
The Melting Pot Menu
1601 Concord Pike, PO Box 12801 Wilmington, DE 19803, United States
+13026526358 - http://www.meltingpot.com/wilmington-de/specials

The restaurant from Wilmington offers 161 different courses and drinks on the menu for an average price of
$20.4. The Melting Pot restaurant offers a unique dining experience perfect for special occasions or a fun family

evening. While some customers have noted slow service or underwhelming food, others have had wonderful
experiences with excellent service and delicious food. The atmosphere is described as romantic and fun, with
great conversation and table-top cooking. Prices are on the higher side, but most agree that it's worth it for the

overall experience. Despite some recent challenges with staffing and food quality, many customers still
recommend The Melting Pot for a delicious fondue experience.
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Mains
WILD MUSHROOM RAVIOLI

Sandwiches
CALIFORNIA SANDWICH

Drinks
DRINKS

Starters & Salads
POTATO CHIPS

Beef Dishes
FILET MIGNON

Dessert
S'MORES

Steaks
THE CLASSIC

Cocktails
PINEAPPLE EXPRESS COCKTAIL $13.0

Baked Potatoes
LOADED BAKED POTATO $24.0

Beers
CORONA (MEXICO) $7.0

Hot Drinks
IRISH COFFEE $11.0

Sangría
MP GRAND SANGRIA $12.0

Mocktails
PINEAPPLE COBBLER $6.5

Shake Carnival
STRAWBERRY BLOSSOM $12.0

Entree
BIG NIGHT OUT FONDUE ENTRÉE

Create Your Own
IMPOSSIBLE POLPETTES

Popular Items
PINK CRUSH $12.0

Whites
LOUIS JADOT

Red
ST. FRANCIS, MERLOT, SONOMA,
CA $45.0

White Wines
OYSTER BAY, PINOT GRIS

Specialty Cocktails
HENDRICK'S CUCUMBER MARTINI $13.0

Hard Seltzer
HIGH NOON, VODKA SODA,
ROTATING SELECTIONS $7.0
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Fourth Course
SPARKLING CHOCOLATE FONDUE

Port
GRAHAM 'S, PORT, SIX GRAPES ,
RESERVE, PORTO, PORTUGAL $9.0

Draft
STELLA ARTOIS (BELGIUM) $7.0

Chicken Dish
MOJO

Coffee Cocktails
CAMPFIRE S'MORES MARTINI $11.0

Local
SCHMITT SÖHNE, SPÄTLESE, P. M.

Night Cap
COLD BREW MARTINI $13.0

Big Night Out Dinners For
Two
BIGGER NIGHT OUT

Choose Two Salads
MELTING POT HOUSE*

Draft Beers & Cider
MICHELOB ULTRA (USA) $6.0

Drink Local
TRÖEGS, PERPETUAL, IPA
(HERSHEY, PA) $7.0

Best In Glass Iconic
Cocktails
AUTHENTIC MAI TAI $13.0

Pinot Noir + Merlot
DECOY BY DUCKHORN, MERLOT,
SONOMA, CA $15.0

Signature Meats
BANANAS FOSTER

Craft & Other Beer
COORS, LIGHT (USA) $6.0

Coffee & After-Dinner -
Drink Specialties
CAFÉ MP $11.0

Variety
ELOUAN, PINOT NOIR

Four-Course Dinners For
Two
BIG NIGHT OUT DINNERS $110.0

To Go Combo
FONDUE NIGHT IN FOR 2 $55.0
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To Go Salad
MP HOUSE SALAD $7.0

To Go Chocolate
CHOCOLATE S'MORES $26.0

House Ginger Beer
KENTUCKY MULE $13.0

Step 3: Fondue Cooking
Styles
CAST-IRON GRILL

Shareable Sips
WHIPPED SUNSHINE LEMONADE $13.0

These Types Of Dishes
Are Being Served
DESSERTS

Boiling Cooking Style
COURT BOUILLON

Salads
BACON BLEU SPINACH

CAESAR SALAD

Non Alcoholic Drinks
GINGER ALE $3.3

SPRITE $3.3

Classic
NATURA, ROSÉ

JOEL GOTT, 815 CABERNET SAUVIGNON

Signature Drinks
YIN YANG MARTINI $13.0

LEMON BERRY MOJITO $12.0

Dessert Wines
BANFI, SPARKLING, ROSA
REGALE , BRACHETTO D 'ACQUI,
ITALY

$48.0

GEMMA DI LUNA, PROSECCO,
ITALY $40.0

Interesting Whites
OYSTER BAY, PINOT GRIS,
HAWKES BAY, NZL $9.0

COPPOLA, SAUVIGNON BLANC,
DIAMOND COLLECTION, CA $40.0

Decadent Thursdate
Drinks
LOVE MARTINI $13.0

WHISKEY BUSINESS $13.0

Complete Dinner For Two
THE GARDEN POT

STEAK LOVERS

Beyond Fondue
GARLIC WINE SEASONING $6.0

CHOCOLATE FONDUE WAFERS $6.0

Fondue Cooking Styles
COQ AU VIN

BOURGUIGNONNE
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To Go Retail
6 SIGNATURE DIPPED
STRAWBERRIES $20.0

3 SIGNATURE DIPPED
STRAWBERRIES $10.0

Step 1: Choose A Cheese
Fondue
CLASSIC ALPINE*

LOADED BAKED POTATO CHEDDAR

Restaurant Category
FRENCH

VEGAN

Ingredients Used
CHEESE

CHOCOLATE

Chardonnay
JAM, CHARDONNAY, BUTTER , CA $50.0

KJ, CHARDONNAY, VINTER'S
RESERVE, CA $11.0

RODNEY STRONG, CHARDONNAY,
CHALK HILL, CA $13.0

Chocolate Fondue
PURE CHOCOLATE FONDUE

FLAMING TURTLE $26.0

LAVENDER BLUEBERRY WHITE
CHOCOLATE FONDUE

Spirit-Free
BLACKBERRY SAGE LEMONADE $6.5

THE BEE'S TEA $6.5

VERY BERRY LEMONADE $6.5

Pinot Noir & Merlot
LA CREMA, PINOT NOIR,
WILLAMETTE, OR $60.0

BELLE GLOS, PINOT NOIR,
BALADE , STA. RITA HILLS, CA $15.0

ELOUAN, PINOT NOIR, OR $11.0

Rosé & Sweet Wine
SCHMITT SONS, SPÄTLESE, P. M.,
MOSEL, GER $10.0

WENTE, RIESLING, RIVERBANK ,
ARROYO SECO, CA $10.0

NATURA, ROSÉ, CHL $10.0

Soft Drinks
COKE $3.3

DIET COKE $3.3

LEMONADE $3.3

WATER

Main Course
HERB-CRUSTED CHICKEN BREAST

PREMIUM FILET MIGNON^

ATLANTIC SALMON

SHRIMP

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

$69.0

NATURA BY EMILIANA,
ROSÉ, VALLE DEL
RAPEL

$14.0
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SUNSHINE SANGRIA $12.0

BAILEYS COFFEE $11.0

Local Cocktails
BOURBON WILDBERRY BRAMBLE $13.0

SPEAKEASY SMASH $13.0

STRAWBERRY BLONDE MARTINI $12.0

THIN MINT MARTINI $11.0

Other Whites + Rosé
FLEURS DE PRAIRIE,
ROSÉ, LANGUEDOC,
FRA

$45.0

MASO CANALI, PINOT
GRIGIO, TRENTINO,
ITA

$42.0

CONFETTI, PINOT GRIGIO,
VALDADIGE, ITA $10.0

STARBOROUGH, SAUVIGNON
BLANC, MARLBOROUGH, NZL $10.0

Best In Glass
FRESHLY-PICKED MARGARITA $13.0

MELTING POT MULE $12.0

PASSION PALOMA $13.0

MODERN OLD FASHIONED $14.0

Cabernet Sauvignon
MONDAVI PRIVATE SELECTION,
CABERNET, BOURBON BARRELS,
MONTEREY, CA

$38.0

JOEL GOTT, CABERNET, 815, CA $12.0

JUSTIN, CABERNET, PASO
ROBLES, CA $60.0

DRUMHELLER, CABERNET, WA $8.0

J. LOHR, CABERNET, SEVEN
OAKS, PASO ROBLES, CA $38.0

Specialty Spirits
BASIL HAYDEN'S, BOURBON (KY) $11.0

GLENLIVET, SCOTCH (SPEYSIDE,
SCOTLAND) 12 YEAR $14.0

BELVEDERE, VODKA (POLAND) $10.0

CASAMIGOS, BLANCO, TEQUILA
(JALISCO, MEXICO) $11.0

SUNTORY, ROKU, GIN (JAPAN) $10.0

Cheese Fondue
WISCONSIN CHEDDAR

SPINACH ARTICHOKE

BACON BRIE

CLASSIC ALPINE $24.0

BACON MAC CHEESE FONDUE

ADD A CHARCUTERIE BOARD

Beer
BUD, LIGHT (USA) $6.0

HEINEKEN, 0.0, N/A, LAGER
(HOLLAND) $7.0

LEFT HAND, NITRO, MILK STOUT
(LONGMONT, CO) $7.0

MILLER LITE (USA) $6.0

SAM ADAMS (USA) $7.0

YUENGLING, LAGER (POTTSVILLE,
PA) $6.0

DOGFISH HEAD, 60 MINUTE, IPA
(MILTON, DE) $7.0

Interesting Reds
LOUIS JADOT, BEAUJOLAIS-
VILLAGES, FRA $10.0

GRAFFIGNA, MALBEC, SAN JUAN,
ARG $35.0
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TALAMONTI, NEVIO,
MONTEPULCIANO D'ABRUZZO,
ITA

$52.0

SALENTEIN, MALBEC, PORTILLO,
UCO, ARG $9.0

MICHAEL DAVID, PETITE PETIT,
LODI, CA $13.0

MICHAEL DAVID, CABERNET
FRANC, INKBLOT, LODI, CA $68.0

J. LOHR, RED, PURE PASO, PASO
ROBLES, CA $15.0

Choose Your Entrée -
Create Your Own

ALL-NATURAL CHICKEN
BREAST^

DUCK BREAST

MEMPHIS-STYLE DRY RUB
PORK

TERIYAKI-MARINATED STEAK

GARLIC PEPPER STEAK

SESAME-CRUSTED AHI TUNA

CHICKEN POTSTICKERS^

Sparkling
BANFI, SPARKLING, ROSA
REGALE , BRACHETTO D 'ACQUI,
ITA

$48.0

GEMMA DI LUNA, MOSCATO,
SPARKLING, ITA, 187ML $9.0

MARTINI ROSSI, ASTI SPUMANTE,
ITA $13.0

PLACIDO, MOSCATO D'ASTI, ITA $7.0

LA MARCA, PROSECCO, ITA, 187ML $9.0

GEMMA DI LUNA, PROSECCO, ITA $40.0

LA MARCA, ROSÉ, PROSECCO, ITA,
187ML $9.0

STE. MICHELLE, BRUT, WA $30.0

DOM PERIGNON, BRUT,
CHAMPAGNE, FRA $250.0
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