
GET IT STARTED
Los Cabos Chicken Tacos | two grilled soft corn tortillas, spicy tomato poached chicken, avocado corn salsa, 7.55
melted cheddar and monterey jalapeno jack, shredded lettuce, chopped cilantro, salsa picante

add additional chicken tacos  3.80 each

Grilled Prawn Tacos | grilled flour tortillas, Mexican prawn cilantro mix, aged white cheddar, 9.00
lime avocado cream dipping sauce

add additional prawn tacos  4.55 each

Roasted Garlic Hummus Flatbread | housemade garlic hummus, balsamic drizzle 4.95

Caprese Rustic Flatbread | tomato, basil and bocconcini salad, housemade pesto 6.55

Mediterranean Flatbread Duo | tomato, basil and bocconcini salad, fresh pesto and  10.00
roasted garlic hummus, balsamic glaze

Edamame Beans | steamed, tossed with sea salt 6.55

Chili Chicken | fiery sweet chili sauce, crispy wontons 10.55

Dynamite Shrimp Rolls | hand rolled sushi with crunchy tempura shrimp, spicy togarashi mayo, soy chili sauce 7.55

Baby Calamari | sweet red onions, Earl’s own tzatziki 10.00

Leroy’s Crispy Dry Ribs | coarse salt, cracked black pepper 9.00

Crispy Chicken Tenders | panko breaded, citrus plum dipping sauce 9.55

add fries  2.00

One Pound of Wings | Thai, hot or very hot, crisp celery, parmesan dip 10.55

Wing Wednesdays, 3pm-close, wings only  3.00 off

SOUPS & BREADS
Clam Chowder | rich cream, baby clams, bacon, garden vegetables 6.30

Feature Soup | Earl’s favourite seasonal recipes, please ask your server 6.30

Soup, Salad and Pan Bread | your choice of soup and mixed field greens or caesar salad, pan bread 12.55

Rosemary-Oregano Pan Bread | Earl’s baked fragrant herbed bread, extra virgin olive oil and aged balsamic vinegar 3.55

Garlic Bread | garlic herbed butter grilled on fresh baked pan bread 3.55
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SALADS
Mixed Field Greens | feta cheese and candied pecans, organic greens, julienne apples, apple cider vinaigrette 7.55

Caesar Salad | romaine and housebaked croutons, signature caesar dressing, grated Grana Padano parmesan 7.55

Starter Size Caesar or Mixed Field Greens  5.30

Hot Chicken Caesar Salad | pan fried garlic or cajun spiced chicken, signature caesar salad and pan bread 12.55

Champagne Berry and Spinach Salad | seasonal berries, goat cheese, red onion slivers, avocado, 11.00
toasted almonds, baby spinach, champagne vinaigrette

Add 1/2 breast of grilled chicken or sautéed shrimp  4.00  Add warm scallops and prawns  5.55

West Coast Prawn Salad | chopped avocado, fresh strawberries, feta, quinoa, candied pecans, julienne carrots, 15.00
organic greens and baby spinach, citrus honey vinaigrette, warm sautéed prawns

Santa Fe Chicken Salad | black beans, corn, avocado, feta, sweet dates, peanut lime vinaigrette, 15.00
mixed lettuces, crispy tortillas, spicy cajun chicken

PIZZAS (10” thin crust)

The Californian | housemade pesto, tender shrimp, sundried tomatoes,  garlic butter, feta 13.00

The Sicilian | genoa salami, spicy capicolla, bacon, cheddar and monterey jack cheese, fresh basil, rich tomato sauce 13.00

The Margherita | rich basil tomato sauce, mozzarella, white cheddar 11.00

PASTAS & WOKS   
 
Penne Alfredo | simmered with fresh cream, garlic and nutmeg, grated Grana Padano parmesan 12.30

Add pan fried chicken or sautéed shrimp  4.00

Mediterranean Linguini | grape tomatoes, kalamata olives, marinated roasted red peppers, parmesan cheese,  12.30
light olive oil tomato sauce, feta

Add pan fried chicken or sautéed shrimp  4.00

Prawn and Scallop Linguini | prawns and scallops, citrus white wine cream sauce, grape tomatoes, fresh basil,  17.55
arugula, grated parmesan, toasted pine nuts

Spicy Thai Green Curry | coconut cream curry with caramelized zucchini, served with choice of wok fried chicken  16.00 
or sautéed shrimp, coconut jasmine rice, pineapple, crushed pistachios

Jeera Chicken Curry | tender chicken in an authentic Indian curry, coconut jasmine rice or brown basmati rice 16.00
and fresh baked naan bread

Hunan Kung Pao | wok fried noodles, seared vegetables, spicy ginger soy sauce, peanuts 12.30

Add pan fried chicken or sautéed shrimp  4.00
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BURGERS & SANDWICHES
All burgers made from Canadian Angus beef and garnished with lettuce,tomato, onion, pickle, mayonnaise and mustard

Earls Bigger Better 1/2 Pound Burger 11.55
Add Canadian cheddar cheese  1.30
Add sautéed mushrooms  2.30

Bacon Cheddar 1/2 Pound Burger 13.55

Cajun Chicken Cheddar Sandwich | blackened cajun chicken breast, aged cheddar, tomato, lettuce, mayonnaise,  12.55
toasted ciabatta

Grilled Chicken Clubhouse | grilled chicken breast, dry cured bacon, tomato, lettuce, mayonnaise, toasted ciabatta 12.55

Grilled Chicken and Baked Brie Ciabatta | grilled chicken breast, melted brie, roasted apples, spinach, sweet fig jam, 13.00
garlic mayonnaise, toasted ciabatta

Roasted Chicken Quesadilla | spicy tomato poached chicken, mild chilies, jalapeno jack and cheddar cheese, 11.55
warm flour tortilla, house roasted salsa and sour cream 

Los Cabos Chicken Tacos | three grilled soft corn tortillas, spicy tomato poached chicken, avocado corn salsa, 11.55
melted cheddar and monterey jalapeno jack , shredded lettuce, chopped cilantro, salsa picante

All burgers and sandwiches served with fries, substitute salad or soup for an additional $1.

Whole wheat ciabatta option available on all sandwiches.

FISH, CHICKEN & RIBS
Cedar Planked Salmon | seasonal sauce, brown basmati rice, seasonal fresh vegetables 20.80

Oven Roasted Chicken | tender boneless chicken breast, seasonal sauce, 19.00
roast potatoes, seasonal fresh vegetables

Cajun Blackened Chicken | crusted in blackening spices, garlic butter, warm potato salad, coleslaw 19.00

Braised Hickory Back Ribs | sweet spicy bbq sauce 23.55

1/2 Order Hickory Back Ribs and Cajun Chicken Combo 22.00

Full Order Hickory Back Ribs and Cajun Chicken Combo 28.55

Ribs and combos served with warm potato salad and coleslaw. 
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STEAKS (all steaks grain fed and aged resulting in superior marbling and tenderness)

7 oz Certified Angus Beef® Top Sirloin 20.00

Add sautéed prawns  6.00  Add blackening spice 1.00  Add spicy green peppercorn sauce 2.00 

Steak Frites | 7 oz Certified Angus Beef Top Sirloin served with Yukon Gold Fries 18.00

9 oz Certified Angus Beef® Top Sirloin 22.00

Add sautéed prawns  6.00  Add blackening spice 1.00  Add spicy green peppercorn sauce 2.00 

10 oz California Cut New York™ Striploin 26.00

Add sautéed prawns  6.00  Add blackening spice 1.00  Add spicy green peppercorn sauce 2.00 

Steaks served with garlic mashed potatoes and seasonal fresh vegetables unless otherwise specified.

SIDES 
                
1 slice grilled garlic bread 2.00

brown basmati rice 3.55

warm potato salad 3.55

sautéed mushrooms 3.55

sautéed prawns 6.00

seasonal vegetables 3.55

freshly grated horseradish upon request N O  C H A R G E

DESSERTS
Campfire Smores | housemade marshmallow and melted milk chocolate between chewy graham cookies, 6.55
drizzled dark chocolate sauce, vanilla bean and chocolate gelato

Chocolate Sticky Toffee Pudding | warm rich chocolate cake, chocolate and toffee sauces, 7.55
Mario’s Gelati vanilla bean gelato

New York Style Cheesecake | served with housemade blueberry compote 7.55

Sundaes | choice of strawberry, raspberry, chocolate or caramel topping, Mario’s Gelati vanilla bean gelato 6.55 
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EARLS RESERVE WINES
At Earls, our reserve list salutes our wine partners who passionately endorse our philosophy of serving you the best value wines in 
the market. Each has unlocked their private cellars and allowed us to hand pick a selection of wines we know will further enhance 
your food and wine experience at Earls. Together, we are proud to offer you a taste of the world’s finest wine at unbeatable prices.

RESERVE WHITES    bottle

bubbles
Mionetto Extra Dry Prosecco di Valdobbiadene “Sergio”, NV Veneto Italy   44.00
Domaine Chandon Sparkling Blanc du Noirs, NV California   39.00

bigger, riper, fuller
Conundrum Blend, California   50.00
Yalumba Viognier “The Virgilius”, Eden Valley, South Australia   62.00
Cedar Creek Chardonnay “Platinum Reserve”, Okanagan Valley, BC   53.00
Errazuriz Wild Ferment Chardonnay, Casablanca Valley, Chile   45.00

RESERVE REDS   bottle

fresher and fruitier
Carmel Road Pinot Noir, Monterey County, California   45.00
Villa Maria Pinot Noir “Private Bin”, Marlborough New Zealand   47.00
Gallo of Sonoma Cabernet Sauvignon “Lake Aileen Family Selection”, California   41.00
Villa Maria Pinot Noir “Reserve”, Marlborough New Zealand   75.00
Belle Glos Pinot Noir, “Meiomi”, Sonoma Coast, California   47.00
Vina Dona Paula Estate Malbec Shiraz, Lujan de Cuyo, Mendoza, Argentina   37.00
D’Arenberg Grenache “The Custodian”, McLaren Vale, South Australia   42.00
Inniskillin Malbec “Discovery Series”, Okanagan Valley, BC   45.00
Santa Rita Petite Sirah Syrah “Floresta”, Maipo Valley, Chile   49.00
Heartland Shiraz “Directors’ Cut”, Langhorne Creek-Limestone Coast, South Australia   63.00

bigger and richer
D’Arenberg Bordeaux Blend “The Galvo Garage”, McLaren Vale, South Australia   51.00
Osoyoos Larose “Le Grand Vin”, Okanagan Valley, BC   61.00
Sandhill Small Lots Petit Verdot, Sandhill Estate Vineyard, Okanagan Valley, BC   51.00
Stags’ Leap Winery Merlot, Napa Valley California   61.00
Peter Lehmann Shiraz “Stockwell Road”, Barossa Valley, South Australia   54.00
Yalumba Cabernet Sauvignon “The Menzies” Coonawarra, South Australia   56.00
Penfolds “Bin 8” Cabernet Shiraz, South Australia   43.00
Cline Mourvedre “Small Berry”, Contra Costa County, California   66.00
Kendall Jackson Cabernet Sauvignon Grand Reserve, Sonoma, California   68.00
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EARLS RED WINES
EXCLUSIVE TO EARLS
At Earls, we know it’s the details that make all the difference.  That’s why we travel the world to bring you custom wines of 
extraordinary value that you simply can’t find anywhere else.
 7 oz glass  half-litre  bottle
RASCALS OF THE VINEYARD 7.55 18.00 26.00
Mon Ami Rascal, Grenache Syrah Mouvedre, France   
Rascal Down Under, Shiraz-Cabernet, Barossa Valley, Australia

EARL’S PREMIUM SELECTION
Whatchamacallit, Cabernet Sauvignon, California 9.55 23.00 33.00

ONE PRICED RED WINES
EARL’S SELECTION 7 oz glass  half-litre  bottle
fresh and fruity
Jackson-Triggs Shiraz “Proprietor’s Edition”, Okanagan Valley, BC — — 30.00
Jackson-Triggs Merlot “Proprietor’s Edition”, Okanagan Valley, BC — — 30.00
Antinori Toscana “Santa Cristina”, Tuscany, Italy 8.55 21.00 30.00
Errazuriz Merlot, Curico Valley, Central Valley, Chile 8.55 21.00 30.00
Two Tone Farm Cabernet Sauvignon, California 8.55 21.00 30.00
Heartland Red Cabernet Shiraz Grenache “Stickleback”, South Australia — — 30.00
big and rich
Finca Flichman Malbec “Misterio”, Mendoza Argentina 8.55 21.00 30.00
Tormaresca Negroamaro Cabernet “Paiara”, Puglia, Italy — — 30.00
Rancho Zabaco Cabernet Sauvignon “Dancing Bull”, California — — 30.00

EARL’S PREMIUM SELECTION 7 oz glass  half-litre  bottle
fresh and fruity
Cline “Late for Dinner”, Rhone Inspired Red, California 9.55 23.00 33.00
Vina Dona Paula Malbec “Los Cardos” Lujan de Cuyo, Mendoza Argentina — — 33.00
Quails Gate Pinot Noir, Okanagan Valley, BC 9.55 23.00 33.00
Inniskillin Zinfandel “Discovery Series”, Okanagan Valley, BC 9.55 23.00 33.00
14 Hands Merlot, Columbia Valley, Washington — — 33.00
Mission Hill Cabernet Sauvignon “Reserve”, Okanagan Valley, BC — — 33.00
Perrin & Fils Cotes du Rhone-Villages, Rhone France — — 33.00
Cusumano Nero d’Avola Sicilia, Sicily, Italy 9.55 23.00 33.00
Heartland Shiraz Limestone Coast, South Australia — — 33.00
Parducci Petite Sirah, California 9.55 23.00 33.00
big and rich
De Bortoli Petit Verdot “Deen Vat 4”, Riverina, Australia 9.55 23.00 33.00
Peter Lehmann Cabernet Shiraz “Fullers”, Barossa Valley, South Australia 9.55 23.00 33.00
Errazuriz Cabernet Sauvignon “Max” Aconcagua Valley Reserva, Aconcagua, Chile — — 33.00
Bodegas Castano Monastrell Yecla “Hecula”, Levante, Spain  — — 33.00
Hess Syrah, Mendocino, California  — — 33.00
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EARLS WHITE WINES
EXCLUSIVE TO EARLS
At Earls, we know it’s the details that make all the difference.  That’s why we travel the world to bring you custom wines of 
extraordinary value that you simply can’t find anywhere else.
 7 oz glass  half-litre  bottle
RASCALS OF THE VINEYARD 7.55 18.00 26.00
Mon Ami Rascal, Viognier/Marsanne, France     
Rascal Down Under, Riesling Blend,, Australia

EARL’S PREMIUM SELECTION
Whatchamacallit, Chardonnay, California 9.55 23.00 33.00

ONE PRICED WHITE WINES
EARL’S SELECTION 7 oz glass  half-litre  bottle
refreshing white and pink
Quails Gate Gewurztraminer, Okanagan Valley, BC 8.55 21.00 30.00
La Vieille Ferme Cotes Du Ventoux Rose, Rhone Valley, France 8.55 21.00 30.00
clean, crisp and lively 
Ecco Domani Pinot Grigio delle Venezie, Italy 8.55 21.00 30.00
Prospect Winery Sauvignon Blanc “Spotted Lake”, Okanagan Valley, BC — — 30.00
Rancho Zabaco Sauvignon Blanc “Dancing Bull”, California — — 30.00
D’Arenberg White “The Stump Jump”, McLaren Vale, South Australia — — 30.00
Santa Rita Sauvignon Blanc “120”, Lontue Valley, Central Valley, Chile 8.55 21.00 30.00
big, ripe and full  
Peter Lehmann Semillon, Barossa Valley, South Australia 8.55 21.00 30.00
Jackson-Triggs Viognier “Proprietors Reserve”, Okanagan Valley, BC — — 30.00
Vina Dona Paula Chardonnay “Los Cardos”, Lujan de Cuyo, Mendoza, Argentina — — 30.00
Peter Lehmann Weighbridge Chardonnay, Barossa Valley, South Australia — — 30.00

EARL’S PREMIUM SELECTION 7 oz glass  half-litre  bottle
refreshing white and pink 
Inniskillin Chenin Blanc “Discovery Series”, Okanagan Valley, BC 9.55 23.00 33.00
J.L Wolf Riesling “Villa Wolf by Dr. L”, QbA Pfalz, Germany 9.55 23.00 33.00
Cline “No Brainer”, Rhone Inspired White, California 9.55 23.00 33.00
clean, crisp and lively
Cedar Creek Dry Riesling, Okanagan Valley, BC — — 33.00
Cedar Creek Pinot Gris, Okanagan Valley, BC — — 33.00
Sandhill Pinot Blanc, “Sandhill Estate Vineyard”, Okanagan Valley, BC 9.55 23.00 33.00
Villa Maria Sauvignon Blanc “Private Bin”, Marlborough, New Zealand 9.55 23.00 33.00
Kendall Jackson Sauvignon Blanc “Vintners Reserve”, California 9.55 23.00 33.00
big, ripe and full
Yalumba Viognier “The Y Series”, South Australia 9.55 23.00 33.00
Cline Viognier, Sonoma, California 9.55 23.00 33.00
Red Rooster Chardonnay “Unoaked”, Okanagan Valley, BC 9.55 23.00 33.00
Cusumano Insolia Sicilia, Sicily, Italy 9.55 23.00 33.00
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