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The Melting Pot Speisekarte

Sandwiches

CALIFORNIA SANDWICH

Drinks

DRINKS

Sandwiches (NEU)

GREEN GODDESS

Chicken

PINEAPPLE CHICKEN

Fish

SEA BASS

Rolls

VEGAN CALIFORNIA

Steaks

THE CLASSIC

Cocktails

SIDECAR

Soft drinks

LEMONADE

Wine

BOTTLE OF WINE

White wine

CAKEBREAD, CHARDONNAY, NAPA, CA

American Food

MAC AND CHEESE

Beers

CORONA (MEXICO)

Sangria

MP GRAND SANGRIA

Mocktails

PINEAPPLE COBBLER

Shake Carnival
STRAWBERRY BLOSSOM

Coffee

CAFE INTERNATIONAL

Create your Own
IMPOSSIBLE POLPETTES

Popular Items

PINK CRUSH

White

EROICA, RIESLING, WA

Red

MEIOMI, PINOT NOIR, CA

Dessert Wines

JACKSON-TRIGGS, VIDAL, ICE WINE,
RESERVE , VQA, NIAGARA, CANADA,
187ML
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Dinners
SALMONA

White Wines

RODNEY STRONG, CHARDONNAY

Draft Beer

ROTATING DRAFT SELECTIONS

Interesting Whites

COPPOLA, SAUVIGNON BLANC,
DIAMOND COLLECTION, CA

Sauvignon Blanc

FERRARI-CARANO, FUME BLANC,
SONOMA, CA

Fourth Course
SPARKLING CHOCOLATE FONDUE

Full Whites

SONOMA CUTRER, CHARDONNAY,
SONOMA COAST, CA

Martinis

LEMON DROP MARTINI

Draft

STELLA ARTOIS (BELGIUM)

Bottles and Cans
HARD SELTZER

Chicken Dish

MOJO

Cooking Styles

VEGAN BOURGUIGNONNE

Fabulous Fajitas

CHICKEN

Classics and Stirred
CLASSIC RYE MANHATTAN

First Course: Cheese
Fondue

BOURBON BACON CHEDDAR

Dips

CHEESE DIP

Big Night Out Dinners for
Two
BIGGER NIGHT OUT

Choose Two Salads

MELTING POT HOUSE*

Local Cocktails

DEEP SOUTH TEA

Signature Meats

BANANAS FOSTER
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Curry Specials

YOGURT CURRY

Variety

ELOUAN, PINOT NOIR

L'angolo Del Rum

DARK 'N' STORMY

Four-Course Dinners for
Two

BIG NIGHT OUT DINNERS

Special Catering - Party
Trays

DOUBLE DIPPERS

Step 3: Fondue Cooking
Styles

CAST-IRON GRILL

Shareable Sips

WHIPPED SUNSHINE LEMONADE

Fondue Entrée Sauces
GARLIC DIJON BUTTER

Exceptional Pours

G.D. VAJRA, ALBE , BAROLO, ITA

Alcoholic Drinks

ESPRESSO MARTINI
APEROL SPRITZ

Dessert

S'MORES
CHOCOLATE EXPLOSION

Main
KOOKY COCONUT LEMONADE
CRISP BOSS APPLESAUCE PUNCH

Hot drinks

IRISH COFFEE
TEA

Classic

NATURA, ROSE
JOEL GOTT, 815 CABERNET SAUVIGNON

Signature Drinks

YIN YANG MARTINI
LEMON BERRY MOJITO

Entree

BIG NIGHT OUT FONDUE ENTREE
VEGAN GARDEN POT

Other Reds

DECOY BY DUCKHORN, MERLOT, CA
STAGS' LEAP, PETITE SIRAH, NAPA, CA

Coffee Cocktails

CHOCOLATE RASPBERRY KISS
HAZELNUT JAVA
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Decadent Thursdate
Drinks

LOVE MARTINI
WHISKEY BUSINESS

Local

COPPOLA, SAUVIGNON BLANC,
DIAMOND COLLECTION

J. LOHR, RED, PURE PASO

Complete Dinner for Two

THE GARDEN POT
STEAK LOVERS

Fondue Cooking Styles

COQ AU VIN
BOURGUIGNONNE

Rosé & Sweet Wine

SCHMITT SONS, SPATLESE, P. M.,
MOSEL, GER

NATURA, ROSE, CHL

Kids Fun-Due

TERIYAKI STEAKA
PORK MEDALLIONA

Step 1: Choose a Cheese
Fondue

CLASSIC ALPINE*
HOT HONEY ALPINE

Boiling Cooking Style
COURT BOUILLON
CAST IRON GRILL

Sauces
GORGONZOLA PORT
TERIYAKI GLAZE
GINGER PLUM

Main Course
HERB-CRUSTED CHICKEN BREAST
ATLANTIC SALMON

SHRIMP

Chardonnay
LOUIS JADOT, POUILLY-FUISSE, FRA

KJ, CHARDONNAY, VINTER'S RESERVE,
CA

RODNEY STRONG, CHARDONNAY,
CHALK HILL, CA

Port

TAYLOR FLADGATE, LBV PORT, PORTO,
PORTUGAL

CROFT, RUBY PORT, FINE, PORTO,
PORTUGAL

FONSECA, PORT, BIN 27 , PORTO,
PORTUGAL, 375ML

Chocolate Fondue

PURE CHOCOLATE FONDUE

LAVENDER BLUEBERRY WHITE
CHOCOLATE FONDUE

VEGAN CHOCOLATE FONDUE
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Spirit-Free
LEMON-BERRY SAGE SQUEEZE
PEACH BERRY LIMEADE

THE BEE'S TEA

Drink Local

DEVILS BACKBONE, LAGER
(LEXINGTON, VA)

PORT CITY, MONUMENTAL, IPA
(ALEXANDRIA, VA)

PORT CITY, PORTER (ALEXANDRIA, VA)

Restaurant Category

DESSERT
VEGAN
GLUTEN FREE

Beverages

MICHAEL DAVID, ZINFANDEL, MICHAEL
DAVID WINERY, LODI, CA

NATURA BY EMILIANA, ROSE, MADE
WITH ORGANIC GRAPES

SUNSHINE SANGRIA
CHOCOLATE MILK

Other Whites + Rosé

FLEURS DE PRAIRIE, ROSE,
LANGUEDOC, FRA

MASO CANALI, PINOT GRIGIO,
TRENTINO, ITA

CONFETTI, PINOT GRIGIO, VALDADIGE,
ITA

STARBOROUGH, SAUVIGNON BLANC,
MARLBOROUGH, NZL

Pinot Noir & Merlot

STAGS' LEAP, MERLOT, NAPA, CA

CHARLES SMITH, MERLOT, VELVET
DEVIL , WA

BELLE GLOS, PINOT NOIR, BALADE ,
ARROYO SECO, CA

ELOUAN, PINOT NOIR, OR

Salads

BACON BLEU SPINACH
CAPRESE

VEGAN HOUSE

HOUSE SALAD
CAESAR SALAD

Mains

WILD MUSHROOM RAVIOLI
SALAD

TUNA STEAK

LOBSTER

DESSERTS

Cabernet Sauvignon
CLOS PEGASE, CABERNET, NAPA, CA
JOEL GOTT, CABERNET, 815, CA
DRUMHELLER, CABERNET, WA

J. LOHR, CABERNET, SEVEN OAKS,
PASO ROBLES, CA

JORDAN, CABERNET, ALEXANDER, CA

Specialty Spirits
FOUR ROSES, BOURBON (KY)

MACALLAN, SCOTCH (HIGHLAND,
SCOTLAND) 12 YEAR
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MACALLAN, SHERRY OAK, SCOTCH
(HIGHLANDS, SCOTLAND) 18 YEAR

REMY MARTIN, VSOP, COGNAC (FINE
CHAMPAGNE, FRANCE)

PATRON, ANEJO, TEQUILA (JALISCO,
MEXICO)

Ingredients
CHEESE
CHOCOLATE
BEEF

BACON

SPINACH

Cheese Fondue
WISCONSIN CHEDDAR
SPINACH ARTICHOKE
GARLIC HERB QUARTET
BACON MAC CHEESE FONDUE

ADD A CHARCUTERIE BOARD
VEGAN CHEESE FONDUE

Best In Glass

TROPIC HAVEN PUNCH
FRESHLY-PICKED MARGARITA
MELTING POT MULE

THE 1975

PASSION PALOMA

MODERN OLD FASHIONED OLD
FASHIONED

Sparkling

PERRIER-JOUET, BRUT, GRAND BRUT ,
CHAMPAGNE, FRA

BANFI, ROSA REGALE , BRACHETTO D
'ACQUI, ITA

PLACIDO, MOSCATO D'ASTI, ITA
LA MARCA, PROSECCO, ITA, 187ML

LA MARCA, ROSE, PROSECCO, ITA,
187ML

STE. MICHELLE, BRUT, WA

MOET CHANDON, IMPERIAL ,
CHAMPAGNE, FRA

Choose Your Entrée -
Create Your Own

ALL-NATURAL CHICKEN
BREASTA

DUCK BREAST

MEMPHIS-STYLE DRY RUB
PORK

BROWN SUGAR BOURBON RUB STEAKA
TERIYAKI-MARINATED STEAK

GARLIC PEPPER STEAK
SESAME-CRUSTED AHI TUNA

CHICKEN POTSTICKERSAH

Interesting Reds

CHRYSALIS, NORTON, VA

TALAMONTI, NEVIO, MONTEPULCIANO
D'ABRUZZO, ITA

CAMPO VIEJO, RESERVA, RIOJA, ESP
NINE STONES, SHIRAZ, HILLTOPS, AUS

SALENTEIN, MALBEC, PORTILLO, UCO,
ARG

MICHAEL DAVID, PETITE PETIT, LODI, CA

MICHAEL DAVID, CABERNET FRANC,
INKBLOT, LODI, CA

J. LOHR, RED, PURE PASO, PASO
ROBLES, CA
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FRANCISCAN, MERITAGE, MAGNIFICAT , LAGUNITAS, LITTLE SUMPIN', ALE (USA)
NAPA, CA
MILLER LITE (USA)
SPRING VALLEY, FREDERICK , WALLA
WALLA, WA NEW BELGIUM, FAT TIRE, AMBER (FORT
COLLINS, CO)
SAM ADAMS (USA)
Beer

SAM ADAMS, SEASONAL (USA)

ALLAGASH, WHITE (PORTLAND, ME)

ANGRY ORCHARD, HARD CIDER
(CINCINNATI, OH)

BLUE MOON (USA)

FOUNDERS, BREAKFAST, STOUT
(GRAND RAPIDS, Mi)

SIERRA NEVADA, PALE ALE (CHICO, CA)
ST. PAULI, N/A (BREMEN, GERMANY)
YUENGLING, LAGER (POTTSVILLE, PA)

DOGFISH HEAD, 90 MINUTE, IPA
(MILTON, DE)

The Melting Pot

The Melting Pot Restaurant, 1110
N Glebe Rd, Arlington, VA,
22201, USA, Afghanistan

Gemacht mit Menu

Offnungszeiten:
Montag 17:00-21:00
Dienstag 17:00-21:00
Mittwoch 17:00-21:00
Donnerstag 17:00-21:00
Freitag 17:00-22:00
Samstag 16:00-22:00
Sonntag 16:00-21:00
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