NUTRITIONAL GUIDE

updated September 2026

A Not seeing your question answered?
Reach out to us at feedback@evergreens.com



SEASONALS

. . : Allergen
Calories Tot(aI)Fat Se::t;tr ?t?d Chczlneqst)erol S?n(j'u)m Tota(l (.))arbs Dleta(ry)Flber Sugars (g) Protein (Q) Allergens Manufacturing
d g 9 9 9 d Consideration*
Lr;g:‘ Of The 660 | 24 3 120 1730 84 33 5 48 Wheat
Vindy Lou Who 650 25 4 120 990 70 6 6 38

SALADS

. el Saturated  Cholesterol Sodium  Total Carbs Dietary Protein AIIergen_
Calories Fat Fat (q) (mg) (mg) Q) Fiber (q) Sugars (Q) ) Allergens Manufacturing
(9) d 9 d 9 9 g Consideration*
Spicy +Kale Caesar | 590 46 9 41 150 32 6 6 | neE el S
Egg, Fish
El Sombrero 760 56 13 30 1210 18 15 15 17 Dairy, Soy
Cobb Your .
Enthusiasm 730 64 18 240 1220 18 9 6 25 Dairy, Eggs
Wheat, Dairy, EQg,
Steak It Off 670 47 13 95 1660 23 4 12 26 Fish, Soy, Sesame, Coconut
Wheat
Game of Ketones | 430 32 11 80 1140 19 8 8 23 Dairy, So, Coconut
Sesame, Wheat

. @] Saturated | Cholesterol | Sodium Total Dietary . AIIergen.
Calories Fat (mg) Carbs () Fiber (q) Protein (Q) Allergens Manufacturing
(e)) g g g Consideration*
Ranch The Wrapper | 550 30 4 59 1200 65 28 5 29 Wheat, Dairy, Egg
| Dream Of Tahini 500 32 8 66 1530 43 28 4 32 Wheat, Dairy, Sesame
Power Plant 500 15 2 0 1510 o2 34 7 gy | TS TES RS, o

Sesame, Wheat

Eggs, Fish (Anchovy)

Cluck It Up 820 57 1 160 2040 51 27 4 50 Dairy, Wheat

* This menu item is are prepared in a facility that also handles common allergens where cross-contact may occur.



BOWLS

Total

Calories Fat Saturated Cholesterol Sodium Total Dietary Sugars(g) Protein (q) Alleraens Allergen Manufacturing
Q) Fat (Q) (mQ) (mQ) Carbs (Q) Fiber (g) g g d g Consideration*
Med Over Heels 780 44 12 18 1730 60 14 7 47 e Egg, Peanut,
Sesame Tree Nut, Wheat
Silence Of The Yams | 980 60 16 160 1930 71 12 20 47 Dairy
Jalapeno Business 660 26 9 66 1180 78 12 10 32 Dairy

BREAKFAST (RIRPORTS ONLY)

Total . . .
: Saturated | Cholesterol | Sodium Total Dietary : Allergen Manufacturing
- '(:S;[ (mg) Carbs (Q) Fiber (Q) Sugars (g) | Protein () AEEEE Consideration*
The Great 960 84 21 635 1940 29 6 4 34 Dairy, Wheat, Egg,
Egg-scape Soy
Plane & Simple 790 63 16 355 2440 52 26 2 36 Dairy, Wheat, Egg
Now Boar-Ding 800 40 13 340 1500 83 8 9 36 Dairy, Egg, Soy, Fish
Southwest Bound 640 37 1 330 2150 72 33 4 41 Dairy, Egg, Soy

Total Fat

Calories

(¢)

Saturated Fat
(¢))

Cholesterol | Sodium | Total Carbs

Dietary Fiber

Allergens

Allergen Manufacturing

Consideration*

Focaccia (WA)| 130

22

Wheat, Sesame

Tree Nut, Peanut

Focaccia (OR) 160

0.5

34

Wheat, Sesame

Tree Nut, Peanut

* This menu item is are prepared in a facility that also handles common allergens where cross-contact may occur.




INGREDIENTS

Calories Total Fat | Saturated | Cholesterol Sodium Total Dietary Sugars(g) | Protein (q) Alleraens
Fat (Q) (mQ) (mQ) Carbs (Q) Fiber (Q) garsig g d
24 12 12 1.8

Arugula

Kale 34 0.6 O 29 6.3 12 O 2.8
Mixed Greens 30 O O O 1425 §) 55 155 1.5
Romaine 18 0.3 O O 8.6 3.6 23 1.3 1.3
Spinach 21 04 01 O 4711 38 2 04 26

Calories TotalFat | Saturated | Cholesterol Sodium Total Dietary Sugars(g) | Protein(q) Alleraens
(¢)) Fat (g) (mg) (mQ) Carbs (Q) Fiber (Q) garsig d g
Jasmine Rice
Quinoa 204 $) O 0] 251 36 ) 0] 6
SEEEEY 60 2 02 0 95 5 3 0 3 Wheat, Soy
Pesto Lentils

Total Fat | Saturated | Cholesterol i Dietary Protein

Calories Allergens

(¢) Fiber (9) (¢)

Whole Wheat Tortilla

1O ‘ 3 ‘ O ‘ O ‘ 620 ‘ 33 ‘ 25 ‘ 0] ‘ 12 ‘ Wheat ‘




'EGG'ES Calories Total Fat Saturated Cholesterol Sodium Total Carbs [?ietary Sugars(g) Protein(g)  Allergens
(¢)) Fat () (Mg) (mg) (¢) Fiber ()
Garbanzos 45 1 O @) 70 8 2 O 3
Carrot 10 O O O 15 2 1 1 O
Celery O O O O 10 O O O O
Cucumber 4 O O O 05 1 0.2 0.5 O
Corn 41 0.7 @) O 0] 71 1.9 26 1.1
Pickles 3 0.1 O O 433 0.67 0.08 0.3 0.01
Tomatoes 8 0.1 O O 23 1.8 0.6 12 04
Jalapefios 6 01 @) O 0.2 1.3 0.6 0.7 0.3
Red Bell Pepper 12 01 @) O 1.5 22 0.8 1.6 04
gg:sg;fk'ed 10 0 0 0 200 1 1 1 0
Green Onion 7 O O O O O O O O
Black Beans 45 0.3 O O 230 9.5 3 0.3 35
Pickled Red Onion 24 O @) O 822 43 0.7 1.9 05
Olives 25 25 O O 270 O O O O
Beets O O O O 45 4 1 1 6
Mint 5 @) o O 0] O O @) O




m Total el Sature(a;ed icl Ch(zﬁzterol Total Carbs (g) | Dietary Fiber (g Protein (g) | Allergens

Tillamook White Dairy
Cheddar

Feta 80 7 5 30 354 12 O @) 45 Dairy
Gorgonzola 152 121 91 38 5771 1.5 O O 91 Dairy
Parmesan 83 55 35 14.4 3392 0.7 0] 0.2 7.6 Dairy

Total Fat Saturated | Cholesterol Sodium Total Carbs Dietary

Calories : Sugars Protein Allergens
(@) Fat (g) (mg) (mg) (@) Fiber(g) | - 92s(d Q) 9
Garlic Crouton 30 1 O @ 80 5 @ @) 1 Dairy, Gluten
Sunflower el Les
100 87 12 (@) 69.2 39 1.8 5 34 Nuts, Peanuts,
Seeds
Soy, Gluten
Tortilla Chips 140 9 1.5 @) 129.9 15 1 O 2
Cashews 120 99 1.8 @) O 6.3 o7 14 35 Tree Nuts
Crispy Onions 90 6 O @) 30 6 @) O @) Gluten
AELY 90 35 06 36 102 034 o 0 133 Gluten
Jalapefios
Pepitas 80 7 1 0 60 2 1 0 a LGS
Peanuts, Soy
Pita Chips 80 3 O @) 170 12 1 1 2 Sesame, Wheat




PROTE'"S/ Total Fat | Saturated | Cholesterol Total Dietary Protein

PRE Ml“ M s Calories Q) Carbs(g) | Fiber(q) Q) Allergens
Grilled Chicken 70 15 04 36 315 1 O O 13.2
Fire-Braised Steak 100 6 O 35 230 O O O 13
Hard-Boiled Egg 78 5 1.6 187 124 0.6 O 0.6 6 Egg
Tofu 42 22 0.3 O 17 1.2 0.6 0.2 43
Avocado 17 9.9 19 O 2 7.6 55 24 22
Hummus 120 10 12 O 150 8 4 O 4 Sesame
Makini’s Chorizo Crumble 40 25 @) o) 350 1 1 O 4 Soy
Roasted Sweet Potato 45 1.5 02 O 20 8 1 2 1
Roasted Yellow Tomatoes 60 O O O 130 3 1 O 2
Bacon 64.5 45 1.5 18 284 O O O 54
Smoked Pork 100 2 1.5 30 380 3 O 2 11 Fish
ii;ie;raised Chicken 180 9 2 120 380 0 0 0 26

SAUCES Total Fat | Saturated | Cholesterol | Sodium Total Dietary Protein

Calories

40z portion @ (mg) | Carbs(g) | Fiber(g) |>"9%°Q

Allergens
©) 2

Vindaloo 50 3 O @) 390 6 2 3 2

Chipotle Tomatillo 40 2 0.23 O 490 6 2 3 1




FI“'SHES Calories TotalFat  Saturated Cholesterol Sodium Total [_)ietary Sugars (g) Protein Allergens
(¢) Fat (9) (Mg) (mg)  Carbs(g)  Fiber(g) (¢)

Balsamic Glaze 35 O O O 8 8 O

BBQ Sauce 28 O O 383 6.6 5.6 O Fish

Pete’s Hot Sauce O O @) 345 O O O

Fix Sriracha 3 O O 127 0.7 0.7 O.1

Za'atar O O O 180 O O O Sesame

Smoked Spices 0 0 0 140 0 0 0 Daigégr']ﬂtg"sz;ﬁq'\e'“ts’

Black Pepper O O O @) O O O

Fresh Lemon 1 O O O 0.5 02 O

Jalapefio Pesto 80 0.6 O 280 2 O O Soy

nRESSINGs Calories TotalFat  Saturated Cholesterol Sodium Total I?ietary Sugars (g) Protein Allergens
407 portion () Fat (g) ) (mg)  Carbs(g)  Fiber(g) ()

Red Wine Vini 140 16 26 O 70 O O O O
Greek Yogurt 50 45 2 82 210 15 @) 1 1 Dairy
Cilantro Lime Vini 130 13 1.65 O 135 4 O 3 0]

Peppercorn Ranch 13 12 1.5 10 230 1 O O 0.5 Dairy, EQgs
Spicy Lemon Tahini 106 10.25 1.35 O 161.5 2.31 6 5 1 Soy, Sesame
Caesar 170 18 27 15 260 1 (@) 0] 1 Fish, Dairy, EQgs
Jalapeno Ranch 130 14 2 O 200 1 O 1 O Dairy, Eggs
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