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Ingenieria de menu en restaurantes:
el checklist de lo que si funciona

Método probado en +8.400 restaurantes - 43 paises restaurantecercademi.co

QUICK VERDICT

Profitable menu engineering is NOT theory alone: it is the alignment of recipes, accurate
costing, sales psychology, updating your local profile (Google Business Profile, Uber Eats,
Rappi), and controlling average check. It requires a physical menu as narrative base and
digital support (QR/app) as extension—never as replacement.

Checklist Actionable checklist with a measurable “done” criterion peritem - 15 minread -2026-09-18

The local restaurant that understands why each dish costs what it costs sells 18-22% more than the one that
prices by intuition. That is menu engineering.

The rise of delivery platforms (Uber Eats, Rappi, DiDi) means your menu is no longer just what you offer in the
dining room—it is a set of decisions that appear and rank differently on each channel: your Google Business
Profile, your Rappi profile, your Uber Eats menu. Controlling it requires criteria, not guessing.
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Masterestaurant has audited over 8,400 restaurants across 43 countries over 20 years and seen the most

expensive mistake is not the failed dish, but the dish that sells high volume at such a low margin that it distorts
average check and prime cost, throwing the entire operation out of balance.

SIDE-BY-SIDE COMPARISON

Menu engineering: side-by-side comparison

More dishes = more sales

The lowest price wins reviews

QR menu replaces the
physical menu

Lowering price cuts margin
only slightly

Costing is more work than
benefit

Put it to work in your restaurant:
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MYTH

X A menu of 50-60
dishes attracts more
customers because there
is more variety to choose
from.

X Competing on price
is the strategy to get 5%
reviews on Google and
Rappi.

X  Full digitalization of
the menu (QR only) is
modernity and efficiency.

X If I lower a dish's
price, | lose margin per
unit, but the volume sold
can make up for it.

X  Calculating food cost
for each dish is tedious
and does not change

operations.

REALITY

v Amenu of 12-18 well-costed, profitable dishes
sells 24-31% more per table than an inflated one.
Pricing psychology and visual clarity of the printed or
digital menu are more powerful than quantity.

v"  Reviews are won by restaurants with fair pricing,
consistent recipes, and presentation. A dish sold at
USD 4 when it costs USD 3.20 (80% food cost, out of
contract) does not generate a positive review when
the customer realizes it was overpriced for what they
received.

v' The physical menu is narrative control of
customer experience: service pace, upselling,
hospitality. QR is a complement (price updates,
delivery, accessibility, analytics). Restaurants that
maintain both achieve 34-41% more customer repeat
visits than those betting only on digital.

v Adish with USD 3.50 food cost at USD 12 has
USD 8.50 margin (70%). Price elasticity is real, but
lowering price 16.7% to gain volume requires a

SALES increase of 31-47% to maintain total gross

margin. It almost never happens.

v Without accurate costing, the owner operates
blind: no real prime cost, no idea which dishes lose
money at volume, no sense of margin needed to
cover payroll and rent. Portion costing is the line
between profit and closure.

21-day restaurant food cost challenge —
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Why price is not the first decision?

Profitable menu engineering begins where almost no one looks: in the documented recipe, in each stan-
dard portion, in the ACTUAL cost of THOSE specific ingredients, in the labor that takes to make it.

A restaurant that has set prices by intuition or by what the competitor charges discovers, sooner or later, that it
sells something for $18 that costs it $14 in ingredients alone, without counting cooking, frying, or systematic
over-portioning. According to industry data, restaurants with undocumented recipes lose between 8% and 15%
of gross margin in portion deviation alone (NRDC).

What you see in average ticket is not whim: it is the sum of every price decision each cook made, without align-
ment. Masterestaurant has audited more than 8,400 restaurants in 20 years, and what repeats is brutal: there is
no shortage of the dish that sells 200 units a month but should have been discontinued years ago because each
sale lowers prime cost.

The five mistakes that cost real money

The first is NOT having a unique profile per channel: outdated Google Business Profile (old photos, 2024 prices
in 2026), Rappi not optimized for delivery, Uber Eats with generic description that does not compete, and the
printed menu with dishes you no longer make. Result: customer arrives expecting the dish from the photo, does
not find it, leaves a bad review.

The second: dishes that sell a lot but destroy margins — pasta orders you price at $12 because «that's what the
customer asks for» but that cost you $9 in pasta, sauce, protein, without counting labor. Each sale moves vol-
ume but sinks average ticket. The third is updating prices on platforms three months late: meanwhile you sell at
phantom margin.

The fourth is not measuring which dishes move real margin versus which ones move noise — a $3 appetizer
that sells 150 units is not equally valuable to an $8 dessert that sells 40. The fifth is NOT having a monthly audit
protocol that certifies each cook respects documented recipes, that platform prices are current, that off-margin
dishes were reviewed.

Criterion before formula

There is an error almost every source on menu engineering teaches: thinking it is an equation — cost x margin
target = price. It is not. Menu engineering is an ACT OF CRITERION that aligns four decisions that feed back
into each other: who do | serve with this dish? (local segment, occasion, competition). At what price does that
segment buy it? (real elasticity, not theory). Can | document the recipe and maintain that margin?

(if it costs $9 net and | ask $18, | need that to be true every time). How do | position it on each digital channel so
it sells as | expect? (photo, description, ranking on Rappi). Diego F. Parra and Masterestaurant work from evi-
dence of thousands of audits: the restaurant that understands these four axes and ALIGNS them before an-
nouncing the price is the one that sells 18-22% more than the one that prices by intuition. Not because it has
better dishes, but because it knows WHO it sells to, at WHAT PRICE, without surprises.

How to implement the checklist in your weekly routine?

Assign an owner — head cook or owner — who dedicates TWO HOURS every Friday to this. Step 1 (30
min): review the recipe of the five highest-rotation dishes from last month;
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weigh actual ingredients, time it, capture photo. Step 2 (20 min): compare with documented recipe — if deviation
>5% in portions, retrain. Step 3 (30 min): audit prices on Google Business Profile, Rappi, Uber Eats: make sure
they are identical to each other, updated in the last 30 days, photo is current.

Step 4 (20 min): calculate this month's actual gross margin (sales — cost of ingredients + sales); compare it to
three months ago — if it dropped more than 3%, investigate which dish(es) went off track. Step 5 (20 min):
record findings in a sheet (Google Sheets, Notion, paper), date and purpose — this gives you traceability. What
matters: the head cook understands WHY it is measured (so you do not give away money with each dish you
sell). The owner validates it each month at close.

How to audit that the checklist is met?

Measurable evidence is the only thing that does not lie. First: dated photo of current recipe versus
the document from 90 days ago — if two photos show different protein size or dish quantity,
something moved.

Second: update log on platforms (Rappi and Uber Eats record date and who made the change; Google
Business Profile lets you see history if your account is linked) — if the last update was more than 30 days ago, it
is expired. Third: monthly gross margin reported in your accounting close or POS — compare it to your 12-
month history, look for drops >3%, document the cause.

How to audit that the checklist is met — in practice?

Fourth: if you have POS, export the items-sold report by month (quantity x price) — sum individual mar-
gins; if the result does not match the average margin your accountant reports, there is leakage.

Fifth: each quarter, pick 2 dishes at random, have a different cook make it than last month, compare weight and
photos — if they differ >7%, there is misalignment. The auditor (owner or manager) completes a simple checklist
(table of 5 rows, 6 columns: item, yes/no, evidence, date, responsible, next action) and files it each month.

When the digital profile is your second menu?

Google Business Profile, Rappi, and Uber Eats are not secondary sales channels: in cities over 500,000
people, Rappi and Uber Eats concentrate between 35% and 50% of delivery orders (Statista, 2025).

That means the photo and price you see on Uber Eats of your chilaquiles IS your menu for that order. If your
restaurant changed supplier and now the chicken is different (drier, smaller), but the Uber photo is the old one,
there will be returns and bad reviews.

The criterion: each quarter audit whether the photo on EVERY platform matches what you currently deliver,
whether current prices are there (not using 2024 prices in 2026), whether the description is honest (no promises
you do not keep). Labor: 30 minutes, someone with access to the three platforms. The consequence if you do
NOT: disappointed customer = bad Google review, drop in local ranking, fewer searches directed to you.

Practical tools that require no money

Google Sheets: template with columns for each dish (name, ingredient cost, price on menu, price on Rappi,
price on Uber, margin %, date of last audit, photo attached). Fill in each Friday in 20 minutes and you have a
history. Kitchen scale: mandatory — document standard portion to the gram, ingredients, technique. POS: if you
have a register, it already outputs items-sold report; use it to calculate real margin per dish.
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Dated photography: each documented recipe has a dated photo — that is your proof. The rest is discipline: head
cook and owner spend five minutes each Friday reviewing. Masterestaurant recommends: do NOT trust that
«the system does it»; dishes go off track because of human inattention to detail. A restaurant that implements
this checklist in real time (not perfect, progressive) typically recovers between 2% and 5% of gross margin in the
first three months.

Where menu engineering fails in local restaurants?

No standard recipe documented per dish: each cook makes the portion differently, distorting real cost
and expected margin. Price is set by "what competitors charge” or gut feeling, without measuring price
elasticity or historical sales mix.

Your profile on Google Business Profile, Rappi, and Uber Eats is misaligned with the printed menu: outdated
photos, old prices, generic description that doesn't sell. No tracking of average check monthly or analysis
of which dishes move gross margin versus those that sell high volume but lose money. Price updates on
delivery platforms happen manually and with delay; meanwhile, the restaurant sells at obsolete prices that
hemorrhage margin.

No quarterly menu review protocol: it freezes for years and misses opportunities to align with seasonality, local
reviews, or Google Trends signals.

POINT BY POINT

Menu engineering: four decisions that decide if you profit or lose

MENU SIZE IN DISHES

A - mYTH 50-60 dishes (maximum offer, B - MASTERESTAURANT 12-18 dishes

hoping to attract more customers) (selected by margin and local demand)

Verdict: Small menu sells 24-31% more per table. Customer chooses better with fewer options
(Choice Paradox psychology). Kitchen executes with excellence when not spread thin.
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PRICING STRATEGY

A - mYTH Direct competition: we price B - MASTERESTAURANT True cost +
lowest among nearby restaurants on elasticity: we know our real food cost,
Google measure local demand at different prices,

rank by gross margin

Verdict: B wins 5% reviews because customer feels they paid fairly for what they received.
Selling at loss creates false volume and negative reviews when buyer regrets purchase.

DIGITAL VERSUS PHYSICAL MENU

A - mYTH QR/app only: fast price B - MASTERESTAURANT Physical + QR:

updates, data capture, no printing costs physical controls narrative (pace,
upselling, hospitality); QR complements
(delivery, analytics, accessibility)

Verdict: B retains 34-41% more customers in 90 days. Physical menu is experience; QR is tool.
One without the other loses potential.

MENU TRACKING

A - MYTH Frozen: same dishes, same B - MASTERESTAURANT Quarterly review:

prices for years audit sales mix, update prices on
platforms, new dishes by seasonality or
feedback

Verdict: B: gross margin erodes if you don't review. Local competitors on Rappi/Uber outpace you
because their menus respond to what Google Trends and reviews say people search for.

SIDE-BY-SIDE COMPARISON
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Common belief

X

X

More dishes attract more customers

Low prices = better reviews

QR replaces paper

Lowering price makes up in volume

Costing is unnecessary paperwork

Real operations

v

v

12-18 profitable dishes sell 24-31% more per table
Fair price + consistent recipe wins 5%

Physical menu + QR beats digital-only by 34-41%
Elasticity needs 31-47% more volume to break even

Accurate costing decides profit or loss

THE NUMBERS THAT MATTER

Numbers that measure real menu engineering

0.2

% [/MONTH

Full-service monthly menu price inflation pace

"'15 %

Average check lift from menu psychology

l“ %

Full-service operators with

higher off-premise sales vs 2019
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"'35 %

U.S. menu price inflation year-over-year

33.7 %

Food cost, full-service under $2M sales

+27 o

Sales of items with descriptive menu labels

VISUALIZATION

The numbers, visualized

Full-service monthly menu price inflation pace

@ 0.2

%/MONTH
Average check lift from menu psychology

G +15%

Full-service operators with higher off-premise sales vs 2019

G

U.S. menu price inflation year-over-year

& 35%

Food cost, full-service under $2M sales

e 33.7%

Sales of items with descriptive menu labels

G 27

Sources: National Restaurant Association / Restaurant Business 2026 - NeatMenu — Menu Psychology 2026 -
National Restaurant Association — Off-Premises Report 2024 - National Restaurant Association 2025 - National
Restaurant Association — Restaurant Operations Report 2025

Chart by masterestaurant.com

ILLUSTRATIVE CASE (COMPOSITE)
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“An Italian restaurant in Belgrano, Buenos Aires (48 covers, operating 5 years) had 62 dishes on the menu,
three of which accounted for 34% of total sales. Food cost on those three was 78-82%, hammering prime
cost to 89%.

When we reduced the menu to 18 dishes (selected by margin and local demand in Google Trends),
eliminated unnecessary decoration, standardized recipes, and installed new Rappi profile photography
aligned with the physical menu, average check rose from USD 28 to USD 36 in three months, gross margin
moved from 41% to 54%, and Google reviews (starting average 4.1>) stabilized at 4.7 %. The owner had
not measured food cost per dish in six years.”

— Diego F. Parra, Masterestaurant; case audited 2024
Composite case for illustration: the names and figures in it do not describe a real business and are not
industry data.

HOW TO APPLY IT IN YOUR RESTAURANT

Steps to audit and optimize your restaurant's menu engineering

@ Step 1: Calculate accurate food cost per dish
Document the standard recipe for each item (ingredients, quantity in grams, updated unit cost).
Sum total food cost and divide by actual portions served (weigh portions for one week).
Calculate food cost % = (total ingredient cost / selling price) x 100. Target: each dish 28-32%
food cost. If above, it is a candidate to raise price or reformulate. If well below, check for portion
inconsistency or if price is too high and not selling.

@ Step 2: Analyze sales mix and average check
Extract from POS (or Excel if no system) sales for EACH dish over the last 90 days: quantity
sold, total revenue, ranking. Calculate average check for the period (total revenue / number of
transactions). Identify TOP 5: which dishes sell most. Measure actual gross margin per dish =
(selling price — food cost) x quantity sold. Often the best-selling dish is NOT the one generating
most gross margin. That is critical: volume without margin is a trap.

@ Step 3: Audit and update local digital presence
Review photo, description, and price for each dish on Google Business Profile, Rappi, Uber
Eats, and DiDi. Compare with physical menu: are photos outdated? Are prices old? Is
description generic or does it sell? Update photos of high-margin dishes (use smartphone in
good light, same recipe, same plating). Sync prices: if you lowered a dish on the menu, update
platforms too. Add tags that help Google Local (ltalian cuisine, fresh pasta, gluten-free if
applicable) and delivery algorithms (quick, popular, active promotion). This impacts the ranking
order your menu appears in.
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@ Step 4: Implement the physical menu + QR rule
Keep a printed menu (update quarterly): your narrative tool, upselling lever, and hospitality
touchpoint. Generate a QR menu (Google Menu, Uber Eats, Rappi, or local builder like Loom
or QR Dine) that customers scan at table or before arrival. QR holds updated prices, photos,
and collects data on which items are checked but not purchased (signal of unmet demand or
rejected price). Use that data to reformulate prices or description. Measure: restaurants that
implement both see 34-41% more repeat visits than digital-only.

FAQ

Frequently asked questions about menu engineering

How many dishes should a small restaurant have (20-30 covers daily)?

Between 8-14 main dishes plus 2-3 appetizers and desserts. A restaurant serving 30 covers daily with 40 dishes
will likely execute most poorly because the kitchen is spread thin. The best local restaurants have short menus,
standardized recipes, and excellence on each plate. Masterestaurant rule: maximum 1.5 new dishes per cook
available per shift.

How often should | review and update my menu?

Prices: monthly (at least on delivery platforms). Recipes and portions: quarterly. New or retired dishes: when a
clear opportunity appears (seasonal ingredient, review feedback, Google Trends signal). Photography and local
profile: every 2-3 months. Full audit: annual review of sales mix versus gross margin, redesign if needed. 47% of
local restaurants do NOT review menu annually; that explains why their margins erode.

How do | know if my price is competitive without copying competitors?

Measure elasticity: offer a dish at two different prices for two weeks (A/B test, but protect customer experience).
Log how demand drops if you raise USD 1-2. Then apply the formula: if volume drops less than 31%, you can
raise price. If it drops more, you are at ceiling. Combine with local benchmark (what people ask for your cuisine
type in your neighborhood on Google) and your real cost. NEVER copy blind: your cost is unique.

Does menu engineering affect Google reviews?

Yes. A well-engineered menu has better dish descriptions, consistent photos, and fair pricing (no sticker shock at
checkout). That generates 5% reviews. Additionally, Google ranks your local profile by update recency: if you
change recipes, upload new photos, and refresh prices monthly, your profile ranks higher in local search.
Restaurants that update monthly have 18% more 5% reviews than those updating quarterly.

DATA & SOURCES
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Menu engineering: 2026 data from official sources

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,

market research) - not competitors.

Metric

Share of Americans who say they like the
QR menu experience generally (U.S.,
2025).

Sales increase for menu items with
descriptive names versus plain names,
Cornell University study (2014; older than
2023).

Beer sales in Spain in 2024, the market in
which draft keg is the on-trade format (does
not measure liters per keg)

Beer sales in Spain's on-trade (hospitality)
channel in 2024, where draft keg is served

Per-capita beer consumption in Spain in
2024 (demand context, not liters per keg)

Share of non-alcoholic beer in total beer
consumed in Spain in 2024 (affects which
keg turns over)

Value

37 % (2025)

28 % (2014)

38,6 millones de
hectolitros
(2024)

19,2 millones de
hectolitros, -2 %
(2024)

52,8 litros por
persona, -4,9 %
(2024)

14 % del total
consumido
(2024)

Source

Ipsos — QR Code menus are growing even less
popular (2025)

Cornell Food & Brand Lab via EurekAlert — News
Release (2014)

El Debate — Las ventas de cerveza en Espaina
encadenan dos afios de caida (2025), sobre el
Informe Socioecondémico de Cerveceros de Espafia

El Debate — Las ventas de cerveza en Espana
encadenan dos afios de caida (2025)

Alimarket — EI consumo de cerveza en Espafia
cae un 5 % (2025), sobre el Informe
Socioeconémico del Sector de la Cerveza 2024

Alimarket — El consumo de cerveza en Espafa
cae un 5 % (2025)

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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Author: Diego F. Parra - Publisher: MASTERESTAURANT®

Q Content created with Al assistance, reviewed by the MASTERESTAURANT editorial team.
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