S1 File. Covariate definitions 
Restaurant-level covariates 
Restaurant saturation: For each restaurant, we used Google maps to code whether or not a restaurant had any location in each of the 9 U.S. Census Divisions. To indicate a national restaurant chain, a binary measure of whether a restaurant chain had locations in all 9 Census Divisions or not was created. This binary measure was included in the analysis after careful consideration of continuous measures of Census divisions (i.e., 1-9) or dummy variables for whether or not a restaurant had a location in each of the 9 Census divisions.1 
Restaurant type: Each restaurant was coded as either full service, fast casual, or fast food. The first step was to look at restaurants’ websites to determine if they self-identified as full-service, fast causal, or fast-food/quick-service. If so, the restaurant’s self-identification was used. If not, full-service restaurants were defined as those with table service. Fast casual restaurants were defined as those that had at least two of the following four criteria: non-disposable utensils, onsite food preparation, no table service, and commitment to higher-quality or fresh ingredients or sustainability. Fast food restaurants were defined as those with no table service and meeting fewer than two of the above criteria.2 
Year that restaurant introduced menu labeling: Restaurants were categorized as being an early adopter of menu labeling if they were identified in previous publications as having introduced labeling prior to 2014.3 Restaurants were categorized as being in early compliance with menu labeling if they were identified in previous publications as having introduced labeling prior to 2017, but not before the start of the study period.4 Restaurants were identified as being compliant with labeling if they introduced labeling in 2018, but not earlier, based on a further assessment from members of our research team (information not yet published); and restaurants were identified as non-compliant with labeling if they had not introduced menu labeling in 2018 in accordance with Affordable Care Act.5     
Item-level covariates  
Children’s item: The MenuStat data contained character variables with text describing menu item names and menu item descriptions. Any menu item or menu item description containing the words “kid”, “kids”, “child”, or “children” was classified to be a children’s menu item. This was a binary measure of whether or not an item was a children’s menu item.1,6,7 
Regionally offered: Items were coded as regional by MenuStat if the restaurant describes the item as regional (e.g. Midwest states only or at participating locations only).8  
Limited time item: Items were coded as “limited time” by MenuStat if the restaurant describes the item as a limited time offer or seasonal.8  
Shareable: Items were coded as Shareable by MenuStat if the restaurant describes the item as shareable and the nutrition cannot be divided in to a single serving (e.g. carafes, whole pies, quarts of ice cream, 2 liter drinks). 8 For sensitivity analysis only, we also classify items as shareable that were not identified by the MenuStat team but had >2000 calories or >1000 calories for appetizers & sides. 
Other definitions 
Menu Category: MenuStat data are assigned to one of 12 mutually exclusive categories by the MenuStat team: (1) Appetizers & Sides, (2) Baked Goods, (3) Beverages, (4) Burgers, (5) Desserts, (6) Entrees, (7) Fried Potatoes, (8) Pizza, (9) Salads, (10) Sandwiches, (11) Soup, and (12) Toppings and Ingredients. 8 For the purpose of this analysis, we collapsed Baked Goods and Desserts into a single category, and created a super category labeled “main courses” that includes Burgers, Entrees, Pizza, Salads, Sandwiches, and Soups. We also excluded the toppings and ingredients category since restaurant reporting of these items was not consistent over the study period. 
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