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BEAN & CORN EL CRUNCHO 314 609 14.1 87.8 22.1 6.5 0.0 19 1197 8.1 9.4 3.7 20.7 30.7 • • • •
BEAN & CORN QUESADILLA 291 520 19.7 56.2 23.6 12.1 0.7 57 1079 8.7 6.1 1.4 35.3 21.0 • • • •
BEAN & CORN SALAD no dressing 473 601 17.5 82.2 22.9 10.7 0.2 14 1174 10.0 11.1 7.1 17.3 41.2 • • • •
BEAN TACO crisp corn shell 111 176 6.9 17.4 9.3 3.5 0.2 14 180 1.0 3.9 2.5 10.8 7.1 • •
BEAN TACO soft flour shell 133 203 9.1 26.1 7.4 3.4 0.2 14 370 2.0 5.0 2.3 14.0 13.6 • • •
BEEF & CHEESE BURRITO 261 505 31.6 48.2 20.7 8.2 0.9 63 1470 5.4 6.7 9.9 21.8 39.2 • • • •
BEEF & CHEESE BURRITO - large 459 839 58.2 67.4 38.4 15.9 1.9 125 2639 8.9 11.4 18.8 37.7 68.5 • • • •
BEEF EL CRUNCHO 299 624 22.0 74.0 27.1 8.5 0.4 43 1290 7.2 8.1 7.4 22.0 35.6 • • • •
BEEF QUESADILLA 277 567 28.7 48.3 28.9 14.2 1.1 82 1286 8.6 5.8 5.1 37.3 28.1 • • • •
BEEF SALAD no dressing 413 626 33.1 53.3 33.0 14.8 0.9 63 1239 7.1 8.3 14.4 19.8 50.5 • • • •
BEEF TACO crisp corn shell 108 208 12.1 12.1 12.6 4.9 0.5 31 407 1.7 2.5 4.0 10.6 10.2 • • • •
BEEF TACO soft flour shell 130 236 14.3 20.8 10.7 4.8 0.5 31 596 2.7 3.5 3.8 13.8 16.7 • • • •
CHEESE QUESADILLA (quesadilla only) 117 370 15.9 34.0 18.2 9.5 0.7 43 678 2.0 4.0 1.2 29.3 16.0 • • •
CHICKEN EL CRUNCHO 299 594 23.7 72.2 23.6 6.6 0.0 51 1068 5.8 6.4 4.0 20.0 27.1 • • • • • •
CHICKEN QUESADILLA 277 537 30.4 46.5 25.4 12.3 0.7 90 1064 7.2 4.1 1.6 35.3 19.6 • • • • • •
CHICKEN SALAD no dressing 430 533 29.3 51.7 24.7 10.8 0.2 60 789 6.5 5.7 7.5 15.8 32.6 • • • • • •
CHICKEN TACO crisp corn shell 108 187 13.3 10.8 10.1 3.6 0.2 37 251 0.7 1.3 1.6 9.2 4.2 • • • • •
CHICKEN TACO soft flour shell 130 215 15.5 19.5 8.2 3.5 0.2 37 441 1.7 2.3 1.4 12.4 10.7 • • • • •
CHICKEN TENDERS (2) 2 tenders 168 12.8 10.6 8.0 1.7 0.0 30 360 2.8 3.4 4.3 0.6 4.7 • •
CHIPS & 4oz GUACAMOLE 170 477 6.8 47.7 29.1 4.2 0.0 0 356 1.3 10.4 16.5 4.0 7.5 •
CHIPS & 4oz QUESO 170 502 7.2 47.3 30.4 7.5 0.2 16 1047 1.3 4.3 3.3 13.9 7.0 • • •
CHIPS & 4oz SALSA FRESCA 170 348 4.5 42.4 17.7 2.7 0.0 0 247 3.9 5.4 3.3 4.8 8.9 • •
CHURRO with CARAMEL DIP each 328 4.2 55.0 10.0 2.5 0.0 5 320 21.9 1.1 0.0 0.1 8.2 • • • •
CLASSIC BEEF BURRITO 227 439 21.7 45.2 19.3 8.5 0.6 53 967 6.4 5.1 5.6 22.8 27.3 • • • •
CLASSIC BEEF BURRITO - large 391 708 38.4 61.4 35.7 16.4 1.2 106 1633 10.7 8.2 10.2 39.6 44.6 • • • •
CLASSIC CHICKEN BURRITO 227 409 23.4 43.4 15.8 6.6 0.2 61 745 4.9 3.4 2.2 20.8 18.7 • • • • •
CLASSIC CHICKEN BURRITO - large 391 648 41.9 57.8 28.7 12.7 0.5 123 1189 7.8 4.8 3.4 35.6 27.5 • • • • •

Nutritional information was obtained through analysis of information provided by suppliers. All nutritional information is based on standard ingredient servings and standard product formulations, unless indicated otherwise. Variations may occur due to differences in suppliers, ingredient substitutions, recipe revisions, assembly at the 
restaurant level, and/or the season of the year. Certain menu items may vary from store to store and may not be available at all locations. The nutritional information may not include all products found in-store. Information may be subject to change at any time. Warning – A trace amount of glutens may transfer to deep fried items from the 

deep fryer shortening.

UPDATED APRIL 2023
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BEAN & CORN EL CRUNCHO 314 609 14.1 87.8 22.1 6.5 0.0 19 1197 8.1 9.4 3.7 20.7 30.7 • • • •
BEAN & CORN QUESADILLA 291 520 19.7 56.2 23.6 12.1 0.7 57 1079 8.7 6.1 1.4 35.3 21.0 • • • •
BEAN & CORN SALAD no dressing 473 601 17.5 82.2 22.9 10.7 0.2 14 1174 10.0 11.1 7.1 17.3 41.2 • • • •
BEAN TACO crisp corn shell 111 176 6.9 17.4 9.3 3.5 0.2 14 180 1.0 3.9 2.5 10.8 7.1 • •
BEAN TACO soft flour shell 133 203 9.1 26.1 7.4 3.4 0.2 14 370 2.0 5.0 2.3 14.0 13.6 • • •
BEEF & CHEESE BURRITO 261 505 31.6 48.2 20.7 8.2 0.9 63 1470 5.4 6.7 9.9 21.8 39.2 • • • •
BEEF & CHEESE BURRITO - large 459 839 58.2 67.4 38.4 15.9 1.9 125 2639 8.9 11.4 18.8 37.7 68.5 • • • •
BEEF EL CRUNCHO 299 624 22.0 74.0 27.1 8.5 0.4 43 1290 7.2 8.1 7.4 22.0 35.6 • • • •
BEEF QUESADILLA 277 567 28.7 48.3 28.9 14.2 1.1 82 1286 8.6 5.8 5.1 37.3 28.1 • • • •
BEEF SALAD no dressing 413 626 33.1 53.3 33.0 14.8 0.9 63 1239 7.1 8.3 14.4 19.8 50.5 • • • •
BEEF TACO crisp corn shell 108 208 12.1 12.1 12.6 4.9 0.5 31 407 1.7 2.5 4.0 10.6 10.2 • • • •
BEEF TACO soft flour shell 130 236 14.3 20.8 10.7 4.8 0.5 31 596 2.7 3.5 3.8 13.8 16.7 • • • •
CHEESE QUESADILLA (quesadilla only) 117 370 15.9 34.0 18.2 9.5 0.7 43 678 2.0 4.0 1.2 29.3 16.0 • • •
CHICKEN EL CRUNCHO 299 594 23.7 72.2 23.6 6.6 0.0 51 1068 5.8 6.4 4.0 20.0 27.1 • • • • • •
CHICKEN QUESADILLA 277 537 30.4 46.5 25.4 12.3 0.7 90 1064 7.2 4.1 1.6 35.3 19.6 • • • • • •
CHICKEN SALAD no dressing 430 533 29.3 51.7 24.7 10.8 0.2 60 789 6.5 5.7 7.5 15.8 32.6 • • • • • •
CHICKEN TACO crisp corn shell 108 187 13.3 10.8 10.1 3.6 0.2 37 251 0.7 1.3 1.6 9.2 4.2 • • • • •
CHICKEN TACO soft flour shell 130 215 15.5 19.5 8.2 3.5 0.2 37 441 1.7 2.3 1.4 12.4 10.7 • • • • •
CHICKEN TENDERS (2) 2 tenders 168 12.8 10.6 8.0 1.7 0.0 30 360 2.8 3.4 4.3 0.6 4.7 • •
CHIPS & 4oz GUACAMOLE 170 477 6.8 47.7 29.1 4.2 0.0 0 356 1.3 10.4 16.5 4.0 7.5 •
CHIPS & 4oz QUESO 170 502 7.2 47.3 30.4 7.5 0.2 16 1047 1.3 4.3 3.3 13.9 7.0 • • •
CHIPS & 4oz SALSA FRESCA 170 348 4.5 42.4 17.7 2.7 0.0 0 247 3.9 5.4 3.3 4.8 8.9 • •
CHURRO with CARAMEL DIP each 328 4.2 55.0 10.0 2.5 0.0 5 320 21.9 1.1 0.0 0.1 8.2 • • • •
CLASSIC BEEF BURRITO 227 439 21.7 45.2 19.3 8.5 0.6 53 967 6.4 5.1 5.6 22.8 27.3 • • • •
CLASSIC BEEF BURRITO - large 391 708 38.4 61.4 35.7 16.4 1.2 106 1633 10.7 8.2 10.2 39.6 44.6 • • • •
CLASSIC CHICKEN BURRITO 227 409 23.4 43.4 15.8 6.6 0.2 61 745 4.9 3.4 2.2 20.8 18.7 • • • • •
CLASSIC CHICKEN BURRITO - large 391 648 41.9 57.8 28.7 12.7 0.5 123 1189 7.8 4.8 3.4 35.6 27.5 • • • • •

Nutritional information was obtained through analysis of information provided by suppliers. All nutritional information is based on standard ingredient servings and standard product formulations, unless indicated otherwise. Variations may occur due to differences in suppliers, ingredient substitutions, recipe revisions, assembly at the 
restaurant level, and/or the season of the year. Certain menu items may vary from store to store and may not be available at all locations. The nutritional information may not include all products found in-store. Information may be subject to change at any time. Warning – A trace amount of glutens may transfer to deep fried items from the 

deep fryer shortening.
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