauce choices:

WWARM SAUCES Asian Ginger Creamy Dill

28 Buffalo Hot Sauce  Au Pouivre Cognac Dijon Thai Peanut Sweet n Sour
28 Green Curry Coconut Curry - Marinara Wasabi Lime Aioli ~ Creamy Horseradish
28 Habarero Fire Drawn Butter Honey Barbecue Hibachi YumYum  Cocktail Sauce

74{;&» b hules to Bive by, whew indulding . fondue:

# Make this an "experience - have fun relax and enjoy your company and conversation
# Proper fondue etiquette is to cook with your fondue fork, but use your regu’ar fork for eating
# Use your smal p|ate for the cooked food, keeping the uncooked portion on a separate p|ate

s A Little Dipper rule to remember - if the food falls off your fondue fork while cooking in the pot,
you must kiss the person beside you or buy them a drink!

als

% 20% gratuity will be added to parties of six or more &



