Welcome to Simply Fondue in Atlas Park.

At Simply Fondue you can expect to enjoy our simple prix-fixe dining experience.  An experience like no other.  We guarantee a relaxed and casual fondue dining experience that moves along at your pace, not ours.  We are committed to bringing you the best in fondue dining found anywhere in the world.  We use only the finest ingredients, make all of our sauces, batters, and dressings fresh from scratch daily and fly in the finest cheeses and chocolates found anywhere on the planet.  If we don’t have it, ask and we’ll get it.  Enjoy our award
winning wine list, our hand-crafted specialty martini list, and our premium cocktails from the bar.      

*All items listed below are priced per person*
Dinner   38

Vegetarian   28

     Lobster Dinner 100 (per couple only)
Chocolate Only   10

Children   19
_________________________________________Gourmet salads_________________________________________
GORGONZOLA FIELD GREENS 

Mixed field greens, juicy tomatoes, diced cucumber, California chopped walnuts and herbal croutons tossed in our house raspberry vinaigrette dressing and topped with crumpled gorgonzola cheese       

THE GREEK 

Romaine, kalamata olives, sweet red onion, diced cucumber, juicy tomato halves, crumpled feta cheese, and herbal croutons tossed in our homemade vinaigrette dressing   

CLASSIC CAESAR 

Crisp romaine, scraped parmesan cheese, and herbal croutons tossed in a creamy Caesar dressing   

SPINACH & STRAWBERRY 

Baby spinach, strawberry slices, and almonds tossed in a sweet cider dressing   
_________________________________________cheese fondues_________________________________________
served with an assortment of fresh breads, crisp vegetables, and luscious granny smith apples
WISCONSIN SHARP CHEDDAR 

A blend of creamy sharp cheddar and Emmenthaler cheeses, beer, garlic and spices     

TRADITIONAL SWISS CHALÉT 

Imported Gruyere and Emmenthaler cheeses, Chablis, Kirshwasser brandy, garlic and spices          

SPICY PEPPER JACK 

A Simply Fondue favorite.  Monterrey Jack Cheese, Tabasco, beer, garlic and spices      

MEDITERANEAN 
A blend of sharp cheddar, beer, basil pesto, garlic, and sun-dried tomatoes      

ITALIAN FONTINA 
A rich and creamy blend of Fontina d'Aosta and grated Romano cheeses, tomato paste and basil pesto
_______________________________________Entrée Selections_______________________________________
choose 3 items from each column below for your entrée course (9 selections per couple)
    

beef tenderloin
 
      
breast of chicken                  black tiger shrimp


    

six pepper beef

roasted garlic chicken           sea scallops


    

teriyaki sirloin

      
jamaican jerk chicken           salmon



    

smoked beef sausage
      
teriyaki chicken
         pecan crusted mahi-mahi

    

herb crusted pork tenderloin    swiss chicken
                     coconut shrimp

    

bacon wrapped tenderloin
honey almond chicken         ahi sesame tuna
___________________________________________cooking styles___________________________________________
TRADITIONAL

Cooked in canola oil and served with our house-made sesame batter and famous stuffed mushrooms 

MEDITERRANEAN SANGRIA
Our delicious house blend sangria combined with fresh garlic, spices, and squeeze of orange    6

VEGETABLE BOUILLON 
A flavorful blend of fresh vegetables, garlic, and spices   6

AMBER BOCK CAJUN

A flavorful blend of Cajun spices, amber bock beer, and Louisiana beef sausage make this delicious broth   6

FONDUE GRILL

A healthy and lite cooking style grilled right at your table
______________________________CHOCOLATES______________________________
our one-of-a-kind incredible chocolate fondues are flambéed tableside and served with pound cake,

jumbo marshmallows, triple chunk brownies, maraschino cherries, strawberry halves, banana chunks, fresh pineapple chunks,

rice crispy squares, rolled cookies, and cinnamon sugar balls
The Original Milk Chocolate Fondue

Our original milk chocolate and walnuts combined with sweet cream to make the perfect milk chocolate fondue
Bailey’s® Irish Chocolate 

Original milk chocolate splashed with a shot of Bailey’s irish cream...heavenly

White Chocolate Amaretto                 

The finest imported white chocolate chunks combined with a splash of fine Disorano amaretto...delicious

BANANAS FOSTER FONDUE 
Premium white chocolate together with banana liqueur, Meyer’s dark rum, brown sugar, and a touch of cinnamon

Campfire Chocolate 
Rich milk chocolate, melted jumbo marshmallows, and crumbled graham crackers toasted and swirled

Reese’s® Peanut Butter Fondue

Reese’s peanut butter added to our already famous milk chocolate form our version of the Reese’s peanut butter cup

Kahlúa® Heath Krunch 
Creamy milk chocolate swirled together with Kahlúa liqueur and topped off with crunchy Heath Bar toffee bits

pecan Caramel Swirl 

Rich creamy caramel, delicious imported milk chocolate, crunchy pecans...need we say more

RoCKY ROAD 

Creamy milk chocolate, rich dark chocolate, marshmallow cream, pecans, and walnuts form this old favorite

the grand white 
Delicious and silky white chocolate swirled with a hint of Grand Marnier liqueur
chocolate confusion 

For the chocolate lover who just can’t make up their mind. Premium white & milk chocolates swirled together just for you
Chocolate Bliss 
Rich dark chocolate…pure and simple

Chocolate Grand Marnier
Original milk chocolate blended with Grand Marnier liqueur

Snicker Fondoodle 
Silky white chocolate swirled with cinnamon and sugar.

Raspberry Cabernet   
Rich dark chocolate, raspberry sauce and a hint of cabernet  ... luxuriously delicious
______________________________After Dinner Drinks______________________________
Keoke Coffee






Southfork Coffee

brandy, cacao, kahlúa, and coffee topped off with whipped cream

bourbon, cacao, and coffee topped with whipped cream
Irish Coffee






Italian Coffee
jameson, crème de menthe, and coffee topped off with whipped cream
amaretto, brandy, and coffee topped with whipped cream
Aspen Coffee






After Dinner Mint
bailey’s, frangelico, grand marnier, and coffee topped with whipped cream
cacao, crème de menthe, and coffee topped with whipped cream
Mexican Coffee





Godiva Mocha Madness

kahlúa and coffee topped with whipped cream



godiva chocolate liqueur and hot coffee topped with whipped cream 
Spanish Coffee





Blueberry Tea

bacardi rum, kahlua,grand marnier, and hot coffee topped with whipped cream 
grand marnier, amaretto, and hot tea 
Toasted Almond Coffee




Butterscotch Hot Chocolate
kahlúa, amaretto, coffee and whipped cream 



buttershots, amaretto, hot chocolate
Cordials



Cognacs & Brandies


Scotch
sambuca 


godiva milk
remy martin V.S.O.P
martell

chivas regal 12 yr.

jameson
campari


godiva white
Courvoisier



dewar’s white

macallan 12 yr.
paolucci limoncello

tuaca

hennessy




glenlivet 12 yr.
bailey’s


disaronno
korbel




glenfiddich 12 & 18 yr.
drambuie


hypnotiq

grand marnier



j & b
chambord

tia maria

b & b




j. walker black 12 yr.
