
MORE GUESTS ORDERING
LOCAL DISHES AT
RESTAURANT LAJNAR

How the First Mile tactics led to



Restaurant Lajnar redesigned their menu to make
local and traditional dishes easier to spot. They
introduced new symbols aligned with their visual
identity, adjusted the layout and added highlights,
subtly guiding guests toward local choices. As a
result, the share of local dishes sold increased by
3.5% after the first measurement.

LOCAL DISHES HIGHLIGHTED



To better reach guests
unfamiliar with local cuisine,
they created a flyer
recommending three local
dishes. Each dish was
described in a more appealing
and detailed way, while the
other side of the flyer
presented their local suppliers.

This additional storytelling led
to sales increase ranging
from 2% to 15% for the three
featured dishes.

LOCAL FOOD MADE TEMPTING



IMPACT & INSIGHTS

Both the menu redesign and the flyer boosted
sales of local dishes and improved the guest
experience, contributing to higher satisfaction. Even
so, the changes had less effect on local guests, for
whom price remains the main deciding factor
when ordering food.



MEET RESTAURANT LAJNAR

More at soriska-planina.si/penzion-lajnar

located in Sorica, Slovenia.

A cosy alpine restaurant and guesthouse, 

http://soriska-planina.si/penzion-lajnar

