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Consumers are becoming more aware of the link between diet and health, and many are
menu actively managing their diet and dining habits. These consumers are looking for more
. . options and transparency from restaurant operators and look to the menu for the
| nfO m al'IO N information they seek when trying to order healthier, higher-quality foods when eating out.

MOST DESIRED MENU INFORMATION
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order” labels labels organic” or "non-
GMO” labels
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