LONG ISLAND RESTAURANT WEEK- FALL 2026

cheese fondue

Please choose one cheese fondue. Served with artisan breads and seasonal fruit and veggies for dipping.

Cranberry Pecan Cheese Fondue Wisconsin Cheddar
Butterkase and Fontina, Apple Cider, Cherrywood Aged Cheddar, Emmenthaler,
Smoked Ham, Dried Cranberries, Candied Pecans, Sam Adams Boston Lager®

Scallions
salad
Enjoy one of our delicious salads each featuring one of Melting Pot’s signature dressings.
Apple Almond Caesar
Spring Mix, Honey-Roasted Almonds, Apple Slices, Romaine, Parmesan Croutons,
Gorgonzola Crumbles, Apple Mustard Vinaigrette Housemade Caesar Dressing, Parmesan-

Dusted Pine Nuts

s %
entree
All entrées include seasonal vegetables and signature dipping sauces.

Fall Restaurant Week Fall Restaurant
Steak Lovers Week Classic
Garlic Pepper Steak, Teriyaki Herb Crusted Chicken Breast,

Steak, 30z Petite Filet Memphis Style Dry Rub Pork,

Teriyaki Steak, Shrimp,
Garlic Pepper Steak*

+6.00

cooking styles

Our entrées can be prepared with any of the premium cooking styles listed below.

Court Bouillon Coq Au Vin Mojo
Seasoned vegetable broth, Robust flavors of red wine Caribbean-Inspired, Garlic,
fresh veggies mushroom, scallions, and garlic Cilantro, Citrus

chocolate fondue

Served with a variety of sweet treats and fresh fruits. Choose one chocolate fondue per cooktop.

S’mores Pumpkin Spice White Chocolate
The smooth, creamy flavor of milk chocolate is swirled The Buttery Flavor of White Chocolate Fondue, Spiced
with marshmallow créeme, flambéed, and topped with Pumpkin Purée, Pumpkin-Spiced Caramel, Autumn-
graham cracker Spiced Graham Cracker Crunch, Whipped Topping

$40 per person for 3-course (cheese, salad, chocolate)
$48 per person for 4-course (cheese, salad, entrée, chocolate). Tax and gratuity not included.

Fall Harvest Cocktail Old Fashion
Stoneleigh Sauvignon Blanc, Barrow's Knob Creek Rye Whiskey, Brown
Intense Ginger Liqueur, Apple Cider, Sugar Cube, 18.21 Earl Grey Bitters,
Fiorente Elderflower Liqueur Orange Peel, Filthy Cherry
$12 $17

Before placing your order, please inform a Melting Pot team member if a person in your party has a food allergy.
*Our fondue-style service may result in the undercooking of certain ingredients. Consuming raw or undercooked
MEATS, POULTRY, seafood, shellfish, or EGGS, may increase your RISK of foodborne illness.
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