Fondue Fridays

Fridays | 5pm - 9pm | $90 for two

Reservations Required

Original Maestro’s housemade melted cheese fondue:
Gruyere, Swiss & Fontina cheese blend, kirsch, white

wine, herbes de Provence

Served with Okanagan cured meats, pickled cippolinis,
roasted fingerling potatoes, sundried tomato focaccia &

soft pretzels

Tenderloin Steak Tips | 40z 11 Caramelized French Onion |5
Ocean Wise Prawns | 4 pcs 13  Black Truffle |14

Spanish Chorizo | 1 link 7 Tuscan-Campari Tomato,
Grilled Broccolini 5 Confit Garlic & Calabrian
Extra Bread 3 Chile |5

Milk & Dark Callebaut Chocolate Fondue:
Served with strawberries, marshmallows, Rice crispies,
chocolate brownies & chocolate chip cookies

Bailey’s | 1oz 8
Frangelico | loz 7
Kahlua | 1oz 7
Kirsch | 1oz 5




