
*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

Executive Chef: Nikk Burton  |  General Manager: Katherine Walsh

TheMonroeOrlando

SNACKS & SHAREABLES ................................................................................................................................ 
 CINNAMON ROLL   Coffee cake streusel, cinnamon, vanilla glaze, coffee syrup   10

 BISCUITS & GRAVY   Sausage gravy, cheddar, black pepper biscuits   15     - Add crispy chicken  +6  

 JALAPEÑO POPPER DEVILED EGGS    Applewood smoked bacon, fried jalapeño    14

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

 PIMENTO CHEESE   Jalapeño, red pepper, pickled red onion, Ritz crackers   12

GRAINS & GREENS GRAINS & GREENS ......................................................................................................................................... 
 YOGURT PARFAIT   Seasonal jam, almond granola, mixed berries   10

 FLORIDA COBB     Jerk spiced chicken, hard boiled egg, bacon, tomato,  cilantro, feta cheese, key lime vinaigrette   18

 BUTTERMILK FRIED CHICKEN SALAD   Tomato, pickled peppers, smoked chili cheddar, buttermilk ranch   19

 SMOKED TOMATO CEASAR    Parmesan, tomato conserva, focaccia croutons, smoked tomato caesar dressing    16    
       Add chicken  +6     salmon  +10    shrimp +8

MAINS MAINS ...........................................................................................................................................................
  

 

 FRENCH TOAST    Brioche,  Florida peaches, raspberry crème, Earl Grey crumble, vanilla diplomat   20

 CHICKEN & WAFFLES   Brown butter waffles, boneless fried chicken thigh, blueberry butter, blueberries, bourbon maple syrup   21

 SMOKED SALMON*   Toasted bagel, whipped cream cheese, cripsy capers, tomato, hard boiled egg, everything spice   18

 BREAKFAST SANDWICH   Grilled pork belly, fried egg, american cheese, poblano remoulade, mixed green salad   18

  SHRIMP & GRITS   Gulf shrimp, Jupiter rice grits, charred tomato, peppers, Tabasco butter, piquillo gravy   25

 CHORIZO HASH*   Chicken chorizo, potato, peppers, onions, tomato, escabeche, cilantro pistou, sunny side up egg   19

 STEAK & EGGS*    Sunny-side up eggs, chimichurri, crispy potatoes   36

 AVOCADO TOAST   Heirloom tomato, feta, farm greens, multigrain, key lime vinaigrette    16     Add smoked salmon*  +7

 CLASSIC BURGER    Double patty, American cheese, burger sauce, pickles, grilled onions, potato bun, fries    20
       Add bacon or fried egg*  +2     extra burger patty  +4

SIDES SIDES .............................................................................................................................................................
 BROWN BUTTER WAFFLES  6   BACON  6   BREAKFAST POTATOES  6   EGGS  5   MAPLE PORK BELLY  9  JUPITER RICE GRITS  5

DESSERTS ......................................................................................................................................................
 

 BREAD PUDDING     Deep fried brioche, Old Forester bourbon caramel, vanilla ice cream   14

 CHOCOLATE CAKE     Cocoa noir, chocolate buttercream, cookie crumble, dark chocolate caramel   14

BELL & EVANS 


