MONROE

Executive Chef: Nikk Burton | General Manager: Mike Pestana

SNACKS & SHAREABLES ...ttt

PORK BELLY S'MORES Miso marshmaliow, cornmeal graham cracker, jalapefio 12

BUFFALO CHICKEN EGGROLLS  Blue cheese dressing, scallions 16

ST. LOUIS RIBS  Mustard BBQ, scallions 18

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

WHIPPED RICOTTA  Charred lemon agrodolce, spring onion, grilled foccacia 12 - Prosciutto +6
YELLOWFIN TUNA POKE*  Fresno chilis, spiced cashews, cilantro, pifia colada snow 18

EAT YOUR VEGGIES! ..........oooome et

BBQ RAINBOW CARROTS Cheerwine BBQ Sauce, roasted peanuts, tahini 12

PEACH TOAST Whipped goat cheese, proscuitto, hazelnuts, spring onions 14

SMOKED TOMATO CAESAR Romaine, parmesan, tomato conserva, focaccia gremolata, smoked tomato caesar dressing 15
GENERAL TSO CAULIFLOWER  Toasted sesame, chilis 12

FIELD GREENS Arugula, goat cheese, blueberries, walnut granola, roasted shallot vinaigrette 16

- Add chicken +6 salmon +10

fo\)m SE%@Q THE MONROE’S FAMOUS FRIED CHICKEN 27 2
[BELL & EVANS Three-piece, mac & cheese, brioche roll, honey mustard butter, choice of side
VQ/» df
Tura O *Sourced exclusively from Bell & Evans All Natural Chicken

FRESH CATCH  Zellwood corn succatash, charred shishito peppers, piquillo sauce 32

GRILLED MEATLOAF Sweet potato mash, beer battered onion rings, Cheerwine BBQ sauce 26

SPINACH LASAGNA  Orlando City pasta, lemon ricotta, mushroom conserva, spinach bechamel 27

ROASTED SALMON?*  Pearl couscous, cauliflower, caper-raisin vinaigrette, fennel, orange, parsley veloute 28
FLAT IRON STEAK*  Parmesan-truffle fries, sauce au poivre 35

HERITAGE FARMS PORK CHOP* Coffee crusted, bourbon baked beans, cabbage slaw, mustard vinaigrette 32
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

MASHED SWEET POTATOES 6 CUCUMBERSALAD 5 SPRING SUCCOTASH 9 MAC & CHEESE 8 WARM POTATO SALAD 7

DESSERTS ettt

LEMON MERINGUE PIE  Meyer lemon, almond crust, vanilla meringue, olive oil 12
BREAD PUDDING Deep fried, brioche, Florida peaches, sweet tea syrup, vanillaice cream 14

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

*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



