SALADS

TRIPLE BERRY SUMMER SALAD &%

spinach, strawberries, raspberries, blueberries, sliced almonds, fresh basil, avocado, goat
cheese, tossed in a raspberry vinaigrette

VALENTINES DAY BEET SALAD "%

spring mix, beets, walnuts, feta cheese, tossed in a balsamic vinaigrette

STRAWBERRY CAPRESE "V

spinach, basil, walnuts, bocconcini, sliced strawberries, drizzled with a balsamic glaze

CHEESE FONDUES

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

CHAMPANGE FONDUE "®V

sparkling wine, garlic, cream cheese, gruyere, emmentaler, parmesan, nutmeg

ARTICHOKE PESTO FIVE CHEESE "*"

light beer, artichoke pesto, blend of two types of mozzarella, parmesan, provolone, and
Romano

QUESO FUNDIDO "%

light beer, cheddar, Monterey jack, spicy sausage, onion, and salsa

ENTREE

served with assorted fresh vegetables and three-cheese raviolis
add a 5 oz. cold water lobster tail for $18

hawaiian longaniza brown sugar bourbon steak

mojito lime scallop smoky ranchero chicken
garlic sriracha chicken chipotle pepper pork

LOBSTER & WINE UPGRADE

add two 5 oz. cold water lobster tails and any bottle from our wine list priced $30 or less

— 47 per couple —

CHOCOLATES

our one-of-a-kind incredible chocolate fondues are flambéed tableside and served with a
jumbo marshmallows, triple chunk brownies, banana chunks, fresh pineapples,
fresh seasonal berries, rice krispy treats, glazed donuts, funnel cake fries,

ruffles potato chips, cinnamon sugar cream cheese squares, and chocolate chip cookie dough

DARK CHOCOLATE KAHLUA™

rich dark chocolate, kahlua, hint of cinnamon and sugar, and cayenne pepper

PINEAPPLE UPSIDE DOWN CAKE "*"

silky white chocolate, pineapple topping, maraschino cherries, and a drizzle or caramel

SALTED ALMOND""

dark chocolate, almond syrup, fleur de sel gourmet sea salt

----- 170 per couple —
includes a champagne toast, gift certificate to use on a future visit, long stem rose,
commemorative photo, and a special gift
- 40 for ages 13 to 17 -
----- 20 per child age 12 and under —-

Gluten free and vegetarian options will be available, please ask your server for more details

SIMPLY FONDUE

Teatured
@;&m@

Valentine's Day

Flight*

Bad Girl
Flirtini

Cherub's Cup
Skittles
Candy Appletini
White Chocolate Raspberry

*limited quantities available

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.

Berry Mule
Russian Standard Platinum
Vodka, Cock 'N' Bull Ginger
Beer, Fresh Lime, Muddled
Strawberries. Servedina

copper mug with ID.

Pink Halo

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

Lavender
Champagne

Champagne and Lavender
Syrup. Served in a flute.

2014 Cupcake

Red Velvet
47% Zinfandel,29% Merlot,
19% Cabernet Sauvignon,
5% Petite Sirah
32 bottle/8 glass

NV Mumm Napa

Brut Rose
68 bottle/14 glass

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne iliness.



