
Grilled Prawn Tacos | two grilled flour tortillas, spiced prawns and cilantro,� 9.00
aged white cheddar, roasted tomato salsa, lime avocado cream sauce
add additional prawn tacos  4.60 each
Los Cabos Chicken Tacos | two grilled white corn tortillas, spiced tomato � 10.00
poached chicken, melted cheddar and jalapeno jack cheese, avocado corn salsa, 			 
shredded lettuce and cabbage, honey lime dressing, chopped cilantro, salsa picante
add additional chicken tacos  5.00 each			 
Warm Feta and Spinach Dip | a creamy triple-cheese blend with spinach� 10.00
 and artichokes, served warm with olive oil drizzled crisp flatbread
Prawn Dynamite Roll | panko breaded prawns, mango, avocado, cucumber� 9.00
and togarashi mayo, drizzled maple soy reduction and sriracha mayonnaise,		
toasted black sesame seeds, wasabi and pickled ginger
Chili Chicken | fiery-sweet chili sauce, crispy wontons� 10.60
Baby Calamari | tender, crunchy breaded squid with sweet red onion� 10.00
and our own house-made tzatziki
Leroy’s Crispy Dry Ribs | encrusted with coarse salt and cracked pepper� 9.00
Crispy Chicken Tenders | panko breaded with sweet and tangy plum-citrus� 9.60
dipping sauce			    
add fries  2.00
One Pound of Wings | choose hot, searing hot or thai-style, with perfect� 10.60
parmesan dip and celery sticks
Wing Wednesdays, 3pm-close, wings only  3.00 off

Clam Chowder | rich cream, baby clams, bacon, garden vegetables� 6.35
Soup, Salad and Pan Bread | your choice of soup and mixed field greens� 12.60
or caesar salad, pan bread
Rosemary-Oregano Pan Bread | Earl’s baked fragrant herbed bread,� 3.60
extra virgin olive oil and aged balsamic vinegar
Grilled Garlic Bread | garlic herbed butter, grilled house-made pan bread� 3.60

Mixed Field Greens | feta cheese, organic greens, julienne apples and � 7.60
candied pecans, apple cider vinaigrette				  
starter size mixed field greens  5.35
Caesar Salad | chopped romaine, fresh grated Grana Padano parmesan and � 7.60
house-baked pan bread croutons in Earl’s signature caesar dressing				  
starter size caesar salad  5.35
Hot Chicken Caesar Salad | signature caesar salad with choice of garlic or Cajun 	          12.60	
spiced chicken and pan bread�
Champagne Berry Spinach Salad | seasonal berries, avocado, goat cheese, red � 10.60
onions and toasted almonds, baby spinach, champagne vinaigrette
Add half breast grilled chicken or sautéed shrimp 4.25			 
Add warm scallops and prawns 5.00
Chop Chicken Salad | red pepper, cucumber, celery, grapes and apples, avocado, � 15.00
raisins, crumbled blue cheese, mixed greens and fresh parsley, lemon honey 			 
dressing, toasted almonds and pulled chicken�
West Coast Prawn Salad | avocado, strawberries, quinoa, feta, organic greens, � 15.00
spinach and cilantro, julienne carrots, candied pecans, citrus honey vinaigrette 		
and warm sautéed prawns
Santa Fe Chicken Salad | avocado, black beans, corn, dates and mixed lettuces� 15.00
in a peanut lime vinaigrette, crispy tortillas, feta, half breast Cajun spiced chicken
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All our pizza crusts are hand-tossed in house
The Californian | house-made pesto, tender shrimp, sundried tomatoes,� 13.00
garlic butter and feta
The Sicilian | genoa salami, spicy capicolla, bacon, cheddar and monterey� 13.00
jack cheese, fresh basil and San Marzano tomato sauce
Naples Margherita | fresh mozzarella, San Marzano tomato sauce, basil and� 11.00
extra virgin olive oil

Penne Alfredo | rich house-made  sauce simmered  with fresh cream and butter, � 12.35
garlic and nutmeg, topped with fresh grated Grana Padano parmesan cheese
Add pan fried chicken or sautéed shrimp  4.25
Mediterranean Linguini | olive oil and San Marzano tomato sauce, marinated � 12.35
roasted red peppers, grape tomatoes and kalamata olives, parmesan cheese 		
and crumbled feta
Add pan fried chicken or sautéed shrimp  4.25
Prawn and Scallop Linguini | citrus white wine cream sauce, scallops and prawns, � 17.60
grape tomatoes, fresh basil and arugula, toasted pine nuts, grated Grana Padano 
parmesan
add grilled garlic bread 3.60

Jeera Chicken Curry | authentic spicy Indian curry, tender chicken, � 16.00
coconut jasmine rice and fresh baked naan bread
Hunan Kung Pao | spicy ginger soy sauce with wok fried noodles and seared� 12.35
vegetables, topped with peanuts. Customize spice by adding 1-6 hunan peppers
Add pan fried chicken or sautéed shrimp  4.25

All burgers made from Canadian Angus beef served on toasted sesame seed buns that 
we make in house every day. With lettuce, tomato, onion, pickle, mayo and mustard. 
Earls Bigger Better 1/2 Pound Burger� 11.60
Add Canadian cheddar cheese  1.30
Add sautéed mushrooms  2.30
Bacon Cheddar 1/2 Pound Burger | a half pound patty topped with melted� 13.60
aged cheddar and crispy dry-cured bacon
Cajun Chicken Cheddar Sandwich | spicy grilled Cajun chicken breast with melted� 12.60
aged cheddar, fresh tomato, crisp lettuce and mayo
Grilled Chicken Clubhouse | a classic with grilled chicken breast, dry-cured bacon, � 12.60
fresh tomato, crisp lettuce and mayo
Grilled Chicken and Baked Brie | grilled chicken breast with melted brie, � 13.00
house-made fig jam, roasted apples, spinach and garlic mayo
Roasted Chicken Quesadilla | spiced tomato poached chicken with mild green� 12.00
chilies, melted jalapeno jack and cheddar cheese in a warm flour tortilla, 
served with house-made roasted tomato salsa and sour cream
Los Cabos Chicken Tacos | two grilled white corn tortillas, spiced tomato � 12.00
poached chicken, melted cheddar and jalapeno jack cheese, avocado corn salsa, 			 
shredded lettuce and cabbage, honey lime dressing, chopped cilantro, salsa picante

All sandwiches served on our own house baked ciabatta
All burgers and sandwiches served with fries, 	substitute salad or soup for an additional $1.
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  Halibut and Chips | two pieces India pale ale battered halibut, house-made � 17.00
tartar sauce, coleslaw and Yukon Gold fries

 Cedar Planked Salmon | seasonal sauce, garlic butter fingerling potatoes,� 23.00
seasonal fresh vegetables
Oven Roasted Chicken | tender boneless chicken breast, seasonally prepared,� 19.00
garlic butter fingerling potatoes, seasonal fresh vegetables
Cajun Blackened Chicken | crusted in Earl’s house-made blackening spices,� 19.00
drizzled garlic butter, warm potato salad, coleslaw
Braised Hickory Back Ribs | basted with a sweet and spicy barbecue sauce, � 23.60
served with house-made warm potato salad and coleslaw
1/2 Order Hickory Back Ribs and Cajun Chicken Combo� 22.00
Full Order Hickory Back Ribs and Cajun Chicken Combo� 28.60
Combos served with warm potato salad and coleslaw.

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 peppercorn sauce 2.00
Steak Frites | 7 oz Certified Angus Beef 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 peppercorn sauce 2.00
10 oz California Cut New York™ Striploin� 26.00
add sautéed prawns 6.00  add blackening spice 1.00  add peppercorn sauce 2.00
Steaks served with garlic mashed potatoes and seasonal fresh vegetables 		
unless otherwise specified.

Add fingerling potatoes� 3.55
Add warm potato salad� 3.55
Add sautéed mushrooms� 3.55
Add sautéed prawns� 6.00
Add seasonal vegetables� 3.55
Add freshly grated horseradish upon request� N O  C H A R G E

Campfire Smores | house-made marshmallows and melted milk chocolate � 7.00
between graham cookies, drizzled with dark chocolate sauce, chocolate 			 
and vanilla bean gelato
Chocolate Sticky Toffee Pudding | warm rich chocolate cake, chocolate and� 7.60
toffee sauces, Mario’s Gelati vanilla bean gelato, candy snap basket
New York Style Cheesecake | house-made blueberry compote� 7.60
Sundaes | choice of strawberry, raspberry, chocolate or caramel topping,� 6.60
Mario’s Gelati vanilla bean gelato, candy snap basket
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V is Vancouver’s best-kept secret no longer. Located on the upper level 
of Earls Yaletown, V serves up live music, fresh west coast fare and 
premium vodka and spirits every Wed thru Sat from 5pm ’til late. 

Go for a night of intrigue or reserve V for your event for up to 300 guests. 
Just ask Amanda for booking details at ahaines@earls.ca.


