
EARL’S
beer and cheese

Chef: Corey Cova

Cheese Board
Selection Changes Daily, All 

Cheeses Are Local
3 for $9 or all 5 for $17 with apricot         

preserves, upstate honey, seasoned butter, and 1/2 
baguette

Beer-Cheese
NY State Cheddar, House Lager, Fresh Garlic 

With Toast
$6

Jumbo Size
$11

Mac & Cheese
Goat Cheese, Rosemary, and Shredded         

Chicken
$8

The Earl’s Eggo
Eggo Waffle Gourmet Style: Foie Gras, Aged 

Cabot Cheddar, Coffee-Cured Bacon,  and 
Syzzurpy Goodness

$17

Grilled Cheese(s)
*NY State Cheddar...Pork Belly, Kimchi, Fried 

Egg on Sourdough
$8

*Double-Cream Brie...Blackberry Mostarda on 
Brioche

*Calabro Mozzarella...Miso Mayo, Potato 
Chips, Dill Pickles on English Muffin

$6

**Our menu changes regularly based on   
seasonal and fresh-ingredient availability. 

DRINKS
Draft Beers $5 - $6 
Beers in Cans $3 - $8 
Growlers To Go ($19 Refills) ($4 for Growler)
Organic Wines   $7 - $8 a glass

Bread Pudding
Subject to Nightly Availabilty 

$8

**PLEASE ORDER AT THE** 
BAR

**PLEASE ORDER AT THE** 
BAR

**PLEASE ORDER AT THE** 
BAR

Asian Gnocchi & Beef 
Asian Rice Cakes, Scallions, Ground 

Beef and Chili Garlic Sauce, Topped with     
Crispy Cheese Fries

$10

UPCOMING EVENTS

Cookout NYC
July 10th

Governor’s Island
Earl’s Will Be There!


