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QUICK VERDICT

Straight answer: a menu that never went through sales mix analysis hides on average 6.8
percentage points of contribution margin (range 4.1 to 9.3 by segment), measured across
412 menus audited by Masterestaurant between 2023 and 2026. It isn't that prices are too
low: 31% of sales concentrate on poorly placed low-margin dishes while profitable stars
stay buried. Fixing the mix —without raising a single price— recovers 3 to 5 points in the
first 90 days.

£ Original Study / Industry Index First-party research - methodology & sample disclosed - 11 min read
- 2026-07-08

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

The Masterestaurant Menu Engineering Index answers a question Diego F. Parra heard in dozens of kitchens:
«we're packed and there's no money left». Menu engineering is the discipline that crosses marginal profitability
per dish with sales mix to classify each item as star, plow-horse, puzzle or dog. This index quantifies, with
proprietary data, how much margin an unanalyzed menu leaves hidden.

The sample is not theory: 412 real menus audited by the Masterestaurant team between January 2023 and May
2026, with portion food cost calculated from standard recipes and sales mix pulled from each venue's POS. The
headline finding —6.8 hidden contribution-margin points— is the median gap between the margin the menu
generates today and what it would generate with an optimized mix.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

MENU WITHOUT SALES MIX MENU WITH APPLIED MENU
ANALYSIS ENGINEERING

Hidden contribution margin X 6.8 pts v 09pts

(median)

Average menu food cost X 34.2% v 29.7%

% sales on low-margin dishes X 31% v 17%
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MENU WITHOUT SALES MIX MENU WITH APPLIED MENU

ANALYSIS ENGINEERING
Active 'dog' items on menu X 7.3 per 100 v 1.8 per 100
Average check (90-day X baseline v +8.4%
change)
Profitable stars well placed X 22% v 61%

Finding 1 — How much margin does a menu without menu engineering hide?

A menu that never went through sales-mix analysis hides on average 6.8 percentage points of contribu-
tion margin, within a range of 4.1 to 9.3 depending on the segment.

That figure doesn't come from a textbook: it's the median of 412 real menus the Masterestaurant team audited
between January 2023 and May 2026, with food cost per portion calculated from standard recipes and sales mix
pulled from each location's POS. Diego F. Parra sums it up with the line he heard in dozens of kitchens: «I'm
packed and there's no cash lefty. The problem is almost never volume. It's where that volume lands. A restau-
rant that bills well can be leaving 7 out of every 100 pesos of margin on the table simply because its mix pushes
the wrong dishes. That 6.8% is money already inside the operation, not new sales you have to go chase down.

Finding 2 — It's not how much you sell, it's where the volume lands

The difference between an optimized menu and one without analysis isn't how much it sells, but where that vol-
ume concentrates. Across the 412 audited menus, the un-engineered menu leaves 31% of its sales in low-mar-
gin dishes; the optimized version drops that weight to 17% by moving the mix, not the prices. That's 14 points of
sales relocated toward dishes that actually generate cash. Diego F. Parra sees it again and again: owners con-
vinced they need to bill more when they're really giving away margin on every ticket. A restaurant with 240,000
USD in annual sales and a 63% contribution margin that climbs 6.8 points recovers close to 16,300 USD a year
without selling a single extra dish. Same kitchen, same dining room, same team. Only what the guest orders
changes, and that is designed, not awaited. Menu engineering classifies every dish into four categories by mar-
ginal profitability and popularity, and each one demands a different move.

Finding 3 — Stars, cows, puzzles and dogs: why they aren't treated alike

Stars —high margin, high demand— are protected and made visible; cows —popular but mid-margin— get ad-
justed in recipe or portion; puzzles —good margin, low sales— are repositioned or redesigned; dogs —low mar-
gin, low sales— are cut or reformulated. The un-engineered menu treats all 30 or 40 items alike: same font size,
same box, same promotion. In the Masterestaurant sample, the average location carried between 4 and 6 dogs
occupying premium space on the menu. Diego F. Parra insists the costly mistake isn't having dogs, it's leaving
them where the guest's eye lands first. Classifying takes an afternoon with POS data; not classifying costs those
6.8 points every month. Per-portion costing from standard recipes is the line that separates menu engineering
from guesswork: without it there's no real margin per dish, only a hunch. In the Masterestaurant audits, 68% of
the initial menus had no documented food cost per portion; the owner «knew» which dishes paid off, but once
calculated from recipe, 1 in 4 dishes they believed profitable had food cost above 32%, the ceiling Diego F.
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Finding 4 — Without per-portion costing there's no real margin, just a hunch

Parra marks as the maximum. Without that number, demand elasticity is ignored entirely: you raise the price of
the wrong dish and sink the one that held up the cash. Standard costing takes 20 to 40 minutes per recipe done
right, and it's the investment that unlocks everything else. There's no honest classification or defensible pricing
decision without that data floor. It's cash arithmetic, not chef's opinion. Price psychology and visual anchoring re-
locate the stars to the menu's hot spot, and that's exactly where the un-analyzed menu gives away margin with-
out noticing. The guest's eye sweeps the menu in a predictable pattern: the upper-right corner and the first third
of each section capture attention in the first 8 to 10 seconds of reading. The un-engineered menu fills that space
with dogs or the cheapest dish; the optimized one places a star there and anchors its price next to a premium
item so it reads as reasonable.

Finding 5 — Price psychology: moving the star to the hot spot

In Masterestaurant redesigns, moving 3 or 4 stars to the hot spot raised their share of the mix by 5 to 11 points
within 90 days. Diego F. Parra says it plainly: the guest orders what they see first, and you decide that when you
design the menu, not chance. Anchoring well is worth more than cutting prices. The Masterestaurant Menu
Engineering Index quantifies how much contribution margin a menu hides when it never crossed per-dish prof-
itability with sales mix. It's calculated as the gap between the margin the menu generates today with its real mix
and the one it would generate with the optimized mix, both over the same food cost per portion; the median of
that gap across 412 menus is 6.8 points, with extremes of 4.1 in short, well-costed menus and 9.3 in long menus
without control. It was born from a question Diego F.

Finding 6 — The Masterestaurant Index: what it measures and how it's built

Parra heard in dozens of kitchens and turned into a reproducible method: it's not theory, it's proprietary data
from 2023 to 2026. The index doesn't promise selling more; it promises charging better for what you already sell.
That's why Masterestaurant uses it as a first diagnosis: in under a week it shows where the hidden margin sits
before touching a single price. The difference isn't how much you sell, it's where that volume lands: the unana-
lyzed menu leaves 31% of sales on low-margin dishes; the optimized one cuts that weight to 17% by moving the
mix, not the prices. The un-engineered menu treats every dish alike; the optimized one classifies each item by
marginal profitability per dish and popularity, and acts differently on stars, plow-horses, puzzles and dogs.
Portion costing from a standard recipe is the dividing line: without it there is no real per-dish margin, only a
hunch, and demand elasticity is ignored entirely.

Finding 7 — What separates a menu that hides margin from one that charges it

Pricing psychology and visual anchoring relocate stars to the menu's hot spot; the unanalyzed menu hides them
and hands the spotlight to the dogs.

POINT BY POINT
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Unanalyzed menu vs. engineered menu: the Index A/B

MENU FOOD COST

A - MENU WITHOUT SALES MIX ANALYSIS B - MASTERESTAURANT 29.7% by moving
34.2% average, above the 32%-per-dish mix, not raising prices
ceiling

Verdict: Menu engineering cuts food cost 4.5 points without touching sale price.

SALES CONCENTRATION

A - MENU WITHOUT SALES MIX ANALYSIS B - MASTERESTAURANT 17% after

31% of volume on low-margin dishes relocating the mix

Verdict: The issue is where volume lands, not how much sells: mix is the lever.

DOG ITEMS ON MENU

A - MENU WITHOUT SALES MIX ANALYSIS B - MASTERESTAURANT 1.8 of every 100

7.3 of every 100 items after cleanup

Verdict: Retiring or reformulating dogs frees space for profitable stars.

90-DAY AVERAGE CHECK

A - MENU WITHOUT SALES MIX ANALYSIS B - MASTERESTAURANT +8.4% via

baseline, no intervention anchoring and relocation

Verdict: Pricing psychology lifts the check without raising list prices.
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SIDE-BY-SIDE COMPARISON

Unanalyzed menu: where margin leaks THE MISTAKE

X Menu food cost at 34.2%: above the 32%-per-dish ceiling.
X 31% of sales fall on poorly placed low-margin dishes.
X 7.3 of every 100 items are 'dogs': no margin, no popularity.
X Profitable stars (only 22%) buried in the third column.

X Prices set by intuition, no portion costing or standard recipe.

Menu with applied menu engineering MASTERESTAURANT

v Food cost drops to 29.7% by moving mix, not raising prices.
v Only 17% of sales left on low-margin dishes.

v" 'Dogs' fall to 1.8 per 100: retired or redesigned.

v 61% of profitable stars relocated to the menu's hot spot.

v" Average check +8.4% in 90 days via pricing psychology and anchoring.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

MENU WITHOUT SALES MIX MENU WITH APPLIED MENU
ANALYSIS ENGINEERING

Hidden contribution margin X 6.8 pts v 0.9pts

(median)

Average menu food cost X 34.2% v 29.7%

% sales on low-margin dishes X 31% v 17%

Active 'dog' items on menu X 7.3 per 100 v 1.8 per 100
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MENU WITHOUT SALES MIX MENU WITH APPLIED MENU

ANALYSIS ENGINEERING
Average check (90-day X baseline v +8.4%
change)
Profitable stars well placed X 22% v 61%

THE NUMBERS THAT MATTER

The Index in proprietary figures (412 audited menus)

Hidden contribution margin
(median of the unanalyzed menu)

3".2 %

Average food cost of the un-engineered menu

31 %

Sales concentrated on poorly
placed low-margin dishes

8.4 %

90-day average check lift after optimizing the mix

412

Real menus audited 2023-2026 (index base)

22 %

Profitable stars well placed before the intervention

VISUALIZATION

The numbers, visualized
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REAL CASE

“We were packed on Fridays and the margin never showed up. Diego crossed the standard recipe with the
POS mix and in two hours we saw 34% of sales sat in three dishes at 41% food cost. We relocated the
stars, retired two dogs and lifted contribution margin 4.6 points in the first quarter without touching a single

menu price.”

— Chef-owner, 3-unit casual dining (full service multi-unit segment of the index)

HOW TO APPLY IT IN YOUR RESTAURANT

How to place yourself in the Index in 4 steps

@ Calculate real portion food cost
Before judging margin, cost each dish from its standard recipe: grammage, waste and yield.

Without portion costing there is no contribution margin, only a hunch. Remember the ceiling:
food cost < 32% per dish is the maximum, not the target. Payroll, rent and utilities are NOT

loaded onto the dish: they go to the break-even point.
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@ Pull the sales mix from the POS
Export 60-90 days of sales by item. Plot each dish on two axes: marginal profitability per dish
(contribution margin in $) and popularity (units sold). That cross is the heart of menu
engineering and classifies each item as star, plow-horse, puzzle or dog.

@ Act differently on each quadrant
Star (high margin, high popularity): relocate to the hot spot and protect it. Plow-horse (low
margin, high popularity): raise price with anchoring or cut food cost. Puzzle (high margin, low
sales): redesign or promote it. Dog (low margin, low sales): retire it or reformulate completely.

@ Measure the gap and find your percentile
Compare your menu's current margin with what the optimized mix would yield. That gap in
points is your Index score. Above 6.8 points you're below the median; under 4.1 you're in the
healthy quartile. Repeat the cycle each quarter: demand elasticity shifts and the average check

moves.
FAQ

FAQ on the 2026 Menu Engineering Index

How much margin does a menu without menu engineering hide?

Per the Masterestaurant Index 2026 (412 audited menus), the median hides 6.8 contribution-margin points,
ranging from 4.1 to 9.3 by segment. The dominant cause isn't selling cheap but concentrating 31% of sales on
poorly placed low-margin dishes.

Do | need to raise prices to recover that margin?

Not in the first cycle. The index shows relocating profitable stars and retiring dogs recovers 3 to 5 points in 90
days without touching prices. Anchored price increases are reserved for plow-horses —popular low-margin
dishes— where demand elasticity allows it.

How often should | recalculate my Index position?

Every quarter. Portion food cost changes with inputs, the sales mix rotates with the season and the average
check moves. Masterestaurant recommends a quarterly POS re-read crossed with the updated standard recipe
so recovered points aren't lost.
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Does the Index work for a single location?

Yes. The index segments by size: 1 unit, 3-10 units and multi-unit. An independent venue usually sits 1.5 points
above the median because it carries less recipe discipline; there the payoff of applying menu engineering is

even larger given the concentrated volume.

DATA & SOURCES

Sector data 2026 (official sources)

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

market research) - not competitors.

Metric Benchmark 2026

Food cost por concepto = QSR 25-30% - casual 30—-34% - fine dining 34-40%

. . las cadenas recortan items de carta para proteger margen
Menus mas cortos . L.
y velocidad de servicio

Ticket online alto 34% de clientes gasta 2$50 por pedido

indice de precios de o
) referencia oficial de food cost
alimentos

Off-premise ~75% del trafico

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector -

Source

National Restaurant

Association

FSR Magazine

Statista

USDA

Circana

masterestaurant.com
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