CHEESE FONDUES served a‘la carte
small serves two/large serves four

SERVED WITH ASSORTED FRUITS, VEGETABLES,

& GOURMET BREADS FROM LOCAL BAKERY, LOAF

SWITZERLAND’S ORIGINAL
Gruyere, Emmenthale and Parmigiano melted in
white wine with nutmeg, kirsch and garlic, $12/19

TUSCAN
Provolone, Mozzarella and Parmigiano
melted with white wine, sun-dried
tomatoes and Italian spices, $12/19

BUBBLES & BLOODYS
CLASSIC MIMOSA
6
Choose from OJ, Grapefruit Juice,
Apple Cider, or Watermelon
BOTTOMLESS MIMOSAS

10

BAJA CHEDDAR

BLOODY MARY

White Cheddar cheese in a beer base,
queso style with habanero sauce and salsa,
served with tortilla chips, $12/19

HABANERO BLOODY MARY 8

CHEDDAR ALE

BUILD YOUR OWN BLOODY 8

Blend of Cheddar and Emmenthale in a beer base
with worcestershire, garlic and dry mustard
Choose your ale - Pilsner, Amber or Guinness! $12/19

HAVARTI DILL
Smooth and creamy Havarti melted in sweet white
wine with garlic and dill, $15/$22

FONTINA
Mild Italian cheese melted in a white wine base
blended with fresh basil and garlic, $15/$22
MAKE IT A MEAL! ADD a SIDE of
GRILLED CHICKEN, SHRIMP, or SCALLOPS to ANY CHEESE

SMALL PLATES
CHICKEN MEDALLIONS & SHRIMP
grilled or blackened, served with grilled veggies, $12

SCALLOPS
grilled or blackened, served with grilled veggies, $12

CAPRESE BLOODY MARY

7

8

FULL BAR & WINE LIST ALSO AVAILABLE

SALADS
side $4 / large $7
Add grilled chicken, shrimp, or scallops $4
SEASONAL SPINACH Today’s fresh
toppings on a bed of spinach
CHEF Mixed greens, turkey, carrots,
tomatoes, egg, croutons, cucumbers,
cheddar cheese, and onion
ROMAINE Romaine hearts, parmesan
and croutons tossed in our homemade
Caesar dressing, topped with anchovies
MUSHROOM Mixed greens, shaved
button mushrooms, julienne zucchini
GARDEN Mixed greens, tomatoes,
carrots, onion, cucumbers, and croutons

CHOCOLATE FONDUES & CHEESECAKE AVAILABLE – please ask for a menu
❇ 20% gratuity will be added to parties of six or more ❇

