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STARTERS

Soup of the Day 												            8

Chicken-Andouille Gumbo 											           9

Fried Green B.L.T.												            15
Cornmeal Crusted Green Tomatoes, Florida Rock Shrimp, 
Crisp Pancetta, Organic Watercress, Creole Rémoulade

Florida Rock Shrimp Cakes											           12
Spaghetti Squash Slaw, Romesco

Korean Fried Quail												            14
Shaved Cabbage, Pickled Radishes, Spicy Red Pepper Sauce

“NEW NEW ORLEANS”

Creole Marinated Calamari											           11
New Orleans Olive Salad, Smoked Tomato Sauce, Parmigiano-Reggiano Cheese

Emeril’s New Orleans Barbecue Shrimp									         13
Florida White Shrimp, Petite Rosemary Biscuit

Smoked Wild & Exotic Mushrooms										          10
Home Cured Tasso Cream, Angel Hair Pasta, Parmigiano-Reggiano Cheese

Emeril’s Sausage Plate												            13
Homemade Andouille Sausage with Caramelized Onions, Grain Mustard, 
Brown Butter Crouton, Emeril’s Worcestershire Sauce

SALADS

Our Emeril’s Salad 												            10
A Variety of Farm-Grown Lettuces Tossed with Extra Virgin Olive Oil, Balsamic Vinegar, 
Sun-Dried Tomatoes, Pepperjack Cheese, Seasoned Croutons

Fresh Burrata Cheese 												            14
Wild Arugula, Roasted Beets, Haricots Verts, Horseradish Vinaigrette

Slow Roasted Asparagus											           16
Pepper Seared Tuna, Curly Endive, Pecorino Romano, Walnut-Truffle Vinaigrette

Boston Bibb Wedge												            12
Feta Cheese, Shaved Red Onions, Grape Tomatoes, Garlic Vinaigrette



WOOD-OVEN FLATBREADS

Fruits De Mer													             16
Florida rock shrimp, housemade seafood sausage, saffron rouille, local tomatoes, fresh spinach, feta cheese 

BOA														              13
applewood bacon, sweet onion, wild arugula,boursin cream 

White Truffle 													             15
Confit Cremini Mushrooms, Gruyère Cheese, Black Truffle Emulsion

Buffalo Chicken 												            14
Grilled Chicken, Point Reyes Blue Cheese, Crystal Hot Sauce, Celery Greens

STEAKS, CHOPS + POULTRY

Rotisserie Roasted Tanglewood Farms Chicken 								        32
Grilled Vegetable Ratatouille, Watercress, Thyme Infused Natural Reduction

Kurobuta Double Cut Pork Chop										          35
sherry mashed potatoes, pipérade, roasted pepper reduction

8 oz. Filet Mignon												            48
Plugra mashed potatoes, roasted garlic soubise, shishito peppers, sweet onions

18 oz. Cowboy Rib Eye												           48
Bordelaise potatoes, Emeril’s homemade steak sauce

FISH + SHELLFISH

Pan Seared Sea Scallops 											           37
egg noodles, stir-fry vegetables, Thai red curry sauce, Marcona almonds, cilantro

Florida Red Snapper												            32
chorizo, mussels, clams, Swiss chard, herbed shellfish broth

Atlantic Salmon*												            35
herb roasted root vegetables, crispy parsnips, black pepper lacquer

Gulf Shrimp Pasta												            33
fresh fettuccine, guanciale, shiitake mushrooms, braised leeks, black truffle butter

Andouille Crusted Redfish 											           38
pattipan squash, shoestring potatoes, creole meunière sauce
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MEATLESS

Vegetarian Entree 												            28
Composition of the kitchen’s freshest produce

SIDE DISHES

Sautéed Florida White Shrimp										          6

Bacon, Onions & Mushrooms											           8

Sautéed Jumbo Asparagus 											           9

Parmesan Creamed Spinach											           8

Bourbon Mashed Sweet Potatoes										          8

Four Cheese Macaroni												           9

DESSERTS

Emeril’s Banana Cream Pie											           10
Graham Cracker Crust, Caramel Sauce, Chocolate Shavings

‘Pain Perdu’ Bread Pudding 											           8
Maple Ice Cream

Praline Cheesecake												            10
White Chocolate Ice Cream

Chocolate Dacquoise												            9
Hibiscus-Raspberry Coulis, Toasted Hazelnuts

Vanilla Bean Crème Brûlée											           9
Fresh Baked Shortbread, Mixed Berry Coulis

Trio of Petite Cupcakes											           10
Red Velvet, Carrot Cake, Chocolate-Raspberry

Emeril’s Seasonal Fruit Plate											           10
Served with Sorbet of the Day

Homemade Gelati or Sorbets of the Day									         7.5
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CHILDREN ENTREES

Fried All-Natural Organic Chicken Tenders 									         9
Honey Mustard Dipping Sauce and One Side

Petite Filet Mignon												            17
Natural Reduction Sauce and One Side 

Three Cheese Pizza												            9
Parmesan, Gruyère, Fresh Mozzarella, Marinara Sauce

Cheese Tortellini 												            7
Alfredo or Marinara Sauce
	 Add Grilled Chicken $3
	 Add Sautéed Shrimp $5

CHILDREN SIDES

Mashed Potatoes
Crinkle Fries
Fresh Fruit
Sautéed Vegetables
White Rice

CHILDREN DESSERTS

‘Kicked Up’ Banana Split 											           6
Homemade Ice Creams

Chocolate Cupcakes												            6

Ice Cream Sandwiches												           6
double fudge cookies, vanilla ice cream

Bowl of Seasonal Fruit 											           5

Á La Mode 													             2
Homemade Ice Cream or Sorbet
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Become our fan on Facebook for exclusive offers!

www.facebook.com/EmerilsOrlando

20% Gratuity for parties of 6 or more.
* These items are served raw or undercooked, or may contain 
raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness, especially if you have certain medical conditions.


