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T H E  S T R A N D 
I S  P R O U D 

T O  P A R T N E R 
W I T H  T H E 

F O L L O W I N G

CAESAR . romaine, kale, radicchio, parmesan, 
croutons, fried capers, house made caesar 
dressing  (add grilled chicken or shrimp 4.00)
*dressing contians raw egg
 
BUTTERMILK CHICKEN SALAD. mixed 
greens, fried chicken breast, tomato, bacon, 
asparagus, herb buttermilk dressing

SALMON CROQUETTE. mixed greens, pickled 
beets, cucmber salad, asparagus, lemon-dill 
creme fraiche, egg, citrus vinaigrette

COBB SALAD. mixed greens, grilled chicken, 
bacon, egg, asparagus, corn salad, tomato, blue 
cheese, vinaigrette

HOUSE. with balsamic vinaigrette

8.5

12.5

12

12

5

FOOD  & DRINK

S A N D W I C H E S
STRAND BURGER. bacon, blue cheese dressing, 
lettuce, tomato, onion, pickle, & roasted jalapeño on 
brioche bun served with fries

GRILLED CHEESE & PIMENTO. cheddar and 
pimento cheese on thick cut bread served with 
petite salad    
              
AVOCADO & BRIE. avocado, brie, petite greens, 
tomato, cilantro vinaigrette on multigrain toast 
served with coleslaw

BUTTERMILK CHICKEN. bacon, lettuce, tomato, 
pickle, honey mustard on brioche bun served with 
coleslaw

FRIED FISH SANDWICH. fried fish of the day, 
lettuce, tomato, pickle and tartar sauce, on a bun 
served with fries

PORKZILLA. pulled pork topped with coleslaw on 
brioche bun served with fries 

BOCADILLO. prosciutto, manchego, tomato rub, 
saffron aioli on a toasted baguette with a side of our 
daily grain

13

9

9.5

12

10.5

10.5

10

S I D E S
FRIES
 
COLESLAW
DAILY GRAIN
SOUP OF THE DAY

3.5

3.5

3.5

4.5

H O T  L U N C H E S
STEAK FRITES. with vegetable of the day

FISH & CHIPS. with coleslaw
 
GRILLED CHICKEN. served with daily grain & 
vegetable of the day

GRILLED SALMON. served with daily grain &, 
vegetable of the day

FISH CAKES. coleslaw, sliced tomatoes, 
comeback sauce 

17

13

13

14.5

12

L A K E  M E A D O W  

N AT U R A L S

F L O R I D A  &  C O . 

W I L D  O C E A N  S E A F O O D

N E W  G R O W T H  U R B A N 

FA R M

PA L M E T T O  C R E E K 

FA R M S

 A Q U A P O N I C  LY N X

G R E E N H 2 O U S E

O L D E  H E A R T H 

B R E A D  C O . 

F R O G  S O N G  O R G A N I C S

C O F F E E  R O A S T E R S 

A L L I A N C E

D E S S E R T
CHOCOLATE WHISKEY CAKE. citrus cream 
cheese frosting

SWEET CORN PANNA COTTA. Florida blueberry 
compote, rosemary corn crumble

RHUBARB MOUSSE PIE. strawberry sauce, celery 
& mint gremolata

PEANUT BUTTER BREAD PUDDING. chocolate 
sauce, peanut butter whip cream 

6.5

6.5

6.5

6.5

Parties of 6 or more will incur a 20% gratuity charge.
We respectfully decline substitutions.  

S A L A D S

Chef Owners - Joseph & Alda Rees

807 N. Mills Ave., Orlando, Florida
407-920-7744 | @strandorlando

strandorlando.com

D R I N K S
ICED TEA sweetened with honey & agave
COKE, DIET COKE, SPRITE
COFFEE organic, single french press
SAN PELLIGRINO (blood orange)
SAN PELLIGRINO 750 ml
PERRIER
ACQUA PANNA 
KOMBUCHA  Farm Boy  Produce

2.5

2.5

2.5

2

6

2

3.5

4


