
 

 

 
 
 
 

MARTINIS 
NYE Pineapple Crushtini..……………..…12 
Vodka Infused in sweet pineapples and then muddled and 
chilled. 
 

 
Dirty Goose...………………..…12 
Grey Goose, olive Juice, Blue Cheese stuffed olives! 

 

 
Chocolate Martini…………………….....12 
SF’s Famous concoction topped with a chocolate mousse 

 

 
Vesper Martini…………………………..16 
Grey Goose, Bombay Sapphire and Lilet Blanc 

 

 
The Skittle………………………...12 
Strawberry Vodka, Apple pucker, Malibu Grape juice 

 

 
Huckleberry Lemondrop………………..12 
44 Huckleberry Vodka, Lemoncello, Fresh Lemon juice 

 

 
Flirtini……………………………………12 
Raspberry, Triple Sec, Cranberry, Pineapple, Champagne 

 

 
Key Lime Pie…………………………….12 
CPT Morgan, Pineapple, Liquor 43, Graham Cracker Whip 

 

 
Georgia Peach……………………….12 
Peach Vodka, Peach schnapps, Cranberry, Pineapple 

 
 

 
Dirty Banana…………….………………12 
Bacardi, Kahlua, Banana Liqueur, Cream, Smash Banana 

 

 
Sexytini………………………………….12 
Vodka, Malibu, Peach Schnapps, Cranberry, Pineapple 

 
 

 

Cocktails 
Southern Gentleman…………………….4 
Orange vodka, peach schnapps, fresh squeezed lime juice, 

lemon lime soda 

 
Simply Old-Fashioned…………………….4 
Devils River Whiskey, bitters luxardo cherry liquor, 

muddled orange 

 
The Greenville…………………….4 
Midori, Western son watermelon vodka, fresh squeezed 

lime juice, club soda 

 
French 75 Royale…………………….4 
Haymans Old Fashioned Gin, muddled lime, Chambord, 

Champagne 

 
Berry & Basil Rum Runner…………….4 
Smirnoff raspberry vodka, Malibu, St Germain, club soda, 

basil 

 
The Fondue Rebel…………………….4 
Patron Silver, house-made jalapeño simple syrup, fresh 

lime juice, pineapples juice, basil 

 
Moscow Mule…………………….4 
Titos Vodka, fresh squeezed lime juice. Mint, ginger beer 

 
SMU Mule…………………….4 
Devils River Whiskey, fresh squeezed lime juice. Mint, 

ginger beer 

 
BEER 
DOMESTIC BOTTLE‐ 
Coors Light……………………………….4 
Budweiser………………………………..4 
Bud Light………………………………....4 
Miller Lite………………………………...4 

 

IMPORT BOTTLE‐ 
Michelob Ultra………………………...…5 
Corona……………………………………5 
Shiner Bock………………………………5 
Blue Moon………………………………..5 

Simply Fondue Lower Greenville Ave 
 

New Year’s Eve Extravaganza 
 
 
 

 

CHEESE FONDUES 
Served with fresh‐baked artisan breads, crisp vegetables, and seasonal dipping fruits 
 

 

AGED MESQUITE CHEDDAR FONDUE 

A blend of Smoked Gouda and Cheddar Cheeses, Beer, Garlic, Worcestershire Sauce, and topped 
with crispy fried onion strings 

 

Italian Formaggio 
A blend of aged Mozzarella and Italian cheeses, garlic, Italian sausage, roasted red bell peppers and 
creamy ricotta cheese 
 

 
 
 
 
 

CRISPS 
 

CHEF SALAD 
Crisp romaine tossed in a roasted garlic ranch dressing, topped with sliced mushroom, cherry 
tomatoes, diced cucumbers, hard‐boiled egg, bacon, Tillamook cheddar cheese, Dutch smoked 
gouda, and garlic croutons 

 

SPINACH & STRAWBERRY 
Baby spinach, strawberry slices and toasted almonds, tossed in a sweet cider dressing 
 
 
 

 

ENTRÉE 
Includes ALL of the following items, as well as steamed Cajun broccoli and roasted garlic mashed 
potatoes. 
 

 

CAJUN TENDERLOIN 
The finest USDA tenderloin steak, marinated for 24 hours in our house blend of garlic and Cajun 
spices, rubbed with sea salt and pepper 
 

 

Firecracker Shrimp 
Fresh jumbo shrimp, tossed in our homemade garlic butter, and rolled in our house blend of six 
pepper seasonings 
 

 

ASIAN MEATBALLS 
Pork tenderloin, ground and seasoned with Asian spices, blended with panko crumbs and rolled 
into a delicious meatball 
 

 

ROASTED GARLIC CHICKEN 
Plump chicken breast, rolled in our famous blend of roasted garlic and spices 

 

LOBSTER‐STUFFED RAVIOLI 
A delicious blend of Italian ricotta, creamy mascarpone, Romano cheeses and Lobster, stuffed 
into a plump ravioli 

 

STUFFED MUSHROOMS* 

Simply Fondue’s famous stuffed mushrooms are made at the table with our homemade 
mushroom stuffing and sesame batter 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

Traditional Cooking Style  |   Scandinavian Grill* 
*Stuffed mushrooms not available on Scandinavian Grill a blend of fresh sauté vegetables will be substituted 

 

70 per person 
 

Bill subject to 18% automatic gratuity 


