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Executive Chef: Nikk Burton | General Manager: Katherine Walsh

STARTERS.........o.o et

PORK BELLY S'MORES Cheshire pork, miso marshmallow, cornmeal graham cracker, candied jalapefio 12
ST. LOUIS RIBS  Mustard BBQ, scallions 18

HUMMUS  Chickpea, cucumber, mint, preserved lemon, grilled naan, za'atar 14

WHIPPED RICOTTA  Tomato jam, stone fruit, heirloom tomato, basil, grilled bread 15

JALAPENOQ POPPER DEVILED EGGS  Applewood smoked bacon, jalapefio 12

BUFFALO CHICKEN EGGROLLS  Blue cheese dressing, scallions 16

TOMATO SOUP Roasted tomato, chili cheddar grilled cheese, créme fraiche, basil 12

T IR (0] 412 T | ] O ——————————————

BBQ RAINBOW CARROTS Frog Song Crganics carrots, cheerwine BBQ Sauce, roasted peanuts, tahini 12
CHARRED CABBAGE Miso glaze, cashew cream, plant XO sauce 14

GENERAL TSO CAULIFLOWER Toasted sesame, chilis 13

BERRY SALAD Local greens, arugula, strawberries, blueberries, Marcona almonds, goat cheese, lemon vinaigrette 18

SMOKED TOMATO CAESAR Romaine, parmesan, tomato conserva, focaccia gremolata, smoked tomato caesar dressing 15

-Add chicken +8 salmon +12  shrimp +70
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£ A THE MONROE’'S FAMOUS FRIED CHICKEN 27
BELL & EVANS Three-piece, mac & cheese, brioche roll, honey mustard butter, choice of side
% &
ﬂﬂ‘wm[. o *Sourced exclusively from Bell & Evans All Natural Chicken

RED SNAPPER Black lentil stew, calabaza, avocado, cilantro pistou 34

GRILLED MEATLOAF Whipped sweet potatoes, onion rings, Cheerwine BBQ sauce 28

ROASTED SALMON*  Pearl couscous, cauliflower, caper-raisin vinaigrette, fennel, blood orange 28

AUSTRALIAN WAGYU SIRLOIN*  Parmesan-truffle fries, sauce au poivre 38

CREEKSTONE FARM’'S NY STRIP* Twice baked potato, amber ale beer cheese, M1 steak sauce 48

CHESHIRE PORK CHOP*  Coffee rub, creamed corn, spring onion, cowboy cornbread, ancho chile reduction 33
MUSHROOM STROGONOFF  Roasted mushrooms, Orlando City Pasta mafaldine, pea puree, charred onion, créme fraiche 24
CRISPY CHICKEN SANDWICH  Fried chicken thigh, pickles, chili-garlic ranch, cabbage slaw, fries 19 - Spicy +2

CLASSIC BURGER Double patty, American cheese, secret sauce, pickles, grilled onions, fries 18

-Add bacon or fried egg® +2  extra burger patty +4

WHIPPED SWEET POTATOES 6 CUCUMBER SALAD 5 COCONUT COLLARD GREENS 7 WARM POTATO SALAD 7

DESSERTS oo et et

BREAD PUDDING  Deep fried brioche, Old Forester bourbon caramel, vanilla ice cream 14
KITCHEN SINK COOKIE  Chocolate chunk, marshmellows, pretzels, caramel, vanilla ice cream 12
PB&J GOOEY BUTTER CAKE  Peanut butter, strawberry jam, toasted bread chantilly 10
CHOCOLATE CAKE  chocolate buttercream, cockie crumble, dark chocolate caramel 14

#20% gratuity will be added to all parties of & 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



