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ALLERGEN and NUTTRITION INFORMATION

Nutrition Specific Ingredients (7 Major Allergen) Semi-Specific Ingredients (Other 21 Items)
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Cilantro-Lime Rice 40g 76.3 1.1 1.2 14.6 15.7 0
Black Beans 40g 2 0.5 0.2 0.6 1.1 0.3 .
Pinto Beans 40g 18.9 0.8 0.9 1.5 1.5 0.2 [ ) [ ) [ ) [ )
Grilled Chicken 90g 185.3 29.5 7.8 2 0.4 0.9 [ )
Carnitas 90g 202.2 1.4 12.7 2.2 1.6 0.7 .
Beef Steak 90g 196.2 14.7 15 2 0.4 1.2 .
Vegetarian(Guacamole) 90g 140 2.7 13.2 7 1.7 0.8
Fajita Veggie 308 21.3 0.3 1.2 2.3 1.8 0.1
Fresh Tomato Salsa 308 5.6 0.2 o 1.6 1.2 0.2
Roasted Chile-Corn Salsa 20g 15.7 0.6 0.4 2.4 0.2 0.2
Green Tomatillo Salsa 20g 4.9 0.2 0.1 o 0.7 o
Red Arbol Salsa 108 7.8 0.3 0.2 1.4 1.5 o
Sour Cream 15g 31.4 0.7 2.9 0.4 0.8 o [ ) [ ) [ )
Cheese 158 60.6 3.7 4.9 0.3 o 0.2 .
Lettuce 108 2.4 0.2 [ 0.5 0.3 [
Guacamole 458 70 1.3 6.6 3.5 0.85 0.4
Additive-free Flour Tortilla (11) 1pc 214 4.56 738 30.6 29.1 0.6 [ ) A [ )
Flour Tortilla (12.5 inch) 1pc 314 5.5 11.43 45.2 4341 1.3 [ ) A [ )
Whole wheat Tortilla(11) 1pc 200 4.68 7.2 28.74 27.6 0.84 [ ) AN [ )
Flour Tortilla (6 inch) 3pc 244 4.6 7.73 37.26 35.32 1 [ ) A [ )

Variations may occur due to differences in suppliers, in seasons and regions, ingredients substitutions, recipe revisions, and/or food preparation at the restaurant.
For general information on food allergens, visit the Food Allergy and Anaphylaxis Network Web site at http://www.foodallergy.org.
Calorie informationis based on average values for ingredients from our suppliers.
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Nutrition Specific Ingredients (7 Major Allergen) Semi-Specific Ingredients (Other 21 Items)
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Classic Chicken Burrito Reg 593.4 414 24.8 52.6 48.9 2.4 [ ) [ ) o [ ) [ ] [ ) [ ]
Classic Carnitas Burrito Reg 610.3 23 29.7 54.2 501 2.3 [ ) [ ) [ ) [ ] [ ] [ ] [ ]
Classic Beef Steak Burrito Reg 604.3 26.2 32 54.1 48.9 2.7 [ ) [ ) o [ ] [ ) [ ) [ ]
Classic Vegetarian Burrito Reg 548.1 14.2 30.2 59.1 50.2 2.3 [ ) [ ) [ ] [ ] [ ] [ ]
Classic Chicken Salad Reg 388.8 37.3 17.5 241 21 1.8 [ ) [ ) [ ) [ ] [ ) [ ]
Classic Carnitas Salad Reg 405.7 19.2 22.5 25.7 22.2 1.7 [ ) [ ) [ ] [ ] [ ] [ ]
Classic Beef Steak Salad Reg 399.7 22.4 24.8 25.5 21 2.1 [ ) [ ] [ ] [ ) [ ) [ ]
Classic Vegetarian Salad Reg 343.5 10.4 22.9 30.5 22.3 1.7 [ ) [ ) [ ] [ ] [ ]
Classic Chicken Rice Bowl Reg 531.8 38.8 19.8 51.2 51.3 1.8 [ ) [ ] [ ) [ ] [ ) [ ]
Classic Carnitas Rice Bowl Reg 548.7 20.7 24.7 53.8 52.5 1.7 [ ) [ ) [ ] [ ] [ ] [ ]
Classic Beef Steak Rice Bowl Reg 542.7 23.9 27 52.7 51.3 2.1 [ ) [ ) [ ] [ ) [ ) [ ]
Classic Vegetarian Rice Bowl Reg 486.4 1.9 25.2 57.7 52.6 1.7 [ ) [ ) [ ] [ ] [ ]
Chicken Taco 1ps 104.6 1.8 5.4 2.8 1.3 0.6 [ ) [ ) o [ ) [ ] [ ) [ ]
Carnitas Taco 1ps 110.3 5.8 7.1 3.3 1.7 o5 [ ) [ ) [ ) [ ] [ ] [ BN ]
Beef Steak Taco 1ps 108.3 6.9 7-9 3.3 13 0.7 [ ) [ ] o [ ] [ ) [ BN ]
Vegetarian Taco 1ps 89.5 2.9 72 5 1.8 o5 [ ) [ ) [ ] [ ] [ BN ]
Honey Vinaigrette Dressing 408 176.5 0.2 13.7 134 12.9 0.9
Mexican Ranch Dressing 408 144.9 1.2 18.5 5.2 5.2 0.9 [ ) [ ) A A [ ]
Citrus Lime Dressing 408 197.7 0.2 18.7 7.7 7.5 0.4

Variations may occur due to differences in suppliers, in seasons and regions, ingredients substitutions, recipe revisions, and/or food preparation at the restaurant.

For general information onfood allergens, visit the Food Allergy and Anaphylaxis Network Web site at http://www.foodallergy.org.

Calorie informationis based on average values for ingredients from our suppliers.
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Nutrition Specific Ingredients (7 Major Allergen) Semi-Specific Ingredients (Other 21 Items)
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Grilled Hot Chicken Burrito Reg 601.3 41.4 25 54 50.4 2.4 o [ ) [ ) [ ] [ ) [ ] [ )
Spicy Carnitas Burrito Reg 628.2 23.3 29.9 55.6 51.5 2.3 [ ] [ ] [ ) [ ] [ ] [ ] [ ]
Protein Boost Burrito Reg 688.8 69.4 31.2 37.7 34.5 3.3 o [ ) [ ) [ ] [ ) [ ] [ )
Low Gl Chicken Burrito Reg 493.3 39.7 23 35.3 3241 2.6 [ ] [ ) [ ] L BK LA
Chicken and Vegetable Salad Reg 320.7 22 215 14.8 1.2 1.6 o [ ) [ ] [ ) [ ] [ )
Chicken and Guac Bowl Reg 535.8 26.5 23.6 57.8 53.6 2.1 [ ] [ ] [ ] [ ) [ ] [ ]
Quesadilla 369.6 12.8 20.1 32.5 305 1.2 o [ ) [ ) [ ] [ ] [ )
Nachos 434.4 13.3 27.3 36.6 28.8 2.8 [ ] [ ] [ ) [ ] [ ] [ )
Chips 508 242 26 1.6 25.8 232 1 () A ®
Chips and Salsa 255.5 3.12 1.6 20.8 26.1 1.45 [ ) A [ ]
Chips and Guac 342.8 3.9 10.7 31 24.43 1.52 [ ) A [ ]
Chicken Lime Soup 100.3 10.6 3.7 7.4 6.1 1.5 [ ) A [ ] [ ]
Taquitos 676.6 20.6 43.3 25.3 20.1 2.2 o [ ) [ ) /A\ [ ) [ ] [ )
Guacamole 658 100.8 1.3 9.1 5.2 1.23 0.52
Extra Chicken 458 92.16 1741 3.6 0.27 0.18 0.4 [ )
Extra Carnitas 458 100.8 5.4 6.3 1.08 0.76 0.36 .
Extra Steak 458 98 7.29 7.51 0.9 0.2 0.5 [ ]
Fresh Tomato Salasa 758 13.5 0.52 o 4 2.9 0.45

Variations may occur due to differences in suppliers, in seasons and regions, ingredients substitutions, recipe revisions, and/or food preparation at the restaurant.

For general information onfood allergens, visit the Food Allergy and Anaphylaxis Network Web site at http://www.foodallergy.org.

Calorie informationis based on average values for ingredients from our suppliers.




