
8229 Germantown Ave.
Philadelphia, PA 19118

215-242-3003
sun-thurs 5:00 to 10:00 PM   
fri & sat 5:00 to 11:00Pm   

reservations are recommended

Cheese Fondue
Fresh breads, vegetables and apples 
are served for dipping.

Cheddar Cheese Fondue
Aged medium sharp cheddar and 
emmenthaler cheeses, lager beer, garlic
and seasonings.

Traditional Swiss Cheese Fondue
Gruyere and emmenthaler swiss cheeses,
white wine, a touch of garlic, nutmeg,
fresh lemon and kirschwasser.

Fiesta Cheese Fondue
Cheddar cheese with the flavor of Mexican
herbs, spices, jalapeno peppers and
salsa. Served with crisp tortilla
chips…and we’ll make it as spicy as you
like.
11.00 (serves1-2) each additional person 5.50

Salads
Mushroom Salad, Chef’s Salad, 
California Salad. 
A la carte 5.00

Fondue for Two 
A Three Course Fondue Experience…
Includes the Cheese Fondue Course,
Salad Course And Entrée Course

The Classic 48.00
Choice tenderloin, shrimp, teriyaki 
sirloin, boneless breast of chicken 
and fresh fish fillet.  Salmon is 
accompanied with the Court Bouillon &
Coq Au Vin Styles of the Classic.  
Sauces: Spicy Cocktail, Mesquite
Barbecue, Teriyaki Glaze, Ginger Plum.

Surf & Turf Market Price
Savor the flavors of succulent twin 
lobster tails, tender medallions of center
cut filet mignon and Portobello 
mushrooms.  

Sauces: Garlic Dijon Butter, Gorgonzola
Port, Basil Pesto, Sherried Au Poivre.

Pacific Rim 50.00
Teriyaki marinated choice sirloin, shrimp,
peppered pork tenderloin, marinated
breast of duck, boneless breast of 
chicken and potstickers 
Sauces: Thai Peanut, Teriyaki Glaze,
Ginger Plum

Fondue Cooking Style
Selections:  
Fondue Court Bouillon, Traditional
Fondue, Coq Au Vin 

Entrees 
The French Quarter
andouille sausage, shrimp, tenderloin and
chicken in a Cajun blend 

Teriyaki Salmon
teriyaki marinated choice sirloin

Breast of Chicken
boneless breast of chicken

Center Cut
medallions of center cut filet mignon

Shrimp & Sirloin
teriyaki marinated shrimp& sirloin

Twin Lobster Tails
two lobster tails with garlic Dijon 
butter

The Vegetarian
seasonal vegetables, Portobello mush-
rooms, and spinach & gorgonzola ravioli 

Seafood Trio
shrimp, scallops and fresh fish fillet




