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Earl's Kitchen
SUSHI + RAW

Crispy Shrimp Roll $17.76
Avocado, shrimp, cucumber,

mango, unagi sauce, sriracha mayo.
Seafood Platter $73.14

Chef's selection of oysters, jumbo
shrimp cocktail, ahi tuna poke, crispy
shrimp sushi roll, lobster tail, yuzu
black pepper mignonette

Crispy Shrimp Sushi Tacos $17.49
Three hand-held, wrapped tacos

with crispy shrimp, sriracha
mayonnaise, fresh shiso

Spicy Tuna Sushi Tacos $17.49
Three hand-held, wrapped tacos

with marinated ahi tuna, sriracha
mayonnaise, fresh shiso

Crispy Tofu Sushi Tacos $14.31
Three hand-held, wrapped tacos

with crispy tofu, sriracha mayonnaise,
fresh shiso

TO SHARE
Jumbo Lump Crab Cake $26.24

Golden panko crusted cake,
poached shrimp, fennel slaw,
remoulade

Warm Spinach + Three Cheese
Dip

$16.70

Artichokes, creamy garlic and
chives.

Chipotle Calamari $18.82
Chipotle aioli, jalape o, pickled

onion, market vegetables, lemon
Street Chicken Tacos $15.64

Corn tortillas, white cheddar,
cabbage, jalapeno crema, slow
roasted achiote chicken, cilantro,
fresh cut salsa.

Leroy's Crispy Ribs $13.52
Earls famous dry ribs, savory and

seasoned with coarse salt and black
pepper.

Truffle Fries $10.34
With our custom salt and pepper

blend, truffle aioli.
Garlic Fries $6.36

Tossed with fresh garlic and
parsley, with creamy ranch dip.

SALADS + SOUP
Ahi Tuna Poke Salad $23.85

Soy marinated ahi tuna, avocado,
cucumber, radish, mango, mixed
greens, macadamia nuts

Spring Greens + Grains Lg $10.07
Romaine + mixed greens, quinoa

almond crumble, red grapes, radish,
feta, tossed in an orange white
balsamic vinaigrette

Spring Greens + Grains Sm $5.83
Romaine + mixed greens, quinoa

almond crumble, red grapes, radish,
feta, tossed in an orange white
balsamic vinaigrette

Earls Famous Clam Chowder
Sm

$9.54

BURGERS + SANDWICHES
The Stack Burger $22.00

Twin patties, habanero jack
cheese, secret sauce, on a toasted
brioche bun

Bigger Better Burger $18.82
Tomatoes, onion, lettuce, pickles,

mayonnaise and mustard, on a
toasted brioche bun.

The Stack Burger-Gluten Free $23.59
Twin patties, habanero jack

cheese, secret sauce, on a toasted
brioche bun

Bigger Better Burger - Gluten
Aware

$20.41

Tomatoes, onion, lettuce, pickles,
mayonnaise and mustard, on a
gluten aware bun.

Bacon Cheddar Burger $22.00
Smoked bacon, tomatoes, onion,

lettuce, pickles, mayonnaise and
mustard, on a toasted brioche bun.

Bacon Cheddar Burger - Gluten
Aware

$23.59

Smoked bacon, tomatoes, onion,
lettuce, pickles, mayonnaise and
mustard, on a gluten awaren bun.

Impossible Burger $20.94
100% plant based burger,

tomatoes, onions, lettuce, pickles,
mayonnaise and mustard, on a
toasted brioche bun.

California Burger $24.12
Smoked bacon and avocado, aged

cheddar, banana peppers, tomatoes,
onion, lettuce, sriracha mayo, on a
toasted brioche bun.

California Burger - Gluten
Aware

$25.71

Smoked bacon and avocado, aged
cheddar, banana peppers, tomatoes,
onion, lettuce, sriracha mayo, on a
toasted brioche bun.

Hot Crispy Chicken Sandwich $22.00
Hot fried chicken thigh, lemon

slaw, sweet pickle, honey mustard
mayonnaise, on a toasted brioche
bun.

Street Chicken Tacos with Fries$18.82
Corn tortillas, white cheddar,

cabbage, jalape o crema, slow
roasted achiote chicken, cilantro,
fresh cut salsa.

Street Tacos Only $15.64
Corn tortillas, white cheddar,

cabbage, jalape o crema, slow
roasted achiote chicken, cilantro,
fresh cut salsa.

PLANT BASED
Crispy Tofu Sushi Tacos $14.31

Three hand-held, wrapped tacos
with crispy tofu, sriracha mayonnaise,
fresh shiso

Vegan Mother Earth Bowl $19.88
Crisp romaine lettuce, mixed

greens, roasted yams + cauliflower,
quinoa almond crumble, broccoli

CHICKEN + RIBS
BBQ Ribs-Full $40.02

Tender pork, braised low and slow,
with warm potato salad, smoky
bacon, coleslaw.

BBQ Ribs-Half $31.54
Tender pork, braised low and slow,

with warm potato salad, smoky
bacon, coleslaw

BBQ Ribs + Cajun Chicken
Combo

Can't decide? We made it easy,
with warm potato salad, smoky
bacon, coleslaw.

Thai Chicken Curry Bowl $29.42
Coconut curry, Thai marinated

chicken, mushrooms, steamed
jasmine rice, crispy onions

STEAKS
Black Angus Sirloin

We proudly serve beef aged 45
days for superior tenderness. Served
with buttery garlic mashed potatoes
and seasonal vegetables.

Filet Tenderloin $58.04
Served with buttery mashed

potatoes and seasonal vegetables.
Steak Frites

With French fries and confit garlic
butter.

Steak + Sushi
Tataki-style steak, ponzu sauce,

dynamite roll

SEAFOOD
Seafood Platter $73.14

Chef's selection of oysters, jumbo
shrimp cocktail, ahi tuna poke, crispy
shrimp sushi roll, lobster tail, yuzu
black pepper mignonette

Oven Roasted (Atlantic)
Salmon

$31.54

Blackened salmon with confit garlic
butter, with spring onion rice and
seasonal vegetables

Salmon Zen Bowl $26.24
Jasmine rice, daikon, red cabbage,

avocado, mushrooms, cucumber,
snap peas, sesame salt

Thai Shrimp Curry Bowl $30.48
Coconut curry, seared shrimp,

oyster mushrooms, steamed jasmine
rice, crispy onions.

Ahi Tuna Poke Bowl $24.12
Jasmine rice, soy marinated ahi

tuna, avocado, cucumber, radish,
mango, macadamia nuts

DESSERTS
Celebration Cake $13.52

Triple-layered white confetti cake,
salted toffee buttercream,
honeycomb snaps, crisp pearls

Sticky Toffee Chocolate
Pudding

$12.19

Warm pudding cake, chocolate andpage 1



New England style, with full cream,
chopped tomatoes, parsley, a hint of
smoky bacon

Earls Famous Clam Chowder
Lg

$12.72

New England style, with full cream,
chopped tomatoes, parsley, a hint of
smoky bacon

Mother Earth Bowl $19.88
Crisp romaine lettuce, mixed

greens, roasted yams + cauliflower,
white cheddar, quinoa almond
crumble, broccoli pesto, white
balsamic dressing

pesto, white balsamic dressing
Vegan Impossible Burger $22.53

Tomatoes, onions, lettuce, pickles,
mayonnaise and mustard, on a
vegan bun, with French fries.

Small Vegan Field Greens
Salad

$5.83

Grape tomatoes, cucumber,
toasted pumpkin seeds, champagne
shallot vinaigrette.

Large Vegan Field Greens
Salad

$10.07

Grape tomatoes, cucumber,
toasted pumpkin seeds, champagne
shallot vinaigrette.

toffee sauces.
Key Lime Pie $13.25

Graham cracker crust, chantilly
cKey Lime Pieream, maple crumble

Peanut Butter + Chocolate
Cheesecake

$12.19

Peanut butter mousse, raspberry
coulis, crushed peanuts

Lone Tree
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