Fita Pit NUTRITION TABLE - REGULAR O” PITAC

MENU ITEM SE:I;:!‘IG CALORIES I;Ig\;l’ PR(()J)EIN GA(g)BS FI(I;I)%E SODIUM (mg) m
(mL/g)
g . . / Eﬁm have
= Pita Bread-White 719 200 0.5 7 41 2 330 ng J“J?fi?s
=% PitaBread-Whole Wheat 719 200 1 8 40 4 340 nvgmosgge;es
28 BLT. 1279 250 18 19 6 1 700 (gegxgi:bgffi%::
E Chicken Breast 849 110 4 16 2 0 580 v | Seesoraer
E Chicken Crave 1429 210 9 26 5 0 1290
= Chicken Caesar 1029 190 10 22 3 0 810 ool taste
Chicken Souvlaki 76g 90 4 13 1 0 540 V| e
Club 1069 170 8 20 4 1 1310 :\r/eeglvglilgbfitét
Dagwood 132¢g 150 3.5 21 4 1 1760 {
Gyros 85¢g 330 29 11 6 0 590
Ham 889 100 3 15 4 0 1000
Philly Steak 849 170 9 18 8 0 830
BBQ Rib 112g 250 15 22 7 2 540
Roast Beef 88g 110 2 14 1 0 1380 l
Southwestern Chicken 98¢ 150 8 16 5 0 700
Southwestern Steak 98g 210 13 19 6 0 950
Spicy Buffalo Chicken 849 170 8 11 15 1 1010
Tuna 98g 100 0 23 0 0 390 /
Turkey Breast 88g 80 2 13 3 1 1150 v
Z§  Babaganoush 60mL 70 6 2 4 2 210
= Cheddar 28g 110 8 7 0 0 210
<2: Falafel 949 220 18 3 16 3 530
g:‘ Feta 28g 70 7 4 2 0 270
E Garden 190g 25 0 2 7 2 330 v
‘->‘-‘ Hummus 60mL 130 9 6 7 2 230
Swiss 28g 90 7 5 8 0 430
8 Alfalfa Sprouts 8¢9 0 0 0 0 0 0 s |/ IZSe‘iaoZ’?ﬁZﬁ;
E Black Olives 159 30 2.5 0 1 0 110 ) veggies!
é- Cucumbers 42g 5 0 0 2 0 0
o Green Olives 15¢g 15 1 0 1 0 240
\.Su Green Peppers 18¢g 4 0 0 1 0 0
> Hot Peppers 209 0 0 1 1 160
Jalapeios 20g 0 0 0 0 0 160
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DIUM (m
MENU ITEM ssligl\sll(g;i CALORIES IZ:)T PR(()gT)EIN cig;ss FI(I;I){E SODIUM (mg) :E:R |;5|EED
§ Lettuce - Iceberg 30g 4 0 0 1 0 3
é_-' Lettuce - Romaine 30g 5 0 0 1 1 2
E Mushrooms 15¢g 3 0 0 0 0 0
—}| Onions 209 8 0 0 2 0 0
§ Pineapple 30g 15 0 0 4 0 0
= Pickles 409 0 0 0 1 0 320
Spinach 30g 5 0 0 1 1 25
Tomatoes 459 10 0 0 2 1 0
50 Ancho Chipotle 15mL 45 3.5 0 3 0 125
E BBQ Sauce 15mL 40 0 0 9 2 370
=} Honey Mustard 15mL 30 0 0 3 0 90
g Horseradish Dijon 15mL 60 6 0 2 0 115
w4 Hot Sauce 5mL 0 0 0 0 0 100
W Light Caesar 15 mL 35 25 0 8 0 180
::: Light Mayonnaise 15mL 45 4.5 0 1 0 140
" Light Ranch 15mL 35 2.5 0 4 0 125
Mustard 7mL 0 0 0 0 85
Special Sauce 15mL a0 10 0 0 0 65
Teriyaki 15mL 30 0 7 0 250
Tzatziki 30mL 45 4 0 2 0 75
Babaganoush 60mL 70 6 2 4 2 210
Bacon 279 120 9 9 2 0 350
Cheddar 289 110 8 7 0 0 210
Feta 28g 70 7 4 2 0 270
Hummus 60mL 130 9 6 7 2 230
Parmesan 69 24 2 2 0 0 150
Swiss 289 90 7 5 3 0 430
Z0  Awakin’With Bacon 2229 270 15 17 16 2 600 E%E??aﬁ;gﬂ:as
E Ham ‘N’ Eggs 261g 230 8 20 18 2 1010 ggif;:jr\zxto
b‘, Meat The Day 278g 440 30 25 16 2 1020
E Morning Glory 195¢g 150 6 8 15 2 260 Alas, breakfast
E; Sausage Sunrise 251g 320 21 16 15 2 670 232;1’,22?
% every Pita Pit.
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MENU ITEM Ssli;ll\EII(I:;i CALORIES IZ]\;I' PR(()J)EIN GA(g)BS FI(ZF)!E SODIUM (mg)  PpITA PETE

All our salads
Caesar (Large) 164g 20 4.5 7 6 3 230 :’jdar‘;“gjf{gf’
Caesar (Small) 107g 45 2.5 4 4 2 115 2n oxtaprotein
Garden (Large) 3789 170 9 11 13 4 230 |
Garden (Small) 2469 90 4.5 6 9 3 115
Greek (Large) 343¢g 150 9 6 13 3 400
Greek (Small) 2209 80 4.5 4 8 2 200

E’D’ French (L) 30mL 140 14 0 5 0 270

5 French (SM) 15mL 70 0 2 0 135

g Italian (L) 30mL 90 0 3 0 490

2 Italian (SM) 15mL 45 0 2 0 250

w|  Light Caesar (L) 30mL 70 4.5 0 6 0 360

sﬂ Light Caesar (SM) 15mL 35 25 0 3 0 180
Light Italian (L) 30mL 25 1.5 0 2 0 470
Light Italian (SM) 15mL 15 1 0 1 0 240
Light Ranch (L) 30mL 70 4.5 0 8 0 250
Light Ranch (SM) 15mL 35 25 0 4 0 125
Special Greek (L) 30mL 180 20 0 0 0 130
Special Greek (SM) 15mL 90 10 0 0 0 65
Thousand Islands (L) 30mL 120 11 0 5 0 270
Thousand Islands (SM) 15mL 60 6 0 2 0 135

W} 5 Berry Immuniforce  480mL 290 2.5 2 63 5 110 You getthree

E Banana Pineapple ‘n’ 480mL 330 2.5 3 75 4 115 stgssﬁ%om'n

=5 Fibre ‘

5 Mango Probiotic 480mL 320 2 2 71 3 170 Alas, Smoothies
Pomberry Antioxia ~ 480mL 290 2.5 3 65 3 130 e
Strawberry/Kiwi 480mL 280 2.5 2 64 1 115
Omega 3

Please note: The nutritional information provided is based on data provided by our suppliers and some variations may occur
due to the season of the year, use of alternate suppliers, region of the country and/or small differences in product assembly.
Information accurate as of May 31, 2011.
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