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500 W. 5th Street, Charlotte, NC  28202 
p. 704.335.0588  |  f. 704.335.0589 

 

THE FONDUE MENU 
The Cheese Fondue 

 
-18-      -28- 

        The Petite            The Grande  
    Serves approximately 1-3 guests                   Serves approximately 4-6 guests 

  
Imported Gruyere cheese blended with white wine, kirsch cherry brandy, garlic, and a 10-spice blend; served with house 

made croutons, apple slices, pretzels, and artisan bread. 
 

Additional Options: 
-4- Medley of Seasonal Vegetables 

-5- Guinness ® beer-battered onion rings 
 

The Chocolate Fondue 
-18-      -28- 

        The Petite            The Grande  
    Serves approximately 1-3 guests                   Serves approximately 4-6 guests 

 
A decadent hand-blended mixture of melted dark and milk chocolate; served with seasonal fruits, brownies, pretzels, 

and marshmallows. 
 

Add A Flavored Liqueur: 
 - 4 - 

Chambord – Raspberry            Frangelico – Hazelnut 
Grand Marnier – Orange        Tuaca – Citrus Vanilla 
Kahlua – Coffee or Mocha      Godiva – Original or White Chocolate 

 
THE WARM BITES 

40 Spiced Hummus 
-9- 

Traditional hummus spiced with 40 different flavors served with roasted red peppers, olive salad, crumbled bleu cheese 
and plated with toasted coriander pita slices. 
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Spinach and Artichoke Dip 
-9- 

Fresh spinach and artichokes simmered in a Tuscan cream sauce and served with warm tortilla chips. 
 

Pancetta & Chicken Flatbread Pizza 
-11- 

Crispy flatbread prepared with a pesto base and a blend of asiago, parmesan, and mozzarella cheeses, lean pancetta, 
and tender roasted chicken breast. 

 
Creole Crab Cakes 

-13- 
Oven-crusted crab cakes served over greens and tossed in a citrus vinaigrette accented with a Cajun peach remoulade. 

 
Pork Empanadas 

-12- 
Ground pork seasoned with a spicy brown sugar rub, sautéed with a black bean and corn relish, and wrapped in our 

house made chipotle empanada dough. 
 

Kettle Chips 
-8- 

Golden crisp kettle chips tossed with sea salt and black pepper, topped with blue cheese crumbles and minced bacon, 
and served with a brown sugar aioli sauce. 

 
Bruschetta Pomodoro 

-9- 
Pan-seared pancetta, kamali olives, and oven roasted roma tomatoes with fresh basil and garlic pesto atop toasted 

artisan bread and finished with an asiago and parmesan cheese blend. 
 

Lamb Lollipops 
-13- 

Tender lamb chops encrusted with a brown sugar and vanilla dry-rub, broiled and served with sweet potato medallions, 
and drizzled with a spicy demi-glaze. 

 
THE SOUPS 

Crab & Lobster Bisque  
-9- 

Rich lobster bisque with whispers of sweet sherry and bites of jumbo lump Maryland crab, served warm in a crisp and 
buttery baked bread bowl. 

 
Three Bean Bourbon & Brown Sugar Chili  

-8- 
Three bean chili infused with brown sugar and a Tennessee bourbon reduction, served with fresh baked corn and green 

pepper muffin and topped with sour cream and cheese. 
 

French Onion Soup 
-8- 

Sweet caramelized red onions sautéed with a white wine reduction, topped with a crostini and swiss cheese toasted and 
served warm. 
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THE SLIDERS 
Gourmet Angus 

-9- 
3 angus mini burgers with melted bleu cheese, caramelized onions, and a peppercorn Dijon. 

 
Spicy Buffalo Chicken 

-9- 
3 grilled chicken sliders served with our spicy buffalo sauce. 

 
Carolina BBQ Chicken  

-9- 
3 grilled chicken sliders served with our Carolina BBQ sauce. 

 
Combination Trio  

-10- 
An Angus mini burger, a spicy buffalo chicken slider, and a Carolina BBQ chicken slider. 

 
THE CUPCAKES 

Each selection comes in pairs, so mix and match! 
-8- 

Detailed Devils 
Red velvet cupcakes mounded with a rich white chocolate frosting. 

 
Cocoa Cocoa 

Dark chocolate cupcakes laced with mild chocolate icing. 
 

Bugs Bunny ® 
Walnut studded carrot cupcakes with light cream cheese frosting. 

 
Vanilla Bean 

Classic yellow cake cupcakes topped with a light vanilla bean frosting. 
 

Stawcup Berrycake 
Strawberry infused cupcakes laced with cream cheese frosting. 

 
THE CHEF’S SELECTIONS 

-9- 
The American 

Classic apple pie infused with Apple Jack Brandy with a bourbon caramel sauce and serve with vanilla ice cream. 
 

Beribo Peach Crisp 
Delicate peach tart with a hint of brown sugar served warm and topped with cinnamon ice cream. 
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French Quarter Beignets 
Three delicately prepared beignets inspired by the traditions of the French Quarter; topped with powdered sugar and 

served with an accompaniment of cinnamon ice cream and a chocolate drizzle. 

 
THE CLASSICS 

-9- 
Charvista La Crème 

Tahitian vanilla bean crème brulee coupled with raspberry sorbet & a crispy, citrus tuile. 
 

Pineapple…Flipped Out 
Flavorful pineapple upside-down cake served with a true caramelized pineapple. 

 
Un Café 

Tiramisu with espresso crème anglaise, chocolate-smoldered coffee beans and finished with rich cocoa powder. 

 
THE CHOCOLATE MENU 

-10- 
Inside-Out Chocolate “Covered” Strawberries 

Six large sun-ripened strawberries filled with decadent dark chocolate and finished with a caramel drizzle. 
 

-8- 
PB & C 

Creamy peanut butter mousse layered between chocolate cake and chocolate cheesecake and topped with toasted 
peanuts. 

 
-8- 

S’mores Platter 
Hershey’s Milk chocolate, graham crackers, marshmallows, served with skewers and your own mini fire pit for toasting.  

Welcome back to your childhood! 

 
THE CHEESECAKES 

-8- 
New Yorker 

A silky, traditional New York cheesecake with a buttery graham cracker crust. 
 

Caramel Pecan Turtle 
Pecan brownie and caramel fudge swirl cheesecake, topped with caramel turtle pecans and a rich chocolate glaze. 

 
White Chocolate Raspberry 

European white chocolate and raspberries added to a classic New York cheesecake with a chocolate cookie crust and 
finished with a raspberry glaze. 

 
 
 



 
 

The Sweetest Secret in Town…                                                                        5 | P a g e  

 

The Big Dipper 
The ultimate indulgence for any chocolate enthusiast.  Our traditional New Yorker cheesecake dipped in melted milk 

chocolate. 

 
THE LAYER CAKES 

-8- 
Scarlet Letter 

Red velvet cake filled and frosted with cream cheese and garnished with toasted pecans. 
 

Double-Decker Strawberry Shortcake 
Southern traditional strawberry shortcake stacked with New York style cheesecake and finished with a rich strawberry 

glaze. 
 

The Victorian 
Three moist layers of rich chocolate cake stuffed with a dark chocolate mousse, enveloped with decadent chocolate 

butter cream icing. 
 

* Free parking in Camden Cotton Mills parking deck. Valet parking available on Friday &  Saturday nights. 
* Dress code on Friday &Saturday evenings is not merely based on articles of clothing, but rather on style and execution. 

* 18% gratuity added to parties of 6 or more. 


