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Menu engineering 

An ala Carte menu is a great way to give customers more control over their dining experience and can attract a wide range of customers. The menu is a great way to cater to customers who specific preferences or dietary restrictions. It also allows customers to control the cost of their meal. (U. Malik, 2023).
An ala carte menu is not necessarily associated with a specific theme. It can be used in a variety of restaurants, from casual to fine dining. The focus is on giving the customers the flexibility to chose items they want, rather than dictating a specific set of dishes or courses. whilst some people prefer the simplicity of a fixed price menu others, appreciate the flexibility on an ala carte menu. It’s up to the restaurant to decide what type of menu is best for their clientele. An Ala Carte menu can attract a wide range of customers. Its particularly popular with people who have specific dietary requirements or food allergies, as they can customize their meal to their liking. The pricing strategy can have a big impact on the restaurant's target audience. If the prices are too high, it may deter budget-conscious diners from visiting the restaurant (Gitnux, 2023). 
One way to make nutritional dishes align with health and wellness is to focus on using fresh, whole ingredients and avoiding processed foods. Its also important to balance the macronutrients E.g. carbohydrates, protein and fat. Also including a variety of fruits and vegetables for their micronutrients E.g. vitamins and minerals. Additionally, using healthy cooking methods like grilling or roasting can help to preserve the nutritional value of food. Finally, its important to make the dishes taste delicious so that, costumers will be more likely to choose them and enjoy them (The nutrition source, 2023). 
If prices are too low, it may attract a less upscale clientele. ultimately, it’s up to the restaurant to find the right balance between price and quality to attract their target audience (M. Ziemianek, 2022).
The prices for each item are based on a variety of factors, including the cost of ingredients, labor and overhead. It is also very important to Consider the prices that other competitors around the area to ensure the prices are in line with the local market. One way to determine the prices for each item on the menu is to calculate the cost of each item and then add a markup to cover the overhead and generate a profit. Another approach is to price the items based on the perceived value to the costumer. (toasttab.com)
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