
 Creative Village, Downtown Orlando 

TheMonroeOrlando

BELL & EVANS 

*Supplied by Sugar Top Farm
*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

SHAREABLES & SMALL PLATES ..............

PASTRAMI CORN DOG  9
Rye batter, whole grain mustard, hot & sour cucumber slaw

CHESHIRE PORK BELLY   15
Garlic-ginger congee, miso glaze, pickled shallot

PIMENTO CHESE 11
JalapeñJalapeño, red pepper, pickled red onion, ritz crackers

WHITE BEAN HUMMUS   14
Crunchy chickpeas, spiced oil, radish, önes herbs, naan

ST. LOUIS RIBS   18
Mustard BBQ, scallions

ROASTED LOCAL MUSHROOMS   16
Tartufo local mushroom blend, chile verde, crispy shallots

BLISTERED SHISHIBLISTERED SHISHITO PEPPERS  10
Pickled red onion, smoked paprika aioli, puffed quinoa

ARTISAN CHEESE PLATE   25
Selection of three artisan cheeses, Olde Hearth potato chive bread,  
Marcona almonds, Petal Honey Co. honeycomb, Aegean ög spread, 
dried apricot

GARDEN ......................................................

AACORN SQUASH SOUP   10
Crème fraîche, roasted sunflower seeds

MONROE AUTUMN SALAD   16
House greens mix, spiced pecans, Barbers cheddar, 
honey crisp apple, craisins, pickled onion, bourbon vinaigrette              

 -Add chicken  +6    salmon  +8       

COBB SALAD   18
RRoasted chicken, smokey blue cheese, bacon lardon, tomato, 

avocado, farm egg, red wine vinaigrette     

BEETS & FETA   14 
Sheep & goat milk feta, segmented orange, pistachio, 

 


