
 

 

It is common for restaurants around the world to have the same items from their dinner 
menu on their lunch menu for less money. However, there are some exceptions. In some 
countries, such as France and Italy, it is more common for restaurants to have separate 
lunch and dinner menus. This is because lunch is typically seen as a more casual meal in 
these countries, and restaurants may offer different dishes or smaller portions at lunch. 

Here are some of the reasons why restaurants offer the same items on their lunch and 
dinner menus for different prices: 

●​ Lunch is typically a less formal meal than dinner. People are more likely to be on 
the go during lunch, so they may not have time to linger over a leisurely meal. This 
means that restaurants can offer lower prices for lunch without sacrificing quality or 
quantity. 

 

●​ People are more likely to be budget-minded during lunch. They may be on a tight 
schedule or trying to save money for other expenses. Offering lower prices for lunch 
can help restaurants attract more customers during this time. 

 

●​ Restaurants can save money on labor and food costs during lunch. There are 
typically fewer customers during lunch, so restaurants need to staff fewer employees. 



They can also use less expensive ingredients, such as smaller portions of meat or fish. 

 

●​ It is a marketing strategy. Offering the same items on the lunch and dinner menu for 
different prices can help restaurants attract more customers during both times of day. 

Ultimately, the decision of whether or not to offer the same items on the lunch and dinner 
menus for different prices is up to the individual restaurant. However, it is a common practice 
that can help restaurants attract more customers and save money. 


