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EGGGEPTIONAL APPS

Truffle Fries — S
Crispy fries with truffle oil, parmesan, green onion & pesto aioli.

Goat Cheese Balls — $14
Crispy hand-breaded goat cheese drizzled with honey & red pepper flakes.

Spicy Egg Bomhs — $
Chopped egg whites mixed with a spicy mexican-seasoned chicken, cheese,
& jalapeno blend, then drizzled with creamy chipotle sauce & sour cream.

Deviled Crah Cakes— $16
b Crispy hand-branded egg whites stuffed with real crab meat, served on crisp
romaine with remoulade.
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EGGGEPTIONAL APPS

Famous Artichoke Dip — $14
GCreamy house-made artichoke dip served hot with grilled pita.

Charred Brussel Sprouts — $14
Fresh brussel sprouts, charred and tossed with bacon, topped with truffle oil
& parmesan.

Flame-Grilled Steak Bites — $16
seven ounces of perfectly seasoned, flame-grilled steak bites,
cooked to a juicy medium-rare and served with our signature truffle yolk dip.

Deep-Fried Pickle Spears — $1i
b Crispy hand-branded pickle spears, served with homemade ranch yolk dip.

Brisket Quesadilla — $16
Grilled flour tortilla filled with smoked brisket, cheddar cheese, onion,
pickled jalaperios, served with BBQ Sauce drizzled queso.
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SHARA-BOWLS

Avocado Chicken BLT Bowl — $15

Eoo Whites, Grilled Chicken, Bacon, Avocado, Cheddar,
Lettuce, Tomato & House Made Creamy Ranch.

Banging Brisket Bowl — $15
Ego Whites, BBQ Brisket, Lettuce, Pickled Jalaperio,
Red Onion, BBQ Sauce, & Cheddar Cheese.

Walking Taco Bowl — $15

Eao Whites, Refried Beans, Lettuce, Grilled Chicken,
Cheddar Cheese, Cholula Hot Sauce, & Sour Cream & Doritos.

Caesar Bowl — $15 Sub Salmon +$3.00

Ego Whites, Grilled Chicken, Lettuce, Capers, Red Onion,
Parmesan & Creamy Caesar.

Pok-Egg Bowl — $15

Egg Whites, Imitation Crab, Lettuce, Sriracha Aioli, Avocado,
Cucumber, Teriyaki & Black Sesame.

FLATBRERD BOUJIE PiZZA

BBQ Chicken — $I13
Chicken, hacon, cheddar cheese, & BB( sauce

Cheese — $10
Mozzarella, cheddar cheese, marinara sauce

Margherita — $13
Tomato, basil, pesto, olive oil, mozzarella, parmesan, & balsamic drizzle



DEVILED EGG ROLLS

Each Roll = Three Deviled Eggs of One Flavor. Upgrade any roll to deep-fried for $3.

Traditional — $6.50 Walking Taco — $6.50
Mayo, Dijon Mustard, Paprika. Chicken, Refried Beans, Lettuce, Cheddar,
sour Cream, Doritos.
Chicken & A Pickle — $6.50
Chicken, Chick-fil-A Sauce, Pickle. Cali Roll — $6.50
Spicy Grah Mix, Gucumber, Black Sesame,
South of the Border — $6.50 Eel Sauce.

Cholula, Cheddar, Jalapenio.
Smoked Salmon — $6.50

Everything — $6.50 Cream Cheese Mix, Salmon, Gapers, Onion,

Everything Bagel Seasoning. Everything Seasoning.

Backyard BBQ — $6.50 Ballpark — $6.50

BBQ, Chicken, Pickle. Pickle, Onion, All-Beef Hot Dog, Ketchup,
Mustard, Chips.

Buffalo Chicken Ranch — $6.50

Buffalo Sauce, Ranch, Chicken, Red Onion. BLTE — $6.50

Bacon, Lettuce, Tomato.

Chicken & Waffles — $6.50
Deep Fried Chicken, Waffle, Maple Syrup.

Crab Rangoon — $6.50
Imitation Crab, Wontons, Sweet & Sour Sauce.

Buffalo Bleu — $6.50
Bleu Cheese, Buffalo Sauce.

Chicken Bacon Ranch — $6.50
Chicken, Bacon, Cheddar, Ranch.

Chicken Caesar — $6.50
Chicken, Caesar, Lettuce, Parmesan.

Sriracha Bacon — $6.50
Bacon, Sriracha.

Bacon Jalaperio Popper — $6.50
Bacon, Jalapenio, Chipotle.

Cheeseburger — $6.50
Hot Beef, American Cheese, Lettuce,
Pickle, Onion, Ketchup.

EGG LOVERS “TRY THEM ALL” PLATTER — $49.99
One of every egg roll flavor. Allow 20 minutes for preparation.



ALL 20 DEVILED EGG GO FLAVORS

Chicken & A Pickle

58 Calories, 5g Protein EA

Backyard BBQ
75 Calories, 4g Protein EA
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66 Calories, 5g Protein £A
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Chicken Caesar

87 Calories, 6g Protein FA

Butfalo Blue
59 Calories, 7g Protein EA

42 Calories, 3g Protein EA

/0 Calories, 5g Protein EA

Traditional
60 Calories, 2g Protein EA
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Grab Rangoon

67 Calories, 4g Protein FA

Chicken & Waffles
81 Calories, 5g Protein EA

83 Calories, 5g Protein EA
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Walking Taco
64 Calories, 5g Protein EA
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49 Calories, 5g Protein £A



DEVILED EGG GO GOGKTRILS

CRAFT GOGKTAILS

Eggeceptional Margarita — $12
Silver tequila, house sour, orange liqueur, agave.
Black salt or Tajin rim. “Spicy on request’

House 0ld Fashioned — $14
Bulleit Bourbon, bitters, simple syrup.
Finished with luxardo cherry & orange peel.

Forbidden Sour — $14
Bulleit Bourbon, pomegrante, fresh berries, lemon.
Shaken with egg white for a silky finish.

Royal Tea — §12
Hendrick’s Gin, Earl Grey tea, lemon & mint.
Bourbon substitution +52

Gin in the Garden — $12
Hendrick’s Gin, St. Germain, cucumber,
lemon, simple syrup.

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 fruit & mint garnish.
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FUN & FLAVORFUL

Sour Patch Kid — S11
Vodka, citrus blend, sugared rim, & Sour Patch garnish.

Boujee Bloody Mary — $9
Vodka, house mikx, 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.

REFRESHING GLASSIGS

Mojito — $10
Rum, lime, mint & soda.

Flavors: lime | black cherry | black berry
strawberry | pineapple | coconut

RPEROL Spritz — $10
House Brut, Aperol & an orange twist.

Bee’s Knees — $14
Hendrick’s Gin, St. Germain, honey & lemon.




DEVILED EGG GO MARTINIS — $14

Something Magical
Hendrick’s Gin, St. Germain, & lemon. Topped with a rock candy garnish.

Espresso Martini
Vanilla vodka, freshly brewed espresso, coffee liqueur, & lite cream.
served in carmel swirled stemware.

Dirty Rotten Martini
New Amsterdam vodka & olive brine. Topped with a bleu cheese olive garnish.

Pretty In Pink
Lemon vodka, orange liquor, lemon & simple syrup.
Served in sugared rim stemware with a sucker garnish.

Orange Julius ? %
Orange vodka, orange juice, lite cream, & vanilla.
served in sugared rim stemware with an orange slice garnish.

Pineapple Martini
Pineapple vodka, pineapple juice, lime, & simple syrup.
Served in sugared rim stemware with a pineapple garnish.

Chocolate Martini
Vanilla vodka, chocolate, & lite cream.
Served in chocolate swirled stemware with shaved chocolate.

Rainbow in the Cosmos
Lemon vodka, orange liquor, lime, & cranberry with a sucker garnish.

Immunitini
Peach vodka, mango, lemon, pineapple juice, orange juice, & tumeric.
Served with a lemon twist garnish.

Strawberry Shortcake
Strawberry rum, vanilla, & lite cream. Served with a strawberry slice garnish.




