Texas Roadhouse Allergen Menu

Texas Roadhouse Allergen Menu is a popular American chain restaurant specializing in
hand-cut steaks, ribs, and other American-style cuisine. The restaurant chain takes allergen
concerns seriously and provides an allergen menu to help customers with food allergies or
intolerances make informed decisions about what to eat.

Texas Roadhouse Allergen Menu Pdf lists all menu items’ ingredients and allergen
information, including appetizers, entrees, sides, and desserts. Texas Roadhouse Allergen
Menu Dairy Free is designed to help customers with allergies or intolerances identify the
menu items that are safe for them to eat and avoid any potential allergens.

Allergen Menu Texas Roadhouse is regularly updated and available in-store and online.
Customers can also speak to the restaurant staff to ask for more information or clarification
about any menu item.

The allergen menu at Texas Roadhouse lists the following allergens:
o Milk
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Eggs
e Wheat
e Soy
e Peanuts

e Tree nuts
e Fish
e Shellfish

The allergen menu indicates which allergens are present or may be present due to cross-
contamination for each menu item. It also includes additional information about each dish'’s

preparation and cooking methods.
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https://texasroadhousemenu.us/category/texas-roadhouse-menu/texas-roadhouse-allergen-menu/
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It's important to note that while Texas Roadhouse takes precautions to avoid cross-
contamination, there is always a risk of trace amounts of allergens in the food due to the
shared cooking equipment and preparation areas. Therefore, customers with severe allergies
or intolerances should always exercise caution and inform the restaurant staff about their

needs.

History of Texas Roadhouse

Texas Roadhouse is a chain restaurant founded in 1993 by Kent Taylor in Clarksville, Indiana.
Taylor had previously worked in the restaurant industry for many years and envisioned

creating a restaurant that offered high-quality, hand-cut steaks and a fun, lively atmosphere.
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The first Texas Roadhouse location was a small restaurant with just a few tables and a
limited menu. However, word quickly spread about the delicious steaks and friendly service,

and the restaurant began to gain a loyal following.

In the following years, Texas Roadhouse continued to grow and expand, opening new
locations throughout the United States and eventually expanding internationally. The chain
now has over 600 locations in the United States and several other countries, including

Canada, Kuwait, Saudi Arabia, and Taiwan.

One of the key factors in Texas Roadhouse’s success has been its commitment to providing
high-quality food and exceptional customer service. The chain’s menu features a wide range
of American-style cuisine, including steaks, ribs, chicken, seafood, and salads, all prepared

in-house using the highest-quality ingredients.



In addition to its delicious food, Texas Roadhouse is also known for its lively atmosphere
and friendly staff. The restaurant features a Western-themed decor and often plays country

music, creating a fun and inviting environment for diners of all ages.

Despite its rapid growth and success, Texas Roadhouse has remained committed to its
founding principles of providing great food and a fun, family-friendly atmosphere. The chain
continues to be one of the most popular and well-loved restaurants in the United States,
with a loyal following of customers who appreciate its delicious food, welcoming

atmosphere, and commitment to excellence.
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