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[bookmark: _Hlk218587142]Operators re-engineer menus to protect margins as quality, health and value reshape the UK eating out market
New Lumina Intelligence report highlights menu pricing strategy shifts, the rise of mindful indulgence, and a market set to reach £105.8bn by 2027
Operators across the UK are re-engineering menus to protect margins while sustaining perceptions of quality, according to Lumina Intelligence’s newly released Menu & Food Trends Report 2025. With same-line dish prices rising +3.5% in restaurants and +4.2% in pubs year-on-year (above CPI) operators face limited headroom for further price increases and are instead shifting pricing strategy to encourage spend through menu structure.
Lumina’s latest analysis shows operators are increasingly protecting entry-level price points, particularly in pubs where entry points fell -38% YoY, while higher-value items are being used to drive spend, restaurant main “exit prices” rose +43%. Sides, extras and bundles are playing a larger role in unlocking incremental revenue without undermining value perceptions or triggering consumer resistance.
At the same time, consumers’ priorities are recalibrating post cost-of-living, driven by an interconnected triad of quality, health and value. Health-led consumers now account for just under half of the market, while expectations of value have become more multi-dimensional: 63% would pay more for fresh or seasonal ingredients and 72% for high-quality ones. 
Despite ongoing pressure from rising labour costs, taxes and sustained food inflation, the eating out market is forecast to reach £108.8bn by 2028F, growing at a CAGR of +2.4%, supported by marginal improvements in consumer spending. However, profitability remains under strain: nearly three-quarters of same-line dishes increased in price in 2025, signalling limited pricing elasticity ahead. As a result, operators are prioritising employee training (50%) and new product development (50%), alongside greater operational streamlining and automation to support long-term resilience.
Linda Haden, Insight Lead at Lumina Intelligence, said:
“Operators are entering 2025 with far less pricing freedom than they’ve had in recent years. The winners will be those who protect value perceptions while intelligently driving spend through menu architecture: using premium mains, add-ons and bundles to build margin without alienating guests. At the same time, consumers’ definition of value has evolved. People are willing to pay more for freshness, provenance and quality, but menus must also clearly communicate wellness and functionality while still delivering indulgence and affordability.”
###

The Lumina Intelligence’s newly released Menu & Food Trends Report 2025 provides a comprehensive overview of menu engineering and pricing trends from across the chain restaurant and pub & bar sector, showing how operators are adapting their menus in the face of headwinds, including price inflation, dish count and product labelling. The report also identifies the mega-trends impacting the UK hospitality sector and the opportunities and challenges that these present, including the attitudes and expectations of consumers.
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