La Fondue | meaway
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INCLUDES ANY SALAD, CHEESE & CHOCOLATE FONDUE | SERVED WITH AN ARRAY OF OUR HOUSE MADE DIPPING SAUCES.

OSCAR | FILET MIGNON, WHITE SHRIMP, GARLIC MARINATED SIRLOIN, BREAST OF CHICKEN, SALMON | 34 PER PERSON

ACADEMY-AWARD | MAINE LOBSTER TAIL (1), GARLIC MARINATED SIRLOIN, FILET MIGNON, WHITE SHRIMP, BREAST OF CHICKEN | 37 PER PERSON | GF
OCEAN PRIME | LoBSTER RAVIOLI, SEA SCALLOPS, SESAME-SEED AHI TUNA, SALMON, WHITE SHRIMP | 36 PER PERSON
TASTE OF SHANGHAI | PORK TENDERLOIN, GARLIC MARINATED SIRLOIN, BREAST OF DUCK, NORWEGIAN SALMON, PORK DUMPLINGS | 34 PER PERSON

SURF “N” TURF | MAINE LOBSTER TAILS (2), FILET MIGNON MEDALLIONS, PORTOBELLO MUSHROOMS | 37 PER PERSON | GF
FARMERS MARKET | ARTICHOKE HEARTS, PORTOBELLO MUSHROOMS, SWEET POTATOES, ASPARAGUS,
GREEN BEANS, GNOCCHI, VEGETABLE DUMPLINGS | 30 PER PERSON |V
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UP G R A DES¢s

ALASKAN KING CRAB LEGS V4 LB | 28 " HOUSE CRAFTED STEAKHOUSE SAUCES: AU POIVE, HOLLANDISE,
NEW ZEALAND RED DEER (OR) BUFFALO FILET (30Z 6 PIECES) |15 = QUATTRO WINE & SHALLOT REDUCTION & BALSAMIC DEMI | 8

CLAssIC FONDUE | v EIFFEL TOWER |V
GRUYERE, EMMENTHALER, GARLIC, KIRSHWASSER, LEMON, WHITE WINE BRIE, FONTINA, MONTERY JACK, FRESH BASIL, CREAM, PISTACHIOS,
SWITZERLAND CHEDDAR |V WHITE WINE
AGED CHEDDAR, EMMENTHALER, GARLIC, FAT TIRE BEER SOUTH OF THE BORDER | V
THREE CHEESES | V AGED CHEDDAR, GARLIC, PICO DE GALLO, JALAPENO
MONTEREY JACK, FONTINA, BLUE CHEESE, WHITE WINE GREEK GOD | V
MAC “N” FONDUE | v FETA, MONTEREY JACK, FONTINA, KALAMALA OLIVES, TOMATO, WHITE WINE

AGED CHEDDAR, EMMENTHALER, GARLIC, CREAM, GNOCCHI, APPLEWOOD SMOKED CHEDDAR
PANKO BREAD CRUMBS, FAT TIRE BEER AGED CHEDDAR, APPLEWOOD SMOKED BACON, GARLIC, FAT TIRE BEER

House | V
ORGANIC GREENS, ROMA TOMATOES, CUCUMBERS, RED ONIONS, CAESAR | V

HERB CROUTONS, RANCH DRESSING ROMAINE, HERB CROUTONS, GRATED PARMESAN,

THE WEDGE TRADITIONAL CAESAR DRESSING
ICEBERG, ROMA TOMATO, BOILED EGG, APPLEWOOD BACON, BABY SPINACH | GF |V
CREAMY ROQUEFORT DRESSING BABY SPINACH, GRANNY SMITH APPLES, BLUE CHEESE,
MUSHROOM TRIO | GF |V MAPLE WALNUTS, BALSAMIC VINAIGRETTE
CRIMINI, ENOKI , BUTTON MUSHROOMS, ICEBERG,
ROMAINE, SESAME GINGER VINAIGRETTE

ASIAN | BOUILLON COURT | BOUILLON |V
BEEF BROTH, SHERRY, TERIYAKI SOY SAUCE | 6 PER POT HOMEMADE SEASONED VEGETABLE BROTH
FRENCH | BOUILLON | GF *SPICY* CHIPOTLE | BROTH |V
BEEF BROTH, PORT WINE, ROSEMARY | 6 PER POT VEGETABLE BROTH, CHIPOTLE SEASONING (*SPICY*) | 6 PER POT

INFUSED | RED | WINE |V CANOLA | OLL |GF |V
VEGETABLE BROTH, MUSHROOMS, GARLIC, SCALLION | 6 PER POT TEMPURA BATTER EUROPEAN-STYLE,
LOBSTER | BISQUE NO TRANS FAT, CHOLESTEROL-FREE (*CAUTION®)

DRY SHERRY | 8 PER POT

MARINATED SIRLOIN | GF FILET MIGNON | GF
907 GARLIC MARINATED SIRLOIN FILET MIGNON, PORTOBELLO MUSHROOMS
18 90z 26 60z 21

THE VEGETARIAN |V BREAST OF CHICKEN | GF
STRING BEANS, PORTOBELLO MUSHROOMS, ASPARAGUS, SWEET POTATOES, 100z ORGANIC BREAST OF CHICKEN
ARTICHOKE HEARTS, VEGETABLE DUMPLINGS 14

16 SIRLOIN & SHRIMP | GF
SEAFOOD TRIO | GF GARLIC MARINATED SIRLOIN, WHITE SHRIMP
WHITE SHRIMP, SEA SCALLOPS, SALMON 24
22

GF | GLUTEN FREE ITEM S ~— V | VEGETARIAN

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE
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CHOCOLATE

SIMPLY TRADITIONAL | CHOOSE ONE OF THE FOLLOWING MILK, DARK OR WHITE CHOCOLATE
ULTIMATE SIN | DARK& WHITE CHOCOLATE
YING “N” YANG | CHOOSE TWO OF THE FOLLOWING MILK, DARK OR WHITE CHOCOLATE
CARAMEL KARMA | MLk CHOCOLATE, CARAMEL, CHOPPED WALNUTS
S’MORE ME | MiLK CHOCOLATE , MARSHMALLOW CREAM , GRAHAM CRACKERS {SERVED FLAMING, TO TOAST YOUR OWN MARSHMALLOWS }
MILE HIGH NUTELLA | MiLK OR DARK, HAZELNUT NUTELLA
PEANUT BUTTER BABY | MLk OR DARK, CREAMY PEANUT BUTTER

NEW YORK CHEESE CAKE Strawberry Sauce |8
MOLTEN CHOCOLATE CAKE | Vanilla Ice Cream | 8

NFUSED

CHOCOLATE

GRAND MARNIER | Oravee  TUACA | Vania  FRANGELICO | Hazewwur CHAMBORD | Raspeerey
CREME DE MENTHE | Mt KIRSCHWASSER | Cherey  KAHLUA |Corree  BAILEY'S IRISH CREME | Crean

please allow [amin. to bake

CHARLOTTE | Ladyfingers | Orange Bavarian Cream | Chocolate Mousse |
Blood Orange Coulie| 8

TAYLOR 10 YEAR TAWNY oo 3

TAYLOR 20 YEAR TAWNY
TAYLOR 30 YEAR TAWNY ...
TAYLOR 40 YEAR TAWNY
TAYLOR TAWNY FLIGHT

ARMAGNAC

LARRESSNGLE VSOP
LARRESSNGLE X0

ST. VIVANT
SEMPEVSOP

SMALL BATCH BOURBON

BAKERS

BASIL HAYDEN...

BOOKERS
KNOB CREEK

EAGLE RARE...

JOHNNY WALKER RED.....os v
JOHNNY WALKER BLACK.. s

JOHNNY WALKER GOLD........

JOHNNY WALKER BLUE.. o 34

ABELDURIZYEAR .....ocss e s

BALVENIEID YEAR
CRAGGANMOREIZ YEAR

DALMOREIZ YEAR
DALWHINNIELS YEAR

GLENDRONACHIZ YEAR
GLENFIDDICHIZ YEAR
GLENFIDDICHIS YEAR

GLENFIDDICH 18 VEAR ....
GLENKINCHIEID YEAR

AMARETTD DISARANND ..ot

TUACA

BAILEY'S IRISH CREAM

BENEDICTINE
CHAMBORD
COINTREAL

ORAMBUIE .......

PORTS AND SHERRIES

BLENDED SCOTCH

SINGLE MALT SCOTCH

CORDIALS

FRESH WHIPPED CREAM | BERRIES | 7 | GF
CREME BRULEE | Fresh Berries | 7| GF
ICE CREAM | 6 SORBET |6 | GF

DOWS LBV 1387, oo 13
DOWS VINTAGE 1385

GRAHAMS RUBY

WARRES WARRIOR

GRAHAMS SIX GRAPES

COCKBURN, SPECIAL RESERVE

MARTEL CORDON BLEU VSOP
PIRRE FERRAND V§
REMY MARTIN LOUIS XII
REMY MARTIN VS
REMY MARTIN VSOP
REMY MARTIN X0

CARDIAL MENDDZA
KORBEL
BUSHNEL CALVADDS

CHIVAS REGAL 12 YEAR
DEWARS
HAIG DIMPLE PINCH..ccccoooi s s

GLENLIVET 1ZYEAR
GLENMORANGIEID YEAR
LAGAVULINIG YEAR
LAPHROAIGID YEAR
MACALLAN 12 YEAR
MACALLAN 18 YEAR
MACALLAN 21 YEAR
MACALLAN CASK
OBAN 14 YEAR
TALISKERIO YEAR

GRAND MARNIER 100 YEAR
GRAND MARNIER 150 YEAR
IRISH MIST

KAHLUA ... 8
FERNOD

ROMANA SAMBUCA whire ann BLACK







