
*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: Mike Pestana

TheMonroeOrlando

SNACKS & SHAREABLES ...................................................................................................................... 

 PORK BELLY S’MORES    Miso marshmallow, cornmeal graham cracker, jalapeño   12 

 FRIED GREEN TOMATOES     Pimento cheese, pickled onions   13

 WARM CRAB DIP    Cajun spice, cheddar, crackers   16

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

 ST. LOUIS RIBS    Mustard BBQ, scallions   18

  CHICKEN & CAVIAR   Crispy chicken bites, caviar, preserved lemon, chives, crème fraîche    20

 KEY WEST PINK SHRIMP    Tomato vinaigrette, “holy trinity”, horseradish cream, salt & vinegar chips   16

 SHISHITO PEPPERS     Chipotle crema, cotija cheese, cilantro   12

EAT YOUR VEGGIES! ............................................................................................................................. 

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

 MUSHROOM  TOAST    Mushroom conserva, asparagus, peas, truffle onion jam, whipped ricotta   14

 GEM WEDGE SALAD    Pecorino, tomato conserva, focaccia croutons, smoked tomato caesar dressing   16

  CRISPY CAULIFLOWER    General Tso’s Sauce, toasted sesame, chilis    12 

 HEIRLOOM TOMATO   Whipped ricotta, chili oil, wildflower honey, grilled sourdough   15

 FIELD GREENS    Plant City strawberries, radicchio, goat cheese, almond gremolata, lemon-poppy vinaigrette  16     

           - Add chicken  +6      salmon  +10     

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

 

  

 CHESHIRE PORK CHOP*   Coffee crusted, creamed corn, charred spring onions, allium marmalade     32

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

 MUSHROOM STROGANOFF   Maitake mushroom, English pea puree, Orlando City mafaldine, crème fraîche   24

 SOFTSHELL CRAB    Crawsh étouffée, Carolina gold rice, wild garlic persillade   28     

      CREEKSTONE FARMS NEW YORK STRIP*   Marble potatoes, creamed spinach, M1 steak sauce   38 

 FAROE ISLAND SALMON*   Carrots, blistered tomato, carrot escabeche, cilantro pistou   28

  CRISPY CHICKEN SANDWICH    Fried chicken thigh, house pickles, chili-garlic ranch, cabbage slaw, potato bun, fries   18

 CLASSIC BURGER    Double patty, American cheese, secret sauce, pickles, grilled onions, potato bun, fries   17

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

SIDES .................................................................................................................................................

 MASHED SWEET POTATOES   6   CUCUMBER SALAD   5   MARKET VEG   8   MAC & CHEESE   8   WARM POTATO SALAD   7

                      

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

 CARROT CAKE   Cream cheese icing, caramel, coconut crumble   12
 FUDGEY BROWNIE   Chocolate sauce, coffee ice cream, cacao nib crumble   12
 CHEESECAKE   Macerated berries, lemon curd, Earl Grey   13

BELL & EVANS 


