
Discover Earle Swensen’s exquisitely designed menu conceptualized through the lens of 
a voyager. Embark on a journey to explore delectable food dishes crafted with the finest 
Halal-Certified ingredients, inspired from current food trends to local favorites. Diners can 

expect an atmosphere in an intimate, contemporary setting.
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Steak Au Poivre



Grilled Asparagus
Asparagus served with hollandaise sauce 
and turkey bacon bits

Muscular Mussel Stew
Blue Mussels, onions, parsley, San Marzano tomato paste 
with herbs and served with a slice of sourdough  

Chili Beef Fries
Lightly battered fries, ground beef, cumin, nacho 
cheese sauce, kidney beans, ranch sauce and spices

Grilled Assorted Vegetables
Leek, onion, red capsicum, carrots 
and corn on the cob

Truffle Fries
Lightly battered fries drizzled with truffle 

Atomic Chicken Wings (4 pcs)
Wings marinated in BBQ sriracha, served with ranch 
sauce and cucumber sticks 

Sweet Potato Fries
Battered sweet potatoes 

Seaweed Fries
Lightly battered fries with seaweed seasoning 

Golden Fries
Lightly battered fries 

Grilled Corn on the Cob 
Charred corn cob brushed with melted butter

Garlic Butter Sourdough Slice 
Sourdough with homemade garlic butter spread  
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APPETIZING
ADVENTURES

Chef Recommendation Meat FreeSpicy
4



5

Seafood Chowder
Garlic Butter Sourdough Slice /
Bread Bowl
Clams, halved mussels, smoked duck
& turkey bacon flakes and tuber vegetables

Truffle Mushroom Soup
Garlic Butter Sourdough Slice /
Bread Bowl
Blended assortment of mushrooms, crushed black 
pepper, cream, parsley and truffle oil

14 / 17

 

13 / 16

Truffle Mushroom 
Soup with Bread Bowl 

SOUPS

Seafood 
Chowder with 
Bread Bowl
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Cobb Salad with 
Grilled Chicken

Classic
Caesar Salad

GORGEOUS
GREENS
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Classic Caesar Salad
Romaine lettuce, cheese croutons, turkey bacon, shaved 
parmesan cheese, diced egg and caesar dressing

Classic Caesar Salad 
with Charcoal Grilled Chicken
Chicken thigh, romaine lettuce, cheese croutons, turkey 
bacon, shaved parmesan cheese, diced egg and caesar 
dressing

Cobb Salad
with Charcoal Grilled Chicken
Chicken thigh, romaine lettuce, cheese croutons, turkey 
bacon, feta cheese, guacamole,
diced egg and thousand island dressing

11
 

13

14

Add-Ons:
Tenderloin Strips

Blue Cheese

Top-up
with any mains purchased

À la carte

5

20

SALAD
BUFFET

5

1

Chef Recommendation

SALADS

120
mins
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Earle’s Steak 
Sandwich
Sliced tenderloin, onions, sourdough,  
ranch sauce and fries

Beef Shakshouka
(Meatless Option Available)
Minced beef, chopped onions, San Marzano 
tomato paste with herbs, eggs, feta cheese 
crumble, mozzarella and a slice of sourdough

19

21

Creamy Mushroom 
Scrambled Eggs
Grilled chicken chipolata, scrambled eggs, romaine lettuce 
and mushroom cream sauce on a slice of sourdough

Epic Egg Breakfast
Grilled chicken chipolata & turkey bacon, romaine lettuce, 
sautéed mushrooms with herbs, hickory baked beans, with a 
choice of either scrambled, omelette or sunny side up eggs

16
 

18

Creamy Mushroom
Scrambled Eggs

EARLE’S
BREAKFAST
CLUB

Epic Egg 
Breakfast

Beef
Shashouka
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Tomato Bruschetta
Freshly made croffle, cherry tomatoes, mozzarella, 
sweet basil and grilled chicken chipolata  

Scrambled Egg
Freshly made croffle, scrambled eggs, 
sautéed mushrooms with cream sauce 
and grilled chicken chipolata  

Egg Benedict
Freshly made croffle, smoked salmon, 
egg benedict topped with spring onion and 
grilled chicken chipolata  

Mushroom Swiss
Freshly made croffle, sautéed mushrooms, 
mozzarella and grilled chicken chipolata  

Croque Madame
Freshly made croffle, turkey bacon, chicken ham, 
sunny side up, mozzarella, béchamel sauce and 
grilled chicken chipolata  

10
 

11

13

9

CROFFLE [crof.fle]
noun
hybrid of crossiant and waffle

Savory

Chef Recommendation

Egg Benedict

Tomato Bruschetta Mushroom Swiss Scrambled Egg

Croque Madame
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Chargrilling is a culinary technique that involves cooking food directly over high heat on a 
grill, typically fueled by charcoal. The intense heat creates a sear on the surface of the food, 

characterised with a smoky aroma. 
 

This process locks in juices, ensuring meat remains succulent and tender. The charring adds 
depth and complexity to the flavor of food, enhancing the overall dining experience. 



Earle’S  Butter
Earle’s compound butter is a mixture of softened butter combined with various aromatic 
ingredients. Our butter features the robust tang of Dijon Mustard, savory sweetness of 

Onion Balsamic, and the smoky richness of Roasted Pepper.

Butter will be flamed and served melted atop the steak, releasing a tantalizing aroma that 
adds a dimension to the flavor of the meat.

Dijon 
Mustard

Roasted 
Pepper

Onion 
Balsamic
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Sirloin 200 gm 

Sirloin, sliced shallots, whole grain mustard 
with a choice of two sides 

Ribeye 200 gm

Ribeye, sliced shallots, whole grain mustard 
with a choice of two sides

Tenderloin 200 gm

Tenderloin, sliced shallots, whole grain mustard 
with a choice of two sides

Steak Au Poivre 200 gm

Tenderloin, crushed pepper corn, parsley, 
whole grain mustard, fries and a choice of one side

Chuck Eye Roll 200 gm

Chuck Eye Roll, sliced shallots, whole grain mustard 
with a choice of two sides

Lamb Chops 450 gm

Herb-marinated grilled lamb accompanied 
with refreshing mint-infused ranch sauce with 
a choice of two sides, cooked to medium perfection

35 

35

35

35 

36
 

35

Chuck Eye Roll 200 gm

35-day aged Chuck Eye Roll, sliced shallots, 
whole grain mustard with a choice of two sides

38

Butter will be flamed and served melted atop 
the steak, releasing a tantalizing aroma that 
adds a dimension to the flavor of the meat.

Add-On: 1
Choice of 1 flavor

Chef Recommendation Spicy

CHARCOAL
GRILLED

DRY-AGED
CUTS

EARLE’S
BUTTER 

Onion Balsamic Dijon Mustard  Roasted Pepper

*Top up with order of any Beef & Lamb to replace classic sides

Truffle Mashed Potatoes

Creamy Spinach

Sautéed Mushrooms

Baked Potato

7    4

4    1

5    2

5    2

Top Up*

PREMIUM 
SIDES

Baked Beans

Caramelized Onions

Golden Fries

3

3

4

CLASSIC 
SIDES

for Charcoal Grilled
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Smashed
Beef  Patty

Buttery 
Brioche Bun



SIZZLING 

HOT
CHEESE

N    CAP

24Bussin’ Burger 
Brioche bun, beef patty, sliced jack cheese,
caramelized onion, fries and sizzling cheese 

Caramelized
Onion
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Oklahoma 
Burger 

Mushroom Burger

Jon Bun Jovi Cheese Burger
Brioche bun, beef patty, butter lettuce, sliced tomatoes, 
red onion rings, gherkin, crushed pepper, sliced jack cheese 
and fries

Buff Burger
Brioche bun, beef patty, turkey bacon, fried onion rings, 
sliced jack cheese, fried chopped garlic, 
hickory BBQ sauce and fries

Oklahoma Burger 
Brioche bun, beef patty, sliced jack cheese, caramelized 
onion and fries

The Golden Bun
Brioche bun, beef patty, sliced jack cheese, caramelized 
onion, crispy parmesan cheese and fries

Mushroom Burger 
Brioche bun, beef patty, sliced jack cheese, sautéed        
mushroom and fries

Signature Dry-Aged Beef Burger 
Brioche bun, beef patty, sliced jack cheese, sautéed        
onions and fries

20 

22

19

21

20

24

SMASHED
BURGS
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Onion Balsamic Burger 
Brioche bun, onion balsamic butter, beef patty, 
sliced jack cheese and fries

Roasted Pepper Burger
Brioche bun, roasted pepper butter, beef patty, 
sliced jack cheese and fries

Dijon Mustard Burger
Brioche bun, dijon mustard butter, beef patty, sliced 
jack cheese and fries

21
 

21

21

17
 

18

18

Earle’s IMPOSSIBLETM Burger
Brioche bun, IMPOSSIBLETM patty, butter lettuce, tomatoes, 
red onion rings, gherkin, jack cheese and fries

Chicken Katsu Baga 
Brioche bun, chicken leg, julienne cabbage,
fresh crumbs and fries (sauce contains beef jus) 

The Fish Burger 
Brioche bun, butter lettuce, fish fillet, lemon,
tartar sauce, crushed seaweed and fries

バーガー

Chef Recommendation Meat FreeSpicy

Dijon Mustard 
Burger 

BUTTER
BURGS

ALT.
BURGS
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CHICKEN
Charcoal Grilled Chicken 
with Creamy Tomato
Chicken leg, San Marzano tomato paste with herbs, 
cream, chopped cilantro, parsley and a slice of 
sourdough

Deep Fried Chicken Katsu
& Waffle
Freshly made waffle, chicken leg, fresh crumbs
and maple syrup

Honey Glazed 
Roast Chicken
Smoked chicken leg, honey, parsley,
mashed potatoes and greens

20

20

CHARCOAL
GRILLED 
CHICKEN

AYAM
NASI BAKAR

Honey Glazed
Roast Chicken

Charcoal Grilled 
Chicken with 
Creamy Tomato

Original Charcoal 
Grilled Chicken

Spicy Ayam
Nasi Bakar

21

Available on 
Mon – Thu

Original
Chicken leg, coleslaw and fries

Curried
Curried chicken leg, coleslaw and fries

Spicy
Spicy chicken leg, coleslaw and fries

Original
Chicken leg, banana leaf parcel rice, sambal 
bawang and acar

Curried
Curried chicken leg, banana leaf parcel rice, 
sambal bawang and acar

Spicy
Spicy chicken leg, banana leaf parcel rice, 
sambal bawang and acar

18 

18

18

18 

18

18

Chef Recommendation Spicy

Available on 
Fri – Sun
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Grilled Seabass
Seared Seabass, lemon butter, potatoes, 
parsley and coriander

Earle’s Fish & Chips
Battered fish fillet and fries

22

 

22

Grilled
Seabass

FISH
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The King (Aglio Olio)
Spaghetti, grilled king prawn, parsley, garlic, 
chili padi and flakes

The Angry (Arrabiata)
Penne, ground beef, chopped onions and 
parsley, San Marzano tomato paste with herbs, 
chili padi and grated parmesan cheese

18

 

18

The King

The Macabroni

The Angry

The Earle 
Pesto

ENDLESS
PASTA-BILITIES
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The Earle Pesto (Mushroom Pesto) 
Linguine, sautéed mushroom, sweet basil, garlic 
and parsley

The Macabroni (Mac & Cheese)
Macaroni pasta, smoked duck, parmesan crumbs, 
mozzarella cheese and parsley

17

 

18

The Ultimate (Carbonara)
Linguine, smoked duck, grated parmesan cheese 
and egg yolk

The Fisherman (Marinara)
Spaghetti, chopped onions and parsley, 
San Marzano tomato paste with herbs, grilled king 
prawns with chili flakes, blue mussels and squid

18

 

19

Chef Recommendation Meat FreeSpicy

The Ultimate

The 
Fisherman



Chick ‘N’ Fries    
Breaded chicken strips and fries

Coit Tower Junior 
Chocolate and vanilla sundae

Creamy 
Mushroom Spaghetti  
Spaghetti in mushroom, cream and 
cheesy chicken sausage

Choice of Iced milo, 
Apple or Orange 
juice for every kid’s 
meal ordered

Kid’s Meal $11

Kid’s Sundae $5

22
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Cookie Monster
Cookies ‘N’ Cream 
ice cream sundae

Fish ‘N’ Chippies 
Fish fillet and fries

Cheesy Omelette  
Omelette and fries

Spaghetti Twirlies         
Spaghetti and chicken bolognese sauce



24

8
 

12

12
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Add-Ons:
Single Scoop of

Ice Cream 3

#WARM  
ENDINGS

S’mores Waffle

Waffle
Freshly made waffle, strawberries, 
butter and maple syrup

Peachy Summer Ricotta
Cheese Pancake
Ricotta pancake served with sliced strawberries,
peaches, bananas and maple syrup

S’mores Waffle
Freshly made waffle, torched marshmallows with sauce, 
chocolate cold fudge, digestive crumbs and butterscotch

Blueberry Winter Lemon
Ricotta Pancake
Ricotta pancake served with blueberries, lemon zest,
whipping cream and maple syrup
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Chef Recommendation

CROFFLE [crof.fle]
noun
hybrid of crossiant and waffle

Decadent

10

10

8

S’mores Bliss
Freshly made croffle, S’mores ice cream, KitKat bites, 
almond and chocolate sauce

Honey Crunch
Freshly made croffle, Hokkaido Snow with 
honeycomb bits ice cream, hazelnut wafers, 
almond and caramel sauce

Croffogato 
Freshly made croffle, Vanilla ice cream 
and hot espresso

S’mores Bliss

Honey Crunch

Croffogato



LOVE IS
EN-DURIAN

14Earlesplanade
Premium Mao Shan Wang ice cream with
sea salt gula melaka and coconut cream sauce

‘Fried Chicken’ Ice Cream
Vanilla			   5.50
Sticky Chewy Chocolate	 6.00
Cookies ‘N’ Cream	 6.00

‘Nugget’ Ice Cream
Vanilla Ice Cream 

6 pcs	 8.15
9 pcs	 11.85
12 pcs	 14.63
18 pcs	 20.00



Chef Recommendation

Strawrry 
Symphony

Chocolate
Crunch

13

12

13

13

13

13

14

13
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13

7

7

13

13

13

13

13

13

SUNDAES

CAKES  

Banana Split
Strawberry, chocoholic and vanilla ice cream, strawberry, 
pineapple, banana slices and almonds

Firehouse Happy Birthday
Vanilla, chocoholic and strawberry ice cream, strawberry, 
pineapple and chocolate fudge toppings

Opera Dark Chocolate
Sticky chewy chocolate ice cream, whipped cream,                    
chocolate fudge, chocolate sticks and curls

Chocolate Crunch
Chocoholic ice cream, hot fudge, and chocolate curls

Coit Tower
Vanilla and chocoholic ice cream, banana slices,
chocolate curls and almonds

Strawrry Symphony
Strawberry and strawrry ice cream, whipped cream, 
fresh strawberry and almonds 

Velvety Dream
Red velvet ice cream, whipped cream, 
hazelnut wafer, chocolate chips

Cookie Summit
Cookies ‘N’ cream, vanilla ice cream, 
cold fudge and chocolate balls

Earthquake
Choice of 8 flavors

Topless 5
Choice of 5 flavors

Crunchie Cones
Choice of Classic Vanilla or Choco Pop

Ice Cream Cake (per slice)
Check with staff for available flavors

Cheesecake
Served with a scoop of Strawrry Ice Cream

Oreo Cheesecake
Served with a scoop of Cookies ‘N’ Cream Ice Cream

Carrot Cake
Served with a scoop of Vanilla Ice Cream

Chocolate Fudge
Served with a scoop of Rocky Road Ice Cream

Tira-Miss-U
Served with a scoop of Vanilla Ice Cream

Mocha Royale  
Served with a scoop of Rocky Road Ice Cream

27

Chocolate
Fudge



Imbiah
Elixir

3%

13%

7%

2%

12%

12%

9%

A mocktail is a non-alcoholic combination 
of fruit juices, syrups, soda water, and various 
garnishes to create a flavorful and visually 
appealing beverage.

Mix and match 2 ice cream 
flavors with 2 toppings 10

Rocky Road 
S’mores 
Salted Butterscotch
Salted Gula Melaka
Sticky Chewy Chocolate

Strawberry 
Strawrry
Thin Mint 
Vanilla
Yummy Raisin

Ice Cream (Single / Double)
Cookies ‘N’ Cream
Chocoholic
Durian King
Hokkaido Snow
Macadamia Nut

Mango
Mocha Almond Fudge
Nutty Hazel with Kit Kat
Old Fashioned Vanilla 
Red Velvet

5 / 7

Fudge or Fruit Toppings
Chocolate Crunch
Chocolate Curls
Cold Fudge 
Diced Almonds 

Blueberry
Butterscotch
Caramel	
Chocolate Chips	

Hot Fudge
Maraschino Cherry
Marshmallow
Pineapple 	

Strawberry 
Sugar Cone
Wafer		
Whipped Cream	

1

CREATE YOUR OWN
SUNDAE

MOCKTAILS
Mango Siloso			 
Mango with fragrant pandan and coconut

Peacock Colada		
Tropical blend of coconut, banana and pineapple 

Imbiah Elixir
Piquant mix of yuzu, green apple and lemonade

Under Watermelon World
Sparkling fusion of watermelon and lemonade

Cove Sunset
Sparkling fusion of strawberry and orange

Peach Perfect 
Peach flavored soda and peach slices

Green With Envy 
Green apple flavored sparkling drink

7

7

6

6

6

6

6

28



Chef Recommendation

18%

18%

15%

14%

10%

12%

22%

17%

4%

10%

10%

3%

SHAKES 
& FLOATS

ICE
BLENDED
Peach Razzle	
Sweet peach and mint

Mango Lychee		
Fragrant blend of mango and lychee 

Soursop
Blended soursop with a slice of lemon

Fort Raspberry
Refreshing blend of raspberry and lychee

Artillery Strawberry
Refreshing strawberry blend

Malted Milk Shake Float	
Vanilla ice cream, milk shake and malt powder

Malted Milk Shake		
Milk shake blended ice cream and malt powder  

Malted Super Shake
Milk shake blended ice cream with fudge

Milk Shake Float
Vanilla ice cream and milk shake

Milk Shake
Milk shake blended ice cream

Iced Chocolate Float
Chilled chocolate and chocolate ice cream

Treasure Island Float
Vanilla ice cream, with a choice of Root Beer or Cola 

9

8

8

8

7

7

7

7

7

7

7

7

Hot Chocolate		  5

Milo Dino		  5

Iced Lemon Tea		  5

Iced Ginger Honey		  6
Lemon Tea	

Apple Juice		  5

Orange Juice		  5

Root Beer		  5

Mineral Water		  3

Soft Drink		  4

10%

0%

18%

8%

8%

8%

5%

5%

Coca-Cola®	             

Coca-Cola® Zero Sugar            

Sprite®

Minute Maid Refresh® Orange

BEVERAGES

0%

17%

7%

9%

29

Fort
Raspberry



• English Breakfast 
• Earl Grey
• Lady Grey
• Jasmine Green Tea
• Camomile
• Peppermint
• Lemon Ginger
• Peach and Passionfruit
• Strawberry and Mango

TEA 6

Decaff
option 
available 

Espresso                         5

Americano	 5 / 6

Cappuccino	 5 / 6

Latte	 5 / 6

Pecan Praline Latte	 6 / 7

English Toffee Latte	 6 / 7

Roasted Almond Latte	 6 / 7

Hot / Cold

0%

0%

4%

2%

COFFEE

17%

17%

17%

Served
in teapot

0%

Distinctive blend of fine Arabica coffees 
with a smooth, rich and full-bodied taste 
is created from the skillful blending of 
100% sustainably-grown Arabica beans, 
meticulously selected from different growing 
regions around the world. 

With a remarkable history 
spanning over 300 years, 
Twinings’ premium selections 
promise an elevated tea-
drinking experience, crafted 
with the finest ingredients 
and a meticulous attention 
to detail.

30



Images are for illustration purposes only. Actual product may vary. Prices are subjected to service charge (dine-in) and prevailing GST.
Cool Rewards $1 drink upgrade applicable to illy coffee & Twinings tea selections only.

The management reserves the right to amend the terms and conditions without prior notice. 

@EarleSwensens




