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A c c o r d i n g  t o  t h e  U . S .  B u r e a u  o f
L a b o r  S t a t i s t i c s ,  a v e r a g e  m e n u

p r i c e s  h a v e  i n c r e a s e d  2 7 . 2 % .

Learn more about how inflation is straining restaurant
operations at restaurant.org/inflation

W H Y  H I G H E R  C O S T S  A N D  T H I N  M A R G I N S  M A D E  M E N U  P R I C E
I N C R E A S E S  T H E  O N L Y  O P T I O N  F O R  O P E R A T O R S

EVERY COST OF RUNNING A
RESTAURANT IS RISING

Most restaurants operate on pre-tax profit margins of 3-5%, which means

significant cost increases are not sustainable.

Average price increase needed to cover higher input costs & maintain margin: 26.2%2 6 . 2 %

COST INCREASES SINCE 2019:


