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CERTIFIED
ANGUS BEEF-
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_ THE CHop
GRILLED HRIVIP. & SIRLOIN s ToPZ OF cfﬁggg%ﬂ&nsslﬂ
TASTY HALE-ROUND'OF CERTIFIED ANGUS | OR cABLOIN SERVED wyTi 2 cEr™
BEEF® TOP SIRLOINAND FIVE SKEWERED A CAESAR SiDE TH A HousE

SALAD. $0,gg

MARINATED SHRIMP.

MIXED LETTUCES, SUN-DRIED TOMATOES,
TORTILLA STRIPS AND AVOCADO RANCH

~ DRESSING. TOPPED WITH A GRILLED SKEWER
'OF NORWEGIAN SALMON, TOMATOES AND A

.--'-MBEFHESHINE CORN SALAD. ..
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- SUMMERTIVE IS GARDEN-FRESH TIVIE AND UNO IS SERVING __
“UP FRESH NEW SALADS. PERFECT COMBINATIONS OF GREENS, ...
= INSPIRING DRESSINGS AND GREAT HEALTHY CHOICES. ~ 74" & #isse

EXPERIENCE THE FRESHNESS. {(¢ =4

SALADS MARKED WITH THE LETTUCE ICON ARE 600 CALORIES ¥ { &
OR LESS, HAVE 6 OR LESS GRAMS OF SATURATED FAT, 41 %
— < AND 7 OR MORE GRAMS OF FIBER. ‘.

WHEN YOU HAVE A REPUTATION FOR MAKING THE WORLD'S
. BESTPIZZA, YOU CAN'T SERVE JUST ANY ORDINARY STEAK. -
. WE ARE PROUD TO SERVE CERTIFIED ANGUS BEEF® STEAKS.

* TASTE THE DIFFERENCE. PR

~_ONLY THE TOP 8% OF ALL BEEF QUALIFIES FOR SEH?#IEE ANGUS

BEEF® BRANDING. IT IS RECOGNIZED FOR CONSISTENT FLAVOR = -
'AND TENDERNESS-THE BEST TASTING BEEF AVAILABLE. B BACK IN 1943
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“ALL UNO SALAD DRESSINGS HAVE ZERO GRAMS TRANS FAT!

~ WE USE A SPRINKLING OF HAND-HARVESTED SEA SALTFROM THE DEEP DISH PIZZA WAS INVENTED BY UNO OUR DEEP DISH IS WORLD FAMOUS | |
* WARM WATERS OF THE MEDITERRANEAN TO BRING OUT THE RICH WOMEN’S PRO BASEBALL WAS BORN BASEBALL IS PLAYED IN OVER 100 COUNTRIES 8 IN FACT, SOME ARE MADE WITH SPECIAL NUTRITIONAL
FLAVOR OF OUR BEEF. THIS ANCIENT PHOENICIAN TRADITION OF THE HIGHEST SALARY WAS $100,000 THE HIGHEST SALARY IS $12,000,000 N ~ INGREDIENTS LIKE PURE BERRY CONCENTRATES,

HARVESTING RESULTS IN A SUBTLE, PURETASTE. e THE HIGHEST BATTING AVERAGE WAS .357
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THE HIGHEST BATTING AVERAGE IS .394
THE HIGHEST ERA IS 1.74
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- I e o - THE HIGHEST ERA WAS 1.90

OMEGA 3 FATTY ACIDS, GREEN TEA AND YOGURT. _ T
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BLT DEEP DISH

EH[SBEBACDH LE'I]'U{IE TOMATO, EVEN
IN OUR FAMDI.IS I.'IEEF' DISH PIZZA CRUST.
| AMERICAN ELA$S§IE.U
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CHICAGO 1943, UNO INVENTED THE ORIGINAL
DEEP DISH PIZZA", THE KEYS TO WHICH ARE THE FINEST v
MEATS, VEGETABLES, CHEESES AND A FLAKY BUTTERY » # ,
CRUST, HAND-CRAFTED RIGHT IN OUR OWN KITCHEN. J ﬁ
NO MATTER WHICH DEEP DISH YOU CHOOSE, .
- THE DOUGH HAS ALWAYS BEEN, AND ALWAYS WILL BE, &

- MADE FRESH FOR YOU EVERY DAY.
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