
SAT & SUN  11am  3pm  

*Sourced locally by our friends at Sugar Top Farms
*20% gratuity will be added to all parties of 6 or more    *Parties over 14 guests will be on one check
Florida health code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

TheMonroeOrlando

 Creative Village, Downtown Orlando 

SHAREABLES & SMALL PLATES ...........
LUMINARY DOUGHNUT   6
Yeast doughnut, pink peppercorn glaze, cereal milk custard

BISCUITS & GRAVY  14
Housemade sausage gravy, cheddar, bacon fat biscuits

WHITE BEAN HUMMUS   14
CCrispy chickpeas, spiced oil, naan

PIMENTO CHEESE  11
Jalapeño, red pepper, pickled red onion, Ritz crackers

GRAINS & GREENS................................
COCONUT CHIA BOWL   15
Chia pudding, Greek yogurt, matcha, market fruit, house granola

BUTTERMILK FRIED CHICKEN SALAD   18
TTomato, pickled peppers, Beemster  XO gouda, buttermilk ranch

MONROE “HARVEST SALAD”   16
Local strawberries, almond granola, Barber's Cheddar, 
pickled onion, strawberry-chamomile vinaigrette              
 - Add chicken  +6       salmon  +8       

COBB SALAD   18
RRoasted chicken, smokey blue cheese, bacon lardon, tomato, 
avocado, farm egg, red wine vinaigrette   

DESSERTS ..............................................
DREAM BROWNIE  12
Fudgy brownie, vanilla ice cream, chocolate sauce, 
cacao nib crumble 

THE PERFECT CHEESECAKE   13
SStrawberry-Rhubarb jam, Petal Co. Honey honeycomb crunch


