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Abstract

One of the most important the success of a food service organization. As a matter of fact, menu functions as a list of
product restaurant and a communication tool that facilitates the communication between a restaurant and its customers.
Accordingly, many scholars and practitioners have suggested various for menu analysis. Among others, menu analysis
methods proposed by Miller, Kasavana & Smith, and Pavesic have been frequently and repeatedly published in the aca-
demic literature. However, methods common limitation utilize a two-dimensional approach quadrants. Focusing on this pro-
blematic of traditional menu analysis methods, Hayes & Huffman suggested a new menu analysis method goal value ana-
lysis. The of this study to the menu analysis technique suggested by Hayes & Huffman using goal value. In this research,

the goal value analysis adopted wine restaurant.
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Winners Marginals
High High volume High volume
Low food-cost High food-cost
percentage percentage
i N
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Food-cost percentage

Fig. 1. Miller matrix.

Contriburion margin = Total contribution margin + Number sole
Menu mix(MM?%) = (100% + Number sold) x 0.7

I I
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Margin Margin
Menu I I\
Mix Dogs Puzzles
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Margin Margin
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Contribution margin

Fig. 2. Kasanava & Smith matrix.
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Total item cost (%) = Item cost + Total sales x 100
Item contribution margin = Total contribution margin <+ Menu

item
I I
Primes Standards
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percentage percentage
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Fig. 3. Pavesic matrix.
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A: cost(%), B: item sales
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2. Goal value = (1-A) x B x C x (1-D)

Fig. 4. Goal-value analysis.
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Table 1. Menu analysis worksheet
Item Total Item Total Menu  Item It.em . T<‘)tal .
Menu Ngg;zer cost gzrsltl price ;Lelrer; mix cost cor::%ﬁon co;ﬁ:rbguiﬂon
() ) () () ) (%) s )
Fondue 378 8,800 3,326,400 24,000 9,072,000 12.65 36.67 15,200 5,745,600
Fruits & cheese 353 8,400 2965200 24,000 8,472,000 11.82 35.00 15,600 5,506,800
Cheese 225 9,000 2,025,000 26,000  5850,000 7.53 34.62 17,000 3,825,000
Tenderloin steak 133 10,500 1,396,500 30,000 3,990,000 445 35.00 19,500 2,593,500
Jerked beef 141 7,200  1,015200 24,000 3,384,000 472  30.00 16,800 2,368,800
Cheese & tomato 174 5,700 991,800 18,000 3,132,000 5.83 31.67 12,300 2,140,200
Si:i:h Sausage 121 6,200 750,200 20,000 2,420,000 4.05 31.00 13,800 1,669,800
Pork cutlet 52 5,800 301,600 22,000 1,144,000 1.74 2636 16,200 842,400
Chicken legs 55 4,700 258,500 18,000 990,000 1.84 26.11 13,300 731,500
Shrimp salad 47 6,300 296,100 20,000 940,000 1.57 31.50 13,700 643,900
Assorted vegetable 38 5,100 193,800 18,000 684,000 127 2833 12,900 490,200
Octopus salad 22 5,500 121,000 18,000 396,000 074 30.56 12,500 275,000
Smoked turkey 15 4,900 73,500 18,000 270,000 050 2722 13,100 196,500
Tenderloin steak 497 9,500 4,721,500 28,000 13,916,000 16.64 33.93 18,500 9,194,500
Special tenderloin steak 209 11,000 2,299,000 32,000 6,688,000 7.00 3438 21,000 4,389,000
Salmon steak 38 8,000 304,000 20,000 760,000 1.27  40.00 12,000 456,000
Steak Hamburger steak 36 6,200 223,200 18,000 648,000 121 3444 11,800 424,800
Pork steak 18 5,800 104,400 16,000 288,000 060 36.25 10,200 183,600
Sea bream steak 4 8,400 33,600 20,000 80,000 0.13 42.00 11,600 46,400
Seafood tomato pasta 120 4,500 540,000 12,000 1,440,000 4.02 37.50 7,500 900,000
Seafood cream pasta 82 4,800 393,600 12,000 984,000 275 40.00 7,200 590,400
Chicken cream pasta 70 4,200 294,000 12,000 840,000 234 35.00 7,800 546,000
Mushroom cream pasta 60 4,200 252,000 12,000 720,000 2.01 35.00 7,800 468,000
Pasta Shrimp risotto 36 5,800 208,800 14,000 504,000 121 4143 8,200 295,200
Pumpkin cream pasta 24 4,600 110,400 12,000 288,000 0.80 3833 7,400 177,600
Lasagna 19 5,100 96,900 12,000 228,000 0.64 4250 6,900 131,100
Seafood pasta 10 5,700 57,000 14,000 140,000 033 4071 8,300 83,000
Vongole 10 5,100 51,000 12,000 120,000 033 4250 6,900 69,000
Total 2,987 - 23,404,200 - 68,388,000 - - - 44,983,800
Average 6,464 - 18,786 - 357 3493 12,321 -

2. HwEY

1) Miller, Kasavana & Smith, Pavesic®| tiir 241 7%
Fig. 12 Miller, Kasavana & Smith, Pavesic®] #% 24
7ol w2 23S YER Rolth Miller 71*32] Winners, Ka-
savana & Smith®] Star, Pavestic®] Primesol] 8|33t vl s

o Y2EZOIA A2 SYe SUEAE T S,
2 AT 2N 371 A PEES $A3 298 23

o} B3 o] Ao} ABAA R 7k BN BE 24
& Wl rE°] 5 Kasavana & Smith] Star W3] &8l=
VAl

AE & T AU AFF9 cheese, sausage, jerked beef,
cheese & tomato®} 2H|0] ZF-9] tenderloin steak, special ten-
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Miller Kasavana & Smith Pavesic
Winners Marginals Plowhorses Stars Primes Standards
fondue cheese
cheese fondue fruits }fz cheese jerked beef onde
= j Szeujaﬁe f fruits & cheese e | cheese & tomato fruits & cheese
@_’ Jer e tenderloin steak = cheese & tomato . Sausage Q?T‘ sausage .
cheese & tomato I EN jerked beef . tenderloin steak.
) (side dish) seafood tomato pasta X tenderloin steak . .
tenderloin steak tenderloin steak . . (side dish)
. . seafood tomato pasta seafood cream pasta I special tenderloin
special tenderloin seafood cream pasta (side dish) < steak
steak P tenderloin steak q%
special tenderloin | & Sleepers Problems
Marginals Losers steak &
< c% Dogs Puzzles 8 salmon steak
= = = sea bream steak
g salmon steak = hamburger steak g_ pork steak
& & cutlet sea bream steak S pork steak £ pork cutlet 1 a
I:,) K nul © pork steak » salmon steak pork cutlet g chicken legs scafood tmngato "
- Ch;;: S:Igz chicken cream pasta sea bream steak chicken legs g g shrimp salad scafood cream 5:: ta
% Sn dp atabl mushroom cream pasta g‘ chicken cream pasta shrimp salad % = octopus salad seafood pasta
assote vegel ad ¢ shrimp risotto £ | mushroom cream pasta assorted =4 assorted vegetable chicken cre :jnas asta
octopus sa pumpkin cream pasta seafood pasta vegetable Smoked turkey P
Smoked turkey . : mushroom cream pasta
hamburger steak lasagna shrimp risotto octopus salad hamburger steak shrimp risotto
seafood pasta pumpkin cream pasta | Smoked turkey pumpkin cream pasta
vongole lasagna )
vongole vongoe
Low High Low High Low High

Food-cost percentage

Fig. 5. Three menu analyses compared.
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2) Hayes & Huffman2| ofi's 24 (%
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Table 2% ®l7 ofoldld vehd Aot

oFF5F9] fondue, fruits & cheese, cheese, tenderloin steak
(side dish), jerked beef, cheese & tomato, sausagev 25~31%
9] A EZ UERNR 2™, octopus salad(—49%)} smoked tur-
key(-87%)= <S4S 7MY} A0l ZF) M= tenderloin
steak (34%)$} special tenderloin steak(30%)7+°] e}
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Contribution margin

Food-cost percentage

AT, U A vl57 ofoldl e 45 7HXgton, 53] sea
bream steakT -410%9] EHEZ HHrh dxgfolMe
seafood tomato pasta’} 8%2] U &S VJERQloH Huky
oz g 488 2y

(2) +dE =4

Table 32 Y& A9 oJskd Z43 A E £
2t Uebd 2102, ol & dvl Fod dia F 8o
ol & Altehd d# Zth

Total contribution by total sales(%) =
W 14,667,400 +~ ¥ 68,3888,000 = 2145 %

Zol &

Z gl FHe W 68,3888,0000], M A W
14,667,400°% 21.45%2] w09 &S YERSITE 28ola5F
2] tenderloin steak(¥#4,669,700)%} SF-F-2] fondue(¥2,674,000)
7} 7MY 58 Y 398 el

T T T oaaE

2=0] Lol o
i U‘E‘C

(3) SE 7t 24

Table 4 =& 7H] 595 gohiy] 9Jske] £33 AR
o|t}.

5% 7] 290 =2¢ vy olold} 182 £ o
7 ofelEl S B/t Ve Aotk F 28719 dl¥ ole]
=l - tenderloin steak, fruits & cheese, fondue, special tender
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Table 2. Individual profit-and-less statements for menu items

e Total Total Ttem  Fixed cost Variable cost Total cost Net profit(loss)

e item sales item cost cost(%) W % ey o ey o ey %
Fondue 9,072,000 3,326,400 37 350,000 4 2,721,600 30 6,398,000 71 2,674,000 29
Fruits & cheese 8,472,000 2965200 35 350,000 4 2,541,600 30 5856,800 69 2,615200 31
Cheese 5,850,000 2,025,000 35 350,000 6 1,755,000 30 4,130,000 71 1,720,000 29

Tenderloin steak(side dish) 3,990,000 1,396,500 35 350,000 9 1,197,000 30 2,943,500 74 1,046,500 26

Jerked beef 3,384,000 1,015,200 30 350,000 10 1,015,200 30 2380400 70 1,003,600 30
Cheese & tomato 3,132,000 991,800 32 350,000 11 939,600 30 2,281,400 73 850,600 27
311:; Sausage 2,420,000 750,200 31 350,000 14 726,000 30 1,826,200 75 593,800 25
Pork cutlet 1,144,000 301,600 26 350,000 31 343,200 30 994,800 87 149,200 13
Chicken legs 990,000 258,500 26 350,000 35 297,000 30 905,500 91 84500 9
Shrimp salad 940,000 296,100 32 350,000 37 282,000 30 928,100 99 11,900 1
Assorted vegetable 684,000 193,800 28 350,000 51 205,200 30 749,000 110  -65,000 -10
Octopus salad 396,000 121,000 31 350,000 88 118,800 30 589,800 149 -193,800 -49
Smoked turkey 270,000 73,500 27 350,000 130 81,000 30 504,500 187 -234,500 -87
Tenderloin steak 13,916,000 4,721,500 34 350,000 3 4,174,800 30 9246300 66 4,669,700 34
Special tenderloin steak 6,688,000 2,299,000 34 350,000 S5 2,006,400 30 4,655400 70 2,032,600 30
Salmon steak 760,000 304,000 40 35(),000. 46 228,000 30 882,000 116 ~122,000 -16
ek Hamburger steak 648,000 223200 34 350,000 354 194,400 30 767,600 118 -119,600 -18
Pork steak 288,000 104400 36 350,000 122 86,400 30 540,800 188 -252,800 -—88
Sea bream steak 80,000 33,600 42 350,000 438 24,000 30 407,600 510 -327,600 -410
Seafood tomato pasta 1,440,000 540,000 38 350,000 24 432,000 30 1,322,000 92 118,000 8
Seafood cream pasta 984,000 393,600 40 350,000 36 295200 30 1,038.800 106 -54,800 —6
Chicken cream pasta 840,000 294,000 35 350,000 42 252,000 30 896,000 107 56,000 -7
Mushroom cream pasta 720,000 252,000 35 350,000 49 216,000 30 818,000 114  -98,000 -14
Pasta Shrimp risotto 504,000 208,800 41 350,000 69 151,200 30 710,000 141 206,000 —41
Pumpkin cream pasta 288,000 110,400 38 350,000 122 86,400 30 546,800 190 -258,800 -90
Lasagna 228,000 96,900 43 350,000 154 68,400 30 515,300 226 —287300 —126
Seafood pasta 140,000 57,000 41 350,000 250 42,000 30 449,000 321 -309,000 —221
Vongole 120,000 51,000 43 350,000 292 36,000 30 437,000 364 —317,000 —264
Total 68,388,000 23,404,200 - 9,800,000 - 20,516,400 - 53,720,600 - 14,667.400 -

Average - - 35 - - - 30 - - - -
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Table 3. Net-contribution of menu items

Rank Menu Net contribution(¥)
1 Tenderloin steak 4,669,700
2 Fondue 2,674,000
3 Fruits & cheese 2,615,200
4  Special tenderloin steak 2,032,600
5 Cheese 1,720,000
6 Tenderloin steak(side dish) 1,046,500
7 Jerked beef 1,003,600
8  Cheese & tomato 850,600
9 Sausage 593,800

10 Hamburger steak 149,200
11 Pork cutlet 118,000
12 Chicken legs 84,500
13 Shrimp salad 11,900
14 Salmon steak —-54,800
15  Shrimp risotto -56,000
16 Assorted vegetable -65,000
17 Pork steak -98,000
18 Seafood tomato pasta —-119,600
19 Chicken cream pasta -122,000
20 Pumpkin cream pasta —-193,800
21 Octopus salad —206,000
22 Smoked turkey —-234,500
23 Seafood cream pasta -252,800
24 Lasagna —258,800
25  Seafood pasta -287,300
26 Vongole -309,000
27 Sea bream steak -317,000
28  Mushroom cream pasta ~327,600

Total 14,667,400
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Table 4. Profitability of menu items(goal value = ¥ 1,368,322)

A B C D Formula
Rank Menu (1—cost) (Number (Item price)  (1—(cost+varia- value
%) sold) (W) ble costs))(%e) ()
1 Tenderloin steak 66 497 28,000 36 3,316,588
Above 2 Fruits & cheese 65 353 24,000 35 1,927,380
5:31 e 3 Fondue 63 378 24,000 33 1,915,200
4 Special tenderloin steak 66 209 32,000 36 1,563,581
5  Cheese 65 225 26,000 35 1,353,462
6  Jerked beef 70 141 24,000 40 947,520
7  Tenderloin steak(side dish) 65 133 30,000 35 907,725
8  Cheese & tomato 68 174 18,000 38 820,410
9  Sausage 69 121 20,000 39 651,222
10 Pork cutlet 74 52 22,000 44 367,593
11 Chicken legs 74 55 18,000 44 321,047
12 Seafood tomato pasta 63 120 12,000 33 292,500
13 Shrimp salad 69 47 20,000 39 247,902
14 Assorted vegetable 72 38 18,000 42 204,250
15 Chicken cream pasta 65 70 12,000 35 191,100
Below 16  Seafood cream pasta 60 82 12,000 30 177,120
%Z;ie 17 Mushroom cream pasta 65 60 12,000 35 163,800
18 Hamburger steak 66 36 18,000 36 151,040
19 Salmon steak 60 38 20,000 30 136,800
20 Octopus salad 69 22 18,000 39 108,472
21  Shrimp risotto 59 36 14,000 29 84,343
22 Smoked turkey 73 15 18,000 43 84,058
23 Pork steak 64 18 16,000 34 61,965
24 Pumpkin cream pasta 62 24 12,000 32 56,240
25  Lasagna 58 19 12,000 28 36,053
26  Seafood pasta 59 10 14,000 29 24,307
27 Vongole 58 10 12,000 28 18,975
28  Sea bream steak 58 4 20,000 28 12,992
Total 2,987 526,000 16,143,644
Average 65 107 18,786 35 576,559
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