
LUNCH

MENU
EARL’S PREMIER 

 651 E 59TH STREET  

 K ANSAS CIT Y,  MO 64110

816.255.3600

EARLSPREMIER.COM

TUESDAY NIGHT 

Tacos & Tequila 
Yoli Tortillas / Fresh Salsas /  Superbly Crafted Tequila Cocktails

WEDNESDAY NIGHT 

Steak Night at Earl’s 

Char-Grilled Steak / French Fries / Classic Sauce

FRIDAY EVE 

Fish & Chips 

Malt Vinegar / Salty Lemon Aïoli / House Pickles

FRIDAY NIGHT 

Ciopinno 

Roasted Tomato Broth / Saffron / Grilled Bread

SATURDAY NIGHT 

Lobster Fra Diavolo 
Hand Cut Pasta / Calabrian Chile / Roasted Tomato

SUNDAY DAY 

Rosé Sunday Brunch 
COMING SOON!

SIGNATURE COCKTAILS

Frozen Gin & Tonic     13 
J. Rieger & Co. Midwestern Dry Gin, tonic

2 Eagles Ranch Water     12  
Mi Campo blanco, topo chico, lime

Rosehip Spritz     13 
rose oolong, rose hip, sparkling wine

Caught in the Rain     14 
 rum, pineapple, coconut, 

blonde chocolate

X’s and O’s     14 
 agaves, Genepy, strawberry, lime

Cold Fashioned     15 
 whiskey, maraschino, vermouth, bitters

Earl’s Martini     15 
vodka or gin,  caraway vermouth, green olive

NA  Rosie Palmer     6   
 Rose tea, lemonade

NA  Coco Lime     6  
Coconut, lime, black salt

BEER

D  Rotating Seasonal 6

D  BLVD Tank 7   7

Miller High Life pony bottles 3  

BLVD Pale Ale 5

BLVD Space Camper IPA 5 

BLVD Wheat 5  

Coors Banquet 4  

Coors Light 4  

Dogfish Head Seaquench Ale  6  

Firestone Walker Mind Haze IPA 6

Torn Label Alpha Pale Ale 6  

NA = Non-alcoholic

D = Draft

GF = Gluten-free

OTHER BEVERAGES

Pepsi Products

Cock & Bull Ginger Beer

Mexican Coca Cola

Topo Chico

D  Guinness 6  

D  Rotating IPA 6

Martin City ‘Survival Blond’ 6  

Miller Lite 4  

Modelo Especial 5  

Victoria  5  

Holidaily ‘Favorite Blonde’ GF 7  

Original Sin Black Widow Cider 6  

Topo Chico Strawberry Guava Seltzer 6  

Thou Mayest Roasters Coffee

Hugo Tea



VODK A

Absolut  |  Absolut Citron  10 

Deep Eddy Orange | Ruby Red 10   

Grey Goose    11   

Ketel One    11   

Tito’s    10  

GIN

Beefeater    10   

Bombay Sapphire   10   

The Botanist Islay Dry Gin  14 

Hayman’s Old Tom   10 

Hendrick’s   14   

J. Rieger & Co Midwestern Dry 10   

Plymouth   14   

Roku Gin    10   

St. George Botanivore Gin  10   

AGAVE

Bahnez Mezcal   11    

Cazadores Blanco | Reposado | Añejo   10 | 11 | 14   

Cimarron Blanco   10   

Codigo 1530 Silver | Reposado | Rosé   14 | 18 | 17    

Don Julio Blanco    14  

Don Julio 1942 Extra Añejo  42   

Hiatus Blanco | Reposado | Añejo         11 | 14 | 15 

Mi Campo Blanco   10   

Tequila Ocho Plata ‘El Pastizal’ 12   

Tequila Ocho Reposado ‘El Tigre’ 14   

Una Familia Plata | Repo | Añejo         13 | 16 | 20 

RUM 

Banks 5 Island   10 

El Dorado 15yr   17   

Four Square ‘Indelible’  20   

J. Wray and Nephew  11 

Myer’s Dark Rum   11   

Probitas    10   

Plantation Grand Réserve 5 yr 11   

Plantation Pineapple ‘Stiggins Fancy’ 11   

Pusser’s ‘British Navy’  10 

Rhum Clément VSOP   13  

WHISKEY

Angel’s Envy   15   

Basil Hayden   15 

Blanton’s    18 

Buffalo Trace   11   

Eagle Rare   13 

Four Roses Yellow   10  

Four Roses Single Barrel  16   

Maker’s Mark   13   

Union Horse ‘Reserve’ Bourbon 11 

Weller Wheated Bourbon 12yr    16   

Wild Turkey 101   10    

Willet Pot Still   13 

Woodford Reserve   16  

 

George Dickel Rye   10   

Michters US 1 Straight Rye  14 

Rittenhouse Rye   10 

Union Horse Reunion Rye  12   

Whistlepig ‘Farmstock’ Bonded Rye 24  

Auchentoshan 12 yr  15   

Balvenie Double Wood 12 yr  18   

Dewar’s White Label  10   

The Glenlivet 12 yr    15   

Highland Park 12yr   17   

Nikka Coffey Malt   22 

Oban 14yr   22   

Bushmills Black Bush  11   

Green Spot   18   

Jameson    10   

Redbreast 12yr   17  

J. Rieger & Co Kansas City Whiskey 12

 

SPARKLING

macabeo blend     9     |     34 
 Castillo Perelada Brut Reserva Cava   
Penedes, ES    NV

gamay blend     9     |     36  
Henry Varnay Brut Rosé   
Loire Valley, FR    NV

glera     36  
Tullia Prosecco   
Veneto, IT    NV

lambrusco di sorbara     32  
Carafoli ‘L’Onesta’   
Emilia-Romagna, IT    NV

STILL ROSÉ

hondurrabi beltza     46  
Txomin Txakoli Rosado  
Txakoli, ES    2021

pinot noir     48 
 Stoller Family Estate 
Willamette Valley, OR   2020

STILL RED

frappato     68  
COS ‘Terre Siciliane’  
Sicily, IT    2020

pinot noir     13     |     48 
Thevenet et Fils ‘Le Clos’ 
Bourgogne, FR    2020

pinot noir     62  
Ayres ‘Lewis Rogers Lane’ 
Willamette Valley, OR    2019

syrah/grenache     40  
Jean-Louis Chave ‘Mon Coeur’ 
Rhone Valley, FR     2020

STILL WHITE

pecorino      10     |     36  
Poggio Anima ‘Gabriel’. 
Abruzzo, IT    2018

melon de bourgogne     11     |     42  
Fruitiere ‘Gneiss del Bel Abord’   
 Muscadet, FR    2019

pinot grigio        42  
Abbazia di Novacella 
 Alto Adige, IT    2020

sauvignon blanc     44  
Sauvetage   
Vin de France    NV

grüner veltliner     44 
 Laurenz V ‘Singing’    

Niederösterreich, AU    2019

sauvignon blanc    11     |      40 
Pedroncelli ‘East Side Vineyard’  
Sonoma, CA    2020

chardonnay     13     |      48 
 Hess Collection 
Napa Valley, CA    2019

Oysters On The Half Shell - Please Inquire With Server 22/44*

Coctel de Camarones - Chilled Shrimp /Avocado / Salsa Mexicana 18

Ipswich Clam Dip - Garlic Chives /Trout Roe / Potato Chips 14

Seasonal Crudo - Changes Daily / Please Inquire With Server MP*

The Shucker’s Plate -Assorted Chilled Shellfish / Seasonal Accompaniments 75*

New England Clam Chowder - Dutch Baby Potatoes / Salt Pork /  Fried Saltines 10

Mixed Leaf Salad - Radish / Goat’s Milk Cheese / Champagne Vinaigrette   9

The Green Salad - Avocado / Cucumber / Dill / Tahini Goddess Dressing 12

Earl’s Cobb Salad - Chilled Shrimp / Traditional Toppings / Buttermilk Vinaigrette  16

                         Add Chicken     6                         Add Shrimp     8

Bangs Island Mussels & Chorizo -  Roasted Tomato / Garlic Confit / Grilled Bread 24

New Orleans-style Po Boy - Fried Shrimp or Oyster / Traditional Accompaniments  18

Classic Cheeseburger - Bibb Lettuce / House Sauce / French Fries 18*

French Fries- Cold Ketchup/ Aïoli       8                    Farmer’s Market Vegetable         8 

Dark Chocolate Tart- Toasted Meringue/Dulce de Leche/Pretzel Crunch 10

Atlantic Beach Pie (in a jar)- Citrus/Sweetened Condensed Milk/ Saltine Crust 10

Soft Serve Ice Cream Cone- Rainbow Sprinkles or Olive Oil & Maldon Salt  5

                         Water available upon request

For parties of 6 or more, a 20% gratuity will be added to the bill.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness. Please consult with your server with any known food allergies.

pinot noir/chardonnay     56  
Schramsberg ‘Mirabelle’ Rosé  
North Coast, CA     NV

chardonnay/pinot noir/pinot meunier     18     |     72 
 Charles le Bel ‘Inspiration 1818’   
Champagne, FR    NV

chardonnay/pinot noir/ pinot meunier     95 
Taittinger ‘Brut La Française’ 
Champagne, FR    NV 

grenache blend     11     |     40  
Commanderie de la Bargemone  
Provence, FR    2021

garnacha     10     |     36  
Rio Madre   
Rioja, ES    2021

malbec     10     |     36 
Dos Fincas 

Mendoza, AR    2019

cabernet sauvignon     14     |     52 
 Alexander Valley Vineyards 
Sonoma, CA    2019

bordeaux blend       72  
Chappellet ‘Mountain Cuvée’ 
Napa Valley, CA    2019

cabernet sauvignon     95  
Turnbull Estate 
Napa Valley, CA    2019

riesling    44  
Pfeffingen Estate Dry Riesling 
Pfalz, DE     2018

sauvignon blanc    60  
Henry Natter Sancerre  
Loire, FR    2019

chenin blanc    13     |      48  
L’Ecole No. 41 
Columbia Valley, WA    2020

fiano     60  
Vadiaperti ‘Fiano di Avellino’   
Campania, IT    2019

chardonnay     12     |      44 
 De Wetshof ‘Limestone Hill’    
Robertson Valley, SA    2021

chardonnay     72  
Matthiasson   
Napa Valley, CA    2019


