
DINNER

MENU

EARL’S PREMIER 
�651 E 59TH STREET � 

KANSAS CIT Y,  MO 64110

816.255.3600

EARLSPREMIER.COM

Espresso Martini Affogato	 12 
Hazelnut / Ice Cream / Shaved Chocolate

Salted & Malted Chocolate Mousse	 10 
Whipped Cream/ Caramel/Sea Salt

Magnolia Bakery’s Banana Pudding 	 10 
Nilla Wafers / Banana /  Cream



*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.

N.E. Smoked Bluefish Dip	 20 
Pickled Mustard Seed / Hot Sauce / Club Crackers

Seasonal Crudo	 MP* 
Changes Daily / Please Inquire with Server

Creamy Whipped Goat Cheese   	 18 
Candied Bacon / Dates / Rosemary / Grilled Bread 

Fried Maryland Crab Cake	 25 | 38 
Old Bay Seasoning/ Mustard Sauce/ Saltines/ Lemon 

Classic Shrimp Cocktail	 20 
Sauce Premier / Cocktail Sauce / Lemon

Canadian Snow Crab	 28 
Chilled Cluster / Cocktail Sauce / Drawn Butter  

New England Clam Chowder 	 8  |  13 

Dutch Baby Potatoes / Bacon / Fried Saltines

NOLA-Style Gumbo	 9  |  14 

Andouille / Shrimp / Crab / Rice / Green Onions 

Daily Soup 	 7  |  12 

Please Inquire With Server

Green Salad	 13 

Apples/ Nuts & Seeds/ Goat Cheese / Vinaigrette

Shaved Brussels Caesar Salad	 15 

Pecorino/ Breadcrumb/ Lemon-Anchovy Dressing

 
 
Battered Fried Cod	 28 

Jalapeno-Dill Tartar Sauce / Crispy French Fries

Low Country Shrimp & Grits	 34 

Andouille Sausage/Cheesy Grits/Gravy 

Butter Poached Lobster	 36 
Shell Pasta / White Cheddar Sauce / Herbed Breadcrumb 

Roasted Maine Mussels	 28 

Tomato Broth / Chorizo / Garlic / Butter / Grilled Bread 

Danny’s Pickle-Brined Fried Chicken	 28 

Crispy and Delicious with Chef’s Sides

Classic Cheeseburger	 18* 

Traditional Fixin’s / Potato Bun / French Fries 

 

French Fries        	 8 

Served With Cold Heinz Ketchup

Fancy Seafood Towers
A Variety Of Raw and Cooked Seafood  

Served With Seasonal Accompaniments

No. 1      75* 
8 Oysters / 4 Cocktail Shrimp / Seasonal Crudo / 

Smoked Bluefish Dip

No. 2      100* 
12 Oysters / 6 Lil’ Neck Clams / 4 Cocktail Shrimp /  

Seasonal Crudo /Smoked Bluefish Dip

No. 3      150* 
16 Oysters / 6 Lil’ Neck Clams / 6 Cocktail Shrimp /  

Seasonal Crudo / Smoked Bluefish Dip /  
Canadian Snow Crab 

 
*subject to change due to availability

+ Grilled Chicken or Chilled Poached Shrimp     10                       


