
 Emerging HYPE Saturation /Burnout  Normalization Revitalization 

Tart & Bitter Flavors in Food

Yogurt in the 
main course

Syrian and Eastern 
Mediterranean Flavors

Snails

Mid-Atlantic Cuisine

Rabbit/  Quail / Goose

Chilaquiles 

“Smeared” sauce on plate

Cauliflower everything

Tofu 

Plant based protein competing with 
animal protein

Octopus

Torchon / Terrine /Exotic 
Charcuterie

Branding of farm on menu (local, 
heritage, family, organic)

Ethic Heritage 
Cuisine

Revamped Old School recipe 
comeback “Oscar Style”

Shortage of trained/
experienced Chefs 

Burnt as a flavor /Wood fire cooking

Confit Everything

Pour over coffee service

Off Cuts (oxtail, trotters, head meat, trotters)

Ancient Grains (Farro,Spelt, 
kamut,Freekeh, Quinoa)

Fried Chicken

Chipotle-fication 
of  fast food/QSR

Fried egg on everything

Short Rib

Brussels SproutsLocal, 
Organic, 

GMO 
Free

Edison Bulb light fixtures

Poke

Uber-fication of food delivery 

Food 
Halls

Kale

Sriracha 

Cold brew coffee

Acai

“Bone Broth”

High Communal Tables

Nordic Cuisine 
Movement

Pulled Pork

Sliders

Charge for bread 
service

Cupcakes
Food 

Trucks

Flat Iron Steak

Bacon
Korean BBQ

Craft cocktails

Gluten-Free Menu

Servers describing dishes with 
“A little bit of ____ on top”

Frakenstein Food 
Mashups (cronuts)

Grilled Cheese

TIME

H
yp

e

Vegetables as a main course

Large format dishes for sharing (40 ounce 
steak, whole fish)

American South influenced cuisine

High-end 
Donuts

High-end 
Burgers

Experimental 
Chef driven 

menu

Grits

Small portion plates for “Sharing” 
and food comes out as ready

Uni on everything

Poutine 

High-End Mexican Cuisine 
“Mexico City Effect”

Yelpers
Lumberjack looking hipster servers 

and bartenders

Avocado Toast

No Tipping /
Service Charge

Liquid nitrogen ice cream

Foie Gras

Spicy Ramen / Fusion Noodle Soup

Korean Gochung Paste
Frozen Yogurt

Food served in mason jars

Frozen custard

High-end Fast Food from famous Chefs

Rapid expansion of regional brands 
(Shake Shack /Halal Guys)

Tumeric

Craft Beer

In-house butcher and meat aging

Demand for country of origin , 
GMO labeling of food on menus

Funky plates at restaurants

Pricey tater 
tots

Health-fication of Fast Food

Pasta
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