SALADS

TRIPLE BERRY

spinach, strawberries, blueberries, raspberries, walnuts, feta cheese, tossed in a raspberry
vinaigrette

CLASSIC CAESAR

crisp romaine, shaved parmesan, and herbal croutons tossed in a creamy Caesar dressing

VALENTINES CAPRESE

spring mix, fresh tomatoes, sliced mozzarella hearts, fresh basil, balsamic glaze, and salt and
pepper

CHEESE FONDUES

served with an assortment of fresh breads, crisp vegetables, and fruits

DILL HAVARTI NeW
vegetable broth, garlic, dill Havarti

CHAMPAGNE GOUDA

imported gouda cheese, garlic, sparkling wine

SPINACH ARTICHOKE MW

Chablis, garlic, fresh lemon, Italian Fontina and Pecorino Romano, spinach, and artichoke
hearts

ENTREE

served with assorted fresh vegetables
UPGRADE YOUR SELECTION WITH A 6 Oz. COLD WATER LOBSTER TAIL FOR $22

cajun garlic butter beef tenderloin Argentinian chicken

apple pork tenderloin garlic jalapeno shrimp

pecan rub salmon buffalo mozzarella ravioli

CHOCOLATES

Our one-of-a-kind incredible chocolate fondues are served with moist rich pound cake,
jumbo marshmallows, triple chunk brownies, banana chunks,
fresh pineapples, fresh seasonal berries, chocolate chip cookie dough,
rice krispy squares, strawberry wafers

RED VELVET

milk chocolate dusted with dark cocoa powder with a cream cheese frosting swirl

SPECULOOS COOKIE BUTTER MW

milk chocolate topped with cookie butter and crushed Biscoff cookies

BANANAS FOSTER FONDUE

premium white chocolate together with banana liqueur, Meyer’s dark rum, brown sugar, and
a touch of cinnamon

STRAWBERRY SHORTCAKE

silky white chocolate, organic strawberry powder, crushed shortbread cookies, whip cream

DEATH BY CHOCOLATE

milk and dark chocolate, mini chocolate chips, chocolate cookie crumbs

GRAND CHOCOLATE

dark chocolate and Grand Marnier

SIMPLY FONDUE

Teatured
Chrindes

Martini Flight
Bad Girl
Flirtini
Strawberry Lemon Drop
Razzmopolitan

Pretty In Pink
Chocolate Covered Strawberry

Cherub's Cup
Hendricks Gin, St. Germain,
Muddled Strawberries,
Fresh Lemon, Champagne.
Served up.

Chocolate Covered

Cherry
Three Olives Cherry and
Vanilla Vodka, Creme de
Cacao Dark, Godiva Dark,
Cream. Served up.

Pink Halo
Three Olives Raspberry
Vodka, Grenadine,
Champagne. Servedina
champagne flute.

Lavender
Champagne

Champagne and Lavender
Syrup. Served in a flute.

Gluten free and vegetarian options will be available, please ask your server for more details
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness.



