Farmer-Owned

LAND O LAKES

FOODSERVICE

(DREAKFAST OMENU

£ $$S$
Land O Lakes® Extra Melt® Cheese Shreds
add savory creaminess to our quiche Lorrai-ne
with bacon and caramelized onions.

Ask your se®er about our quiche of the day, made with
seasonal ingredients.

$88S
Land O Lakes® Extra Melt® American Cheese

with Jalapefio spices up our delicious
breakfast sandwich.

Ask server for protein options.

$$S$

Chorizo, black beans, peppers and onions
mixed with scrambled eggs and
Land O Lakes® Extra Melt® Monterey Jack

Cheese Sauce all wrapped in a warm tortilla. ®

$$S$

Eggs-to-order over black beans and rice
topped with enchilada sauce and creamy
Land O Lakes® Queso Bravo® Cheese Dip.

$88$

A hearty mix of hash brown potatoes,
sausage, peppers and onions topped with
Land O Lakes® Queso Bravo® Cheese
Dip with spicy jalapefos.

$88$

This breakfast classic gets taken to a new
level with Land O Lakes® Queso Bravo®
_Cheese Dip. Brought to life in three savory.

ways:

e Chicken sausage with peppers and onions

e Vegetarian with sautéed spinach and
tomato

e Carnitas and caramelized onions

TURN FARMERS'’ PRIDE INTO YOUR
FAMILY’S DELIGHT
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Green Chile Queso Burger $$9
Chimichurri Cheesesteak Sandwich $$$
BBQ Chicken Nachos $%%
Southwest Chicken Philly Sandwich $$%
Pimento Cheeseburger $$9

Grain “Power” Bowls $%%




Steak with Brandy Peppercorn Sauce
A pan-fried New York strip steak cooked-to-order served with a brandy black
peppercorn sauce made with Land O Lakes® Extra Melt® Cheese Sauce.

Gruyere and Gouda Mac and Cheese
Gruyere and Gouda cheese combine with velvety Extra Melt® Cheese Sauce to take
this comforting classic to another level of deliciousness.

Shrimp Scampi
The classic shrimp dish with a cheesy twist! Scampi sauce made with Land O Lakes®
Extra Melt® Cheese Sauce.

Asparagus and Mushroom Primavera

Our take on this creamy ltalian dish: sauteed asparagus, sliced mushrooms and

Land O Lakes® Alfredo Sauce tossed with Cavatappi pasta topped with fresh cracked
black pepper and Land O Lakes® Shredded Parmesan

Street Tacos

Made with our signature queso, choose fried cod, chicken or steak and one of our

signature sauces:

« Classic chili con queso feature Land O Lakes® Queso Bravo® Cheese Dip

o Chipotle Chorizo with Land O Lakes® Extra Melt® Cheese Sauce

« Fire roasted corn inspired by Mexican Elote with Land O Lakes® Extra Melt®
Cheese Sauce
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Grilled Caesar Salad

Grilled romaine hearts, garlicky croutons, Land O Lakes® Parmesan Cheese and
Caesar dressing made with Land O Lakes® Extra Melt® Monterey Jack Cheese Sauce.

Spinach artichoke dip
Our house spinach and artichoke dip features Land O Lakes® Fancy Shredded
Parmesan Cheese and white Golden Velvet® Cheese Spread.

BBQ Pork Sliders

Pulled pork slathered with a tangy Carolina BBQ inspired Land O Lakes®
Extra Melt® Cheese Sauce and topped with more Land O Lakes® Cheddar Cheese.

Chorizo Flatbread

Roasted red and yellow bell peppers, onion and shredded cheese top a crispy
flatbread crust and is drizzled with a spicy Chorizo, Extra Melt® Cheese Sauce

Poutine
A Canadian classic that's a decadent treat: French fries and cheese curds covered in
house gravy and Land O Lakes® Extra Melt® Cheese Sauce.

Harissa Spiced Carrots
Roasted carrots and a Northern Africa-inspired Harissa sauce made with
Land O Lakes® Extra Melt® Monterey Jack Cheese Sauce.

Stuffed Sweet Potatoes with BBQ Pulled Pork

Topped with BBQ pulled pork, pickled red onions and hot Land O Lakes®

Queso Bravo® Cheese Dip, these sweet potatoes have a spicy kick and are packed
with flavor!

CCUSTOMER GAVORITES

Chips and Queso Smothered Cheese Fries Korean Pub Fries
Classic Chile con Queso Savory chorizo pairs perfectly Korean seasoned beef and
Chipotle Chorizo Queso with the creaminess and spice Extra Melt® Cheese Sauce mixed
Fire Roasted Corn of Queso Bravo® Cheese Dip. with Gochujang for fiery, cheesy
North African Nachos fries you'll crave!
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