
 

 

 
  

ABOUT FONDUE 
Derived for the French word (fonder), 

which means to melt or to blend in a 

single pot: or, unique and fun 

communal dining as we refer to it here. 
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_______Cheese Fondue 
________________________________________ 

Your choice of one of the following cheese fondues- served with an assortment of fresh breads, crisp 

vegetables, and luscious granny smith apples. 
 

 FALL FONTINA  

A blend of fontina and gouda cheese in a beer base with dried cranberries, blended with 

rosemary and nutmeg 

 

AGED CHEDDAR 
Oregon Tillamook cheddar and pepper jack cheeses in a beer base with garlic and spices    

 

SPICY JACK   
Seasoned pepper jack cheese, beer, fresh garlic and spices broth.  Ask for cayenne and 

tabasco to kick it up a notch or ten! 

 

_______Salads 
_________________________________________________ 

    Your choice of one of the following salads. 
 

ROASTED BACON WEDGE 
Iceberg with red onions, tomatoes, smoked bacon, and gorgonzola crumbles 

 

THE FALL CRANBERRY 

A blend of spring mix and spinach, dried cranberries, goat cheese, toasted pumpkin seeds, and 

candied pecans tossed in a white balsamic vinaigrette. 

 

CLASSIC CAESAR 
Crisp romaine, grape tomatoes, shaved parmesan, toasted pumpkin seeds, and crunchy 

croutons tossed in our house-made Caesar dressing 

 

_______Entrée 
__________________________________________________

 

Our main course will be all of the following entrée items and assorted fresh vegetables.  
 

Maple Beef Tenderloin 

Thanksgiving Ham 

Buttered Rosemary and Herb Pork Loin 

Mesquite Chicken 

Macaroni Bites 

Broccoli Cheese Balls 

Portabella Mushroom Raviolis  
 

_______Dessert
_____________________________________________ 

Our chocolate fondues are flambéed tableside and served with jumbo marshmallows, triple 

chunk brownies, maraschino cherries, strawberry halves, banana chunks, fresh pineapple, 

rice crispy bites, cream cheese balls, and cookie dough balls. 

 

MILK CHOCOLATE CHERRY PISTACHIO 
Our original milk chocolate with a dollop of cherry pie filling and salted pistachios 
 

THE CHOCOLATE TURTLE 
Dark chocolate, creamy caramel, and pecans 

 

WHITE GOLD 
Silky white chocolate, peanut butter, chopped peanuts, and chopped pretzels  

 

THE ORIGINAL DUTCH MILK CHOCOLATE 
Our original milk chocolate combined with sweet cream to make the PERFECT milk 

chocolate fondue…with or without pecans 

 

 

 
 

 

 

Thanksgiving Menu 
Appetizer Cheese Fondue / Gourmet Salad Selection / Main entrée  

Chocolate Fondue Dessert 
 

  

 

THANKSGIVING PRE-FIXE MENU 59 per person 

 

THE YOUNG PERSON’S THANKSGIVING 

38 per teen (11-17) (no salad, an extra portion of cheese & chocolate, reduced entrée selections) 
21 per child (10 and under) (no salad, a shared portion of cheese & chocolate, entrée includes chicken, beef, and pork) 

 

Please allow us to add an 20% gratuity. 
 
 

Does not include tax, tip, or alcohol purchased.  Early Bird and other specials or promotions are not valid. 

 

SF’s regular Menu is NOT available on Thanksgiving Day 

 

MARTINIS 
CHOCOLATE  | Tried and true for over 20 
years... vanilla vodka, coffee liqueur, hazelnut 
liqueur, Frangelico, crème de cacao, Irish 
cream, cream  
 

METROPOLITAN  | gin, triple sec, cranberry 
juice, lime juice 
 

PICKLETINI  | vodka, olive juice, pickle juice 
 

SOMOA COOKIE |cake vodka, coconut rum, 
Crème de Cacao Dark, Buttershots, cream 
  

 
COCKTAILS 
SUNSET SANGRIA | fresh squeezed orange and 
lemon juice, a splash of Fireball, Stella Black, 
with a smoked cinnamon stick 
 

WASHINGTON APPLE  | bourbon, apple 
pucker, cranberry 
 

PINEAPPLE PASSION  | rum, passionfruit 
syrup, orange juice, pineapple sparkling wine, 
simple syrup 
 

NEW FASHIONED  | TX Whiskey, amaretto, Dry 
Orange Curaçao, Angostura Bitters 
 
 

MOCKTAILS 
BAHAMA MAMA 
Orange and pineapple juices, coconut, 
grenadine 
 

HIBISCUS MOCK MULE 
Hibiscus ginger beer, lime 
 

THE SASSY PASSION 
Passionfruit syrup, sweet and sour, lime 
 

LEMON PEACH FIZZ 
Peach puree, peach & lavender bitters, soda 
water, lemon juice 
 

CONFECTIONERS COLD BREW 
Cold brew coffee, chocolate & caramel syrup, 
vanilla, cinnamon, and cream 
 

ITALIAN CHERRY LIMEADE 
Luxardo cherry syrup, cherry bitters, and 
lemon and lime juice 

 
COFFEE BEVERAGES 
All served topped with whipped cream 
 

Aspen Coffee 
Irish Cream, hazelnut liqueur, Grand Marnier 
 

Irish Coffee 
Irish Cream and Jameson 
 

Cowboy Coffee 
Bourbon and Amaretto 
 

FONDUE FEATURES 


