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Keywords

Menii kartlar1, yiyecek iceceklerin pazarlanmasinda ve miisterilere sunulmasinda 6nemli bir
aractir. Isletmeleri miisterilerine karsi temsil ederek isletmenin varligini siirdiirebilmesinde
de 6nemli bir rol oynamaktadir. Meniiniin bi¢imi, rengi, tasarimi gibi 6zelliklerin yan sira
ment igerisinde bulunan yiyecek i¢eceklerin nasil konumlandirildigi da miisteri tercihlerini
etkileyebilmektedir. Meniiniin hazirligi basarili bir sekilde gergeklestirildiginde, isletme
icin olumlu sonucglar ortaya ¢ikmaktadir. Yapilan aragtirmalara gore menii, miisteri
tercihlerini olumlu veya olumsuz yonde etkileyebilmektedir. Yapilan bu ¢alisma ile menii
kartlarinin tasarimi, rengi, boyutu, yazi karakteri, engelli bireyler i¢in uygunlugu,
gorsellerin yerlestirilmesi ve restoran konsepti ile uyumu ele alinmigtir. Ankara ili Cankaya
ilcesinde bulunan 23 birinci siif restorannin  miisterilerine sundugu meniiler
degerlendirilmistir. Yiyecek icecek isletmelerinde sunulan meniilerin miisterinin karar
verme asamasinda bir biitiin olarak degerlendirilmesi ve gelecekte yapilacak caligmalara da
kaynak olusturmasi bakimindan arastirma 6nem tasimaktadir. Analiz edilen meniilerin
olumlu veya olumsuz yonleri degerlendirilerek isletmelerin miisterilerine sundugu mentiler
hakkinda ¢esitli 6neriler sunulmustur.
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Menu cards are an important tool in marketing food and beverages and presenting them to
customers. It also plays an important role in the survival of the business by representing the
businesses against its customers. In addition to features such as the shape, color and design
of the menu, the positioning of the food and beverages in the menu can also affect customer
preferences. When the preparation of the menu is carried out successfully, there are positive
results for the business. According to researches, the menu can affect customer preferences
positively or negatively. With this study, the design, color, size, font, suitability of the menil
cards for disabled people, the placement of the visuals and the compatibility with the
restaurant concept were evaluated. In this study, in which the menii design was examined,
findings were obtained from the menus offered to their customers by 23 food and beverage
establishments located in Cankaya district of Ankara. Research is important in that the
menus offered in the food and beverage establishments are evaluated as a whole in the
decision-making process of the customer and also constitute a source for future studies.
Evaluating the positive or negative aspects of the analyzed menus, various suggestions were
made about the menus offered by businesses to their customers.
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