
There is a growing recognition of the 

importance of pro-environmental behaviour 

and an increasing level of conscious 

consumerism of sustainable and plant-based 

eating1. Eating out is an integral part of 

modern society, thus the food sector can 

make a substantial contribution to a more 

environmentally sustainable food system.

In previous studies, changes to menu 

labelling and layout, and manipulating the 

type of information provided2 have been 

used to influence consumer food choice. 

This study will investigate the design of 

menus in restaurants (specifically small and 

medium-sized enterprises (SME)).

✓Stage 1 & 2: Qualitative components will 

explore participants’ awareness and 

perceptions of sustainable food. Data will be 

analysed using an inductive thematic 

approach and will inform the development of 

a menu-based pilot intervention.

✓Stage 3: Menus from participating 

restaurants will be evaluated using a 

Sustainable Food Profiling Model to rank 

dishes’ environmental impact and identify 

dishes to be promoted as part of the 

intervention. Using the restaurants’ EPOS 

system, food choice data (e.g., dishes 

ordered, dish category) will be collected and 

analysed to determine whether selection of 

the promoted sustainable dishes changed 

during the intervention.

It is argued that the ‘great reset’ of the 

visitor economy is long overdue3 and 

Covid-19 has highlighted the necessary 

move from a linear to a circular economy; 

this Build Back Better ethos is crucial to 

ensure a resilient recovery. This study will 

extend the evidence on menu design and 

restaurants’ sustainability performance. The 

work will inform the discussion on nudge-

based approaches in influencing consumer 

behaviour. 
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