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El Pollo Loco® Fires Up Culinary Innovation with Five New Menu Tests
A bold lineup of entrées, beverages, and handhelds are being tested
in approximately 60 restaurant locations

COSTA MESA, CA. [March 5, 2026] - EL Pollo Loco, the nation's leading fire-grilled chicken
restaurant chain, today announced it is testing five new menu innovations across
approximately 60 restaurants, including locations in California and Utah. These market
tests, running now through late April, reflect the brand’s commitment to expanding flavor
exploration, enhancing guest variety, and accelerating menu innovation in 2026.

“The ‘Let’s Get Loco®’ rebrand last year wasn’t just a call to action for consumers,” said Jill
Adams, CMO of El Pollo Loco. “It’s also a mantra for our internal teams to push the
boundaries, test the limits and deliver truly unique culinary innovation to our customers in
a way that only El Pollo Loco can.”

The market test products include a mix of bold entrées, handhelds, beverages, and
potential future platforms designed to meet evolving customer cravings. The items
currently in-market or entering the test phase this month include:

e Honey Chipotle BBQ: Our famous, citrus-marinated, fire-grilled chicken tossed in
our new Honey Chipotle BBQ sauce for a sweet, smoky and slightly spicy kick.
Served with our new BBQ Black Beans, Cole Slaw and King’s Hawaiian® Original
Sweet Rolls. Available in 2 pc or 10pc meals.
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o LocoTenders™: Crispy 100% all white meat chicken tenders fried to perfection and
seasoned in bold Mexican spices. Served with a choice of dipping sauces: Baja
Lime, Pollo Loco Sauce™ or House Ranch. Also available in Classic.

e Loaded Quesadillas: A warm flour tortilla loaded with citrus-marinated, fire-grilled
chopped chicken breast, a generous portion of melted Jack cheese that is wrapped
to sealin all the flavors and grilled until toasted for maximum portability. Available
in two flavors: Queso with our delicious queso blanco, crunchy tortilla strips and
our signature creamy cilantro sauce, or Street Corn with corn and red peppers,
crumbled cotija cheese and our signature creamy chipotle sauce.

e Crispy Grilled Chicken Sandwich: A crispy, breaded chicken breast filet, grilled to
crispy perfection and topped with our signature Pollo Loco Sauce™ and house slaw,
served on a toasted bun.

e Horchata Coffee Drinks: Classic Horchata with an iced coffee twist. Made with
iced coffee and our sweet & creamy Mexican-style Horchata, flavored with
cinnamon and vanilla, choose from the classic ChataCoffee™ or ChataCoffee™
Cream, which is topped with a delicious layer of vanilla cold foam.

“Culinary innovation continues to be a major focus for us in 2026,” said Chef Rene
Pisciotti, Sr. Director of Culinary Innovation at EL Pollo Loco. “These market tests allow us
to explore new flavor directions, bring more variety to our guests, and ensure every item we
launch incorporates their feedback and reflects what our customers are craving most.”

El Pollo Loco has also committed to eight additional new menu item tests in 2026.
Specifics of these items will be announced later in the year.

To learn more about market test locations and dates, check with your local El Pollo Loco
restaurant or follow El Pollo Loco on Instagram for updates.

About El Pollo Loco

El Pollo Loco (Nasdaq: LOCO) is the nation's leading fire-grilled chicken restaurant known
for its craveable, flavorful, and better-for-you offerings. Named by USA Today 10 Best
Reader’s Choice Awards as a “Best Restaurant for Quick, Healthy Food” two years in a
row, our menu features innovative meals with Mexican-inspired flavors made daily in our
restaurants using quality ingredients. At EL Pollo Loco, inclusivity is at the heart of our
culture. Our community of over 4,000 employees reflects our commitment to creating a
workplace where everyone has a seat at our table. Since 1980, El Pollo Loco has
successfully expanded its presence, operating more than 500 company-owned and
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franchised restaurants across nine U.S. states: Arizona, California, Colorado, Louisiana,
Nevada, New Mexico, Texas, Utah, and Washington. The company has also extended its
footprint internationally, with licensed restaurant locations in the Philippines. For more

information or to place an order, visit the Loco Rewards app or ELlPolloLoco.com. Follow us
on Instagram, TikTok, Facebook, or X.

HH##H


https://www.globenewswire.com/Tracker?data=c3ZynYhPiC11NmXtJ4bWctDaUPgzN-kz7gzXtV7qM1BkmYcDtUeQTYEia-K3KuUEzd63CwKfOMAM1piWizzxFBuRFWVc9kIAJKivEdfZyScbzY3-dKI8GgioYB-8S2tr32wk99BZj4SByjs8YZ0SatjhHGPiRQs8PKDFYdg8W4PgT-Ef0eVnZiFrwHgl2FYfMGoTqwUFSQ8GEEL4qKmVj1cIi09pvF9r0hfh7pQa6oI=
https://www.globenewswire.com/Tracker?data=FZ5Vvoz62-ixWljgIwpaS0dvKWzAGm_iXCt3052QfsHOovnzxd2qes6OylhMfZm0gQO0eUZIxfbSjG0whrEmFWEeMiwZFQwLlkYgeYVk7Z777jUFsfbk6ta0FiEWRRL6a1flGa6V0nFK3QxgP9Nj9ZnuoWQsF6pqx4esg6-J0_cJcv3drcU-tD7_kpybir5blalX1TCYwg_RLTXsOoahyAwEdGhzl6V9g8qAKn1Ycho=
https://www.globenewswire.com/Tracker?data=Dl9Iz1JOmjz4VbMzwjrzsE8ufuRSzxHO6qi6J126Vqlcfy5G3XTtaGIOWaapJ8SLMxyReYAN2F8M6jNrMPOa-M0UWfMTjafn1jLVtkm5_vZ8DuDZ9rofnHkzR1Nu_dnhwWSGOhIHKeGcfBP7TdYvNfzC3H4lvJw7qUca5X4Xw2B4E2nwdwE-WVRdEz8KE9b2b6kgZkeewo6xCmsvSuSf2THjhlg-0p3uMOzpEKZsbW3x5F0WyCBMoT5Z1VhJnqP8deK6J6oB2f0CGdFNhJ896A==
https://www.globenewswire.com/Tracker?data=LQe-UZ5j6rb8pT2oApzx38ivGz_t2nIamovMu_YDYkX07jng5Ss3FBgkAX3aoitHR68_M6nAXjj1v_b2Kc3K0XQOqn24qTVwovbxnyjrv3cza0DYUuNFZUak16fHO50Q68At-5_pmUuNER0brSwK0UXT8_Nkv8yAPRUbSOob0m5IR1u0JGaHaVGP_WRoIMKvEF9muecbVy5Eydr_uSQjpnHYSa41y-U2NvvTy28fTgN_ajWr6SmfliLhgPnQrrc7
https://www.globenewswire.com/Tracker?data=lNxvPuX7BT0y4cNKcfQ-mWoXrrq3cWmQYRd3AfbSh8GEx7bbbq6oN5UKtBHW0zQ9j5WeyoK1og7VMsf1WTk7lKIDgqsHp5AyMVZb0AsST2aAWMrCkU9kX90YLf6lCa9HbzDXEa3VgyEtmBcJv7u-QCmvgi2msO3Jd-cKFMViYEANUZlUWgRCtyG7OcDBkar7dilgJWH2qcpeOKg0Q_MxqwIrVqtAVE9210ewofo4RTFH-k31FvCF1sutjaUrkc13
https://www.globenewswire.com/Tracker?data=_DNewpFNFSLS1upRa4-EoUcsXTLcIQRqczCRzEgec6xC6v3yoxu7hjbvG8OOUT_9Kvjtt1v-5cobpWG8LMvHNlVZwbul0PyokZiQjyZy4SN6pMOjNmUOohZssR6A1zDbKc11PMbQ9nYWbtyNbdezcHZ2pi2NfVQ7k7spbjRGKAsy6oiUjufx1EIY-4h00OZ4yNVBh_b2mjM45V6Z2mxtQQ6R3TwhesgA4SmlnPU-xAleaa-UultEtoEgFRI_iiWR
https://www.globenewswire.com/Tracker?data=3VG6H3qx5vGVcEH46OgT-ZhnGsA1X2-RGRWqjAUS7pse7980J-fqLNmfWFHF-74OG0GpN4IKqPqYpE8r2ycz31zKqgbSEVgkd2yiVmN4CllRz1PUPp_QpUMfXOCkAJBNcYvUSaZ_m38K0pXXHscJhovnXYhsI_6M6IraRb5Eby8-GYgxfJeDNPacG5GSBnnuW6Gyj_wZyZvgFmHCXSjvYA==

