
TheMonroeOrlando

Beverage Director: Lorena Castro

COCKTAILS 
.......................................................................... .

SCARBOROUGH FAIR  13

Sesame fat washed Ford’s gin, Peat Monster, Amaro di Ango, lemon, 

herb syrup

CHALET HOLIDAY  14

GGreygoose vodka, Braulino, Brovo American Forrest liquor, creme de 

cassis, dry vermouth, lime

PEARALYZER   15

Pineapple infused Palomar mezcal, Pa’lante Anejo, 

St. George spiced pear, orgeat, pear, lemon

BEEFY QUEEN   13

BBeef fat washed Old Forester 100, Old Forester 1870, red wine simple, 

black pepper-thyme bitters

TAKEN FOR POMEGRANTED  14

Codigo 1530 blanco, Velvet Falernum, pomegranate, coconut,

citrus, sumac

SPONTANEOUS BOP PROSODY  14

Chai infused Chai infused Rittenhouse Rye, öno sherry, aprioct liquor, white wine 

syrup, spiced cherry bitters

MONROE PUNCH  13 

Ask your server for the punch of the day

ZERO-PROOF COCKTAILS     
........................................................................... 

JACKIE DAYTONA  10
Blood OBlood Orange tea,  cranberry, pomegranate, pineapple, ginger beer

PEARANORMAL ACTIVITY  10
Lemongrass Ginger tea, pear, almond, honey, lemon

THE FORBIDDEN APPLE  10  
Candy Apple tea, vanilla, salted bacon caramel, cold foam  

SPARKLING                             GLASS / BOTTLE
........................................................................... 

LA GIOIOSA  Prosecco | Italia 

MIRA ME Cava  Brut  |  Spain

SANTA JULIA  Chardonnay Pet-Nat | Argentina

WHITES
........................................................................... ........................................................................... 

SEEHOF  Reisling | Germany | ‘21

RUMOR  Rosé | Côtes de Provence | ’22    

TENUTA DI TAVIGNANO  Verdicchio | Italy | ‘21 

MARY TAYLOR  Anjou Blanc | Loire Valley | ‘23

HERENCIA ALTES  Granacha Blanca | Spain | ‘22

THEVENET & FILS  Chardonnay | Burgandy | ‘22

DODOMAINE BRÉGEON  Muscadet | Sèvre et Maine | ‘22

REDS
........................................................................... 

MIGUEL TORRES  Pinot Noir | Chile | ’22

THE PARTY  Malbec | Mendoza | ’21

ALTO  Cabernet Blend | South Africa |  ‘20

PANIZZI  Chianti | Tuscany | ’21

TERTERRACES  Red Blend | Germany | ’21
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BEER
........................................................................... 

GREEN BENCH “POSTCARD”  Pilsner  7

TRIPPING ANIMALS  “NO MAMES”  Dark Lager  9

FLORIDA AVENUE  “SUPER MARZEN BROS”  Oktoberfest  8

NO SEASONS  “LEMON WAVES”  Hefeweizen 11

CCROOKED CAN “SIXTH MAN”   Lager  9

TRIPPING ANIMALS  ”EVER HAZE”  IPA  10

ONDA  “BLOOD ORANGE”  Seltzer  8

ROTATING SOUR   Ask your server for details


