
B r e a k f a s t

A p p e t i z e r s

Turkey Bacon & Egg White Egg Cup
Einstein Brothers

Wake up to low-carb, high-protein perfection! Turkey bacon and 
cage-free egg whites create a "cup" to hold our special Italian
blend of cheeses, plus spinach and mushrooms. 

Baja Shrimp Omelette
Black Bear Diner

Battered, fried shrimp, Jack cheese and sauteed red onion, spinach 
and mushrooms in a 3-egg omelet, topped with chile verde, fried 
shrimp, Jack cheese, avocado, tomato and cilantro. 

Thai Chicken Soup
Newks Eatery

With sliced mushrooms, chopped carrots, diced red and green bell 
peppers, chicken, coconut milk and lemongrass with a touch of 
garlic, Sriracha chili sauce, turmeric and curry powder. Garnished 
with fresh cilantro.

White Cheddar Stuffed Mushrooms
Longhorn Steakhouse

Fresh, roasted mushrooms hand-stuffed with garlic herb cheese, 
topped with a Parmesan crust and served over a creamy blend of 
four melted cheeses.

Roasted Green Beans With Mushrooms
Red Lobster

We take our crisp green beans, roast them with sliced mushrooms, 
and then toss them in a nutty, sweet brown butter.

Tomato Florentine Omelette
Village Inn

Made with three eggs, sauteed sliced tomatoes, mushrooms, 
spinach and swiss cheese. Topped with mozzarella, hollandaise and 
diced tomatoes. Served with three buttermilk pancakes.

The Everything Skillet
Perkins

Diced grilled ham, criminis, onions, green peppers and American 
cheese –mushrooms, tomatoes, this classic skillet has it all!

P i z z a

Seasonal Vegetable Flatbread
Ninety Nine Restaurant and Pub 

Thin flatbread topped with a roasted red pepper pesto, fresh 
asparagus, mushrooms, artichoke hearts and sundried tomatoes 
with provolone and mozzarella cheese.

The Phoenix
Mod Pizza

Pizza topped with button mushrooms, arugula, Italian sausage, 
asiago cheese, roasted red peppers, rosemary and a drizzle of 
balsamic fig glaze.

Farmers Market Flatbread
Bob Evans 

Roasted asparagus, sauteed mushrooms, diced green onion, 
mozzarella, provolone, and feta cheeses topped with fresh baby 
arugula and a zesty lemon vinaigrette.

 In 2018, there were124 LTO’s*
15% more than 2017

Visit www.mushroomsonthemenu.com for the latest news, 
recipes and blog posts from the Mushroom Council.

Mushrooms on the Menu

* through 3 quarters



C h i c k e n

B e e f

Half Rotisserie Chicken Marsala
Boston Market

Half rotisserie chicken smothered in a crimini and portobello 
mushroom marsala sauc, garnished with fresh parsley. 
Served with 2 sides and fresh baked cornbread.

Smoky Gouda Chicken & Broccoli Skillet
Denny’s

Roasted seasoned chicken with caramelized onions, sautéed 
mushrooms and broccoli served atop whole grain rice. Topped 
with Italian cheeses and Gouda cheese sauce.

Asiago Bacon Chicken
Ruby Tuesday

Two grilled chicken breasts with baby 'bella mushrooms, 
bacon, Parmesan cream sauce, and Asiago cheese.

Soba Noodle Broth Bowl with Chicken
Panera Bread

Chicken raised without antibiotics, soba buckwheat noodles, fresh 
spinach, napa cabbage blend, roasted mushroom and onion blend, 
sesame seeds and cilantro in our umami soy-miso broth.

Chianti Brined Chicken
Maggiano’s Little Italy

Roasted bone-in chicken breast, sweet potato hash,
and mushroom ragu.

Korean Bibimbap  |  P.F. Chang’s

Chicken or steak, fresh greens, shiitake mushrooms and market vegetables over rice, topped with a 
fried egg and kimchi slaw. Bibimbap means mixed rice – so mix this one up before enjoying! 

Shiitake Mushroom Crusted Filet
Longhorn Steakhouse

Our tender, center-cut filet topped with roasted shiitake 
mushrooms, toasted breadcrumbs and finished with a 
garlic cream sauce.

Filet Mignon Sandwich
Fleming’s Prime Steakhouse

Sliced filet mignon, caramelized onions and mushrooms served 
with a creamy horseradish sauce.

Fit Fare Slow-Cooked Pot Roast
Denny’s

Slow-cooked pot roast, sautéed mushrooms and caramelized 
onions covered in rich gravy. Served with red-skinned mashed 
potatoes and broccoli.

Toowoomba Shrimp Topped Sirloin
Outback Steakhouse

Our Victoria's Filet Mignon seasoned and seared to perfection, 
topped with shrimp and mushrooms in a creamy Toowoomba 
sauce. Served with a signature potato and choice of one freshly 
made side.

P.F. Chang’s recreated an authentic Korean rice 

bowl using ingredients such as Shiitake 

mushrooms, fresh vegetables, and kimchi 

scoring  high in  uniqueness and draw.

Mushrooms on the Menu

Visit www.mushroomsonthemenu.com for the latest news, 
recipes and blog posts from the Mushroom Council.

* through 3 quarters



B u r g e r s

Gourmet Veggie Burger
Red Robin

Our custom-blended, ancient-grain-and-quinoa veggie patty is 
piled high with Swiss cheese, lightly fried, Parmesan-sprinkled 
mushrooms, tomato bruschetta salsa, avocado slices, sundried 
tomato spread and shredded romaine on a whole grain bun.

Angus Steakhouse Burger
Fudduckers

A half-pound of grilled premium quality Angus beef topped with 
Swiss cheese, smokehouse bacon, grilled mushrooms and onions 
on a fresh baked bun.

White Truffle Prime Steakburger
Steak N’ Shake

A 6 oz. hand-crafted Prime steak burger topped with two slices of 
Tillamook all-natural Swiss cheese, grilled button mushrooms, 
caramelized onions and decadent truffle aioli sauce, on a toasted 
brioche bun. 

Farmhand Steak Sandwich
Granite City Food and Brewery  

Herb-marinated flank steak stacked on grilled ciabatta with Havarti 
cheese, truffle aioli, arugula, caramelized onion, and balsamic-
roasted portabella mushroom. 

Crispy Mushroom Steak Burger
Checkers and Rally’s

Our classic hamburger patty with juicy steak loaded right on top, 
topped with crispy fried mushrooms, Swiss cheese, grilled onion, 
and steak-seasoned Montreal mayo, all on a glazed Kaiser bun.

Double Mushroom & Swiss Burger
McDonald’s

Layers of texture and flavor that come together perfectly, with 
seasoned mushrooms, creamy bistro aioli, Swiss cheese and crispy 
onion strings. Made with two 100% fresh beef patties, cooked right 
when you order and served on an artisan roll.

Mushroom & Swiss Steakburger
iHop

A match made in burger heaven. A blend of sautéed mushrooms
and onions, Swiss cheese and creamy mayo.

Smoky Mushroom Bacon Cheeseburger
Wendy’s

A quarter-pound of fresh, never frozen beef topped with smoky 
portabella mushrooms, smoky mushroom aioli, crispy fried onions, 
Asiago cheese, and three strips of Applewood-smoked bacon, all 
on top of a toasted bakery bun.

The combination of 100% pure beef and savory mushrooms 

in the Sonic’s Signature Slinger with classic burger

toppings resulted in high purchase intent, 

frequency, draw, and value. 

Classic Sonic Signature Slinger & Bacon Melt
SONIC Drive-In

Bakery quality brioche slider roll, lettuce, tomato, crinkle cut dill pickles, mayo, 
melted cheese on a burger patty made of three simple ingredients: 100% pure beef 

blended with savory mushrooms and bold seasonings.

Mushrooms on the Menu

Visit www.mushroomsonthemenu.com for the latest news, 
recipes and blog posts from the Mushroom Council.



P a s t a

Ultimate Fettuccine Alfredo
Frazoli’s

Fettuccine with Alfredo sauce, roasted chicken, bacon, 
garlic-roasted mushrooms and broccoli.

Angel Hair Primavera
Carrabba’s

Sauteed zucchini, red peppers, mushrooms, roasted tomatoes and 
peas tossed with lemon butter sauce.

Sesame Chicken & Noodles
Yard House

Spinach, asparagus, edamame, smoked tofu, shiitake mushrooms, 
and green onions served over noodles.

V e g e t a r i a n

Roasted Mushroom Couscous
Ruth’s Chris Steakhouse

Roasted crimini mushrooms, english peas, demi-glace, 
and Parmesan in a delicious pearl couscous.

Lasagna Verde
Cheesecake Factory

Layers of fresh spinach pasta, mozzarella, fontina and parmesan 
cheese covered with our housemade tomato-mushroom 
marinara sauces.

Vegetarian Spinach Tortellini
Eat’n Park Restaurant

Pasta stuffed with cheeses and spinach, baked with zucchini, 
mushrooms, spinach and tomatoes. Topped with creamy 
Alfredo sauce.

S e a f o o d

Tuna Poke
Cheesecake Factory

Fresh raw ahi tuna with soy-sesame, garlic, onion and ginger. 
served over white rice or kale-cashew salad, with avocado, 
edamame, shiitake mushrooms, cucumber and sriracha aioli.

Shrimp Risotto & Broiled Lobster Tail
Brio Tuscan Grill

Mushrooms, red peppers and asparagus in a creamy risotto. 
Topped with a broiled lobster tail and fresh basil.

Lobster & Seafood Scampi Bake
Quiznos Subs

Garlic-baked lobster and seafood, melted mozzarella, sautéed 
mushrooms and onions, tomatoes and garlic aioli. Served on our 
signature bread with a lemon wedge garnish.

Balsamic Glazed Salmon Skillet
Perkins

Atlantic salmon with sautéed crimini mushrooms, sweet red 
onions, zucchini, summer squash, red bell peppers and 
oven-roasted tomatoes. Served on fresh spinach and herb rice pilaf 
with warm white balsamic vinaigrette.

Black Bear Diner incorporated ingredients such as chili 

verde, fried shrimp, and mushrooms into their omelette 

resulting in high uniqueness, frequency, and draw.

Baja shrimp omelette  |  Black Bear Diner

Sautéed red onion, spinach and mushrooms in a 3-egg omelet, 
topped with chile verde, fried shrimp, Jack cheese, avocado, tomato 

and cilantro. Served with a side and a biscuit.

Mushrooms on the Menu

Visit www.mushroomsonthemenu.com for the latest news, 
recipes and blog posts from the Mushroom Council.


