STIR THINGS

Sirls’ 'nght ut‘a‘t Melhng Dof

a fondue restaurant

Wednesday, October 21st
$36 per person (includes $6 donation)

FIRST COURSE
Alp and Dell Cheese Fondue

Riesling wine, whole grain mustard and nutmeg, with a blend of Gruyere, Raclette, and Fontina cheeses.

SECOND COURSE
Alpine Ridge Salad

A bed of mixed greens topped with oven roasted tomatoes, Gruyere, Raclette and Fontina cheeses,
hard-boiled eggs and honey roasted almonds, topped with a robust shallot vinaigrette.

THIRD COURSE

Girls’ Night Out Entrée
Roasted Garlic Crusted Chicken, NY Strip, Hefeweizen Marinated Shrimp,
and Sun Dried Tomato Ravioli.

FOURTH COURSE
White Chocolate Apple Cobbler Fondue

White Chocolate with seasoned apples, streusel topping and spices.

$6 WINES BY THE GLASS (60z)
Pink Girl Rose /| MezzaCorona Pinot Grigio / Mirassou Pinot Noir / Bliss Cabernet Sauvignon

$7 COCKTAILS (7o2)
Cosmopolitan [/ Blackberry Margarita / Pink Passion Bellini



