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4MenuTrends YE SEP ‘22, PENETRATION: Of restaurants serving plant-based alternatives, % that offer…

PLANT BASED

+33%

Growth 
vs. 2018

+62%
growth vs 2012

Nearly half (48.4%) of all restaurants currently offer 
plant-based alternatives.



5MenuTrends YE SEP ‘22, PENETRATION: Of restaurants serving plant-based alternatives, % that offer…

Trend-forward fast casual operators are most likely to 
offer plant-based options, fine dining is least likely.

PLANT-BASED BY SEGMENT
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MenuTrends YE SEP'22, PENETRATION: Of restaurants in X region, % that offer…
+++ indicates growth over 400%

WEST MIDWEST SOUTH NORTHEAST ALL 1-YEAR
GROWTH

4-YEAR
GROWTH

Vegetarian 43.4% 40.0% 35.6% 40.8% 40.1% +7% +12%

Vegan 25.5% 20.7% 19.4% 23.4% 21.8% +11% +98%

Plant-Based 7.0% 5.9% 6.9% 6.3% 5.3% +20% +++

Meatless 5.6% 5.5% 4.6% 5.7% 5.2% +9% +28%

Dairy-Free 5.2% 4.9% 3.9% 4.4% 4.2% +20% +67%

Highlight indicates where penetration is highest

LIFESTYLE DIETS ON MENUS
The West is most likely to call out plant-based and related descriptors on menus; 

and of all these terms, plant-based also has the highest recent growth.
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FLAVOR YE DEC ‘22, % of consumers who love/like plant-based

 WHO LOVES PLANT-BASED?
Almost one-third of the population has high affinity for plant-based, with skews toward women, 
younger consumers, Asian and Black ethnicities, and fast casual segment users. 
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TOP CONCERNS AROUND EATING LESS MEAT AT RESTAURANTS
At restaurants, taste and affordability are the top concerns for eating less meat.

Which of the following, if any, are 
concerns you have with eating less 

meat in restaurants and more 
vegetables, whole grains, legumes, 

and other plant-forward food?
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MRS. GOLDFARB’S UNREAL REUBEN
Mendocino Farms

Los Angeles, CA
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THE SOOO VEGGIE WITH BEYOND SAUSAGE
Dog Haus

Los Angeles, CA
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NEARLY 30% OF 
OPERATORS PLAN
TO ADD MORE 
PLANT-BASED MEATS

TOTAL QSR FAST 
CASUAL

MIDSCALE CASUAL FINE HEALTH LODGING B&I C&U K-12

I plan to add more to the 
menu. 28% 21% 21% 28% 36% 38% 30% 18% 33% 29% 21%

I plan to remove some or 
all from the menu. 7% 8% 12% 11% 5% 3% 13% 7% 4% 5% 0%

I will keep the same 
amount on my menu. 37% 25% 35% 28% 31% 31% 35% 39% 59% 55% 36%

I don’t menu them and 
don’t plan to. 29% 46% 33% 33% 28% 28% 22% 36% 4% 12% 43%

Which of the following options most aligns with your plans for plant-based alternative meats 
(plant-based burgers, chicken, seafood, steak, etc.) in 2023? (n=417). Fielded November 2022. 
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60%
of operators say 

plant-based meat is a 
long-term trend

40%
say it’s a short-term fad

Do you think plant-based meat substitutes (plant-based burgers, chicken, seafood, steak, etc.) are a long-term trend or a short-term fad?” 
(n=417). Fielded November 2022. 
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+101%

4-year 
predicted 

growth

-7%

While veggie burger penetration dipped during COVID, plant-based 
analog meat burgers continued to grow. Plant based meat burgers are 
expected to double their penetration in the next four years, surpassing 

veggie burgers in 2025.





TRENDING MENU 
PENETRATION

12-Month 
Growth

Plant-Based Crumbles 0.3% +87%

Plant-Based Seafood 0.7% +57%

Plant-Based Egg 0.7% +52%

Plant-Based Fish 0.5% +44%

Plant-Based Sausage 1.9% +24%

Plant-Based Cheese 5.2% +22%

Plant-Based Burger 6.8% +14%

Plant-Based Hot Dog 0.4% +11%

Plant-Based Chicken 1.5% +11%

MenuTrends YE SEP ‘22

TRENDING PLANT-BASED ANALOGS
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Over the past year, 
more plant-based 

analog varieties took off, 
many outpacing 

burgers and sausage. 
Plant based burgers 

and sausages, still 
growing, gain less 

traction as they have 
become a more familiar 

sight on menus.



19MenuTrends and Haiku YE SEP'22, PENETRATION: of restaurants serving apps/entrees/sides, % that offer plant-based meats (vegan bacon, tofu dog, veggie burger)

PLANT BASED ANALOGS

Projected 
4-Year 

Growth

+21%

+9%

+7%

+19%

+7%

+11%

While plant-based meat is a relatively new term on menus, 
veggie burgers bolstered the presence of meat analogs on 

menus prior to the recent spark in analog innovation.

While plant-based meat is a relatively new term on menus, 
veggie burgers bolstered the presence of meat analogs on 

menus prior to the recent spark in analog innovation.

MenuTrends and Haiku YE SEP'22, PENETRATION: of restaurants serving apps/entrees/sides, % that offer plant-based meats (vegan bacon, tofu dog, veggie burger)



20

PLANT BASED OVERVIEW

PLANT BASED DISHES

PLANT BASED MEAT

PLANT BASED DAIRY

PLANT BASED INTROS

Next…
PLANT BASED OVERVIEW

PLANT BASED DISHES

PLANT BASED MEAT

PLANT BASED DAIRY

PLANT BASED INTROS

Next…
PLANT BASED OVERVIEW

PLANT BASED DISHES

PLANT BASED MEAT

PLANT BASED DAIRY

PLANT BASED INTROS

Next…
PLANT-BASED OVERVIEW

PLANT-BASED DISHES

PLANT-BASED MEAT

PLANT-BASED DAIRY

PLANT-BASED INTROS

NEXT…



21MenuTrends and Haiku for MenuTrends YE SEP'22, PENETRATION: % of restaurants that offer plant-based dairy (almond milk, vegan swiss, non-dairy ice cream, 
etc.)….

PLANT BASED DAIRY

Projected
4-Year 

Growth

+11%

+20%

+19%

+31%

+31%

+21%

Dairy alternatives have exploded across all segments, especially 
fast casual which often focuses on health-forward alternatives.

MenuTrends and Haiku YE SEP'22, PENETRATION: of restaurants serving apps/entrees/sides, % that offer plant-based meats (vegan bacon, tofu dog, veggie burger)



PENETRATION 4-YEAR 
GROWTH

Almond Milk 3.6% +41%

Coconut Milk 2.3% +78%

Soy Milk 2.2% -13%

Oat Milk 1.9% +++%

Rice Milk 0.3% -

MenuTrends YE SEP'22, PENETRATION: % of restaurants that offer….  
+++% indicates growth over 1000%

On restaurant beverage menus, almond milk is 
the top-offered alternative milk and has been 
growing over the past 4 years.
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23MenuTrends YE SEP'22, PENETRATION: of restaurants, % that offer….
+++ indicates growth over 400%

+4% +27% - +++

PLANT BASED DAIRY BY MENU PART

4-Year Growth

Compared to other alternative milks, coconut milk tends to menu in savory applications 
far more – most often curries on Thai and Indian menus. Oat milk has experienced 
extreme growth on menus with having almost no menu appearances four years ago.



Mozzarella +155% 1.0% 45.0%

Cheddar +250% 0.6% 53.1%

Cream Cheese +114% 0.3% 29.1%

Ricotta +20% 0.2% 22.2%

American +599% 0.1% 25.4%

Size of 
opportunity 

(menu penetration 
for traditional dairy 

counterparts)

Plant-based cheese has gained traction on 
restaurant menus with high growth exhibited 
for many varieties.

MenuTrends YE SEP'22, PENETRATION: % of restaurants that offer….  24

Top plant-based 
cheese types on 
menus

4-year 
growth

Traditional dairy 
cheeses are found on a 
large percentage of 
restaurant menus, 
which means there is a 
lot of growth potential 
for plant-based cheeses 
in food service.

Menu 
penetration

4-year growth

+110%
plant-based / vegan cheese

4.5% penetration on menus
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MONTHLY MENU LAUNCHES at the top 200 chains

SCORES ‘22

New restaurant introductions and limited-time offers have nearly returned to pre-COVID levels.

Average Monthly Activity

Pre-Covid 355.4

Early Covid 190.0

Mid Covid 290.2

Late / Post-Covid 322.8
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UNIQUENESS
SCORES average across all menu launches at top 
chains

SCORES ‘22

But uniqueness ratings are declining; and there’s an 
opportunity for plant-based to help up the uniqueness 
ratings for limited-time offer innovations.
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• number of introductions by month 
(November 2017- October 2022)

PLANT-BASED LIMITED TIME OFFERS

spring summer fallwinter winter

Operators offer more plant-based introductions in January, catering to consumers seeking dietary changes in the 
new year. September is another popular month as operators seek to bring consumers into restaurants.
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Beyond Fried Chicken
(top 2 box)

PURCHASE INTENT

  Unbranded PI (brand hidden) 43%
  Branded PI (brand/segment revealed) 45%

OTHER TOP METRICS

Uniqueness
(is it new and different?) 66%

*Frequency
(would you order it all the time; *top box) 28%

*Draw
(would you visit just for this item; *top box) 60%

Value
(how good of a value is it at this price point?) 51%

91 COMPOSITE 
SCORE

VIABILITY

Specialty Appeal
Strong uniqueness but lacks broad appeal; may help target specific audience

KFC
Beyond Fried Chicken

KFC

Beyond Fried Chicken ($6.99)
Plant based Beyond Fried Chicken features the signature flavor of KFC’s 
iconic fried chicken, but in a plant-based option that the brand describes as 
still being “finger lickin’ good.”

BEHIND THE LTO

Frequency scores tend to be slightly lower overall – there are few foods consumers say 

they would purchase all the time. But it may surprise you that KFC’s Beyond Fried 

Chicken has one of the highest Frequency scores of all LTOs tested in 2022. In fact, a 

number of plant-based options scored well in the metric, showing that the 

plant-based factor may give consumers the permission they need to eat an otherwise 

indulgent food more frequently.

Preference for this item skews 
toward younger consumers, Foodies 

and health-focused consumers.



Key takeaways to consider in 2023
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• Plant-based innovation is stemming from limited-time introductions, as overall menu sizes have 
remained stable from 2021, still lower than pre-pandemic levels.

• Plant-based descriptors on menus skew to the West coast with further growth predicted. “Vegan” and 
“plant-based” are growing the fastest while “vegetarian” continues to have the strongest presence, 
appearing on over 40% of menus. 

• The top plant-based dishes tend to be staple entrées and appetizers, such as burgers and salads, which 
generally have a strong presence across most menus. Comfort foods and new bar classics like burgers, 
wings, and grilled cheese are among the fastest growing plant-based dishes at restaurants..

• Currently, the biggest barriers for consumers around eating less meat at restaurants are taste and 
cost.

• Almond milk and coconut milk are the leading dairy alternatives both on menus and in terms of consumer 
perceptions, with oat milk seeing the strongest growth. Despite strong consumer affinity for milk 
alternatives and one-third of consumers preferring them to traditional dairy, menu presence of milk 
alternatives is still lacking which may create an opportunity area for operators to provide for this 
unmet demand.


