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Value per serving (¢)

Subway Product Nutritional & Allergen Information

Allergens present in the product (ePresent #May be

present)
s 12 |5 I H 2 E

Recommended Dictary Allowance i os | =0 o[ ETE 00
Hot & Cheesy- Nutritional calculated using 6-inch brea, vegetables, sauce and protein curated to make fixed bulds.

Potato Chill Cheese = 238 s 22 | 10 of  &] s s ] 2
[Conouron 310 RoA per serve 1 I = T

Comnaron 3 2 ROA e e E N = =

Convounon 310 ROA per serve £ I 7 _I =

Cheesy Chicken Tikka &™) E g o o 7 S o
Cominanon 3 2 ROR o e = | = = T

Cheesy American 650 A 20 1| 16 7 of @] 7 I
(Convouron 310 ROA per serve 2 N = =

Chicken Keema Mielt 4™ 23] o] 26 g o B 0 S 3
Cominaron 3 2 ROR o e == | = = =

[Convoanon 310 ROA per serve B N S 7 ™

Cominaron 3 2 ROR v e E T =

Breakfast Subs- Nutriton values calculated using bread, vegetables, sauce and protein curated to make fied buds.

Chicken N Cheese (6-inch) = 173 0] 16 6 0 a] s o 2
(Convoaron 310 RoA per serve 2l N B ™

Chicken N Cheese (&-imch) T i G D B EI B B
Cominanon 3 2 ROA o serve G G T

Chicken N Cheese (4-inch) with 7 Grain Multigrain - T 7| 10 3 0 z_nI B 2 1] 37
(Convoaron 310 ROA per serve 2 I G B

Cheesy Omelette (6-nch) i 56| 28 G 0 | 6 A 2| s
Cominanon 3 2 ROR v sere O S B T

Cheesy Omelette (4nch) 1A 1) 7| 18 3 o v A 5| e
Convounon 310 ROA perserve N G G

Cheesy Omelette (4-nch) with 7 Graim Multgrain AT 1) = S B 0 )ﬂ 3 A u]
Cominaton 3 2 KA o e 2 N G G
(Convoanon 3 o ROA per serve B N = B
Comnaron 3 o ROR pr e N B G

Cheesy Potato Dellght (&nch) with 7 Graim Multgrain 727, | 18 g o 5| 1 g g
Convoaron 32 ROA per serve == | = 7 G

Sub Cravers- Nutrition values calculated using 4-inch bread, vegetables, sauce and protein curated to make fixed builds.

Clasic Veggie - 167) 6| 12 3 of  a2| @ i ) o
Comnaron 3 o ROR pr e 2 I 7] B
[Tandoor Pancer T 10 Bz Y B o »| = 1 = g
Convoaron 32 ROA per serve 7= | = B 7

Classc Chicken £ B 3 o 5| « T u =
Comnoron 3 o ROR pr e 2 N 7] B

Chicken Seekh = 111] 2 K 3 0| i 1 12 7|
Convoaron 3 2 ROA per serve 3 I T 7

Spicy Chicken G 5 3 o o] A u =
Comnaron 3 o ROR pr e N 7 ™
Subs (6 inch)- Nutritional calculated using &-inch multgrain bread, standard vegetables, recommended sauice and 6-inch produt portion of protein as applicabl.
[Aloo Patty 269) st 16 7 o s s 5[ 1 5|
Convoaron 32 ROA per serve B N S G B
Comnoron 3 o ROR pr e T 1 = g ™

Comn & Peas of 24| 392 13 5 0| 52| 7 4 12 5|

2 I 3 ™

Pancer Tida i ) 5] o | o o 5| - S| o )
Comnaron 3 o ROR pr e =% 1 = 7 =
Convoaron 32 ROA per serve 5= | = 3 7
Vegaie Delight - En B0 S B o o] s i o 5
Comnaton 3 o RoA s serve 0 N g 0

(taion VT (Chicken) 795, = B o 6| - 0 S
Convoanon 32 ROA per serve = | = 7 o

Chicken Meatball ar ) B 7 S G S s
Comnaton 3 o KA v e == = 7 =

Chicken Sice 759) 2 g o o] = S 3
Convoanon 3 2 ROA per serve 2 I 7 T

Chicken Teryak ) [ B o s I
Comnaron 3 o RoA s serve & I 7 =

Soubie £g2  Crese Ometette 14 e S B NG 0 I T
Convoanon 32 ROA per serve A I 7 0

Fert Pert Chicken ) = B o o] s i 5
Comnaton 3 o RoA s serve =7 1 = & ™

Roast Chicken 1 ) = S g o | o S 2 1
Convoanon 3 2 ROA per serve = = | = & &
Spicy Chicken Keerna . ) = 7 L 0
Comnaron 3 o RoA pr e i I 7 =
[Fandoori Chicken ) B8 S B o | o B
Convoanon 32 ROA per serve == | = 7 &
[Fona AT | 2 7 o ®| 7 B G
Comoaton n 3 o RoR s serve == 1 = g =

talian BMT (Lamb) el 298| a2 17 6 0| | 5 a 25| 23|
Convoanon 32 ROA per serve = | = 7 o

Tamb Pepperant 2 = B o o] s S
Comoaton 3 o RoA pr e B N G 0
Subs (s nch) Cheese Pull- Nutrtiona calclate using -nch muliran bread,sandrd vegeables,recommended sauce, mozzarea cheese and abe
[Aloo Patty Cheese Pull 285, ] 20 8 T E G 5[ 5] w
Comoonon 310 RoA per serve Bl I S Gl g

Chill Bean Patty Cheese Pull © 790, = e g T | s i 5| o
Comoaton 3 2 ROA per e = = | = & B

Corn & peas Cheese Pall = = 0 G 7 T B A 5| 2
Comomon 310 RoA per serve 2 N 6 =
Pancer Ticka Cheese Pl 790, Ex I T E G B
Comoaton 3 2 ROA per e 7= | = = T
[Veg Shammi Cheese Pal = 0| | 18 7 T w2 S| o]
Conoonon 310 ROA per serve == | » E G
[Vege Delight Cheese pal f 730, B S 7 T e L
Comioanon 3 2 ROA per e £ N = 0
(Calian BVIT (Chicken) Cheese Pl 1 B G T B S A s
Comomon 310 RoA per serve G B "
Chicken Meatball Cheese Pull 790, 0| = g T ] 6 S 2 7
Comoaton 3 2 ROA per e == | = = T
Chicken Sice Cheese Pull AT | B 7 T B G T 5| -
Comooon 310 RoA per serve 2l I E o
Chicken Teriyaki Cheese Pull e 790, ES 6 G T o S
Comoaton 3 2 ROA per e T = B B
Peri e Chicken Cheese Pull Sl G T 7] 5 A |
Comomon 310 RoA per serve == £l & g
Roast Chicken Cheese Pull Tar 790, B 7 T ] B B S D
Comoaton 3 2 ROA per e == 2 & T
[Shiy Chicken Keema Cheese Pl = S35 B T El 7| L
Comomon 310 RoA per serve g g > E =
[Fandoori Chicken Cheese Pull lal 790, 20[20 g T E) g B S S
Comioaton 3 2 RoA per e == 2 B O
[Tona Cheese Pul = S 51326 5 T B S| 2| o
Conounon 310 RoA per serve 7 £l I w =
[talian BT (Lamb) Cheese Pall 4™ o 68 S o a?I g e 2|
Comioanon 3 2 ROA e e £ G G g T
Convounon 310 RoA per serve & G & T
*Wraps- Ntrtions callated using mlirain wrap, standard vegeables, recommended sauc and 12-nch poduc potion o roten s applcable Contlns olyols. Polols may have axatve efect.
oo Patty . 339 s 2] 5 0 80 3 i o 7716 . . . W

| s & I E | _l @l I _| & | I | | I | 1
I(m\h Bean Patty 349 750] 2] 1 0 90| 20|

1




[Conrnion 5 0 ROA per serve 1 q & 5 'l 5 5
Corn & peas e 315 | ] e O ) 7| 2 B 3
[Comriion 3 2 R07 per v = = 3 = G
Pancer Tikka T e 715 B o 77 g 2 » I B3
[Conrinion 5 0 ROA per serve 5 G T 7 %

Ve shammi 34 505 g O B 1 = 7|26t
[Comriuion 3 2 R07 per v E3 B 3 = b
[Veggie Detiaht = a3 s s o o, g 2 o 5[t
[Conrinion 50 ROA per serve o | = 5 7 7
[talian BMIT (Chicken) =l 604 zTI 7 o I | o 252356
[Comruion 3 2 F07 per v e Bl T 7 =
[Conrnion 5 0 ROA per serve 5 G T 7 |
Chicken Sice 1™ 5 55 [ & O eTI g 0 i 23
[Comriion 3 2 R07 per v = N 7 = E
o & B 7 % T2
[Comroron 3 2 F0% per v = i T g T
[Conrinion 5 0 0% per serve % i 3 g 3
[Comroron 5 2 R0% per v E G T = T
[Conrinion 5 0 R0 per serve 5 £l B3 & 7 ™
[Comroron 5 2 F0% per e = G ] = =
(Calan BMT (Lamb) 1™ 597 B 2| 7 o o1, 3 B 02393
[Conrinion 5 0 R0 per serve & gl 3 7 =0
Lamb Pepperont AT s 510 G o E B S 25 |1888
[Comroron 5 2 F0% per v = = = 7 7 El
Salads- Nutritional calculated using salad portion vegetables, recommended sauce and 6-inch portion of protein as applicable.
[Aloo patty - 406 299 2] 4 o 28 2 1 g 1384
[Conrinion 5 0 R0 per serve & E 3 7 &
[Comrron 3 2 R0% per v B i T g 7
[Conrinion 5 0 R0A per serve 7 gl G 7 I
Pancer Tikka o n £ I o 2-s| g B 2
[Comrron 5 2 F0% per v £l e = g 7
[Veg shammi 1 a1 313 7 2 o 31 g 1 1 657
[Conrinion 5 0 R0A per serve T i G = &
[Vesgic Delight e 351 210 = o 7 g 2 3 o0z
[Comrouron 5 2 R0% per v T Bl 7 7 B
(talian BMT (Chicken) = 232 317 B @ o % g B [
[Comriion 3 2 703 per s & £ T 7 e
Chicken Meatball a1 350 5| 5 o i 5| » T5|152
[Comrouron 3 2 R0% per v & S = B g 7
Chicken Sice 1af 39 159 o 3 o 2 g i 3[za0a
[Comriion 3 2R3 per s ™ = 7 T 7
Chicken Teriyaki a1 701 i o o S D I e
[Comrouron 5 2 R0% per v 3 H 7 o B
Per! perl Chicken = a1 362 2] o E 3 i 231516
[Comriion 3 2R3 per s 0 7 = T G 7
Rost Chicken 4] a1 302 i o I B S G
[Comrouron 5 2 R0% per v 5 = T 7 77
Spicy Chicken Keerna a1 351 g o 2 g B 51738
[Comriion 3 2 703 per s 0 £l S T T 7
[Fandoor Chicken = a1 B IR o E 5| 5 21526
[Comrouron 5 2 R0% per v & i B g 7
[Comriion 3 2 703 per s & EH e T £ &
[Ealan 6T (Lamb) AT o B g o I 2| = To| 1651
[Comrouron 5 2 R0% per v 3 = T 7 =
Lamb Pepperont ar 399 790 2] s o 20 g 2 o 281028
[Comriion 3 2 703 per s = E 7 7 7
New Salads- Nutitional calculated using salad portion vegetables, recommended sauce and protein as applicable.
[Aloo patty * 392 340 2] s o 32 2| 1 g 4 1500
[Comrouron 3 2 R0% per v 7 S = 7 7
il Bean Patly ! 399 269 B o 3, g 1 7] g 1459
[Comriation 3 2 0% per s B e 7 7 7
Corn & peas o 50 Te5 o 2 o Z e 7 7 0 Tor3|
[Comrouron 5 0 R0% per v g I 7 ™ E]
Pancer Tikka 1 399 70 | 1 o 32 g 3| = 7 1680
[Comrition 3 2 703 per s B = B2 g E
Ve Shammi e 359 31 I o El B 5| 7 7505)
[Comrouron 5 0 R0% per v 7 i 7 7 5
[Veggie Detight ' 351 210 e o 17 g 2 3 g 1102
[Comriation 3 2 703 per s T Bl 7 7 B
(talion BVIT (Chicken) = 59 B I o E 2 1| 7577
[Comrouron 5 0 R0% per v & gl T 7 5
Chicken Meatball 209 267 52| 7 o 2 g B 1 778
[Comrition 3 2 703 per s B G B2 g B
Chicken Sice AT e 220 |+ o 2 T 5| g 613
[Comrouron 5 0 R0% per v T G T 7 Bl
Chicken Teriyaki 209 240 2| o o B a1 7] 1969
[Comrition 3 2 0% per s = H T 7 E
Peri Pert Chicken 359 a5 7| 6 o E E = 55| 718
[Comrouron 5 0 R0% per v 7 i T g %
Roast Chicken 209 337 e o 18 g B 11 1538
[Comration 3 2 0% per s & £l S T 7 E
[Spicy Chicken Keema AT 5 a1 5| 6 o 2 7 5| 0 3| T620)
[Comrouron 5 0 R0% per v 7 = = T = Bl
Tandoor! Chicken 14 399 a2 g o e g B 1 13
[Comration 3 2 0% per s B2 = B2 g 6
= AT 5 350 5| 6 o = i 6| @ T356)
[Conrnion 3¢ 0 ROA per serve ™ i 7 T 7
italian BMT (Lamb) AT 439 367 B o 19 4] 2 25| 29| 2008
[Comrution 3 2 0% per s 0 B T 7 ™
Tamb Pepperont AT 5] 329 7 0 0 | » W 1587
[Conrinion 50 ROA per serve ™ Bl T 7 7
ice Bowls- Nutritional calculated using basmatirice, mixed beans, vegetables, recommended sauce and protein as applicable.
[Aloo patty - 399 558 5] 6 o 69) g o 4 2015)
[Comrution 5 2 0% per s = = = B _I 0 o
il Bean Pty a0 &0, Bl o 74 g i 1 3 2139)
[Conrinion 50 ROA per serve B I B 5 To7
Corn & peas o 399 554 | s o &S I g o1
[Comriuion 3 2 R0% per s = == & B E
Pancer T e 04 &1 B 0 G g O 10 2157
[Conrinion 50 ROA per serve gl I B 5 To7
Ve Shammi = 20 =73 %[ 4 o 2 A = g 2288
[Comrution 5 2 R0% per s = B & El ]
[Vegaie belight o 2 63 2] @ 0 57, g g 3 775
[Conrinion 50 ROA per serve = £ g 7 o &
Chicken 65 T 20 579 5| 7 o &0, g 0 37| 2237
[Comrution 3 2 R0% per s = [ EEa & = 3
Chicken Meatball I S 2 o G S 7 2199)
[Conrinion 50 ROA per serve — B i B Bl ™o
Chicken Teriyaki 14 404 531 a4 0 63] 12| 8| 21 9 2279)
[Comriuion 3 2 R0% per s 7| £ & = ]
Pepper Chicken a0 56| 0] o o E S 3 2231
[Conrinion 50 ROA per serve & E 7 T ™
Peri perl Chicken AT 20 S5 B[ 6 o o1, g o 28| 2158
[Comriion 3 2 07 per v B i = = 3
Roast Chicken = 04 52 I o E i =2 15 2215)
[Conrnion 50 ROA per serve % B 72 7 T
[Comruion 3 2 F07 per v E3 = = = £
[Conrnion 50 ROA per serve 5 | = 72 G T
Sides
Daric Chunk Cooie (eggless) - 45| 204 o s o o 1 1 2| 1] 116
[ erosersee I I 2 I 7 | | | [ [ g




Dauble Dark Chunk CooKie (eggless) i I o 7T ] I 3 736 -
o & Foe Conti (g = g 5l S 5 I 0
Vs Tomte Wit o 2 I 0 o T = &= 0
Chicken Meatball with Dip Ta] T s 2] 5 o TS| o 0 m | 808 0 0
Classic Aloo Tikki/Hashbrown [®] 55| 94| 5 2 0 12| 0] 0 1 0] 240 “
[ Contribution in % to RDA per serve 5 7 10 3 | 1 12
[cricken crunts Ta] 150) 210 7 2 o = | 0 0 14] 39| = [
oo mR oA
[White Italian Bread L] 70 202 E IE 0 36| 3] 3| 7] 0| 300]
Parmesan Oregano Bread 0 84| 261 5| 2 0 2 3] 3| 10 0 832] .
Roasted Garlic Bread. o 84 242| 3] 1 0 a4, B 5 8| 0] 1624 #
Spinach Wrap (Contains polyols. Polyols may have laxative effect) Y 90| 289 6 3 0 53| B 1 7| 0] 348|
o Wrap Comars pope. oy oy v e e . =) = g . T
Barbeque Sauce o 21] 22| of o 0 s 1) 1 0| 0| 165
Biryani sauce 0 21| 36) 2| o 0 4| 2| 1] 1] 0 210] .
Chilli Mayonnaise / Piri Piri Mayonnaise 0 21] 77] E E 0 2| 2| 1] 0 0 68) .
CEIES r = E I B g T— T
[Aloo Patty/Baked Aloo Patty O 55| 4] s| 2 0 12 0| 0 1 0| 240
Chilli Bean Patty/Mexican Bean Patty [} 60 172] B B 0 17| 0] 0 B 0] 364 . #
Corm & Pess eed Wi cggess mavomm el 0 = £ G T T = 0
ixed Beans [ B 0 I 0 T 3 2 g i e 0
CEm 0 = = o S T =
v Mestoal] ke Ko < =) I I T T = 0 0
oo = 50| B G 0 T o) 0 | s 76 0 T
]
e e chicer A =) £ G T 0 0 0
Tuna (mived with eggiess mayonnase) 5 B ) O g B T 7 E I 0
Lamb Pepperoni & 28 80 3| 1 o) 3| 0 o) 5 28 326 .
Lettuce 0 21 19| 0 0 0 1 0] 0 0] 0] 4
[Tomato 0 36| 3 ol o 0 1 0] 0 0] 0] 2
e 0 g T[> o T [ =
| o e 7| 3| o] o o 7] g o g o o
Salt & Pepper Ll 1 0 0 0 0 0 0] 0 0] 0] 326 #
| Americano L] 200] 0| 0| 0 0| 0| 0| 0| o o ]
Cappuccino O 230 84] 4 3 0] 7 7 0] 5| 7 0 .
Classic Cold Coffee L) 230 230 8] 5 0| 34] 31 7| 36 100 .
Niango Smoothe = 2 I T T = 0

isfor the purpose of helping our guest and may change without pror notce atanytime.

Double values for approximate Subway Footlong® Sub nutrition values.
Al products may not be available in alllocations.
“Contains polyols. Polyols may have laxative effect.
Contains sesame seeds and may contain mustard and celery
AMay contain one or allcereal containing gluten namely wheat, rye, barley, oats




