Stay up-to-date on the latest foodservice news & trends
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Menu Tracker: New items from White Castle, Wingstop, and Black Bear Diner
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Turning Point

Peppermint Hot Chocolate Cakes: Cocoa hotcakes topped with crushed peppermint, marshmallows, and a
mint chocolate cream drizzle, $13

French Toast Latte: Maple syrup, espresso, steamed milk, and whipped cream topped with cinnamon toast
cubes, $6.25

Hash It Out Skillet: Sautéed potatoes, green peppers, caramelized onions, and pork sausage topped with spicy
tomato sauce, two eggs, chipotle aioli drizzle, and cilantro, served with citrus dressed mixed greens, $13

Barbacoa Benedict: Beef barbacoa, sliced avocado, and caramelized onion on cornbread, topped with 2 poached
eggs and honey Sriracha hollandaise sauce, served with citrus dressed mixed greens or breakfast potatoes, $14

Barbacoa Breakfast Burrito: Beef barbacoa, scrambled eggs, black beans, peppers, and onions topped with
spicy salsa, cilantro, and melted Jack cheese, served with a side of sour cream and citrus dressed mixed greens,

$14.50

Hank Sauce Beef Melt: Beef barbacoa, peppers and onions sautéed in Hank Sauce, topped with melted Jack
cheese and served on toasted ciabatta bread with choice of citrus dressed mixed greens or chips and salsa, $15.50

Winter Toast: Thick multigrain toast with goat cheese, golden apples, maple walnuts, dried cranberries, and
honey, $11

London Fog: Earl grey tea, almond milk, vanilla, milk foam and honey, $5.75
Winter Wonderblend French Press: Coffee with vanilla, caramel, and rum, $8

Availability: Through Winter
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RECCWERY, REIMYVENTION, RENEWAR

Tuesday, April 4, 2023
8:30am-5:00pm PT

Covel Commons, UCLA

REGISTER TODAY




