OYZIEZ A NPOIONTA MOY NPOKAAOYN AAAEPTIES rj AYIANEZIES
SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCE
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CHICKEN
CHICKEN ON THE BONE (COB) . . o o . o o o o
ORIGINAL FILLET ° ° o o ° o o o o
ZINGER FILLET ° o o o o o o o o
CRISPY STRIPS ° o o o o ° o o o
NUGGETS ° ° o o . o o o o
HOT WINGS ° o o o o o o o o
HOT LEGS ° o o o o o o o o
POP CORN CHICKEN ° ° o . °
VEGGIE STRIPS ° ° o . o o
BURGERS & SANDWICHES
CLASSIC BURGER ° . o . . o o o o
ZINGER BURGER ° ° o . o o o o o
CLASSIC TOWER BURGER ° ° o . . o o o o
ZINGER TOWER BURGER . o o ) . o o . o o
CLASSIC GRANDER BURGER ° ° o . . o o . o o
ZINGER GRANDER BURGER ° ° o . . o o . o o
CHEFBURGER FINAL ° ° o . . o o . o ° o
DOUBLE CHEFBURGER ° ° o . . o o . o ° o
MINI BURGER . . o . o . o o [ o
CHEESY DOG ° o o . . . o o o o
OR BOXMASTER . . o . . o o . o o
ZINGER BOXMASTER ° ° o . . o o o o
OR TWISTER . . o o . o o . o o
CAEASAR'S TWISTER ° ° o . . o o
i-TWISTER [ [ o . o o o
VEGGIE TWISTER ° ° o ° ° o o o
VEGGIE BURGER . . . . o . o
sAS |
POP CAESAR'S SALAD FINAL ° ° o . .
GREEN SALAD FINAL ° ° ° o
COMFY SALAD FINAL ° ° . o
COLESLAW FINAL ° o
MASHED POTATO .
GRAVY SAUCE °
SWEET CORN
POTATO DELUXE °
FRIES
BUN . o . o
HASH BROWN o
BACON o o o
CHEDDAR .
ONION RINGS °
CHEESE PILLOWS ° .
LOADED FRIES 9X9 .
LOADED FRIES DELUXE .
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SAUCES

MAYO DIP POT . .
BBQ DIP POT

HONEY MUSTARD DIP POT . .
KETCHUP DIP POT , .

DIJON SAUCE .
PEPPER MAYO o o o o
D >

LEMON DONUT ° o . ° o

STRAWBERRY DONUT ° o . ° o

CHOCOLATE DONUT ° o . . ° o
SUGAR DONUT ° o ° . . o

EME=ZHIHZEIZ

o =Tlepiéxel TNV aAAepyloyovo ouaia / Contains the Allergen.

O = Mrmopsi va Tepiéxel T aAAepyloyévo ouaia / May contains the Allergen.

* duoTikia Kai §npoi kapTroi Sev XpnoigoTrolouvTal oTa eoTiaTépia KFC aAAd o€ kdtrola a1ré Ta EPYOsTACIA TTApAYWYNG TWV & UAWV pag.

* We don't use peanuts or nuts in our restaurants but they are used in some of the plants from where we're buying our raw materials.

**OAa Ta TpoiévTa KFC TapaockeudlovTal 0Toug iSIoug XWPOoug XPNOIHOTIOIWVTAG KOIVO £§0TTAICNO, uE atroTéAeoua va gival TBavh oroladnToTe 3100TAUPOUHEVN ETTIHOAUVON OKOHA Kl
o€ TTPOIOVTA TToU Sev ep@avifouv aAAepyloyovoug TTapdyovTeg. To idlo 1oXUEl akOpa Kal av YiVEl aQaipETn CUCTATIKWYV ATrd TIG CUVBECEIG TToU oupTrEpIAaUBdvovTal GTO HEVOU HAG.

**You should be aware that all KFC products are prepared in the same premises using common equipment, so any cross-contamination may occur even in products with no allergens. The
same issue applies even if you remove an ingredient with allergens from a product included in our menu.

[OAgg o1 TTAnpo@opieg TTou oupTrepIAaBAvovTal OTOV TriVOKA ATTOTEAOUV XOPAKTNPIOTIKA TWV TTPOIOVTWY TTou ATaV o€ 10XV To PeBpoudplo Tou 2024. ATrokAicEIg pTTOpPEi Va uTTdp§ouv
eSauTiag aAAayig TTPOUNBEUTWYV, AVTIKATAGTAONG UAIKWY, AVABEWPNONG CUVTAYWY 1} AKOMA KAl aTTé EMIMOAUVON KATA TNV TTOPACKEUN OTO £0TIATOPIO.]

[The allergen information included in this poster is based on current formulation that is valid in February 2024.Variations may occur due to differences in suppliers or supplier change, ingredient
substitutions, recipe revisions and/or product production at the restaurant.]




