BEGIN WITH A COCKTAIL

DON JULIO RESERVE MARGARITA — 24 STRAWBERRY COSMOPOLITAN —18

Don Julio blanco tequila, dry curagao, agave, Grey Goose vodka, dry curagao,
fresh lime, chili bitters, black salt - 20z cranberry, strawberry, lime - 20z

— TO START

YOUR CHOICE OF

SPICY CALIFORNIA ROLL (4 pieces)
Yuzu crab, avocado, cucumber, sriracha aioli, sesame soy paper

INDIVIDUAL CHARRED CORN + AVOCADO DIP
Chipotle aioli, Tajin, feta, crispy corn tortillas G Vv

ABURI SALMON SUSHI PRESS (4 pieces)
Torched dashi salmon, jalapefio, pickled ginger, micro cilantro, unagi R

MAIN COURSE

YOUR CHOICE OF

EARLS CLASSIC BURGER
Ground chuck patty, tomato, red onion, leaf lettuce, pickle, mayonnaise,
mustard, toasted brioche bun, French fries

SPICY CALABRIAN PASTA
Fresh burrata, caramelized chorizo sausage, Calabrian chili rosé,
garlic bread crumbs, parmesan, fresh basil v

CARNE TACOS
Chargrilled sirloin steak, smashed avocado, charred corn, pickled onions,
chipotle crema, cabbage, crumbled feta, cilantro, tortilla chips + salsa roja

LITTLE GEM CAESAR SALAD
Parmesan, toasted garlic bread crumb, parsley, fresh lemon,
Calabrian chili dressing

DESSERT

YOUR CHOICE OF

MINI CREME BRULEE CHEESECAKE
New York-style, vanilla créme anglaise, fresh berries, Chantilly cream

MINI STICKY TOFFEE CHOCOLATE PUDDING
Almond florentine, fresh berries, vanilla bean ice cream

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. V Vegetarian with some modifications from our
kitchen. G No gluten in this dish but may come into contact with traces of gluten. R These items may be served raw or undercooked, or contain raw or undercooked
ingredients. A 3% Administrative Fee (“fee”) will be added to all food and drink sales at the end of your experience. This fee helps support our dedicated kitchen staff
and offset rising business costs. No portion of this “fee” goes to wait staff employees, service employees, or service bartenders.






