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earl giles 
The man, the myth, 

The Legend!

Born in 1888, Earl Giles is the great-grandfather of our co-founderBorn in 1888, Earl Giles is the great-grandfather of our co-founder
Jeff Erkkila. As well as being a pilot, Earl owned and operatedJeff Erkkila. As well as being a pilot, Earl owned and operated
multiple businesses across Minnesota, including apothecaries,multiple businesses across Minnesota, including apothecaries,
pharmacies and candy stores.pharmacies and candy stores.

  A bold opponent of Prohibition, Earl would fly his float plane acrossA bold opponent of Prohibition, Earl would fly his float plane across
the northern US, delivering bootlegged booze disguised asthe northern US, delivering bootlegged booze disguised as
medicine in apothecary bottles, to keep the good times rolling.medicine in apothecary bottles, to keep the good times rolling.
Today, we embrace that same spirit of adventure, through greatToday, we embrace that same spirit of adventure, through great
hospitality, delicious food and our pioneering approach to makinghospitality, delicious food and our pioneering approach to making
great tasting drinks; all produced here, in-house, at our one-of-a-great tasting drinks; all produced here, in-house, at our one-of-a-
kind kind Earl Giles Drinks EmporiumEarl Giles Drinks Emporium..  

Like Earl, we aim to keep the good times rolling whether you wantLike Earl, we aim to keep the good times rolling whether you want
classic cocktails, award winning THC infused beverages or curatedclassic cocktails, award winning THC infused beverages or curated
zero proof drinks, we’ve got you covered. Or as we like to say....zero proof drinks, we’ve got you covered. Or as we like to say....  

Born in 1888, Earl Giles is the great-grandfather of our co-founder
Jeff Erkkila. As well as being a pilot, Earl owned and operated
multiple businesses across Minnesota, including apothecaries,
pharmacies and candy stores.

 A bold opponent of Prohibition, Earl would fly his float plane across
the northern US, delivering bootlegged booze disguised as
medicine in apothecary bottles, to keep the good times rolling.
Today, we embrace that same spirit of adventure, through great
hospitality, delicious food and our pioneering approach to making
great tasting drinks; all produced here, in-house, at our one-of-a-
kind Earl Giles Drinks Emporium. 

Like Earl, we aim to keep the good times rolling whether you want
classic cocktails, award winning THC infused beverages or curated
zero proof drinks, we’ve got you covered. Or as we like to say.... 

Visit Us Online:
Website:

www.earlgiles.com

Social Media:
@earlgilesmpls

Here’s to you!



enjoyed your
Experience?

want to keep the party

then take earl giles home 

Visit the retail store here on the way out or online at
www.earlgiles.com where you can purchase our house-
made spirits, mixers, syrups, garnishes, THC beverages,

sodas, and merch.

On the road
Our cocktails are featured in restaurants and bars across
the Twin Cities and throughout the US. You can also find

our products in select retail stores. 
Visit www.earlgiles.com for more information.

Going?

WE ARE AVAILABLE FOR PRIVATE EVENTs

From intimate dinners in our Drinks Apothecary or cocktail
classes in The Mezzanine, to planning a wedding or

corporate holiday party, we’d love to host you. For more
information please speak to your server or email us at

info@earlgiles.com

earl giles

Welcome                           to Earl Giles, we’re so happy you’re here!
Truly. Whether this is your first visit or you’re one of our
regulars, it means a lot that you chose to spend your
time with us. Earl Giles is more than a restaurant—it’s a
working distillery, R&D lab, and a place where
hospitality and curiosity meet. Everything you see, sip,
taste, and hear has been thoughtfully created by our
team who care deeply about the details.

During your visit, we invite you to settle in and explore.
Our menu is designed to be both approachable and a
little adventurous—whether that’s a cocktail built from
scratch, a spirit distilled behind-the-window, or a dish
crafted to compliment what’s in your glass. We invite
you to ask questions, and let our team guide you.
We’re here to make this experience feel personal,
comfortable, and memorable.

When you leave, we know this isn’t goodbye—it’s just
“see you again soon.” Keep Earl Giles in mind for your
next night out, weekend brunch, celebration, or private
event. Grab a bottle from our shop, sign up for a class,
or bring a group back to experience something new.
However you choose to return, we’ll be ready to
welcome you back.



available during brunch saturday & sunday 11-3

b l o o d y  m a r y

Vodka, Garden Variety Bloody Mix
Add Loaded Garnish +7

13

S A L T Y  D O G

Vodka, Grapefruit, Seltzer, Sal de Gusano
12

M i m o s a

Vodka, Orange, Sparkling Wine Extract, Seltzer
12

Brunch

s e a  b r e e z e

Gin or Vodka, Earl Giles Cosmo Mix [Cranberry-Hibiscus], 
Earl Giles Paloma Mix [Grapefruit-Lime]

12

G R E Y H O U N D

Vodka or Gin, Earl Giles Paloma Mix [Grapefruit-Lime], 
Cane Sugar

12

B R E A K F A S T  O L D  F A S H I O N E D  

High Rye Bourbon Whiskey, Fenugreek, Coffee Extract, 
All Day Bitters

15

DRINKS
the Sky ’s the l imit

Sauerkraut
Onion
Jalapeno
Olives

p i z z a  t o p p i n g s
Calabrian Chiles
Bacon
Fennel Sausage
Pepperoni
Chorizo
Whey Braised Mushrooms 

Add $3 Add $1

s a u c e s

Ranch
Smokey Mayo
Roasted Garlic
Hot Sauce
Marinara
BBQ
Hot Honey

Made From Scratch
Add $3

Pizza extras



pizza
Stone Oven

N A T I O N A L  T R E A S U R E

Red Sauce, Mozzarella, Pepperoni, Housemade Fennel Sausage,
Peppers, Onion, Olive Mix

23

A  G O O D  T R I P

Onion Soubise, Whey Braised Wild Mushrooms, Gruyère,
Roasted Garlic Aioli, Scallion

24

B R E A K F A S T  P I Z Z A

Egg Base, Mozzarella, Potatoes, Breakfast Sausage, Smokey
Mayo, Scallions

22

C A R B O N A R A

Pasta, Egg Yolk, Mozzarella, Pancetta,  Black Pepper
24

P I Z Z A  I N D E E D

Roasted Poblano Cream, Mozzarella, Chorizo, Jalapeños, Hot Honey
22

P E P P E R O N I

Red Sauce, Mozzarella, Pepperoni
17

s a u s a g e

Red Sauce, Mozzarella, Housemade Fennel Sausage
17

C H E E S E

Red Sauce & Mozzarella
14

r i c k ’ s  p i c k l e  d i p ( G F )
Topped w/Crispy Bacon, Fresh Dill,

w/Seasoned Kettle Chips
12

T R U F F L E  F R I E S

Manchego, Chives, Truffle Aioli
15

H O U S E  P I C K L E S

Rotating Seasonal Veggie Blend
6

D U R I T O S

Seasoned Wheat Puffs
[Rotating Flavor]

5

appetizers 
Brunch

* s h r i m p  c o c k t a i l ( G F )
Gulf Shrimp, Garden Variety Cocktail

Sauce, Lemon

1 5

*Consuming raw, or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

Earl Giles applies a 3% fee for credit card transactions and a 9.025% city/state tax. There is an
additional 15% THC tax for all THC beverages. These charges are not a gratuity. If you at any time

have questions about these charges, please ask for a manager.

A 20% gratuity is included to parties of eight or more, and we kindly ask those groups to be on
one check. 

Thank you for your understanding.



plates
Brunch

A V O C A D O  T O A S T

Focaccia, Sunnyside Up Egg, Furikake
14

F R E N C H  T O A S T  S T I C K S

Cinnamon Sugar, Maple Syrup and Ricotta
Frosting

13

Sammies
Brunch

B . E . L . T .

Croissant Bun, Bacon, Fried Egg, Tomoto, Lettuce,
Breakfast Sauce

17

* D O U B L E  C H E E S E B U R G E R

Double Smash Patty, Cheese
17

*Consuming raw, or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

Earl Giles applies a 3% fee for credit card transactions and a 9.025% city/state tax. There is an
additional 15% THC tax for all THC beverages. These charges are not a gratuity. If you at any time

have questions about these charges, please ask for a manager.

A 20% gratuity is included to parties of eight or more, and we kindly ask those groups to be on
one check. 

Thank you for your understanding.

C A E S A R  S A L A D

Romaine Mix Lettuce, Sourdough Croutons,
Pickled Onion, Manchego

17

P O T A T O E S  ( G F )
Smashed & Fried Yukons, Swiss Aioli, Red

Harissa, Scallions
16

All Come With Fries

* C R A B  T A R T I N E  

Focaccia, Soft Scrambled Eggs, Lump Crab,
Preserved Lemon Cream  

18

P A R F A I T

Greek Yogurt, Honey, Fruit, Granola
11

* m a s a  f r i e d  

c h i c k e n  s a n d w i c h  

Sweet Mustard Coleslaw, Roasted Garlic Aioli, 
Tennessee Hot Available

18

C O P Y R I G H T  S A N D W I C H

Egg, American Cheese, Fennel Sausage,
Parmesan Butter

17

B R E A K F A S T  B U R G E R

Double Smash Patty, American Cheese,
Bacon, Fried Egg, Jalapeno Hollandaise

18


	BRUNCH
	earl giles
	The man, the myth,
	The Legend!
	Born in 1888, Earl Giles is the great-grandfather of our co-founder Jeff Erkkila. As well as being a pilot, Earl owned and operated multiple businesses across Minnesota, including apothecaries, pharmacies and candy stores.
	A bold opponent of Prohibition, Earl would fly his float plane across the northern US, delivering bootlegged booze disguised as medicine in apothecary bottles, to keep the good times rolling. Today, we embrace that same spirit of adventure, through great hospitality, delicious food and our pioneering approach to making great tasting drinks; all produced here, in-house, at our one-of-a-kind Earl Giles Drinks Emporium.
	Like Earl, we aim to keep the good times rolling whether you want classic cocktails, award winning THC infused beverages or curated zero proof drinks, we’ve got you covered. Or as we like to say....



	Here’s to you!
	enjoyed your
	Experience?
	want to keep the party
	Going?
	earl giles
	On the road

	Welcome
	Brunch


	DRINKS
	the Sky’s the limit
	Pizza extras
	pizza toppings
	Add $3
	Add $1

	sauces
	Stone Oven

	pizza
	BREAKFAST PIZZA Egg Base, Mozzarella, Potatoes, Breakfast Sausage, Smokey Mayo, Scallions 22
	NATIONAL TREASURE Red Sauce, Mozzarella, Pepperoni, Housemade Fennel Sausage, Peppers, Onion, Olive Mix 23
	PIZZA INDEED Roasted Poblano Cream, Mozzarella, Chorizo, Jalapeños, Hot Honey 22
	A GOOD TRIP Onion Soubise, Whey Braised Wild Mushrooms, Gruyère, Roasted Garlic Aioli, Scallion 24
	PEPPERONI Red Sauce, Mozzarella, Pepperoni 17
	CARBONARA Pasta, Egg Yolk, Mozzarella, Pancetta,  Black Pepper 24
	sausage Red Sauce, Mozzarella, Housemade Fennel Sausage 17
	CHEESE Red Sauce & Mozzarella 14
	Brunch

	appetizers
	*shrimp cocktail(GF) Gulf Shrimp, Garden Variety Cocktail Sauce, Lemon 15
	rick’s pickle dip(GF) Topped w/Crispy Bacon, Fresh Dill, w/Seasoned Kettle Chips 12
	TRUFFLE FRIES Manchego, Chives, Truffle Aioli 15
	HOUSE PICKLES Rotating Seasonal Veggie Blend 6
	DURITOS Seasoned Wheat Puffs [Rotating Flavor] 5
	Brunch

	plates
	AVOCADO TOAST Focaccia, Sunnyside Up Egg, Furikake 14
	*CRAB TARTINE  Focaccia, Soft Scrambled Eggs, Lump Crab, Preserved Lemon Cream   18
	FRENCH TOAST STICKS Cinnamon Sugar, Maple Syrup and Ricotta Frosting 13
	PARFAIT Greek Yogurt, Honey, Fruit, Granola 11
	CAESAR SALAD Romaine Mix Lettuce, Sourdough Croutons, Pickled Onion, Manchego 17
	POTATOES (GF) Smashed & Fried Yukons, Swiss Aioli, Red Harissa, Scallions 16
	Brunch

	Sammies
	All Come With Fries
	B.E.L.T. Croissant Bun, Bacon, Fried Egg, Tomoto, Lettuce, Breakfast Sauce 17
	*masa fried  chicken sandwich  Sweet Mustard Coleslaw, Roasted Garlic Aioli,  Tennessee Hot Available 18
	*DOUBLE CHEESEBURGER Double Smash Patty, Cheese 17
	BREAKFAST BURGER Double Smash Patty, American Cheese, Bacon, Fried Egg, Jalapeno Hollandaise 18
	COPYRIGHT SANDWICH Egg, American Cheese, Fennel Sausage, Parmesan Butter 17


