$s
The Mglii[§pof® Nutritional Menu (Per Serving)

a fondue restaurant

CHEESE FONDUE CALS FAT(g) FATS(g) SOD(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
Cheddar 320 21 12 473 7 0 17 8
Fiesta 321 21 12 628 8 0 17 8
Spinach Artichoke 298 22 14 686 8 1 16 8
Traditional Swiss 396 25 17 200 9 0 23 10
Wisconsin Trio 374 25 17 592 8 0 18 10

SALADS (no dressing) CALS FAT(g) FAT-S(g) SOD(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
Caesar 91 4 1 338 9 2 4 2
California 60 4 2 121 4 1 3
House 188 12 6 277 8 1 1 5
Spinach Mushroom 36 1 0 70 4 1 2 1

SALAD DRESSINGS (1 0z) CALS FAT(g) FATS(g) SOD(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
Burgundy Shallot Vinaigrette 78 6 0 236 6 0 0 2
Caesar 150 15 3 290 2 0 1 4
House 72 1 0 200 16 0 0 2
Peppercorn Ranch 109 1 2 195 1 0 1 3
Raspberry Black Walnut Vinaigrette 89 6 0 261 9 0 0 2

INDIVIDUAL ENTREE SELECTIONS CALS FAT(g) FATS(g) SOD(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
All-Natural Breast of Chicken, Bourguignonne 337 12 1 151 1 0 53 8
All-Natural Breast of Chicken, Coq Au Vin 256 3 1 168 1 0 53 5
All-Natural Breast of Chicken, Court Bouillon 254 3 1 176 1 0 53 5
All-Natural Breast of Chicken, Mojo 254 3 1 209 1 0 53 5
Andouille Sausage, Bourguignonne 600 26 7 134 28 4 52 13
Andouille Sausage, Coq Au Vin 554 21 7 1144 28 4 52 12
Andouille Sausage, Court Bouillon 553 21 7 1148 28 4 52 12
Andouille Sausage , Mojo 553 21 7 167 28 4 52 12
Atlantic Salmon, Bourguignonne 459 32 5 129 1 0 43 12
Atlantic Salmon, Coq Au Vin 384 23 5 145 1 0 43 10
Atlantic Salmon, Court Bouillon 382 23 5 152 1 0 43 10
Atlantic Salmon, Mojo 282 23 5 183 1 0 43 10
Chicken Potstickers, Bourguignonne 541 21 3 191 72 7 19 12
Chicken Potstickers, Coq Au Vin 461 12 3 1209 72 7 19 9
Chicken Potstickers, Court Bouillon 459 12 3 1216 72 7 19 9
Chicken Potstickers, Mojo 459 12 3 1249 72 7 19 9
Citrus-Infused Pork Tenderloin, Bourguignonne 347 15 3 1043 13 0 40 8
Citrus-Infused Pork Tenderloin, Coq Au Vin 267 6 2 1061 13 0 40 6
Citrus-Infused Pork Tenderloin, Court Bouillon 265 6 2 1068 13 0 40 6
Citrus-Infused Pork Tenderloin, Mojo 265 6 2 1101 13 0 40 6
Cold-Water Lobster Tails, Bourguignonne 262 9 1 268 6 2 37 6
Cold-Water Lobster Tails, Coq Au Vin 182 0 0 286 6 2 37 3
Cold-Water Lobster Tails, Court Bouillon 180 0 0 293 6 2 37 3
Cold-Water Lobster Tails, Mojo 180 0 0 326 6 2 37 3
Filet Mignon, Bourguignonne 452 27 7 139 1 0 53 n
Filet Mignon, Coq Au Vin 367 17 6 158 1 0 53 9
Filet Mignon, Court Bouillon 364 17 6 166 1 0 53 9
Filet Mignon, Mojo 364 17 6 201 1 0 53 9
Maple Leaf Farms® Duck Breast, Bourguignonne 361 13 1 1007 20 4 41 8
Maple Leaf Farms® Duck Breast, Coq Au Vin 281 3 0 1025 21 4 41 5
Maple Leaf Farms® Duck Breast, Court Bouillon 279 3 0 1032 21 4 41 5
Maple Leaf Farms® Duck Breast, Mojo 279 3 0 1065 21 4 41 5
Memphis-Style BBQ Pork, Bourguignonne 452 21 4 1784 12 1 53 1
Memphis-Style BBQ Pork, Coq Au Vin 355 10 4 1805 13 1 53 8
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INDIVIDUAL ENTREE SELECTIONS CALS FAT(g) FATS(g) SOD(mg) CARB(g) FIBER(g) PROT(g) DIETPTS

Memphis-Style BBQ Pork, Court Bouillon 352 10 4 1814 12 1 53 8
Memphis-Style BBQ Pork, Mojo 352 10 4 1854 13 1 53 8
Pacific White Shrimp, Bourguignonne 315 13 1 339 3 0 46 7
Pacific White Shrimp, Coq Au Vin 235 4 1 357 3 0 46 5
Pacific White Shrimp, Court Bouillon 233 4 1 364 3 0 46 5
Pacific White Shrimp, Mojo 233 4 1 397 3 0 46 5
Seasoned Choice Angus Sirloin, Bourguignonne 426 20 5 2301 9 2 51 10
Seasoned Choice Angus Sirloin, Coq Au Vin 338 10 4 2320 9 2 51 7
Seasoned Choice Angus Sirloin, Court Bouillon 336 10 4 2328 9 2 51 7
Seasoned Choice Angus Sirloin, Mojo 336 10 4 2364 9 2 51 7
Spinach and Artichoke Ravioli, Bourguignonne 1090 52 15 787 19 12 38 25
Spinach and Artichoke Ravioli, Coq Au Vin 864 26 13 838 19 12 38 19
Spinach and Artichoke Ravioli, Court Bouillon 858 26 13 858 119 12 38 18
Spinach and Artichoke Ravioli, Mojo 859 26 13 950 19 12 38 19
Teriyaki-Marinated Sirloin, Bourguignonne 619 35 7 485 18 1 56 15
Teriyaki-Marinated Sirloin, Coq Au Vin 505 21 6 51 18 1 56 12
Teriyaki-Marinated Sirloin, Court Bouillon 501 21 6 521 18 1 56 12
Teriyaki-Marinated Sirloin, Mojo 502 21 6 568 18 1 56 12
Wild-Caught Mahi Mahi, Bourguignonne 253 10 1 190 1 0 40 6
Wild-Caught Mahi Mahi, Coq Au Vin 178 2 0 207 1 0 40 4
Wild-Caught Mahi Mahi, Court Bouillon 175 2 0 214 1 0 40 4
Wild-Caught Mahi Mahi, Mojo 176 2 0 245 1 0 40 4
Wild Mushroom Sacchetti, Bourguignonne 598 21 7 770 72 4 25 13
Wild Mushroom Sacchetti, Coq Au Vin 530 13 7 785 72 4 25 1
Wild Mushroom Sacchetti, Court Bouillon 528 13 7 791 72 4 25 1
Wild Mushroom Sacchetti, Mojo 528 13 7 819 72 4 25 1
FONDUE BY YOU CALS FAT(g) FATS(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
All-Natural Breast of Chicken, Bourguignonne 118 5 1 61 1 0 20 3
All-Natural Breast of Chicken, Coq Au Vin 84 1 0 69 1 0 20 2
All-Natural Breast of Chicken, Court Bouillon 83 1 0 72 1 0 20 2
All-Natural Breast of Chicken, Mojo 83 1 0 86 1 0 20 2
Andouille Sausage, Bourguignonne 256 12 3 468 16 2 21 6
Andouille Sausage, Coq Au Vin 230 8 3 474 16 2 21 5
Andouille Sausage, Court Bouillon 229 8 3 477 16 2 21 5
Andouille Sausage, Mojo 229 8 3 488 16 2 21 5
Atlantic Salmon, Bourguignonne 183 10 2 43 1 0 13 4
Atlantic Salmon, Coq Au Vin 156 7 1 49 1 0 13 3
Atlantic Salmon, Court Bouillon 155 7 1 52 1 0 13 3
Atlantic Salmon, Mojo 155 7 1 63 1 0 13 3
Chicken Potstickers, Bourguignonne 120 5 1 276 15 1 4 3
Chicken Potstickers, Coq Au Vin 101 3 1 281 15 1 4 2
Chicken Potstickers, Court Bouillon 101 3 1 282 15 1 4 2
Chicken Potstickers, Mojo 101 3 1 290 15 1 4 2
Citrus-Infused Pork Tenderloin, Bourguignonne 104 4 1 260 3 0 10 2
Citrus-Infused Pork Tenderloin, Coq Au Vin 82 2 1 265 3 0 10 1
Citrus-Infused Pork Tenderloin, Court Bouillon 82 2 1 267 3 0 10 1
Citrus-Infused Pork Tenderloin, Mojo 82 2 1 276 3 0 10 1
Cold-Water Lobster Tail, Bourguignonne 118 5 0 112 0 0 18 3
Cold-Water Lobster Tail, Coq Au Vin 76 0 0 122 0 0 18 2
Cold-Water Lobster Tail, Court Bouillon 75 0 0 125 0 0 18 2
Cold-Water Lobster Tail, Mojo 75 0 0 142 0 0 18 1
Filet Mignon, Bourguignonne 145 7 2 35 0 0 13 3
Filet Mignon, Coq Au Vin 123 4 2 40 1 0 13 2
Filet Mignon, Court Bouillon 122 4 2 41 1 0 13 2
Filet Mignon, Mojo 122 4 2 50 1 0 13 2
Maple Leaf Farms Duck Breast, Bourguignonne 99 4 0 236 3 0 10 2
Maple Leaf Farms Duck Breast, Coq Au Vin 74 1 0 241 3 0 10 1
Maple Leaf Farms Duck Breast, Court Bouillon 74 1 0 244 3 0 10 1
Maple Leaf Farms Duck Breast, Mojo 74 1 0 236 3 0 10 1
Memphis-Style BBQ Pork, Bourguignonne 158 7 2 600 5 1 18 4
Memphis-Style BBQ Pork, Coq Au Vin 122 3 1 608 5 1 18 3
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FONDUE BY YOU CALS FAT(g) FATS(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS

Memphis-Style BBQ Pork, Court Bouillon 121 3 1 611 5 1 18 3
Memphis-Style BBQ Pork, Mojo 121 3 1 626 5 1 18 3
Pacific White Shrimp, Bourguignonne 13 5 1 121 1 0 17 3
Pacific White Shrimp, Coq Au Vin 84 1 0 128 1 0 17 2
Pacific White Shrimp, Court Bouillon 83 1 0 130 1 0 17 2
Pacific White Shrimp, Mojo 83 1 0 142 1 0 17 2
Seasoned Choice Angus Sirloin, Bourguignonne 110 5 1 580 3 1 13 2
Seasoned Choice Angus Sirloin, Coq Au Vin 88 3 1 585 3 1 13 2
Seasoned Choice Angus Sirloin, Court Bouillon 88 3 1 587 3 1 13 2
Seasoned Choice Angus Sirloin, Mojo 88 3 1 596 3 1 13 2
Spinach and Artichoke Ravioli, Bourguignonne 364 16 5 273 41 4 14 8
Spinach and Artichoke Ravioli, Coq Au Vin 3N 10 5 285 42 4 14 6
Spinach and Artichoke Ravioli, Court Bouillon 309 10 5 290 42 4 14 6
Spinach and Artichoke Ravioli, Mojo 309 10 5 3N 42 4 14 6
Teriyaki-Marinated Sirloin, Bourguignonne 154 10 2 128 5 0 14 4
Teriyaki-Marinated Sirloin, Coq Au Vin 122 6 1 135 5 0 14 3
Teriyaki-Marinated Sirloin, Court Bouillon 121 6 1 138 5 0 14 3
Teriyaki-Marinated Sirloin, Mojo 121 6 1 151 5 0 14 3
Wild-Caught Mahi Mahi, Bourguignonne 94 3 0 56 0 0 12 2
Wild-Caught Mahi Mahi, Coq Au Vin 70 1 0 62 0 0 12 1
Wild-Caught Mahi Mahi, Court Bouillon 69 1 0 64 0 0 12 1
Wild-Caught Mahi Mahi, Mojo 69 1 0 74 0 0 12 1
Wild Mushroom Sacchetti, Bourguignonne 207 8 2 262 25 2 8 4
Wild Mushroom Sacchetti, Coq Au Vin 180 4 2 268 25 2 8 4
Wild Mushroom Sacchetti, Court Bouillon 179 4 2 270 25 2 8 4
Wild Mushroom Sacchetti, Mojo 179 4 2 281 25 2 8 4
4-COURSE EXPERIENCE ENTREES CALS FAT(g) FATS(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS

Fondue Delight, Bourguignonne 455 20 4 374 12 1 55 il
Fondue Delight, Coq Au Vin 351 8 3 397 13 1 55 8
Fondue Delight, Court Bouillon 348 8 3 406 12 1 55 7
Fondue Delight, Mojo 348 8 3 449 13 1 55 7
Fondue Fusion, Bourguignonne 665 31 6 1712 28 3 71 16
Fondue Fusion, Coq Au Vin 500 12 4 1749 29 3 7 n
Fondue Fusion, Court Bouillon 495 12 4 1764 29 3 71 1
Fondue Fusion, Mojo 496 12 4 1832 29 3 71 1
French Quarter, Bourguignonne 965 69 8 4790 26 6 61 24
French Quarter, Cog Au Vin 885 60 7 4808 26 6 61 22
French Quarter, Court Bouillon 883 60 7 4815 26 6 61 22
French Quarter, Mojo 883 60 7 4848 26 6 61 22
Good Earth Vegetarian w/ Onion Rings

. 424 22 4 594 35 6 20 10
Bourguignonne
Good Earth Vegetarian w/Edamame, Coq Au Vin 372 13 4 626 38 8 25 8
Good Earth Vegetarian w/ Edamame, Court Bouillon 369 13 4 636 38 8 25 8
Good Earth Vegetarian w/ Edamame, Mojo 370 13 4 684 38 8 25 8
Land and Sea, Bourguignonne 341 15 3 277 1 0 43 7
Land and Sea, Coq Au Vin 267 6 2 292 1 0 43 5
Land and Sea, Court Bouillon 265 6 2 298 1 0 43 5
Land and Sea, Mojo 266 6 2 327 1 0 43 5
Pacific Rim, Bourguignonne 398 20 3 885 24 1 38 10
Pacific Rim, Coq Au Vin 308 10 3 905 24 1 38 8
Pacific Rim, Court Bouillon 306 10 3 913 24 1 38 7
Pacific Rim, Mojo 306 10 3 950 24 1 38 7
Seafood Trio, Bourguignonne 450 25 3 264 1 0 55 1
Seafood Trio, Coq Au Vin 358 14 2 285 1 0 55 8
Seafood Trio, Court Bouillon 355 14 2 293 1 0 55 8
Seafood Trio, Mojo 355 14 2 331 1 0 55 8
Steak Lovers, Bourguignonne 473 27 6 1314 8 1 57 12
Steak Lovers, Coq Au Vin 374 16 6 1336 9 1 57 9
Steak Lovers, Court Bouillon 371 16 6 1345 9 1 57 9
Steak Lovers, Mojo 37 16 6 1386 9 1 57 9
Surf and Turf, Bourguignonne 488 15 3 1261 4 1 44 8
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4-COURSE EXPERIENCE ENTREES CALS FAT(g) FATS(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS

Surf and Turf, Coq Au Vin 403 5 2 1280 4 1 44 5
Surf and Turf, Court Bouillon 401 5 2 1288 4 1 44 5
Surf and Turf, Mojo 401 5 2 1323 4 1 44 5
The Classic, Bourguignonne 479 25 4 1194 15 3 56 12
The Classic, Coq Au Vin 365 1 3 1219 15 3 56 8
The Classic, Court Bouillon 362 n 3 1229 15 3 56 8
The Classic, Mojo 362 1 3 1276 15 3 56 8
FUNdue for the Kids CALS FAT(g) FAT-S(g) SOD(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
All-Natural Breast of Chicken, Bourguignonne 67 3 0 28 0 0 10
All-Natural Breast of Chicken, Coq Au Vin 48 1 0 32 0 0 10
All-Natural Breast of Chicken, Court Bouillon 47 1 0 34 0 0 10
All-Natural Breast of Chicken, Mojo 47 1 0 42 0 0 10
Teriyaki-Marinated Sirloin, Bourguignonne 86 5 1 64 2 0 8
Teriyaki-Marinated Sirloin, Coq Au Vin 65 3 1 69 2 0 8
Teriyaki-Marinated Sirloin, Court Bouillon 64 3 1 71 2 0 8
Teriyaki-Marinated Sirloin, Mojo 64 3 1 80 2 0 8
Pacific White Shrimp, Bourguignonne 66 3 0 72 0 0 10
Pacific White Shrimp, Cog Au Vin 49 1 0 76 0 0 10
Pacific White Shrimp, Court Bouillon 49 1 0 77 0 0 10
Pacific White Shrimp, Mojo 49 1 0 85 0 0 10
Citrus-Infused Pork Tenderloin, Bourguignonne 64 3 0 195 2 0 8
Citrus-Infused Pork Tenderloin, Coq Au Vin 49 1 0 198 2 0 8
Citrus-Infused Pork Tenderloin, Court Bouillon 49 1 0 200 2 0 8
Citrus-Infused Pork Tenderloin, Mojo 49 1 0 206 2 0 8
Atlantic Salmon, Bourguignonne 145 10 2 43 1 0 13
Atlantic Salmon, Coq Au Vin 118 7 1 49 1 0 13
Atlantic Salmon, Court Bouillon 118 7 1 52 1 0 13
Atlantic Salmon, Mojo 18 7 1 63 1 0 13
Spinach and Artichoke Ravioli, Bourguignonne 134 6 2 100 15 1 5
Spinach and Artichoke Ravioli, Coq Au Vin 115 4 2 104 15 1 5
Spinach and Artichoke Ravioli, Court Bouillon 114 4 2 106 15 1 5
Spinach and Artichoke Ravioli, Mojo 14 4 2 14 15 1 5
CONDIMENTS CALS FAT(g) FAT-S(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
Citrus Soy 23 0 0 678 4 0 1
Curry Sauce 54 7 1 52 1 0 0 2
Garlic Dijon Butter 130 9 6 39 0 0 0 2
Ginger Plum Sauce 19 0 0 66 6 0 0 0
Gorgonzola Port Sauce 33 5 2 90 1 0 1 2
Green Goddess 26 3 2 33 1 0 1 1
Tabasco® (1 mini bottle) 1 0 0 12 0 0 0 0
Teriyaki Glaze 1 0 0 194 3 0 0 0
Wasabi 13 0 0 4 2 0 1
Worcestershire 62 0 0 761 14 0 1
BARFOOD CALS FAT(g) FAT-S(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
Garlic Dijon Shrimp 514 22 13 836 47 2 31 12
Kobe Beef Sliders 639 32 9 871 57 1 31 15
Lobster Quesadilla 600 37 18 1201 39 2 28 15
Mediterranean Flatbread 405 17 7 623 52 3 12 9
Seared Ahi Tuna 551 9 0 2749 29 3 79 1
Smoked Salmon Bruschetta 862 46 5 2336 76 6 37 20
SIDE ITEMS CALS FAT(g) FATS(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
Bread Bowl for Cheese Fondue 103 1 0 247 20 1 3 2
Bread and Chip Bowl for Cheese Fondue 127 4 1 188 20 1 3 3
Cut Apples for Cheese Fondue 22 0 0 1 8 1 0
Dessert Plate for Chocolate Fondue 469 22 12 289 62 1 5
Premium Dipper Plate for Cheese Fondue 201- 14-20 5-7 1060-1273 2-3 0 17-19
263
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SIDE ITEMS CALS FAT(g) FATS(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS

S'mores Dessert Plate for Chocolate Fondue 539 24 12 495 74 1 6
Vegetable Cup for Cheese Fondue 14 0 0 15 3 1 1 0
Vegetable Medley with entrée, Bourguignonne 114 6 0 12 13 2 3 2
Vegetable Medley with entrée, Coq Au Vin 67 0 0 22 13 2 3 1
Vegetable Medley with entrée, Court Bouillon 66 0 0 26 13 2 3 1
Vegetable Medley with entrée, Mojo 66 0 0 45 13 2 3 1
CHOCOLATE FONDUE/DESSERT CALS FAT(g) FATS(g) SOD(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
(Additional toppings not included.)
Bananas Foster M 16 15 58 32 0 4 8
Chocolate Dipped Strawberry-Dark Chocolate 63 3 2 3 7 0 0 1
Chocolate Dipped Strawberry-Milk Chocolate 62 3 2 1 7 0 0 1
Chocolate Dipped Strawberry-White Chocolate 62 3 1 10 7 0 1 1
Chocolate Smores 323 16 9 92 36 1 5 8
Cookies ‘n Cream Marshmallow Dream 357 18 14 129 41 2 3 8
Dark Chocolate 266 16 14 17 28 2 2 6
Flaming Turtle 273 14 4 62 29 2 3 6
Milk Chocolate 261 15 9 51 28 1 4 6
Special Event Dark Chocolate w/ Baileys® 290 17 14 23 30 2 3 7
Special Event Dark Chocolate w/Chambord® 285 16 14 17 31 2 2 7
Special Event Dark Chocolate w/Cointreau® 291 16 14 17 30 2 2 7
Special Event Dark Chocolate w/Disaronno® 256 14 12 15 27 2 2 6
Special Event Dark Chocolate w/Grand Marnier® 287 16 14 17 30 2 2 7
Special Event Dark Chocolate w/ Tuaca® 279 16 14 17 29 2 2 7
Special Event Milk Chocolate w/Baileys® 285 16 9 56 31 1 4 7
Special Event Milk Chocolate w/Chambord® 280 15 9 51 31 1 4 7
Special Event Milk Chocolate w/Cointreau® 286 15 9 50 30 1 4 7
Special Event Milk Chocolate w/Disaronno® 251 13 8 45 27 0 3 6
Special Event Milk Chocolate w/Grand Mamnier® 281 15 9 50 30 1 4 7
Special Event Milk Chocolate w/Tuaca® 273 15 9 50 29 1 4 7
Special Event White Chocolate w/Baileys® 287 16 15 59 30 0 4 7
Special Event White Chocolate w/Chambord® 282 15 15 53 30 0 3 7
Special Event White Chocolate w/Cointreau® 288 15 15 53 30 0 3 7
Special Event White Chocoalte w/Disaronno® 253 14 13 47 27 0 3 6
Special Event White Chocolate w/Grand Marnier® 283 15 15 53 30 0 3 7
Special Event White Chocolate w/ Tuaca® 276 15 15 53 29 0 3 7
The Original 278 16 9 60 29 1 5 7
Wafers - Dark Chocolate 316 19 17 20 34 2 2 7
Wafers - Milk Chocolate 309 17 10 59 33 1 4 7
Wafers - White Chocolate 312 18 17 62 33 0 4 8
White Chocolate 263 15 15 53 28 0 3 7
Yin and Yang 265 16 14 35 28 1 3 6
BEVERAGES CALS FAT(g) FAT-S(g) Sod(mg) CARB(g) FIBER(g) PROT(g) DIETPTS
Cherry Coke 109 0 0 4 29 0 0 2
Coke 104 0 0 6 28 0 0 2
Diet Coke 0 0 0 11 0 0 0 0
Dr Pepper 17 0 0 37 29 0 0 2
Fanta Orange Soda 118 0 0 8 32 0 0 2
Hi C Pink Lemonade 101 0 0 43 25 0 0 2
IBC Root Beer 160 0 0 55 43 0 0 3
Mello Yello m 0 0 8 30 0 0 2
Minute Maid Lemonade 102 0 0 43 27 0 0 2
Minute Maid Light Lemonade 5 0 0 5 1 0 0 0
Mr Pibb 102 0 0 29 27 0 0 2
Raspberry Iced Tea 82 0 0 9 22 0 0 2
Root Beer 17 0 0 25 32 0 0 2
San Pellegrino Mineral Water 0 0 0 1 0 0 0 0
Sprite 102 0 0 23 27 0 0 2
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The Dietary Guidelines for Americans recommend limiting saturated fat to 20 grams and sodium to 2,300 milligrams for
a typical adult eating 2,000 calories daily. Recommended limits may be higher or lower depending upon daily calorie
consumption.

The nutritional data reported here was provided by Nutritional Information Services, an independent nutritional content
provider. Variances may occur due to the inherent nature of scratch cooking and possible variations in ingredients from
local suppliers, region of the country, season of the year and scratch preparation. Some menu items may not be available in
all locations; test products, seasonal specials and regional items may not be included. The Melting Pot Restaurants, Inc. and
Nutritional Information Services assume no responsibility for errors in labeling or changes in the composition of ingredients
or prepared products used in recipes and menu items that are the direct or indirect fault of the suppliers, distributors and
purveyors of said ingredients and products. The nutritional information provided herein presumes that the operator of a
franchised restaurant is complying with preparation, ingredient, supply and proportioning requirements. Please note that the
franchised TMPRI’s restaurants are independently owned and operated and each franchise operator is solely responsible for the
operations, practices, errors and omissions of its particular restaurant(s). Published 01/2013

This document is proprietary to The Melting Pot Restaurants, Inc.
Any unauthorized reproduction, dissemination or use of this document is strictly prohibited.
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