Nutritional Information Vegetarian V Vegan VG a
ke

SALAD, APPETIZERS, SIDES Gluten Free GF Lactose Free L Egg Free EF O{WJ'

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).
* No corn products used in our recipes whatsoever.
W Soy is used in making Chicken Kebab / Souvlaki.
* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.
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Dressing W9 18 26 0 65 39 0 39 0 0 0 0 0O
TOTAL 88 U8 2% 4 0 1 1% 3 6 8 M 6 5 5
Without Feta
%0 18 3 0 0 19 18 5 2 54 16 12 6 10 GF e 1
Feta 5% 0 12 3 0 W 2 0 2 W & 0 & 0
Dressing 80 198 3 52 o 13 78 0 78 0 0 0 0 0O
TOTAL 3% 9% 5 8 0 3% 28 5 12 B 1 B2 W 1
W & 0 0 0 71 85 25 1 27 8 6 3 5 VG GF LF
Dressing W9 18 26 0 65 39 0 39 0 0 0 0 0O
TOTAL %W U B 3 0 % 1 3 5 3 8 6 3 5
%0 88 0 0 0 %2 T 5 2 54 16 12 6 10 VG GF LF
Dressing 80 198 3 52 0o 13 78 0 78 0 0 0 0 0O
TOTAL 320 286 3% 5 0 27 2% 5 M 5 % B2 6 W
Without Pita
W v 0 0 0 48 24 0 12 12 0 0 2 & LF ES——
Pita Croutons 1 30 1 0 o 2% © 1 1 1 0 0 0 3 Without Garlic
Sauce VG
Dressing 500 20 16 22 m % 0 0 26 0 0 0 16 35
TOTAL % M N 2 m s 1 1 5 2 0 0 2 1
Without Pita
%0 38 0 0 0 96 48 0 24 26 0 0 & 8 LF S—
Pita Croutons 32 6 2 0 0 s0 2 2 2 2 0 0 0 & L LACL LT
Sauce VG
Dressing 00 540 32 4k 3% 58 0 0 52 0 0 0 352 7
TOTAL 3 638 3% 4 3% 108 25 2 8 4 0 0 3 7
Without Pita
W & 0 0 0 71 85 25 1 27 8 6 3 5 VG LF ES——
Pita Croutons 16 30 1 0 250 10 1 1 1 0 3
Dressing W9 18 26 65 39 0 39 0 0 0
TOTAL m M ¥ 3 % 2 & 6 & 6 3 8
Without Pita
%0 88 0 0 0 %2 T 5 2 54 16 12 6 10 VG LF S—
Pita Croutons 32 60 2 O 0 50 220 2 2 2 0 0 0 6
Dressing 80 198 3 52 0o 13 78 0 78 0 0 0 0 0O



TOTAL 352 36 38 5 0 5271 45 1 12 1 16 132 6 16
Without Garlic
N3 200 45 1 15 100 1 3 2 35 10 12 5 1 GF LF G
D ressing 40 99 18 26 0 6.5 39 0 39 0 0 0 0 0
Sauce (s) 30 180 95 13 10 150 0 15 0 0.3 0 0 10 2
TOTAL 183 519 32 5 8 257 5 45 6 35 10 12 15 13
Without Garlic
226 400 9 2 150 200 2 b b 70 20 24 10 22 GF LF S
D ressing 80 198 36 5.2 0 13 18 0 7.8 0 0 0 0 0
Sauce (s) 60 360 19 26 20 300 0 3 0 12 0 0 20 b
TOTAL 366 958 64 10 170 513 10 1 12 n 20 24 30 26
Without Garlic
N3 207 65 25 43 125 1 2 2 28 10 12 10 8 GF LF S
Dressi ng 40 176 18 26 0 6.5 39 0 39 0 0 0 0 0
Sauce (s) 30 180 95 13 10 150 15 0 0.3 0 0 10 2
TOTAL 183 563 34 6 53 282 4 6 28 10 12 20 10
Without Garlic
226 414 13 5 86 250 2 b b 56 20 24 20 16 GF LF S
D ressing 80 352 36 5.2 0 13 18 0 7.8 0 0 0 0 0
Sauce (s) 60 360 19 26 20 300 0 3 0 0.6 0 0 20 b
TOTAL 366 126 68 13 106 550 10 1 12 57 20 24 40 20
Without Garlic
135 67.5 0 0 0 0 13.7 0 0 14 0 0 0 28 GF LF Sauce VG
Sauce(s) 30 180 95 13 10 150 0 15 0 0 0 0 10 2
TOTAL 165 248 10 1 10 150 14 2 0 1 0 0 10 5
Without Garlic
270 135 0 0 0 0 27.4 0 0 28 0 0 0 56 GF LF Sauce VG
Sauce (s) 60 360 19 26 20 300 0 3 0 0 0 0 20 b
TOTAL 330 495 19 3 20 300 27 3 0 3 0 0 20 10
Without Garlic
540 270 0 0 0 0 54.8 0 0 56 0 0 0 N2 GF LF Sauce VG
Sauce (s) 120 720 38 5.2 40 600 0 6 0 0 0 0 40 8
TOTAL 660 990 38 5 40 600 55 6 0 6 0 0 40 20
* Ask if no
200 260 1 1 0 2 16 b 0 b 0 12 0 8 VG *GF LF

croutons were



placed in Fryer

GF
TOTAL 200 260 1 1 0 0 2 16 4 0 4 0 12 0 8
* Ask if no
croutons were
400 520 14 2 0 0 I 32 8 0 8 0 24 0 16 VG *GF LF 40placed in
Fryer GF
TOTAL 400 520 14 2 0 0 I 32 8 0 8 0 24 0 16
* Ask if no
croutons were
800 1040 28 I 0 0 8 64 16 0 16 0 48 0 32 VG *GF LF placed in Fryer
GF
TOTAL 800 1040 28 I 0 0 8 64 16 0 16 0 48 0 32
Without
N3 11 35 059 0 0 429 824 353 11 3 118 0 12 47 GF Tzatziki Sauce
VG LF
Sauce(s) 28 150 15 1 0 0 20 6.8 18 1 5 0 0 10 2
TOTAL 141 221 19 2 0 0 63 15 5 2 8 1 0 n 1
300 11 06 013 0 15 40 1 8 0 0 80 80 b 30 VG GF LF
TOTAL 300 17 1 0 0 15 40 1 8 0 0 80 80 4 30
80 100 1 0 0 0 250 15 1 1 5 0 0 0 15 VG LF
TOTAL 80 100 1 0 0 0 250 15 1 1 5 0 0 0 15
* Contains
50 %W 11 2 0.1 0 0 3.2 6 15 28 1 0 4 1 GF Coconut
TOTAL 50 145 1 2 0 0 0 3 6 15 3 1 0 4 1
5 40 5 08 08 0 35 1B 0 65 1 0 0 & 1 " Contains
uts
TOTAL 50 140 5 1 1 0 35 13 0 65 1 0 0 4 1
200 255 12 15 0 130 15 0 0.4 0 60 b 0 b 1 GF LF
TOTAL 200 255 1 2 0 130 75 0 0.4 0 60 4 0 4 n
400 510 144 3 0 260 150 0 0.8 0 120 8 0 8 22 GF LF
TOTAL 400 510 14 3 0 260 150 0 0.8 0 120 8 0 8 22
720 918 259 54 0 468 270 0 15 0 216 144 0 144 396 GF LF
TOTAL 720 918 26 5 0 468 270 0 15 0 216 14 0 14 40
200 267 N 4.25 0 31 127 0 0 0 47.6 0 0 136 68 GF LF



Just Beef
TOTAL
Medium

Just Beef
TOTAL
Large

Just Beef
TOTAL

Small Chickpea
Salad

TOTAL

Medium
Chickpea Salad
TOTAL
Large
Chickpea Salad

TOTAL

00 2% N 4 B om0 0 48 TR
W0 3% 22 85 W 26 0 0 952 22 136 GF LF EF
W0 S 2 9 6 254 0 0 % 7w

70 %1 96 153 %3 451 0 o m 19 25 GF LF EF
0 %1 4 T 23 457 0 o m o %

29 48 167 3 0 T 607 13 14 9 2% vV VG

29 438 167 3 0 759 607 13 14 9 2%

w79 N8 59 0 moo 897 27 19 TR vV VG

W M N8 59 0 T00 897 27 19 TR

M0 9% 46k 8T 0 w3 W 2% moos vV VG

M0 9% 46k 87 o 18 % W 2% m s




Nutritional Information Vegetarian V Vegan VG a
1
WRAPS Gluten Free GF Lactose Free LF Egg Free EF Q{MM

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).
* No corn products used in our recipes whatsoever.
W Soy is used in making Chicken Kebab / Souvlaki.
* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.
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Lactose Free

Total Serving
Saturated Fat
Cholesterol
Vegetarian

Calories
Total Fat
Trans Fat

Without Garlic
Sauce EF
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Regular Chicken
Shawarma
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Super Chicken Without Garlic
’ ) Sauce EF

SHEVE L)




TOTAL 43 88 32 5 0 154 99 3N 8 8 M B M N 50
Without Garlic
m 157 65 25 0 4 5 0 0 0 28 0 0 8 4 Sauce
Pita & W0 1 o0 0 0 2 15 1 1 5 0 0 0 15
. Without
Veggie 5 25 0 0 0 0 2 05 1 1 0 5 & 1 2 et A s
Ingredients LF
Sauce(s) 50 20 % 22 0 17 26 0 0 26 2 0 0 18 35
TOTAL 2] 552 2% 5 0 60 6k 1 2 5 3% 5 6 2 5
Without Garlic
200 27 N 43 0 73 127 0 0 0 4 0 0 14 68 Sauce
Pita W0 220 2 0 0 0 50 3 2 2 W 0 0 0 30
. Without
Veggie 6 3% 0 0 0 0 3% 1 2 2 0 9 M 2 4 Tzatziki Sauce
Ingredients LF
Sauce(s) 0 38 2 3 0 2% 3% 0 0 36 25 0 0 25 49
TOTAL 43 880 35 7 0 97 W N & 8 & 9 N M 4
Without Garlic
m 248 153 79 06 W2 %2 0 O 0 26 0 0 1 & Sauce
Pita & W0 1 o0 0 0 2 15 1 1 5 0 0 0 15
. Without
Veggie 5 25 0 0 0 0 2 05 1 1 0 5 & 1 2 Tzatziki Sauce
Ingredients LF
Sauce(s) 50 20 % 22 0 7 26 0 0 26 2 0 0 18 35
TOTAL 27 663 32 1 1 M 61 2 2 5 30 5 6 W 2
Without Garlic
200 40 30 1% 12 180 12 0 0 0 4 0 0 18 106 Sauce
Pita w0 220 2 0 0 0 50 3 2 2 W 0 0 0 30
. Without
Veggie 6 3% 0 0 0 0 3% 1 2 2 0 9 M 2 4 et s
Ingredients LF
Sauce(s) 0 378 2 3 0 2% 3% 0 0 36 25 0 0 25 49
TOTAL 4% 1053 56 17 1 206 M6 3N & 8 5 9 N 9 50
m 91 06 0 0 0 99 18 66 26 91 0 M 52 78 VG LF
Pita & W0 1 0 0 0 2 15 1 1 5 0 0 0 15
Veggie 5 25 0 0 0 0 2 05 1 1 0 5 & 1 2

Ingredients



Sauce(s) 50 20 16 22 m %k 0 0 26 2 0 0 1B 35
TOTAL U 486 B 2 m 68 3% 9 T W% 5 6 2% 28
200 155 1 0 0 88 3N N 4k B 0 M 88 1B VG LF
Pita % 200 2 0 0 50 3 2 2 W 0 0 0 30
Veggie 6 3 0 0 0 3% 1 2 2 0 9 M 2 &
Ingredients
Sauce(s) 0 3 2 3 2% %9 0 0 36 25 0 0 25 49
TOTAL K% 768 25 3 2% 172 6 B 1 8 9 1B 3% 5
Without
m  B5 57 2 45 75 5 08 12 23 7 56 28 13 Tzatziki Sauce
LF
Pita 80 M0 1 0 0 2% 1B 1 1 5 0 0 0 1
Veggie 5025 0 0 0 25 05 1 1 0 5 6 1 2
Ingredients
Sauce(s) 50 20 16 22 m % 0 0 26 2 0 0 18 35
TOTAL ] 550 23 & 2 6 N 3 6 M 1 1N oA B
Without
200 28 96 34 T 121 85 16 19 40 12 95 47 N Tzatziki Sauce
LF
Pita %0 20 2 0 0 50 3 2 2 W 0 0 0 30
Veggie 6 3 0 0 0 3% 1 2 2 0 9 m 2 &
Ingredients
Sauce(s) n M 2 3 2% %9 0 0 36 25 0 0 25 49
TOTAL i3 81 34 6 00 131 4 5 W 5 A A 2 60
Without
m 1B 3 05 7 1B 0 0 0 2% 0 0 0 2 Tzatziki Sauce
LF
Pita 80 100 1 0 0 2% 1B 1 1 5 0 0 0 1
Veggie 5% 0 0 0 2% 05 1 1 0 5 6 1 2
Ingredients
Sauce(s) 50 20 1% 22 m % 0 0 26 0 0 0 18 35
TOTAL %] 55 W 3 87 69 1 2 5 ¥ 5 6 W B
Without
200 208 51 09 M 225 0 0 0 4 0 0 0 34 Tzatziki Sauce
LF
Pita % 200 2 0 0 50 3 2 2 W 0 0 0 30



Veggie

. 6 3 0 0 0 3% 1 2 2 0 n 2 &
Ingredients
Sauce(s) 0 3 2 3 2% %9 0 0 36 0 0 B 49
TOTAL 6 81 30 & W3 MY N & 8 S5 n 7w
moom 21 07 6 8 0 0 0 2 28 0 28
Pita 80 M0 1 0 0 0 55 1 1 5§ 0 0 B
Veggie 5025 0 0 0 25 05 1 1 0 6 1 2
Ingredients
Pineapple 7 01 0 0 0 0 7 07T 6 0 5 0 07
(1 slice)
Sauce(s) 50 20 1% 22 M 6 0 0 26 05 0 18 35
TOTAL % 58 1 3 80 3% 2 3 M W M 25
200 19 35 12 W W5 0 0 0 3 48 0 47
Pita %0 20 2 0 0 50 30 2 2 1 0 0 30
Veggie 6 3% 0 0 0 3% 1 2 2 0 n 2 4
Ingredients
Pineapple 771 0 0 0 0 7 07 6 0 5 0 07
Sauce(s) 0 38 2 3 2% %9 0 0 36 07 0 B 49
TOTAL W3 83 2B & BOW49 338 5 % 4 N Wk
moom 21 07 6 8 0 0 0 2 28 0 28
Pita 80 M0 1 0 0 2% 155 1 1 5 0 0 B
Veggie 5025 0 0 0 25 05 1 1 0 6 1 2
Ingredients
Sauce(s) 50 20 16 22 m ok 0 0 26 0 0 18 35
TOTAL ] 507 19 3 80 626 1 2 5 2% 9 M 3
200 19 35 12 0 W 0 0 0 3 48 0 47
Pita %0 220 2 0 0 50 30 2 2 1 0 0 30
Veggie 6 3 0 0 0 3% 1 2 2 0 n 2 &
Ingredients
Sauce(s) 0 38 2 3 2% %9 0 0 36 0 0 B 49
TOTAL 6 192 8B & B W2 N & 8 4 % 2 &k




Without

m 7 35 06 0 0 4 82 35 11 3 12 0 12 47 Tzatziki Sauce
VG LF
Pita & W0 1 o0 0 0 2 15 1 1 5 0 0 0 15
Veggie 5 % 0 0 0 0 2% 05 1 1 0 5 & 1 2
Ingredients
Sauce(s) 50 20 % 22 0 17 26 0 0 26 2 0 0 18 35
TOTAL %] &2 7 3 0 1 582 2% 6 6 W & 6 W 25
Without
20 10 6 1 0 0 B W & 2 5 2 0 2 8 Tzatziki Sauce
VG LF
Pita W0 220 2 0 0 0 50 3 2 2 W 0 0 0 30
Veggie 6 3% 0 0 0 0 3% 1 2 2 0 9 M 2 &
Ingredients
Sauce(s) 0 38 2 3 0 2% 3% 0 0 36 25 0 0 25 49
TOTAL 63 43 3 & 0 2% 97 4 W WM 1B M M B &
Without Philly
m 157 64 25 0 4 72 0 0 0 28 0 0 8 4 Souce
Without
Bun 85 18 95 37 11 MW 33 N 11 16 85 8 11 53 1 Cheems LE
Cheese 5 4 3 18 0 78 W 06 0 0 42 26 0 1 0
Veggie 2 2% 0 0 0 0 15 05 1 1 0 1 15 03 05
Ingredients
Sauce(s) 50 20 % 22 0 17 246 0 0 26 05 0 0 18 35
TOTAL %5 677 3/ W 1 185 W] 2 2 5 & M 3 B W
Without Philly
m 157 64 25 0 4 72 0 0 0 28 0 0 8 4 Sauce
. Without
Pita & W0 1 o0 0 0 2 15 1 1 5 0 0 0 15 cheee LE
Cheese 5 4 3 18 0 78 W 06 0 0 42 26 0 1 0
Veggie 2 2% 0 0 0 0 15 05 1 1 0 1 15 03 05
Ingredients
Sauce(s) 50 20 % 22 0 1 26 0 0 26 05 0 B 35
TOTAL %0 598 22 7 0 6 W2 W 2 5 ¥ & 2 3B 2%
Without Philly
200 27 N 43 0 73 12 0 0 0 4 0 0 14 68

Sauce



Without

Bun % 33 18 7 2 20 60 ¥ 2 3 % B 2 W 2 cheees LE
Cheese % 7 5 3 0 1B ¥ 1 0 0 1 & 0 2 0
VAT 3 3% o0 0 0 0 2B 1 15 15 0 15 23 04 08
Ingredients
Sauce(s) 0 3 2 3 0 2% % 0 0 36 07 0 % 49
TOTAL 58 1092 56 T 2 330 B2 & & 8 T A & & R
Without Philly
20 267 N 43 0 T 122 0 0 0 48 0 0 1 68 Sauce EF
Pita & W0 1 0 0 0 22 1 1 1 5 0 0 0 1 cx ';:Z“:F
Cheese % 7 5 3 0 1B ¥ 1 0 0 1 & 0 2 0
VAT 3 3% o0 0 0 0 2B 1 15 15 0 15 23 04 08
Ingredients
Sauce(s) 0 3 2 3 0 2% % 0 0 36 07 0 0 25 49
TOTAL 38 657 3 W 0 Mo 92 W 3 7T & 6 2 59 2
Without Philly
M 248 153 79 06 102 92 0 0 0 26 O 0 1 6 Sauce EF
Pita 0 W0 1 0 0 0 2 B 1 1 5 0 0 0 1 cx ';:Z“:F
Cheese 5 4 3 18 0 78 W 06 0 0 42 26 0 1w 0
R 2 25 0 0 0 0 15 05 1 1 0 1 15 03 05
Ingredients
Sauce(s) 50 20 16 22 0 1 26 0 0 26 05 0 0 18 35
TOTAL %0 69 3% 12 1 1 12 1 2 5 32 3 2 3N 25
Without Philly
200 40 30 1 12 180 182 0 0 0 4 0 0 18 106 Sauce EF
Pita 0 W0 1 0 0 0 2% B 1 1 5 0 0 0 1 cx ';:Z“:F
Cheese % 7 5 3 0 1B ¥ 1 0 0 1 & 0 2 0
R 3 3% 0 0 0 0 2 1 15 15 0 15 23 04 08
Ingredients
Sauce(s) 0 3 2 3 0 2% % 0 0 36 07 0 0 25 49
TOTAL 7 W30 58 20 1 21 92 W 3 6 B 6 2 4 3
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22

35

Without Philly

Sauce EF
B 85 18 95 37 11 MW 33 AN 11 16 85 8 11 53 1 Without
un . . . . K ’ L ’ Cheese LF
Cheese 5 4 3 18 78 W1 06 0 0 42 26 0 12 0
Veggie 2 % o0 0 0 0 15 05 1 1 0 1 15 03 05
Ingredients
Sauce(s) 50 20 % 22 0 17 26 0 0 26 05 0 0 18 35
TOTAL %5 60 33 9 1 m &5 2 & 6 4 B 3 B8 20
Without Philly
m B0 4 1 0 75 W0 0 22 0 3% 2 0 3 1 Sl
. Without
Pita & W0 1 o0 0 0 2 15 1 1 5 0 0 0 15 Cheems LE
Cheese 5 4 3 18 78 W 06 0 0 42 26 0 12 0
Veggie 2 % o0 0 0 0 15 05 1 1 0 1 15 03 05
Ingredients
Sauce(s) 50 20 % 22 0 17 26 0 0 26 05 0 0 18 35
TOTAL %0 591 2% 5 0 W0 70 W & & 4 & 2 33 27
Without Philly
200 26 72 15 0 10 WO 0 & 0 6 & 0 & 1 Sl
Without
Bun W0 335 1B 7 2 20 60 I 2 3 % B 2 W 2 Cheems LF
Cheese % T 5 3 0 1 W 1 0 0 1 & 0 2 0
Veggie 3 3% 0 0 0 0 2B 1 15 15 0 15 23 04 08
Ingredients
Sauce(s) 0 38 2 3 0 2% 3% 0 0 36 07 0 0 25 49
TOTAL 458 1091 53 15 2 387 1340 4 8 8 8 B 4 59 37
Without Philly
200 26 72 15 0 10 WO 0 & 0 6 & 0 & 1 Sl
. Without
Pita & W0 1 o0 0 0 2 15 1 1 5 0 0 0 15 cheees LE
Cheese % T 5 3 0 1 W 1 0 0 1 & 0 2 0
Veggie 3 3% 0 0 0 0 2B 1 15 15 0 15 23 04 08
Ingredients
Sauce(s) 0 378 2 3 0 2% 3% 0 0 36 07 0 0 25 49
TOTAL 378 8% 35 8 0 167 %0 W 7 7 1B W 2 4 3




Without Philly

m 9 2 1 o0 1 m ® 1 05 5 1 0 5 8 Sl
Without
Bun & 18 95 37 11 M 335 A 11 16 8 8 11 53 1 che
Cheese 5 4 3 18 0 78 11 06 0 0 42 26 0 12 0 W“h:,“éB“h
Veggie 2 2% 0 0 0 0 15 05 1 1 0 1 15 03 05
Ingredients
Sauce(s) 5 20 1% 22 0 1 2k 0 0 26 05 0 0 18 35
TOTAL %5 69 3N 9 1 154 85 338 3 6 W 12 3 4 2
Without Philly
m 9 2 1 o0 1 m ® 1 05 5 1 0 5 8 Sl
. Without
Pita @ 10 1 o0 o0 o0 2% % 1 1 5 0 0 0 1 cheo
Cheese 5 4 3 18 0 78 W 06 0 0 42 26 0 12 0 W“h:,“éB“h
Veggie 2 2% 0 0 0 0 15 05 1 1 0 1 15 03 05
Ingredients
Sauce(s) 5 20 1% 22 0 1 2k 0 0 26 05 0 0 18 35
TOTAL 2% 50 2 5 0 38 740 3 3 6 15 & 2 35 28
Without Philly
200 % 34 17 0 220 187 28 2 1 W 2 0 0 1 E——
Without
Bun %0 335 8 7 2 220 60 P 2 3 % B 2 W chesnotte
Cheese % 7 5 3 0 1B W 1 0 0 71 4 0 W 0 W“h:,“éB“h
Veggie 3 3% 0 0 0 0 2 1 15 15 0 15 23 04 08
Ingredients
Sauce(s) M 3 2 3 0 2% 3% 0 0 36 07 0 0 25 49
TOTAL W8 L 4 15 2 2T B 6 6 9 3% B & 6 &
Without Philly
200 % 34 17 0 220 187 28 2 1 W 2 0 10 1 E——
. Without
Pita @ 10 1 o0 o0 o0 2% % 1 1 5 0 0 0 1 cheo
Cheese % 7 5 3 0 1B W 1 0 0 71 4 0 W 0 W“h:,“éB“h
Veggie 3 3% 0 0 0 0 2B 1 15 15 0 15 23 04 08

Ingredients



Sauce(s)
TOTAL

Saj Wrap
Veggies
Sauces

Fries
Total

Saj Wrap
Veggies
Sauces

Fries
Total

Saj Wrap
Veggies
Sauces

Fries
Total

Saj Wrap
Veggies
Sauces

Fries
Total

10
378

113

15

60

n

40
359

113

15

60

n

40
359

113

15

60

n

40
359

113

378
159

250

230
16
225
128
849

260

230
16
225
128
859

248

230
16
225
128
847

400

230
16
225
128
999

22
31

45
15

31
6.82
43.8

6.5
15

31
6.82
458

15.3
15

31
6.82
54.6

10
15

31
6.82
49.3

48
16
1.4

25

48
16
8.9

19

48
16
143

48
16
6.4

18
28

0.6

18
18

24
57

15

14

89
43

14

57
102

369
991

100
370

215
8
169

125
370

215
8
194

92
370

215
8
761

500
370

215
8
1169

3.62

15
67.6

45
3.62

15
67.6

45
3.62

15
66.6

45
3.62

15
68.6

0.9

14
13

0.9

14
6.3

0.9

14
43

0.9

14
43

3.6

181
22
0.28
6.29

181
22
0.28
6.3

181
22
0.28
439

181
22
0.28
43

0.7
23

35

0.5

8.4
15
53.4

28

0.5

8.4
15
bo.4

226

0.5
8.4
15
41

30

0.5

8.4

15
48.4

[ — B - R T — i~ 2 B — )

o —_- O o1 ©

25
35

15

27
10

49
36

n
20

29

369

20

29

339

20

29

319

95.9




Nutritional Information Vegetarian V Vegan VG a
e

PLATTERS Gluten Free GF Lactose Free LF Egg Free EF Q{Mﬁ

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).
* No corn products used in our recipes whatsoever.
W Soy is used in making Chicken Kebab / Souvlaki.
* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.

Dietary
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Total Serving
Calories
Total Fat
Saturated Fat
Trans Fat
Cholesterol

Without Garlic

Chicken
Sauce EF

SHEVE )
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Without Garlic
Sauce EF
Without Tzatziki
Sauce LF

Beef Shawarma




Without Garlic

26 497 339 158 14 206 W& 0 0 0 452 0 0 2 1 GF Sauce
Rice W5 22 0 0 0 0 0 4 0 0 4t 0 0 0 84 Without Tzatziki
Sauce LF
GardenSalad 10 %3 18 26 0 0 1 1 25 49 27 8 6 3 5
Sauce(s) W0 S0 32 46 0 3% 58 0 0 52 5 0 0 3% 7
TOTAL 6 1382 84 23 1 238 T% 5 3 W 5 8 6 4 R
200 9 35 12 0 107 W5 0 0 0 3% 0 48 0 47 GF
Rice 270 5 0 0 0 0 0 ¥ 0 0 32 0 0 0 63
Pineapple 7 2 0o o0 o0 0 0 7 07 6 0 0 5 0 0F
(2 slices)
Garden Salad 10 %3 18 26 0 0 % 1 25 49 27 8 6 3 5
Sauce(s) 50 20 % 22 0 1 2%k 0 0 26 5 0 0 18 35
TOTAL 687 48 38 6 0 T4 43 48 & W% & 8 M a2
200 19 35 12 0 107 %8 0 0 0 3% 0 48 0 47 GF
Rice 270 5 0 0 0 0 0 ¥ 0 0 32 0 0 0 63
Garden Salad 10 %3 18 26 0 0 % 1 25 49 27 8 6 3 5
Sauce(s) 50 20 % 22 0 T 26 0 0 26 05 0 0 18 35
TOTAL 680 721 38 6 0 T4 k& & 3 8 & 8 M A W
200 208 51 09 0 M 2205 0 0 0 & 0 0 0 34 GF Without Tzatziki
Sauce LF
Rice 270 5 0 0 0 0 0 ¥ 0 0 32 0 0 0 63
GardenSalad 10 %3 18 26 0 0 % 1 25 49 27 8 6 3 5
Sauce(s) 50 20 % 22 0 1 26 0 0 26 05 0 0 18 35
TOTAL 680 T56 39 6 0 16 483 M 3 8 & 8 6 18
200 248 96 34 0 7 127 85 14 19 40 12 95 47 A Without Tzatziki
Sauce LF
Rice 270 5 0 0 0 0 0 ¥ 0 0 32 0 0 0 63
GardenSalad 10 %3 18 26 0 0 % 1 25 49 27 8 6 3 5
Sauce(s) 50 20 % 22 0 1 26 0 0 26 25 0 0 18 35
TOTAL 680 9% 4 8 O 9% A5 50 & 9 4 0 6 B 3
452 50 % 4k 0 259 330 58 23 12 68 9 84 58 2%
Rice W5 22 0 0 0 0 0 4 0 0 4t 0 0 0 84
Pineapple 7 77 0 o0 o 0 o0 7 07 6 0 0 5 0 07



(2 slices)

GardenSalad 160 13 18 26 0 0 % 12 25 49 27 8 6 3 5
Sauce(s) 50 20 % 22 0 1 246 0 0 26 25 0 0 18 35
TOTAL 081 1206 5 9 0 2% 608 6 6 B 18 W T 7 A&
Without Philly
20 27 N 43 0 73 12 0 0 0 4 0 0 14 68 Sauce EF
Bun 0 335 18 7 2 220 630 ¥ 2 3 16 15 2 10 20 W“h°“ilfh“se
Rice 20 1B5 0 o0 0 0 0 ¥ 0 0 32 0 0 0 63
GardenSalad 160 143 18 26 0 0 % 12 25 49 271 8 6 3 5
Sauce(s) 50 20 % 22 0 1 246 0 0 26 25 0 0 18 35
TOTAL 80 M50 63 16 2 30 1030 8 5 M 13 23 68 hk &2
200 26 72 15 0 10 10 0 & 0 6 & 0 & 1 L s LT
Sauce EF
Bun 0 335 18 7 2 220 630 3 2 3 16 15 2 10 20 W“h°“ilfh“se
Rice 20 1B5 0 o0 0 0 0 ¥ 0 0 32 0 0 0 63
Garden Salad 10 143 18 26 0 0 W% 1 25 49 27 8 6 3 5
Sauce(s) 50 20 % 22 0 1 246 0 0 26 25 0 0 18 35
TOTAL 80 T4 59 13 2 367 1058 8 9 M 8 2 68 3/ &
Without Philly
20 %9 34 17 0 2 1187 28 2 1 W 2 0 W %
Sauce EF
Bun 0 335 18 7 2 220 630 ¥ 2 3 16 15 2 10 20 W“h°“ilfh“se
Rice 270 85 0 0 0 0 0 2% 0 0 32 0 0 0 63 W"h“’,“éB“h
GardenSalad 10 13 18 26 0 0 % 12 25 49 271 8 6 3 5
Sauce(s) 50 20 % 22 0 1 246 0 0 26 25 0 0 18 35
TOTAL 80 1052 55 1% 2 257 1095 108 7 12 3% 25 68 4 50




Nutritional Information Vegetarian V Vegan VG a
e
Osmows

ON THE Rrocks-sTIX-VEGGIES Gluten Free GF Lactose Free LF  Egg Free EF MODERN MEDTEARANER CUSNE

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).
* No corn products used in our recipes whatsoever.
W Soy is used in making Chicken Kebab / Souvlaki.
* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.

Dietary
Options

Carbohydrates
Gluten Free
Lactose Free

Saturated Fat
Vegetarian

(=]
[
>
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2]
]
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o
—

Calories
Total Fat
Trans Fat
Cholesterol

Medium Chicken Without Garlic
- : Sauce EF

On The Rocks

Large Chicken Without Garlic
Sauce EF

On The Rocks

Medium Chicken Without Garlic
- : Sauce EF

On The Stix




Fries 200 260 7 1 0 2 % & 0 & 0 1 0 8
Sauce(s) n 38 2 3 2% 3% 0 0 36 07 0 0 B 49
TOTAL 383 788 3% 5 9 & 1 6 & 4 2 1 28 0
Without Garlic
2 30 9 2 B W0 0 4& 0 0 & 0 & GF LF Sauce
Fries 00 390 N 15 9 3 2% 6 0 6 0 B 0 1
Sauce(s) 00 540 32 4k 3% 58 0 0 52 1 0 0 3% 7
TOTAL 626 1230 52 8 9 61 2% W 5 T & 18 & 3
Without Garlic
m /0 45 1 % s o0 22 0 3% 2 0 3 7 GF LF conce
Veggies with ), o 15 26 0 95 69 0 39 0 2 2 05 03
Seasoning
Sauce(s) B W2 N 15 n B 0 0 18 07 0 0 1B 25
TOTAL 35 508 3 5 8 13 7 22 6 3% 2 2% 17 MW
Without Garlic
26 30 9 2 W 100 0 4k 0 0 & 0 6 W GF LF once
Veggies with 5.0 90 3 49 0 % 1 0 7 0 3% 3% 08 04
Seasoning
Sauce(s) B W2 N 15 n B 0 o0 18 1 0 0 1B 25
TOTAL 01 TN 53 8 6 U] MW & 9 T & 3% 2 1
Without Garlic
m 157 65 25 B 75 0 0 0 28 0 0 8 4 GF LF once
Rice 270 15 0 0 0 0 ¥ 0 0 32 0 0 0 63 Without Tzatziki
Sauce LF
Sauce(s) n 38 2 3 2% 39 0 0 36 45 0 0 B 49
TOTAL B3 610 B 6 61 44& B 0 & 3% 0 0 B B
Without Garlic
2 M B 5 % 1 0 0 0 5% 0 0 1 8 GF LF once
Rice W5 202 0 0 0 0 & 0 0 4 0 0 0 84 Without Tzatziki
Sauce LF
Sauce(s) 00 540 32 4k 3% 5 0 0 52 5 0 0 3% 7
TOTAL 7 W05 45 9 20 68 & 0 5 6 0 0 5 23
Without Garlic
M 157 65 25 B 75 0 0 0 28 0 0 8 4 GF LF o
Fries 200 20 7 1 0 2 % 4 0 4 0 T 0 8 L LLCDHZ e L
Sauce LF
Sauce(s) 0 38 2 3 2% 39 0 0 36 45 0 0 B 49



TOTAL 383 795 3% 7 0 6 4k 16 5 3 0 17 B W
Without Garlic
2 % 1B 5 0 8 150 0 0 5% 0 0 1 8 GF LF conce
Fries 30 3 1 15 0 9 3 % 0 6 0 1B 0 1 Without Tzatziki
Sauce LF
Sauce(s) 00 540 32 4k 0 3% 528 O 52 5 0 0 3% 7
TOTAL 626 146 56 M 0 129 681 2% 5 6 0 18 5 2
Without Garlic
M 48 B3 79 06 W2 92 0 0 26 0 0 1 6 GF LF conce
Rice 270 B5 0 0 0 0 0 2 0 32 0 0 0 43 Without Tzatziki
Sauce LF
Sauce(s) M 3 2 3 0 2% 39 0 36 45 0 0 B 49
TOTAL B3 6 3 M 1 16 W 5 3 0 0 2 1
Without Garlic
226 497 339 158 14 206 186 0 0 42 0 0 2 1 GF LF i
Rice W5 202 0 0 0 0 0 & 0 4 0 0 0 84 L LLCDHZ e L
Sauce LF
Sauce(s) 00 540 32 4k 0 3 528 O 52 5 0 0 3% 7
TOTAL M 139 6 10 1 28 T2 A2 5 55 0 0 38 20
Without Garlic
M 248 B3 79 06 W2 92 0 0 26 0 0 1 6 GF LF conce
Fries 200 260 7 1 0 0 2 1% 0 4 0 12 0 8 Without Tzatziki
Sauce LF
Sauce(s) 0 3 2 3 0 2% 39 0 36 45 0 0 B 49
TOTAL 183 886 4 12 1 126 463 16 5N 0 172 % W
Without Garlic
226 497 339 158 14 206 186 0 0 42 0 0 2 1 GF LF conce
Fries 30 3 1 15 0 9 3 % 0 6 0 1B 0 1 Without Tzatziki
Sauce LF
Sauce(s) 00 540 32 4k 0 3% 528 O 52 5 0 0 3% 7
TOTAL 626 W20 T 2 1 Wl M5 2% 5 5% 0 18 38 3
Without Garlic
M W 65 25 0 4 75 0 0 28 0 0 8 4 GF LF once
Veggieswith ), o 8 26 0 0 95 69 39 0 2% 2% 05 03
Seasoning
Sauce(s) %5 ®2 0nm 15 0 N 1 0 8 07 0 0 1B 25
TOTAL a5 55 3% 7 0 5 28 7 6 B % W B T




Without Garlic

2 3% 13 5 0 8 1 0 0 0 5% 0 0 1 8 GF LF Sauce
Veggieswith .\ 00 39 47 0 0w W 0 7 0 3% 3% 08 04
Seasoning
Sauce(s) % 19 1M 15 0o nm B3 0 0 18 5 0 0 1B 25
TOTAL 601 78 5 M 0 9 297 W 0 9 & 3% 3% 3 1
Without Garlic
m 48 B3 79 06 W2 9 0 0 0 2 0 0 1 6 GF LF Sauce
Veggieswith ), 4o 8 26 0 0 95 69 0 39 0 2 2 05 03
Seasoning
Sauce(s) % 9 1M 15 0o M 1B 0 0 18 07 0 0 1B 25
TOTAL 35 606 4 1 1 M 85 7T 0 6 2B U U B 9
Without Garlic
26 497 339 158 14 206 1 0 0 0 42 0 0 2 1 GF LF Sauce
Veggieswith 50 90 » 47 0 0 0w W 0 7T 0 3% 3% 08 04
Seasoning
Sauce(s) % 19 1M 15 0o m B 0 0 18 5 0 0 1B 25
TOTAL 601 9% T 2 1 25 3 1 0 9 50 3% 3% 1 15
Without Garlic
m 7 35 06 0 0 4 82 35 11 3 12 0 12 47 GF LF Sauce VG
Rice 270 185 0 0 0 0 0 29 0 0 32 0 0 0 63
Sauce(s) 0 378 2 3 0 2% %9 0 0 36 45 0 0 25 49
TOTAL 453 590 2% & 0 2% M2 3 & 5 M 1 0 2% 1
Without Garlic
2 Wk 7T 12 0 0 8 1 7 22 6 24 0 2 94 GF LF SaeaVG
Rice 45 202 0 0 0 0 0 4& 0 0 4k 0 0O 0 84
Sauce(s) 00 540 32 46 0 3% 58 0 0 52 5 0 0 3% 7
TOTAL M 886 39 6 0 3% 6 58 7 7 15 2 0 38 25
Without Garlic
m 7 35 06 0 0 4 82 35 11 3 12 0 12 47 GF LF SaueaVG
Fries 200 220 7 1 0 o0 2 % & 0 & 0 122 0 8
Sauce(s) 0 38 2 3 0 2% 3% 0 0 36 45 0 0 25 49
TOTAL 83 T5 3B 5 0 2% Mk 2% 8 5 1 1 1 2% 18
Without Garlic
2 Wk 7T 12 0 0 8 1 7 22 6 24 0 2 94 GF LF

Sauce VG



Fries 300 39 N 15 9 3 2% 6 0 6 0 B 0 1
Sauce(s) 00 540 32 4k 3% 5 0 0 52 5 0 0 3% 7
TOTAL 626 1076 50 7 3 67 & W 7 T 2 18 38 28
Without Garlic
m T 35 06 0 4 82 35 1 3 12 0 12 41 V GF LF SaueaVG
Veggies with ., 0 0 g4 0 95 69 0 39 0 2 2 05 03
Seasoning
Sauce(s) B W2 N 15 n B 0 0 18 45 0 0 1B 25
TOTAL 35 &35 33 5 n W 5 & 7 8 B U B 7
Without Garlic
2 Wk T 12 0 8 % 7 22 6 2 0 26 9% V GF LF E—
Veggies with 5.0 90 3 49 0 % 1 0 7 0 3% 3% 08 04
Seasoning
Sauce(s) B W2 N 15 n B 0 0 18 5 0 0 1B 25
TOTAL 01 65 5 7 n 28 W 7 MmOMm ¥ ¥ B N
W0 510 ek 3 2% 150 0 08 0 120 8§ 0 8 2
Chickpeas % 09 N8 59 0 100 897 27 199 TR
Sauce(s) n 38 2 3 2% 3% 0 0 36 07 0 0 B 49
TOTAL 8 19T 682 M9 24 1619 897 08 63 "2"' 8 0 4 619
20 98 2% 5 8 20 0 15 0 276 W% 0 W 40
Chickpeas W0 92 46k 87 0 1289 "’38' K1 % n s
Sauce(s) 00 540 32 &k 3% 58 0 0 52 1 0 0 3% 17
TOTAL 1230 228 "Z‘" 181 502 238 "'38' 5 93 1 % 0 & 9%
W0 5% 2 9 W 25 0 0 0 9% 0 0 2 M
Chickpeas % 09 N8 59 0 100 897 27 199 TR
Sauce(s) n 38 2 3 2% 39 0 0 36 45 0 0 B 49
TOTAL 87 1621 758 119 M 23 87 0 63 M4 0 0 66 599



Chickpeas
Sauce(s)
TOTAL

Chickpeas
Sauce(s)
TOTAL

Chickpeas
Sauce(s)
TOTAL

Chickpeas
Sauce(s)
TOTAL

Chickpeas

Sauce(s)
TOTAL

120

410
100
1230

m

341
10
530

226

410
100
136

113

341
10
530

226

410
100
136

961

926

540
242

248

709
378
1335

491

926
540
1963

U

709
378
64

144

926
540
1610

39.6

4é.4
32
18

15.3

318
22
69.1

339

4é.4
32
n23

35

318
22
513

4é.4
32
85.4

153

8.7
LA
28.4

19

5.9

168
15.8

8.7
!
289

0.6

5.9

9.5

12

8.7
b4
143

263

34

291

102

24
126

204

34
238

24
24

34
34

457

1289

528
221

92

1100
369
1561

184

1289
528
2001

43

1100
369
1512

86

1289
528
1903

8.2

89.7

919

16

35

35

41
5.2
9.3

21
3.6
6.3

41
5.2
9.3

11

21
3.6
14

22

41
5.2
1ns

m

24

200

226

19.9
45
41

45.2

24

14.2

19.9
45
214

24

35

2.4

2.4

49

1
36
102

14
25
40

1
36
55

12

14
25
40.2

2.4

1
36
55.4

245

51

82.5

4
49
519

12

51

10

41

4
49
50.6

9.4

51

67.4




Nutritional Information Vegetarian V Vegan VG a
e
DAILY SPECIALS Gluten Free GF Lactose Free LF Egg Free EF Q‘"{:ﬂ"ﬂmﬂ"ﬂﬂs{:

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).
* No corn products used in our recipes whatsoever.
W Soy is used in making Chicken Kebab / Souvlaki.
* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.

Dietary
Options

(O]
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Gluten Free
Lactose Free

Total Serving
Calories
Total Fat
Saturated Fat
Trans Fat
Cholesterol
Vegetarian

Without Tzatziki

Monday Special
EF Sauce LF

Beef Kofta

=
oo
o

Tuesday Without Philly
Sauce EF

Special
Philly Chicken




Without Tzatziki

0 25 0 0 0 0 0 5 35 1 0 0 46 0 0 EF Sauce VGLF
Without Pita on
Rice 220 M5 0 0 0 0 0 25 0 0 27 0 0 0 54 the side AND on
Salad GF
Garden Salad % m 13 2 0 0 M 9 19 38 21 62 51 23 38
Sauce(s) 6 26 13 18 0 % M 0 0 21 & 0 0 1% 28
TOTAL 495 46T 2% & 0 1% 22 3® 5 7 6 5% 1 1
0 8 17 06 0 5 72 0 0 0 18 0 24 0 23 GF
Rice 230 M5 0 0 0 0 0 25 0 0 27 0 0 0 54
Pineapple 35 W 0 0 0 0 0 35 04 3 0 0 25 0 04
(1 slice)
Garden Salad % m 13 2 0 0 M 19 38 21 62 5 23 38
Sauce(s) 49 26 1 21 0 171 259 0 25 24 O 0 18 34
TOTAL 508 590 57 5 0 70 3 38 2 9 2% 6 5 2 15
Without Tzatziki
68 b 21 04 O 0 2 49 21 07 18 07 0 07 28 Sauce VG LF
Without Pita on
Rice 230 M5 0 0 0 0 0 25 0 0 27 0 0 0 54 the side AND on
Salad GF
Garden Salad % m 13 2 0 0 1 9 19 38 21 62 51 23 38
Sauce(s) 2 26 1B 19 0 W% m 0 0 22 &4 0 0 % 29
TOTAL Le5 498 28 & 0 1% 2248 3» 4 7 M 1 B 1M 1B
0 8 17 06 0 5 72 0 0 0 18 0 24 0 23 GF EF
Rice 230 M5 0 0 0 0 0 25 0 0 27 0 0 0 54
Garden Salad % m 13 2 0 0 M 9 19 38 21 62 51 23 38
Sauce(s) 9 26 1% 21 0 17 259 0 0 25 24 O 0 18 34
TOTAL 506 580 31 5 0 70 34 3% 2 5 25 6 5 2 15
Without Tzatziki
0 104 25 05 0 5 102 0 0 0 20 0 0 0 17 GF EF Sauce LF
Rice 230 M5 0 0 0 0 0 25 0 0 27 0 0 0 54



GardenSalad 1”5 m B 2 0 0 W 9 19 38 21 62 5 23 38
Sauce(s) 9 6 6 21 0 W 2% 0 0 25 24 0 0 1B 34
TOTAL 504 59 39 6 0 16 488 4 3 8 4 8 6 N W

Without Philly

0 52 46 1 0 75 s 0 23 0 3/ 21 0 31 Sauce EF

Rice 20 m5 0 0 0 0 0 25 0 0 27 0 0 0 54
GardenSalad 15 M B 2 0 0 W 9 19 38 21 62 5 23 38
Sauce(s) 2 2 B 19 0 W om 0 0 22 4 0 0 W 29
TOTAL 5 6n 3% 5 0 89 22 3% & 6 4 8 5 W W




Nutritional Information Vegetarian V Vegan VG a
e
SPECIALTY DISHES Gluten Free GF Lactose Free LF Egg Free EF Q‘"{:ﬂ"ﬂmﬂ"ﬂﬂs{:

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).
* No corn products used in our recipes whatsoever.
W Soy is used in making Chicken Kebab / Souvlaki.
* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.

Dietary
Options

Carbohydrates
Gluten Free
Lactose Free

Saturated Fat
Vegetarian
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Calories
Total Fat
Trans Fat
Cholesterol

Medium Half & Without Garlic
: : Sauce EF

Half Chicken

Large Half & Without Garlic
" Sauce EF

Half Chicken




Without Garlic

m s 65 25 0 4 5 0 0 0 28 0 8 4 GF LF Sauce
Half Rice & 225 198 35 05 0 0 1 23 2 0 36 0 0 72
Half Fries
Sauce(s) 0 38 2 3 0 2% 3% 0 0 36 45 0 % 49
TOTAL M8 T 2 6 0 61 M5 B 2 & 3 0 B %
Without Garlic
2 3% 13 5 0 8 10 0 0 0 5 0 % 8 GF LF conce
SR AR 3% 29 52 07 0 35 15 33 3 0 52 0 01
Half Fries
Sauce(s) 00 540 32 4t 0 3% 58 0 0 52 5 0 % 7
TOTAL 69 M50 50 10 0 126 680 33 3 5 66 0 52 25
Without Garlic
M 248 153 79 06 W2 92 0 0 0 26 0 1 6 GF LF Sauce
Half Rice & 225 198 35 05 0 0 1 23 2 0 36 0 0 72
Half Fries
Sauce(s) 0 38 2 3 2% %9 0 36 45 0 % 49
TOTAL W8 8% 39 9 2 42 B3 L3 0 % 18
Without Garlic
26 497 339 158 14 206 186 0 0 0 452 0 2 1 GF LF Sauce
Half Rice & 3% 2% 52 07 0 35 15 3 3 0 52 0 0
Half Fries
Sauce(s) 00 540 32 4t 0 3% 58 0 0 52 5 0 % 7
TOTAL 69 1B M AN 1 242 T 3 3 5 5 0 8 W
Without Garlic
m T 35 06 0 0 4 82 35 1M 3 12 12 47 GF LF SaueaVG
SR AR 235 198 35 05 0 0 1 23 2 0 36 0 0 72
Half Fries
Sauce(s) 0 38 2 3 0 2% 3% 0 0 36 45 0 %49
TOTAL M8 653 ¥ & 0 % B N 6 5 n 1 % 1
Without Garlic
2 Wk 7 12 0 0 8 % 7 22 & 24 24 94 GF LF SaueaVG
Half Rice & 3% 2% 52 07 0 35 15 3 3 0 52 0 0
Half Fries
Sauce(s) 00 540 32 4k 0 3% 58 0 0 52 5 0 % 7
TOTAL 69 980 4 6 O 38 66 & W T % 2 8




Without Tzatziki

m 7 35 06 0 0 4 82 35 11 3 12 0 12 47 g
B:b”amG”;Ezih 0 W 10 15 0 0 3 95 2 3 35 05 9 1 the side AND on
Salad GF
Fattouch Salad 160 3 18 26 0 0 1 12 25 49 271 8 6 3 5
Pita 8 110 1 0 0 0 25 15 1 1 0 015
Sauce(s) 5 20 16 22 0 W 2k 0 0 26 0 8 35
TOTAL 57 730 4 7 0 T 608 45 9 1B W M 15 29 &
Without Tzatziki
20 5§ 0 0 0 0 0 W 0 2 0 0 92 0 0 Sauce VG LF
B:b”amG”;Ezih 0 W 10 15 0 0 3 95 2 3 35 05 9 1 the side AND on
Salad GF
Fattouch Salad 160 3 18 26 0 0 1 12 25 49 271 8 6 3 5
Pita & 10 1 0 0 0 2% 15 1 1 5 0 0 0 1
Sauce(s) 50 20 16 22 0 W 2k 0 0 26 22 0 0 18 35
TOTAL 59 706 4 6 0 T 565 48 6 1% 1 9 8 28 38
m 1% 45 1 0 75 5 0 22 0 3% 2 0 3 71
Fries 200 20 7 1 0 2 16 & 50 12 0
Cheese Curds 32 100 8 5 3 19 2 0 7 1 0 2
Gravy 29 95 16 05 08 2 M 19 04 1 12 45 03 12 04
Sauce(s) % 92 n 15 0 M W3 0 0 18 03 0 0 1B 25
TOTAL 09 97 N9 1 18 46 M 7T 3 8 M O 3} OB
26 30 9 2 0 150 110 0 4& 0 0 & 0 6 1
Fries 30 39 © 15 0 9 3 2 6 0 6 0 B 0 1
Cheese Curds 4 W3 1m 72 0 & 212 29 0 0 1 % 0 29 0
Gravy G Wk 26 07 12 33 107 29 07 15 18 68 05 18 05
Sauce(s) % 92 n 15 0 M W3 0 0 18 1 0 0 1B 25
TOTAL 648 M69 45 1B 1 U6 65 5 M 3 8 B/ B 4 N




m 157 65 25 0 43 15 0 0 0 28 0 0 8 4

Fries 200 260 7 1 0 0 2 16 4 0 4 0 12 0 8
Cheese Curds 32 100 8 5 0 30 190 2 0 0 ) 10 0 20 0
Gravy 29 % 16 05 08 22 T 19 04 1 12 45 03 12 04
Sauce(s) %192 N 15 0 nm 183 0 0 18 03 0 0 B 25
TOTAL 409 804 34 M 1 106 &N 37 4 3 a1 1B 12 42 1B

226 36 13 5 0 86 150 0 0 0 56 0 0 16 8

Fries 300 3% M 15 0 9 3 24 6 0 6 0 18 0 12
Cheese Curds 43 W3 mn 12 0 43 212 29 0 0 0 14 0 29 0
Gravy 4 4 24 07 12 33 107 29 07 15 18 68 05 18 05
Sauce(s) %192 N 15 0 nm 183 0 0 18 1 0 0 B 25
TOTAL 648 183 48 16 1 182 665 56 1 4 B 2 19 60 23

Fries
Cheese Curds
Gravy
Sauce(s)
TOTAL

Fries
Cheese Curds
Gravy
Sauce(s)
TOTAL




Nutritional Information Vegetarian V Vegan VG a
e
BEYOND MEAT Gluten Free GF Lactose Free LF Egg Free EF Q‘"{:ﬂ"ﬂmﬂ"ﬂﬂs{:

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).

* No corn products used in our recipes whatsoever.

W Soy is used in making Chicken Kebab / Souvlaki.

* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.

BEYOND THE
ROCKS / STIX
/ VEGGIES

Dietary
Options

Total Serving
Calories
Total Fat
Saturated Fat
Trans Fat
Cholesterol
Carbohydrates
Gluten Free
Lactose Free

Without Garlic
Sauce EF VG

< RALCLEERED

Medium Beyond
The Rocks

Large Beyond Without Garlic
The Rocks 0 Sauce EF VG

Medium Beyond Without Garlic
The Stix Sauce EF VG




Fries 200 260 7 1 0 2 1 & 0 4 0 1 0 8
Sauce(s) 0 38 2 3 2% 39 0 0 36 07 0 0 25 49
TOTAL 383 818 3% & % 61 1M & & W 0 12 27 8
Without Garlic
26 %0 10 0 0 50 2 0 0 3 0 0 & 30 GF LF Sauce EF VG
Fries 300 39 1N 15 9 3 2% 6 0 6 0 1B 0 1
Sauce(s) 00 540 32 4k 3% 58 0 0 52 1 0 0 3% 7
TOTAL 626 190 53 6 3 1031 2% 6 5 3 0 18 4 B
m W0 5 0 0 2% 1 0 0 B 0 0 2 %
Chickpeas 7 709 318 59 0 T00 897 27 199 % 4
Sauce(s) 0 378 2 3 2% 39 0 0 36 07 0 0 25 49
TOTAL 530 1267 588 89 % T9 %7 0 63 36 0 0 & 609
26 %0 10 0 0 50 2 0 0 3 0 0 & 30
Chickpeas W0 9% 46k 8] 0 1289 1"38' &1 2% n s
Sauce(s) 00 540 32 4k 3% 58 0 0 52 1 0 0 3 7
TOTAL 73 1826 884 131 3% 237 M3 0 93 5 0 0 57 88
Without Garlic
m W0 5 0 0 2% 1 0 0 B 0 0 2 % GF LF Sauce EF VG
Veggies with ., 0 0 g4 0 95 69 0 39 0 2 2 05 03
Seasoning
Sauce(s) %W N 15 n B3 0 0 18 07 0 0 1B 25
TOTAL 35 538 3% 4 m 33 8 0 6 1% 2% 2% % 18
Without Garlic
26 %0 10 0 0 50 2 0 0 3 0 0 & 30 GF LF aedEEVG
Veggies with 5.0 90 3 49 0 % 1 0 7 0 3% 3% 08 04
Seasoning
Sauce(s) %W N 15 n B 0 o0 18 1 0 0 B 25
TOTAL 601 831 53 6 nm 6 12 0 9 3 3% 3% 1B 3




BEYOND

WRAPS
Without Garlic
m3 180 5 0 0 250 1 0 0 15 0 0 2 15 LF Sauce EF VG
Pita 80 100 1 0 0 250 15 1 1 5 0 0 0 15
Veggie 5 5 0 0 o 2% 05 1 1 0 5 6 1 2
Ingredients
Sauce(s) 50 210 16 22 17 264 0 0 26 05 0 0 18 35
TOTAL 21 515 22 2 m 789 1 2 5 /1| 5 6 /1| 36
Without Garlic
200 31 89 0 0 446 18 0 0 21 0 0 36 277 LF Sauce EF VG
Pita 160 200 2 0 0 500 30 2 2 10 0 0 0 30
Veggie 6 3% 0 0 o 3% 1 2 2 0 9 N 2 &
Ingredients
Sauce(s) 70 318 22 3 26 369 0 0 36 07 0 0 25 49
TOTAL 436 934 33 3 26 1350 33 [ 8 38 9 n 29 66
Without Philly
m3 180 5 0 0 250 1 0 0 15 0 0 2 15 Sauce EF VG
. 80 100 1 0 0 250 15 1 1 5 0 0 0 15 Without Cheese
Pita LF
Cheese 15 b6 3 18 78 101 06 0 0 42 24 0 12 0
Veggie 2 25 0 0 0 15 0.5 1 1 0 1 15 03 05
Ingredients
Sauce(s) 50 210 16 22 17 264 0 0 26 05 0 0 18 35
TOTAL 20 621 25 b 25 880 17 2 5 25 3 2 2 U
Without Philly
20 31 89 0 0 446 18 0 0 21 0 0 36 21 Sauce EF VG
Pita 80 100 1 0 0 2% 15 1 1 5 0 0 0 15 Without Cheese
LF
Cheese 25 71 3 13 168 1 0 0 1 (A 0 20 0
Veggie 3 35 0 0 23 1 15 15 0 15 23 04 08
Ingredients
Sauce(s) 70 318 22 3 26 369 0 0 36 07 0 0 25 49
TOTAL 3, m 3 6 37 125 19 3 6 40 6 2 51 48




BEYOND

PLATTER
Without Garlic
226 30 10 0 0 0 50 2 0 0 30 0 0 & 30 GF LF Sauce EF VG
Rice 05 22 0 0 0 0 0 4 0 0 4& 0D 0 0 84
Garden Salad %0 143 18 26 0 0 W% 12 25 49 27 8 6 3 5
Sauce(s) 00 540 32 44 0 3% 58 0 0 52 1 0 0 3% 7
TOTAL 891 M85 59 9 0 184 62 5S4 7 10 78 12 66 45 3%
BEYOND
SALAD
Without Garlic
M 180 5 0 0 0 25 1 0 0 1B 0 0 2 15 GF LF Sauce EF VG
Dressing L 9 18 26 0 0 65 39 0 39 0 0 0 0 O
Sauce(s) 3 180 95 13 0 10 15 o0 15 0 03 0 0 1 2
TOTAL 183 459 33 & 0 10 47 S5 2 & 15 0 0 1 W
Without Garlic
226 30 10 0 0 0O S 2 0 0 3 0 0 2 30 GF LF Sauce EF VG
Dressing 80 198 3% 52 0 0 13 78 0 718 0 0O 0 0O 0O
Sauce(s) 60 30 19 26 0 20 30 0 3 0 12 0 0 2 &
TOTAL 3% 918 65 8 0 2 83 1 3 8 31 0 0 2 3%
BEYOND
SPECIALTY
DISHES
Without Garlic
M 180 5 0 0 0 250 1 0 0 15 0 0 2 15 GF LF Sauce EF VG
SR AR 25 98 35 05 0 0 1 2B 2 0 3% 0 6 0 72
Half Fries
Sauce(s) 0 318 2 3 0 2 39 0 0 36 07 0 0 25 49
TOTAL K8 T75% N & 0 2% 69 % 2 & 1MW 0 6 N A
Without Garlic
226 30 10 0 0 0O S0 2 0 0 3 0 0 & 30 GF LF

Sauce EF VG



Half Rice &

. 353 29 5.2 0.7 0 35 15 33 3 0 5.2 0 9 0 10
Half Fries
Sauce(s) 100 50 32 L4 0 35 528 0 0 5.2 1 0 0 36 1
TOTAL 679 M9 47 5 0 38 1030 35 3 5 36 0 9 40 47
N3 180 5 0 0 0 250 1 0 0 15 0 0 2 15
Fries 200 260 1 1 0 0 2 16 b 0 b 0 12 0 8
Cheese Curds 32 100 8 5 0 30 190 2 0 0 1 10 0 20 0
Gravy 29 95 16 05 0.8 22 n 19 0.4 1 12 45 0.3 12 0.4
Sauce(s) 35 192 N 15 0 N 133 0 0 18 03 0 0 13 25
TOTAL 409 827 33 8 1 63 646 38 b 3 28 15 12 36 26
226 360 10 0 0 0 500 2 0 0 30 0 0 4 30
Fries 300 390 n 15 0 9 3 24 6 0 6 0 18 0 12
Cheese Curds 43 143 N 1.2 0 43 2712 29 0 0 10 14 0 29 0
Gravy Lk 1446 24 07 12 33 107 29 0.7 15 18 6.8 05 18 05
Sauce(s) 35 192 N 15 0 N 133 0 0 18 1 0 0 13 25
TOTAL 648 1229 45 N 1 9% 1015 58 1 3 49 21 19 48 35
BEYOND
DAILY
SPECIAL
Without Philly
N3 180 5 0 0 0 250 1 0 0 15 0 0 2 15 N3 Sauce EF
Rice 230 N5 0 0 0 0 0 25 0 0 21 0 0 0 54 230
Garden Salad 125 m 13 2 0 0 n 9 19 38 21 6.2 5 2.3 38 125
Sauce(s) 42 226 13 19 0 14 m 0 0 22 4 0 14 29 42
TOTAL 510 632 3 4 0 16 472 3 2 6 24 51 18 21 510




Nutritional Information Vegetarian V Vegan VG a
ke

SAUCES Gluten Free GF Lactose Free LF Egg Free EF Qﬁmmmﬂﬂm{:

There may be traces of allergens. Please advise staff of any allergy restrictions.

* All items are Tree Nut Free and Peanut Free, excluding Baklawa (made in different facility).

* No corn products used in our recipes whatsoever.

W Soy is used in making Chicken Kebab / Souvlaki.
* Some items and sauces may include Sesame.

* All our sauces and cheeses are Pasteurized.
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Garlic B 18 0 1 222 0 0 22 04 O 0 B 29 V GF LF
B 2 0 1% 22 0 0 2 0 0 0 15 3
Light & Vegan vV Vv
Garlic W 3 0 0 400 ¢ 0 2 02 0 1 G GF LF EF
i 3 0 0 400 ¢ 0 2 02 0 1
21 m 1n 07 0 0 % 51 13 07 38 0 0 7% 15 V VG GF LF EF
A M N 1 0 0 15 5 1 1 4 0 0 8 2
42 221 13 18 0 1 222 0 0 22 04 O 0 B 29 V GF LF
B 21 1B 2 0 1% 22 0 0 2 0 0 0 15 3
Tzatziki 28 40 3 1 0 5 15 1 0 0 1 2 0 2 0 v GF EF
28 & 3 1 0 5 M 1 0 0 1 2 0 2 0
Salad Dressing 40 176 18 26 0 0 65 39 0 39 0 0 0 0 0 V VG GF LF EF
4 176 18 3 0 0 1 4 0 4 0 0 0 0 0




TOTAL

100
100

329
329

5.4
5

158 0.06
2 0

28
3

15
15

66.7
67

15

EF



