Savor the goodness
in every bite!

Soup
& Salad

Appetizers
New

Sidewinder Fries

9.50

These sidewinder fries put a twist to your usual fries literally. Paired with deliciously hearty chili con carne
dip, this is the surefire way to kick start your meal.

New

Mango Tango Shrimps

9.50

Vivid cubes of Japanese cucumbers, juicy mangoes,
cherry tomatoes and succulent shrimps tossed in
a mildly spicy mango sauce. These yummy petite
towers are definitely big on taste!

New

Grilled Stuffed
Mid-Wings			

		
10.90

Sink your teeth into skewers of juicy mid-wings
stuffed with slivers of carrots, grilled to perfection.
Homemade creamy peanut sauce and juicy cherry
tomatoes complete this dish with much finesse.

SALAD BUFFET BAR 16.20

Start off your meal impressively with an all-you-can eat salad bar that offers a seasonal change of ingredients,
fresh compound salads, crisp mixed greens and juicy fruits. Be spoilt for choice with a wide variety of
ingredients, garnishing and homemade salad dressings.
For a complete dining experience, all MAINS come with the salad buffet!

Did you know?
To keep things fresh & exciting, our
salad bar offers a thematic change of
salads and ingredients regularly! Look
out for the next upcoming theme!

New

Shrimply The Best

9.90

Crisp and juicy shrimps ensconced in a
harmonious medley of breadcrumbs and
delicate coconut flakes, balanced perfectly
with a piquant touch of Wasabi tartar dip.

Creamy FISH Chowder
Breadbowl

New

Hash Brown Puffs

8.50

Our all-time favorite comfort food in addictive,
bite-sized portions! Crisp on the outside and
pillowy soft on the inside, these sublime puffs
are the perfect excuse to mop up every last bit
of our homemade cheesy BBQ dip.

Hot U.S. Fries

8.50

Made from 100% Idaho potatoes, these
traditional peeled cut fries are a trademark of
Earle Swensen’s! Our delightfully tasty and
special coating ensures the fries maintain its
crisp texture and natural potato flavour, bite
after bite. Served with salted egg yolk and
smoky BBQ dip.

11.90

Nothing is more satisfying and comforting than having a hot bowl of chowder.
Served with hot creamy tomato soup in rye breadbowl that is crusty on the
outside and fluffy inside, this dish is packed with all the healthy goodness of
fresh salmon fillet and tender dory chunks. Blended with vegetables, this tasty
and heart-warming soup is a great start to your meal!

TUNA QUESADILLAS

9.50

It’s a whole lot of goodness wrapped in a tortilla shell. Featuring
juicy chunks of tuna oozing with heavenly melted mozzarella
cheese and rich sour cream drizzled with sweet and spicy Thai
chili dressing. It’s a decadent treat you deserve!

Chef’s recommendation

Mains

Our selection of cuts at Earle Swensen’s will please even the most discerning meat lover! Originally from Scotland,
Black Angus cattle are unique animals with solid black fur covering more than half of their bodies. Angus beef is known
for its finely marbled meat which creates a more tender, juicy and flavorful meat than other breeds.
Charbroiling is the art of grilling a steak over an open flame on a red-hot grill. All our choice steaks are carefully selected
for their quality and then charbroiled so that the high cooking temperature sears the meat to bring out its full flavor. Our
meticulous grilling process gives each steak a beautifully brown char on the outside and a precisely pink juicy centre on
the inside.

Beef
New

Braised U.S. Beef Ribs
(serves 2)

69.90

Perfect for two to share, these gigantic juicy U.S. beef
ribs are marinated with hearty beef jus and meticulously
grilled to tender perfection. A generous slather of
luscious hickory BBQ sauce brings out the rich flavors
of this dish wonderfully. We promise we won’t judge if
you’re having this all to yourself.

Charbroiled Ribeye Steak

										

Charbroiled
U.S. Black Angus Sirloin Steak

35.90

This premium U.S. 1855 beef is prized for its exquisite marbling,
remarkable taste and texture. Sumptuous and bursting with richbodied flavor, this choice cut is delicately seasoned with a tantalizing
blend of herbs and spices, and accompanied with seasonal
vegetables.

Charbroiled Wagyu
Minute Steak					 34.90
Renowned for its unique qualities of tenderness and delicate flavor,
this phenomenal Wagyu cut is delicately seasoned with a tantalizing
blend of herbs and spices for an exceptional taste like no other!

Charbroiled Hanger Steak		
All steaks come with :
1. Choice of Potato : Crispy Fries, Baked or Mashed Potato.
2. Choice of Sauce : Black Pepper Sauce or Beef Jus.

37.90

Whet your chops with this new Australian grain-fed premium beef. A strict grain based diet of minimum 60 days for heifers and 70 days for steers
must be followed in order to be considered as ‘grain-fed’. Renowned for being tender, juicy and wonderfully rich in flavors, this generously sized
fine textured prime cut has just the right marbling of fat to make each bite a melt-in-your-mouth experience! Accompanied with potatoes and
seasonal vegetables, you will want to slowly savor every mouthful to complete the gastronomical experience.

28.90

This unique cut of meat is prized for being remarkably tasty, juicy and
tender. Tastefully seasoned and charbroiled to perfection, this culinary
masterpiece strikes the perfect balance between texture and taste.
Best served medium rare for a truly sublime experience.

All mains come
with salad buffet
(no sharing)
Chef’s recommendation

Lamb
New

Rack of Lamb				

33.90

Melt-in-your-mouth, rich and flavorful New Zealand rack of lamb
tenderly grilled with a scrumptious blend of spices. Served with
fragrant homemade rosemary sauce, potatoes and seasonal
vegetables for a completely satisfying meal.

Seafood
Earle’s Surf & Turf		

40.90

Whether you are hankering for meat or seafood, get the best of
both worlds and indulge in a mouth-watering grilled wagyu steak
and succulent fresh lobster. Rich in dietary fibre and unsaturated
fatty acids, this magnificent piece of steak is unmis-steak-ably
delicious and well worth the splurge for its deep, unctuous flavor.
Coupled with ocean fresh lobsters drizzled with a refreshing honey
mustard sauce to complement the dish wonderfully, this is a show
stopper for the delightful smorgasbord of fulfilling flavors.

New

Grilled Cod Fish
with Wild Rice Broth

New

		

37.90

The perfect union of East meets West flavors, this dish features silky
smooth cod fish delicately seasoned and grilled to tender perfection.
Our homemade clear chicken broth with Shimeji mushrooms and
lemongrass infused wild rice makes for the ultimate comfort food.

Battered Haddock Fish & Chips

25.90

If you’re a purist when it comes to this quintessential British favorite,
then you’ve come to the right place! With haddock being one of the
varieties originally used to make fish and chips in England in the
1800s, our rendition features battered haddock fillets lightly seasoned
and fried to a crisp golden brown. Served with fries and creamy tartar
dip.

New

Pan-Seared Barramundi

26.90

This delicacy is lightly seasoned, pan-seared to a
golden crisp and drizzled with our very own caper
butter sauce. This fish is an excellent source of vitamins
and Omega-3 fatty acids, and is prized for its firm flesh
with a refreshingly tasty and clean aftertaste.

Tropical Hawaiian
Baked Salmon

		

28.50
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Fresh tender salmon fillet generously loaded with a delectable layer of
mouth-watering delicious handmade pineapple and cheese topping.
Baked to golden brown perfection, this dish is reminiscent of a
Hawaiian pizza, but only better!
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23.90
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Our classic all-time favorite! Traditionally prepared tender breaded
dory fillet fried to crisp perfection and served with U.S. fries and
creamy tartar dip for that extra flavorful crunch. This satisfying dish
is just like how Momma would make it and is a must-try!
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FISH & CHIPS
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Lower in
calories

All mains come
with salad buffet
(no sharing)
Chef’s recommendation

Chicken

EARLE’S POULTRY COMBO

28.90

Feast on hearty helpings of juicy signature chicken sausage, tender
slices of smoked duck, chunky chicken thigh and flavorsome chicken
breast, drizzled with delectably fragrant herb onion gravy. Fire up
your dining experience and excite your appetite with this winning
charbroiled combination that is comforting, familiar and yet a definite
must-try.

FRIED CHICKEN DELIGHT

23.50

Featuring a tenderly juicy golden fried chicken cutlet bursting with
flavors and drizzled with chef’s special jackfruit salsa that gracefully
complements the dish with its rich burst of flavors. Served with crispy
U.S. fries and Mesclun salad. This perennial favorite is moist and full
of zesty flavor!

Sandwiches, Burgers & Wraps

New

Boston Lobster Roll

34.90

Generous chunks of impeccable Boston lobster meat that’s sweet
and juicy, doused in crunchy bits of Japanese cucumber, carrots and
mayonnaise. Paired beautifully with a pillowy soft bun which oozes
with buttery aroma and toasted with a fragrant char, every mouthful is
simply unforgettable!

New

Smoked Duck Wrap

23.50

Taking a leaf from the popular Peking duck delicacy, we came up with
a heartier and yummier version! Featuring tender and juicy slices of
smoked duck nestled in slivers of Japanese cucumbers and spring
onions drizzled with Hoisin bean sauce, all snugly wrapped up in
delicious tortilla skin.

New

Ribeye Steak
Sandwich

25.90

Artisanal Ciabatta bread graced
by slices of succulent ribeye steak
tastefully seasoned, drizzled with
beef jus and seared beautifully.
Bursting with remarkably rich
flavors, this is perfected further
with a bed of crisp arugula,
Mesclun salad and crispy fries.

Buckaroo BBQ
Chicken Burger

22.90

Served hot off the grill, this satisfying wholesome old fashioned
chicken burger is tenderly grilled and topped off with Shiitake
mushrooms, fresh tomatoes and basted with our signature full-bodied
and balanced BBQ sauce. Served with Mesclun salad and potato
wedges to complete your burger experience. With protein, starch and
vegetables sandwiched between fluffy buns, the layering of textures
and generous serving is comfort food at its best!

JUMBO CHICKEN FRANK

19.90

Irresistibly juicy and mouth-watering chicken sausage grilled to
perfection and generously smothered with chicken bolognaise sauce,
heavenly melted cheese and a delightful drizzle of honey mustard
mayonnaise nestled in a buttery bun.

All mains come
with salad buffet
(no sharing)
Chef’s recommendation

New

Tossed & Baked

Pineapple Beef Rendang
Baked Rice

23.90
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Delicious minced beef slow-cooked to tender
perfection in a rich Rendang gravy accompanied with
lemongrass infused rice, tangy pineapple pickles,
thick creamy sauce and crowned with a heavenly
layer of gooey melted cheese.
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Lower in
calories

triple decker clubhouse			

Earle’s Mexican
Chicken Wrap

20.90

A chockful of goodness waiting to be savored - featuring tender
and juicy chicken seasoned with our chef’s special blend of spices
and bell peppers smothered with our signature smoked BBQ sauce
in a tortilla wrap. With just the right hint of sweetness, this dish is
simply divine!

The Perfect Burger

19.90

Our classic clubhouse sandwich gets a healthy makeover! Dig into a
delightful medley of wholesome goodness with generous servings
of Cajun chicken breast, juicy tomato slices, avocado, crisp lettuce
and cheese. This all-time western classic has a touch of summer – the
wholemeal bread is kissed with a dash of honey mustard sauce. Sink
your teeth into this gorgeous, mouth-watering hefty sandwich for a
taste of a picnic day in the summer.

25.90

For this All American classic, we go back to the
basics: we source only the best and freshest
ingredients and keep the fixings simple to let the
natural flavours truly shine. Our freshly ground
patties are made from the best ribeye cuts and
charred on the grill to retain that succulent juicy
goodness. Served on specially handcrafted
buns and accompanied with tomato, lettuce,
homemade pickles and red onion for that
perfectly satisfying taste.
Patty will be cooked to a
medium well doneness
unless specifically requested.

Hawaiian Seafood Baked Rice

22.50

The ultimate dish for all seafood lovers with morsels brimming
with fresh sea gems. Featuring savory rice with a hint of fragrant
lemongrass topped with crushed macadamia nuts, pineapple dices
and ocean fresh seafood such as smoked salmon, juicy prawns,
squids and blue mussels. Baked with thick creamy sauce and melted
cheese and having soaked up all the stock and seafood essence, this
harmonious blend of savory and robust flavors is truly an indulgent
treat!

Savory Chicken Baked Rice

21.50

Tasty chicken and sausages served with savory rice, baked to golden
brown perfection and adorned with chef’s special creamy sauce and a
layer of heavenly melted cheese. An instant classic!

All mains come
with salad buffet
(no sharing)
Chef’s recommendation

There’s always room for

desserts!
smoked duck aglio olio		

21.90

A culinary masterpiece featuring tender slices of elegant smoked
duck breast tossed in a classic combination of garlic, chili and
Shiitake mushrooms. Served on a bed of fettuccine with a hint of
fragrant basil for a satisfying taste that is outrageously addictive.

Smoked Salmon Pasta			

Did you know?

21.90

Tender smoked salmon tossed in decadent creamy sauce, chunky
mushrooms, fresh spinach, turkey bacon and chicken ham. A stunning
combination of rich flavors! Served on a bed of fettuccine with a hint
of fragrant garlic and parsley.

Fisherman’s Favorite
Seafood Pasta
26.90

Gelato is served semi-frozen so its texture remains silky and fluffy. With lower fat content
and incorporating less air, this Italian dessert is denser and has more intense flavors. Here at
Earle Swensen’s, we take pride in bringing you only the best handcrafted gelato sundaes!

New

This star dish is loaded with a colorful
medley of underwater treasures such as
pan-fried king prawns, blue mussels, fish
fillet and squid tossed with fettuccine and
a dash of aromatic basil and garlic. It’s a
seafood lover’s dream!

Mocha Affogato

12.50

There are no rules when it comes to eating this,
really. This is how we usually like to do it though:
Pour the shot of expresso into the Vanilla gelato,
swish it around a little, dip the millefeuille and
dig in! The result? You get a wonderful harmony
of flavors and textures all at once - flaky,
crumbly, creamy and absolutely delicious.

All mains come
with salad buffet
(no sharing)

Warm Endings

Outrageous Sundaes

Molten Chocolate Lava Cake

14.10

Chocolate lovers, rejoice! This decadent warm lava cake oozes with
luscious silky smooth dark chocolate and complemented perfectly with
a scoop of Vanilla gelato, juicy strawberry and crispy wafer for that
extra crunch.

GOLD RUSH

11.10

You know you’ve struck gold when it’s
a sundae concoction this good! Creamy
Chocolate and Mocha gelato drizzled with
gooey cold fudge, butterscotch and a
sprinkle of crunchy almonds!

FIREHOUSE HAPPY BIRTHDAY

12.10

Celebrating your birthday with us? We’ll make it extra special
with a memorable combination of Vanilla, Chocolate and Wild
Strawberry gelato topped with delicious pineapple, strawberry
and cold fudge toppings, set aflame to complete the joyous
celebration!

MERRI-MINT				

BANANA SPLIT
WAFFLE DREAM

11.10

Sweet dreams are made of these! Featuring a magical combination of
golden toasted waffles served with Vanilla gelato, fresh strawberry
and heavenly chocolate sauce.

MAPLE BANANA WRAP

CELEBRITY BROWNIE

13.10

Dazzle like a star and indulge in the richness of a warm brownie
served à la mode with a scoop of Vanilla gelato, oozing with luscious
chocolate fudge and finished with fresh strawberry and almonds.

11.10

Relish in happiness with this gourmet delight. Bananas
sprinkled with cinnamon spices, deep fried to perfection
and wrapped in a soft burrito, served with a scoop
of Vanilla gelato, fresh strawberry and drizzled with
butterscotch for that hint of sweetness.

*Change of gelato flavor is not allowed

All-Time Favorite

10.70

Awaken your senses with a generous serving of refreshing Mint
Chip gelato, layered with hot fudge, whipped cream, chocolate
curls and a sprig of mint leaf for good measure!

13.10

Our all-time favorite! A truly indulgent creation
of Wild Strawberry, Chocolate and Vanilla gelato
served with sweet strawberry and pineapple
toppings, and crowned with almonds and wafer
for that extra crunch!

Infusion Sundaes

Towering Temptations
Pistachio DAZE

13.10

Go nuts with oodles of hazelnut wafers, rich and creamy Pistachio gelato, gooey
hot fudge and a crunchy almond coated wafer.

DURIAN SUPREME

13.10

This rich and creamy local delight promises to satisfy every durian lover! Generous
scoops of Durian gelato accompanied with almonds, chewy attap seeds and
topped with an almond coated wafer for a crunchy finish!

For the Love of Lychee

13.10

You met your Match-a

13.10

mango fantasy					

13.10

Cheese Cookie Summit					

13.10

It’s a tropical fantasy come true! Towering scoops of Mango and Vanilla gelato with a refreshing
fruity mix of pineapple topping, banana slices and juicy peach chunks.

A sinfully good sundae featuring a perfect harmony of smooth and delectable Cheese Cookies and
Vanilla gelato coated with heavenly chocolate fudge, crunchy malt balls and a sprinkle of chocolate
curls.

People often say desserts make you feel like a kid again. Well reconnect with
your inner child by indulging in this sweet and nutritious creation consisting
of generous scoops of lychee gelato, juicy lychee fruit and sweet strawberry
toppings. You are in for a sweet surprise with this superbly refreshing creation
that will cool your body down to beat the scorching heat.

Cheese Cookie Summit

Fancy something healthy yet ohhh so decadent? For the green tea lovers, dig into
smooth matcha gelato mixed with red beans for that perfect aromatic and time
tested combination. Several benefits of matcha includes boosting of metabolism,
rich in fibre and provides vitamin C. Who said you can’t have your cake and eat
it…

Cable Carfaits

You met your Match-a

COIT TOWER					

		

13.10

Treat yourself to our signature creation! A tower of smooth Vanilla and Chocolate gelato served
with strawberry and soothing chocolate fudge toppings, fresh banana slices and a chockful of
almonds and chocolate curls.

RING-A-DING-A-LING					

13.10

Tempt your tastebuds with an amazing concoction of Vanilla and Chocolate gelato topped
with luscious chocolate fudge, fluffy whipped cream and chocolate curls. Heavenly, we say!

Chocoholic Cravings

STRAWBERRY STRIPES					

		

13.10

This is for all strawberry lovers! Featuring delicious strawberry topping swirled with a classic
mix of Vanilla, Chocolate and Wild Strawberry gelato topped with a sprinkle of almonds for that
crunchy finish!

Opera Dark Chocolate					

13.10

Luscious Dark Chocolate gelato completely engulfed in smooth chocolate fudge, topped
with fluffy whipped cream, chocolate sticks and curls. It is a dark chocolate haven in here!

CHOCOLATE CRUNCH					

COIT TOWER

13.10

Novelties

For that extra oomph and crunch, we added loads of crispy chocolate morsels to our
favorite Chocolate gelato and topped off with divine hot fudge and a chockful of chocolate
curls for a truly sublime experience!

Ice Cream Cake
(PER SLICE)		

6.50

Get our ice cream cakes for all your celebrations!
Please check with our friendly service staff for choice of flavors.

Opera Dark Chocolate

Gelato CrUnchie Cones
Classic Vanilla or Choco Pop.

*Change of gelato flavor is not allowed

All-Time Favorite

7.20

Mega Creations

Gelato Bonanza
CREATE YOUR OWN SUNDAE				

10.70

Mix and match two of your favorite Gelato flavors with two of your favorite toppings to create a sundae you can
call your own! Each creation comes with fluffy whipped cream, cherry and crispy wafer.

SINGLE SCOOP		

Cheese Cookies

5.70

double SCOOP		

Chocolate

7.70

Durian

Dark Chocolate

Regular Earthquake

Hazelnut

Regular Earthquake

24.10

giant Earthquake

30.10

Lychee

Matcha

Mango

No dining experience at Earle Swensen’s is quite complete without trying this earth-shaking extravaganza which
will send tremors of delight right off the richter scale! 8 delectable scoops of gelato of your choice, plus 8
toppings.

Upsize to a Giant Earthquake for bigger scoops of gelato and more toppings!

TOPLESS 5

Mint Chip

Mocha

Pistachio

13.10

Your choice of five splendid gelato flavors, presented topless for your pleasure. Perfect if you are craving for
a delicious no-frills sundae but a lingering sweetness to conclude the experience!

Vanilla

Chocolate fondue

Wild Strawberry

25.10 (SERVES 2)

A delightful array of five gelato flavours (Dark Chocolate, Wild Strawberry,
Matcha, Mint Chip, Cheese Cookies), juicy cherries, fresh strawberries,
banana slices, brownies, white blondie cubes and crispy fan wafers.
Tastes even better when you dip them into hot melted chocolate!

FUDGE OR FRUITS TOPPING						1.00
Blueberry, caramel, hot fudge, pineapple, butterscotch, cold fudge, marshmallow, strawberry

SUGAR CONE
WHIPPED CREAM
CHOCOLATE CHIPS
All-Time Favorite

0.80
1.00
0.80

MARASCHINO CHERRY
CHOCOLATE CURLS OR DIPS
CHOCOLATE CRUNCH

0.80
0.80
0.80

WAFER
DICED ALMONDS
BANANA SLICES

0.80
0.80
1.00

Gelato
Meltdowns

Yogurt

Sodas, Floats, Freezes
& Milk Shakes

Yogen Fruz provides delicious and nutritious frozen desserts which are perfect for a healthy and active lifestyle. High in
calcium with no added sugar and aspartame, they are a good source of probiotics and vitamins. We blend any combination
of fruits and low fat vanilla frozen yogurt just for you! YOGEN’A LUV IT!

Frozen Yogurt

SUPER SODAS				7.10

Plain (Vanilla)				4.90

Chocolate, Vanilla or Strawberry.

MILK SHAKE FLOAT			

8.20

With choice of 1 or 2 Mix-ins

5.90

MALTED MILK SHAKE FLOAT

8.70

Fruzer Shake					7.90

Choose Your Mix-in To Blend

• Blueberry • Cranberry • Kiwi • Mango • Raspberry • Strawberry

TREASURE ISLAND FLOAT

TREASURE ISLAND FLOAT			

7.10

Vanilla gelato with Root Beer or Cola.

MILK SHAKE					

7.70

Thick and creamy milk shake with your favorite gelato.

MALTED MILK SHAKE				

8.20

SUPER FUDGE MALT				

7.70

Yogurt Blends

SUPER FUDGE MALT

ICED CHOCOLATE FLOAT			

Chilled chocolate topped with a scoop of Chocolate
gelato and chocolate sauce.

MILO DINOSAUR FLOAT			

Iced Milo topped with a creamy scoop of Chocolate
gelato and Milo powder.

ICED CAPPUCCINO				

7.10

STRAWBERRY CRANBERRY			6.90
A refreshing blend of strawberries and cranberries with low fat
vanilla frozen yogurt.

7.10
ZESTY MANGO					6.90
A tropical taste of low fat vanilla frozen yogurt mixed with mango
and lychee.

6.70

STRAWBERRY CRANBERRY

Iced Blended Coffee
GELATO BLENDED			

7.10

COOKIE MONSTER			

7.10

MINTY COFFEE SPIN			

7.10

Shot of espresso blended with Mocha gelato.

Shot of espresso blended with Vanilla gelato and Oreo cookies.
ICED CAPPUCCINO

Shot of espresso blended with Mint Chip gelato.

BANANARAMA				

Yogurt Smoothies
BERRIES MERRY							7.90
Berries with apple juice.

7.10

STRAWBERRY KIWI						7.90

Shot of espresso blended with Chocolate gelato and fresh banana.

Strawberry and kiwi with orange juice.

MANGO TANGO							7.90
Mango and banana with orange juice.

MANGO TANGO
COOKIE MONSTER
* Decaffeinated coffee is available.

*Cool Rewards $1 drink upgrade does not apply to the GELATO MELTDOWNS, FRUIT BLENDS and YOGURT categories.
All-Time Favorite

Fruit
Blends

Gourmet Coffee

Fruit Blends

Hot
FRESHLY BREWED COFFEE			

LYCHEE GLACIER				6.50

4.90

Luscious raspberries and lychees whipped into a heavenly smooth blend.

CAPPUCCINO					5.90
CARIBBEAN DREAM				6.50

CAFE LATTE					5.90

Bananas, cranberries and creamy coconut milk harmonized into a
tropical cool mix.

MOCHACCINO					5.90

PEACH RAZZLE					6.50

ESPRESSO						5.50

Sweet peaches with a touch of refreshing mint never tasted this good.

MARSHMALLOW LATTE			5.90
STRAWBERRY JUBILEE				6.50

PEACH RAZZLE

Cold

Fresh strawberry with a dose of pineapple complete this
tantalizing drink.

ICED LATTE					6.50
MANGO LYCHEE				6.50

ICED COFFEE					5.50

Smooth and delectable blend of mango and lychees makes for a
perfect pick-me-up on a hot day.

Cafe LATTE

LYCHEE GLACIER

SOURSOP						6.50

Soursop blended with a slice of fresh lemon for a rejuvenating drink.

Thirst Quenchers

CARIBBEAN DREAM

TEA				4.50

Beverages

English Breakfast

ICED LEMON TEA
ICED GINGER
LEMON TEA		

FLAVORED TEA		

5.50

Green apple flavored sparkling drink.

SWEET AS BERRIES		

Strawberry flavored sparkling drink.

5.50

Earl Grey, Camomile, Green Tea, Berry,
Peppermint.

Combat the heat with this tropical strawberry
and orange pick-me-up.

GREEN WITH ENVY		

6.00

5.50

5.50

GREEN WITH ENVY

All-Time Favorite

5.20

Hot Milo			4.60
ORANGE JUICE		

4.90

APPLE JUICE		

4.90

ROOT BEER		

5.00

SOFT DRINK		

4.00

BOTTLED WATER

3.00
ICED LEMON TEA

TROPICAL SPRITZER

*Cool Rewards $1 drink upgrade does not apply to the GELATO MELTDOWNS, FRUIT BLENDS and YOGURT categories.

5.50

MILK				5.00
ICED MILO		

Camomile tea emboldened with a hint of
ginger to restore your energy equilibrium.

Spritzers & Coolers
TROPICAL SPRITZER		

5.80

HOT CHOCOLATE

* Decaffeinated coffee is available.

Quality. Quantity. Value for money. Founder Earle Swensen knew he could succeed if he gave his customers these 3
things when he opened his first ice cream parlor in San Francisco in 1948.
Using only the finest ingredients to develop the perfect blend, Sticky Chewy Chocolate, Frosted Chocolate Malt and
Mocha Almond Fudge soon became household names in the city. Since then, more than hundreds of delicious ice cream
flavors have been created and enjoyed by both the young and young at heart.
Here at Earle Swensen’s, we bring you a brand new range of gelato sundaes and a range of specialty grilled entrees in
the grand San Francisco tradition. For a refreshingly healthy treat, try our all-you-can-eat buffet salad bar that offers a
seasonal change of ingredients. Be spoilt for choice with an impressive mix of fresh compound salads, mixed greens,
fruits, garnishings and homemade dressings.

VivoCity
1 Harbourfront Walk #02-117

Westgate
3 Gateway Drive, #03-10/11

www.earleswensens.com.sg

All prices are subject to 10% service charge and GST.
All food images in this menu are for illustration purposes only. Actual food presentation may vary.

