
1. Executive Summary: Moving to 2026 Profitability

2. Menu Engineering Matrix (Inferred)

Based on our analysis, here is the immediate action plan for your core items:

3. The "Fixer" Strategy: 5 Actionable Changes

4. Financial Impact Projection

Removal of Price Clutter: Removing the decimal-like spacing and keeping prices as integers increases the perceived value.

Add-on Optimization: If 30% of guests select a $3 add-on (Avocado/Halloumi) due to better placement, your Average Check

Lead increases by $0.90 per cover.

Total Projected Revenue Lift:

$45,000 - $75,000
annually based on moderate volume.

5. The "Clean Up" Checklist (Immediate)

Remove the $ sign
Already done - Excellent work.

Fix Typo
"CHOSE FROM" under California Mexi Salad should be "CHOOSE FROM."

Inclusivity Markings
Mark the "California Mexi Salad" clearly as (VG, GF) to speed up FOH/BOH communication.

QR Placement
The Instagram QR code is too large. It competes with your food. Shrink it by 50%.
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Profitability Restoration & Overhaul

Your current menu is "Busy Broke." You are selling high-protein items (Salmon, Steak, Brisket) at 2021 prices in a

2026 economy. While your aesthetic is high-energy, your price architecture is flat.

There is no "Price Anchor," meaning your $18 items look expensive when they should look like bargains. By

implementing the "Golden Triangle" layout and adjusting your contribution margins, we will target a 15-22%

increase in Gross Profit within the first quarter.

"STARS": Protect & Highlight!

High Profit / High Popularity. The economic foundation.

Baja Steak & Fry Burrito

Already a top performer, high perceived value.

Sheriff's Recommendation: PROTECT. Move to the top right

"Power Position" (The Golden Triangle).

⭐ "DOGS": Remove or Rehab!

Low Profit / Low Popularity. Burdening the kitchen.

Classic Mexican Quesadilla

At $16, it's too close to the Burrito price. Cannibalizing sales.

Sheriff's Recommendation: REHAB. Downsize drastically or

move to an "Apps" section.

🗑️

"PLOWHORSES": Re-Price!

Low Profit / High Popularity. Labor intensive traps.

Texas Club Sandwich

The "Boiled Egg/Toasted Bloomer" combo requires 5 stations for

one sandwich.

Sheriff's Recommendation: RE-PRICE. Increase the price to

match labor cost, or radically simplify the ingredients.

🚜 "PUZZLES": Promote & Rebrand!

High Profit / Low Popularity. Needs marketing help.

San Diego Salmon

"San Diego" doesn't justify $14 for salmon in Colorado.

Sheriff's Recommendation: RE-BRAND. Needs provenance

copywriting (e.g., "Pacific Sustainable"). Elevate the perceived

value.

❓

I. Establish a Price Anchor

Currently, your ceiling is $18. This creates a psychological "trap" where guests won't spend more.

The Fix: Introduce a "High-Noon Wagyu Steak & Eggs" or a "Grand Canyon Seafood Tower" at $38-$44. You don't need to sell many; its

presence makes the $18 Burrito feel like a steal.

II. Visual Hierarchy & The Golden Triangle

The human eye starts in the center, moves to the top right, then top left.

The Fix: Move the "Upgrade Your Meal" box to the center. These are your highest-margin items (e.g., $3 for an egg that costs you $0.30). Place

Cowboy Steak & Eggs Top Right.

III. Language for the 2026 Colorado Market

"Oak Smoked Salmon" is good; "House-Smoked Cold-Water Atlantic Salmon" is $4 better.

The Fix: Use "Colorado Proud" beef or "Local Farm" eggs. Mentioning "Hot Honey Ranch" is a great trend-catch—emphasize that it's "Small-

Batch" or "House-Made".

IV. Operational Efficiency: The "Busy Broke" Audit

The "Texas Club" is killing the line. 5 stations for 1 sandwich.

The Fix: Cross-utilize the "Slow Cooked Beef Brisket" more aggressively. It's prep-heavy but service-light.

V. Sustainability & Margin Protection

Your "Crispy Potatoes" are in three dishes but aren't being monetized correctly.

The Fix: Market them as "Triple-Cooked" or "Hand-Crushed" to justify a side-order price of $7-8.


