DEVILED EGG CO. MENU - Denison Location Only

SHAREABLE APPS

Artichoke Dip — $14

Creamy house-made artichoke dip served warm with grilled pita.
Brussel Sprouts — $14

Charred brussels tossed with bacon, truffle oil & parmesan.
Goat Cheese Balls — $14

Crispy hand-breaded goat cheese drizzled with honey & red pepper flakes.
Pan-Seared Steak Bites — $16

Tender medium-rare steak bites served with warm truffle yolk mash.
Truffle Fries — $11

Crispy fries with truffle oil, parmesan, green onion & pesto aioli.

DEVILED EGG ROLLS

Each Roll = Three Deviled Eggs of One Flavor. Upgrade any roll to deep-fried for $3.
Traditional — $5.50
Mayo, Dijon Mustard, Paprika.
Chicken & A Pickle — $6.50
Chicken, Chick-fil-A Sauce, Pickle.
South of the Border — $6.50
Cholula, Cheddar, Jalapefio.
Everything — $6.50
Everything Bagel Seasoning.
Backyard BBQ — $6.50
BBQ, Chicken, Pickle.
Sriracha Bacon — $6.50
Bacon, Sriracha.
Buffalo Chicken Ranch — $6.50
Buffalo Sauce, Ranch, Chicken, Red Onion.
Buffalo Bleu — $6.50
Bleu Cheese, Buffalo Sauce.
Chicken Bacon Ranch — $6.50
Chicken, Bacon, Cheddar, Ranch.



Chicken Caesar — $7.50

Chicken, Caesar, Lettuce, Parmesan.
Crab Rangoon — $7.50

Imitation Crab, Wontons, Sweet & Sour Sauce.
Bacon Jalapefio Popper — $7.50

Bacon, Jalapefio, Chipotle.
Cheeseburger — $7.50

Hot Beef, American Cheese, Lettuce, Pickle, Onion, Ketchup.
Walking Taco — $7.50

Chicken, Refried Beans, Lettuce, Cheddar, Sour Cream, Doritos.
Cali Roll — $7.50

Spicy Crab Mix, Cucumber, Black Sesame, Eel Sauce.
Smoked Salmon — $7.50

Cream Cheese Mix, Salmon, Capers, Onion, Everything Seasoning.
Gyro — $7.50

Hot Lamb, Cucumber, Lettuce, Red Onion, Tzatziki, Feta.
Ballpark — $7.50

Pickle, Onion, All-Beef Hot Dog, Ketchup, Mustard, Chips.
BLTE — $7.50

Bacon, Lettuce, Tomato.
Chicken & Waffles — $7.50

Deep Fried Chicken, Waffle, Maple Syrup.

EGG LOVERS “TRY THEM ALL” PLATTER — $54.99

One of every egg roll flavor. Allow 20 minutes for preparation.

CRAFT COCKTAILS

Eggeceptional Margarita — $12
Premium tequila, orange liqueur & fresh sour. Black salt or Tajin rim available.
House Old Fashioned — $14
House bourbon, bitters, simple syrup & cherry juice.
Forbidden Sour — $14
Bourbon shaken with berries, lemon & simple syrup.
Royal Tea — $12

Hendrick’s Gin (or bourbon +$2), Earl Grey tea, lemon & mint.



Gin in the Garden — $12
Hendrick’s Gin, St. Germain, cucumber & lemon.
White Mango Daiquiri — $12
Strawberry rum, mango syrup & lemon (served on the rocks).
Seasonal Moscow Mule — $10
Vodka, ginger beer & lime. Ask for the seasonal twist.
Sour Patch Kid — $11
Vodka, citrus blend, sugared rim & Sour Patch garnish.
Boujee Bloody Mary — $9
Vodka, house mix, sriracha. Topped with a Traditional Deviled Egg.
Black Cherry Limeade — $10
Black cherry vodka, black cherry juice, lime & Sprite.
The Raechel — $10
Peach vodka, grapefruit liqueur, pineapple, orange & lemon. Gummy bear garnish.
Mojito — $10
Rum, lime, mint & soda.
APEROL Spritz — $10
House Brut, APEROL & orange twist.
Bee's Knees — $14

Gin, St. Germain, honey & lemon.

MARTINIS — $14

Something Magical

Fruity, sparkling and slightly sweet — the “fun” martini.
Espresso Martini

Vodka, coffee liqueur & fresh espresso — smooth and energizing.
Dirty Rotten Martini

A bold, extra-dirty olive martini for the purist.
Lolli Cocktail

Sweet, candy-inspired martini with nostalgic flavor.
Orange Julius

A creamy orange-vanilla martini, like the classic — for adults.
Pineapple Martini

Bright, tropical vodka martini with fresh pineapple.

Chocolate Martini



Rich chocolate liqueur, cream & vodka — dessert in a glass.
Rainbow in the Cosmos

A colorful, fruit-forward cosmopolitan twist.
Immunitini

Citrus-forward martini with a vitamin-C boost vibe.
Strawberry Shortcake

Sweet strawberry & cream martini with a bakery-style finish.



