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$90 for two
Original Maestro’s housemade melted cheese fondue:
Gruyere and Fontina cheese blend, kirsch, Mission
Hill sauvignon blanc, herbes de Provence.

Served with Okanagan cured meats, pickled cippolinis,
roasted baby potatoes, diced focaccia & soft pretzels.

add ons flavor bombs
Scallops | 3pcs 16 French onion 5
Flank steak | 40z 15 Santorini 10

Lamb chops | 3pcs 16 Truffle 14

Prawns | 4pcs 12
Extra bread 3
Grilled broccolini 5

(Yocslete

Milk & dark Callebaut chocolate fondue:
Served with strawberries, marshmallows, Rice Crispies,
diced chocolate brownie & chocolate chip cookies.

add ons

Bailey's | 1oz 8
Frangelico | Toz 7
Kahlua | Toz 7
Kirsch | Toz 5



