A/ LUNCH MENU

Executive Chef: Emeril Lagasse
Chef de Cuisine: Justin Sells
General Manager: Gabriel Orozco

ORLANDO
(407) 224-2424

STARTERS

New Orleans Barbecue Shrimp 10
Florida White Shrimp, Petite Rosemary Biscuit

Creole Marinated Calamari 8.5
New Orleans Olive Salad, Smoked Tomato Sauce, Parmigiano-Reggiano Cheese

Fried Green B.L.T. 10
Cornmeal Crusted Green Tomatoes, Florida Rock Shrimp, Crisp Pancetta, Organic Watercress, Creole Rémoulade

Emeril’s Sausage Plate 12
Homemade Merguez Sausage, Whole Grain Mustard, Onion Marmalade, Cornichons, Brown Butter Crouton

SOUPS & SALADS

Soup of the Day 7
Chicken-Andouille Gumbo 8
Emeril’'s Summer Salad 10

Farm Grown Lettuces, Housemade Mozzarella Cheese, Local Tomatoes, Extra Virgin Olive Oil, Balsamic Vinegar

Pepper Seared Tuna Nicoise 12.5
Haricots Verts, Olives, Tomatoes, Caper Vinaigrette

Cobb Salad 12
Boston Bibb Lettuce, Grilled Chicken, Applewood Bacon, Avocado, Hard-Boiled Egg, Blue Cheese Dressing

FLATBREADS
Margherita 11
Local Tomatoes, Homemade Mozzarella, Fresh Basil, Balsamic Reduction

White Truffle 12
Confit Cremini Mushrooms, Gruyére Cheese, Black Truffle Emulsion



é/ LUNCH MENU
' Executive Chef: Emeril Lagasse
Chef de Cuisine: Justin Sells

General Manager: Gabriel Orozco

ORLANDO

BIG EASY LUNCH CRUNCH

Three Courses - 22
(Choose one from each category)

TO START ENTREES
Steamed Prince Edward Island Mussels Seared Rare Yellow Fin Tuna Tacos
Caramelized Shallot - Tomato Broth, Local Tomato Salsa, Cilantro-Lime Créema,
Brioche Crostini and Fresh Herbs Shaved Cabbage Slaw, Sweet Chili Sauce
Our Emeril’s Salad Slow Braised Short Rib
Farm Grown Lettuces, Sundried Tomatoes, Horseradish Mashed Potatoes, Watercress,
Pepperjack Cheese, Extra Virgin Olive Qil, Baby Carrots, Thyme Jus

Balsamic Vinegar, Brioche Croutons
Pork Milanese

Chicken-Andouille Gumbo Crispy Breaded Cutlet, Walnut Aioli,
Wild Arugula, Haricots Verts

ENTREES
Andouille Crusted Redfish

Pattipan Squash, Shoestring Potatoes, Creole Meuniére Sauce

Rib Eye Cap Steak
Sautéed Onions and Peppers, Bordelaise Potatoes, Emeril’s Worcestershire Sauce

Shrimp and Grits
Florida White Shrimp, Applewood Bacon, Mushrooms, Vermont Cheddar Grits

Cioppino
Shrimp, Clams, Mussels, Calamari, Whitefish, Oysters, Tomato-Fennel Broth, Brioche Crostini

Fresh Fish of the Day
Grilled Vegetable Ratatouille, Basil Pesto Butter

Lemon-Thyme Chicken Breast
Grilled Under a Brick, Roasted Potatoes, Garlic Wilted Spinach, Sundried Tomato Aioli

Chipotle Barbecued Baby Back Ribs

Chunky Red Potato Salad, Honey Mustard Cole Slaw
Half Rack

Full Rack

(407) 224-2424

DESSERTS

Pain Perdu’ Bread Pudding

Praline Cheesecake

Homemade Sorbet
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A/ LUNCH MENU

Executive Chef: Emeril Lagasse
Chef de Cuisine: Justin Sells
General Manager: Gabriel Orozco

ORLANDO
(407) 224-2424

SANDWICHES
Meyers All-Natural Bacon Cheeseburger 16

Bibb Lettuce, Local Tomatoes, Red Onions, Dill Pickles, Pommes Frites, and Emeril’s Steak Sauce
Add on for $1 each

Fried Egg, Caramelized Onions, Sautéed Mushrooms

New Orleans Po’ Boy
Shaved Iceberg Lettuce, Local Tomatoes, Dill Pickles, Mayonnaise, Pommes Frites

With Fried Oysters 16
With Fried Shrimp 14
With Grilled Portobello Mushrooms 12
Smoked Turkey Breast Sandwich 14

Served on Marble Rye, Smashed Avocado, Applewood Smoked Bacon, Gruyére Cheese,
Creole Honey Mustard, Pommes Frites

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 Créeme Briilée 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

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.



é/ CHILDREN’S MENU

Executive Chef: Emeril Lagasse
Chef de Cuisine: Justin Sells
General Manager: Gabriel Orozco

ORLANDO
(407) 224-2424

ENTREES

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

Petite Filet Mignon* 17
Natural Reduction Sauce and One Side Item

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

Cheese Tortellini 7
Alfredo or Marinara Sauce
Add Grilled Chicken 3
Add Sautéed Shrimp 5
SIDES
Mashed Potatoes, Crinkle Fries, Fresh Fruit, Sautéed Vegetables, White Rice 4
DESSERTS
‘Kicked Up’ Banana Split 6

Homemade Ice Creams

Chocolate Brownie Sundae 6
Vanilla Bean Ice Cream and Hot Fudge

Bowl of Seasonal Fruit 5

A La Mode 2
Homemade Ice Cream or Sorbet

*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.



