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Ent'ees H Total Fat | Sat. Fat | Trans Fat Carb Fib Prot Vit. A Vit.C | Calci |
AT S EAER R R ERREE

Burrito

13" enriched wheat flour (“white" | tortilla 3w 8 38 0O 0 oy 550 82 2 o 2 | 8B 0 0D 15 | B0

13" whale wheat flour  tortilla 3 8 35 0 0 ) &80 & o8 2o 8o 18 4

Tostada

B" blue corn (fried) ltortila | 465 | & o 0O 0O | 0O O ¢ WO ¢ & ¢ O ¢ & O | & | & | 25

Grande Salad

10" enriched wheat flour (“white” - fried) Itortilla | 300 | 16 | 4 | O O &80 | 8 | + 0O | B | O | 0O | 15 | 10

10" whole wheat flour (fried ltortilla | 270 | 18 | &3 | O O | 36O | 29 | 4 & | & | O | O | 10 | 1a

Corn chips on the side (fried P2chips | W40 7 & 0 0 g 00 y 1785 y M5 O oy 4§ ¢ 0 @ 2 2

Taco Plates

B" wheat-corn blend (fried) Mortillas | 126 76 | 2 | 0 . 0 . 18O 42 | &+ ¢ 0 | 2 | 0 | 0 | B | B

B" soft white corn 2tortillas( 100 |+ 0 0 0O oy 3 ¢ A 4 2 0O 2 0 0 | 2 | B

Mucho Dippo

Corn chips on the side (fried) fBchips | B4 | 2 | 4 0 | 0 | 40 | 0 | BS | 0 7T ;0 | & | 75 | 8BS

Kids’ Meals

10" enriched wheat flour (“white"" ltortila | 200 & | 2 0O 0O &0 & ( (0 ( 6 (0O y 0O | 15 | 1o

10" whole wheat flour Itortilla  ®O o 5 ¢ 35 DO o, O | 30 ; 29 | 4 o 0 85 | 0O (D Wb | 15

- Data for this Nutrition Guide was compiled by a Registered Dietitian from the following sources:

lngredlents UISDA Nutrition Database and manufacturer product specifications. Data subject to change.

Proteins

Chicken boz. | 182 B 2 O B4 38 | 2 o 0 g b opoA yo§ 7T 2 | B

Pork Carnitas oz | 227 18y & 0 7 882 | 72 ¢ 0 ¢ b g ooy 8 12 | B

Beef bo. | 180 8 o 4 O B 83 2 o 0 0 2% 1 85 1 3 1 3 | 11

Alaskan Cod (fried) boz | 782 W 3 ¢ 0y o 34y 2o 0 by 02 2 |8

Tofu (fried) oz A0 05y 2 oy O 07289 @3 3 38 T Mo

Starch

Rice oz | 8 | 3 ¢ 0O 0O oy 0 | 3@ | 2 | 0 o b 2 2 M ] Ll

Black Beans boz. | BB | 0 | D 0 oy 0 | k& 24 | B | & o 8 | 0 | 0O | 5 | |

Pinto Beans bo. | 7T 0 0D D D | 44T | 2 B & 8 | 0 | 8 | & | |

Cheese

Cheddar-Jack 08Boz | 9 | 7 v 85 | 0 | 24 | M gy 0 | 0 0O | B 1 & 0 | B | O

Cotija Moz | 8 ( 0 ¢ 4+ ¢ 0 2 | & | 0 | 0 0 | o | 4 0 | 15 | 0

Produce

Cabbage loz | B | 0O | 0O | 0O | 0O | & ¢ + ¢ 0O ¢ & 0O | 20| 25 | 3 | 0

Romaine doz. | 12 O O ¢ O ¢ O ¢ 7 ¢ 2 2 O | 2 | 18 | 3% | 3 | &

Cilantro Oloz o 0 O ¢y O Oy O O ¢ @0 ¢ 0 ¢ 0O ¢ 0O p & p 0 p 0 | @

Jalapefios 0202z | 2 0 0 0O ¢ 0O O O 0O ¢ O ¢ O ¢ b @ 3 0 | 0

Salsa

Pico de Gallo (mild) 200 | M | 0O 0O | 0O | 0O | 4 | 3 | & | 2 | & | 8 | M2 1 1 1 D0

Tomatillo-Chile (medium) loz | 2 | 0O | 0O | 0O 0O | 5 | 0 ¢ 0O ¢ O ¢ O | & | 2 1 0O 1 0

Chipotle-Corn (medium) loz. | 17 0O 0O | 0O | 0O | 383 | 4 | 0 1 2 ¢ 0O | 3 | @3 | 2 | @

Sauce

Plain Sour Cream loz. | 4 | 4 | 3 | 0O | I8 . 04 ¢ + g 0O ¢ & ¢ & 0 0 | 2 | 1D

Lime-Cilantro Sour Cream loz. | & 4 2 0 B 24 7 0 ¢ b o3 03 1?2 10

Sweet Chipatle Vinaigrette (nan-dairy) loz. | &7 (&5 ( & gy 0O (O | 48 ( 2 (0O ¢ 2 (O | 3 | 5 | 1+ | @O

Pepita-Citrus Vinaigrette (non-dairy) loz. (W2 (W o + ¢ 0O O 128 | 3 0 b o b 1 5 8 1 1 1 &

Adds

Guacamole oz | 8 7 oy 4 g0 oy 0y B2 8 o3 o0 oy b3 ot

Mangp Salsa 2oz | 3 (L g 0 g0y 0™ oy 7T oy by B 08 2o 1




