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Consolidated Financial Highlights &= *Sionas

Higher sales and earninder the second consecutive fiscal year
. Net sales: ¥44,51 2nmilion  UP ¥356miliion Yoy

A Although natural disasters had a negative impact on sales, sales were higher because
newly opened locations increased the number of restaurants and sales at exigging
Chojirorestaurants werehigher.

Operating profit: ¥1,019milion  UpP¥277milion Yoy
. Ordinary profit ¥O76 milion U ¥383 million Yoy

A Operating profit and ordinary profit increased due to higher sales and proper
management of SG&A expenses while there was a negative effect on profits caused b
higher personnel expenses.

_ Profitatributableto - y589 wiion  Up ¥1 74 million Yoy
owners of parent

~

~

A Profit attributable to owners of parent increased mainly due to higher ordinary profit,
insurance income for damage caused by natural disasters, and lower tax expense

owning to the application of Tax Credits for Salary Growth. .



Consolidated Performance Vs. FY3/18 Resul&/3/19 Forecas &——»

SRS

(Millions of yen)

HOLDINGS

Vs. Vs.
FY3/18 FY3/19 FY3/19 FY3/18 FY3/19
Results Forecast Results
Results | Forecast

Net sales 44 155 46,000 44 512 +356 (1,487)
Operating profit 741 1,000 1,019 +277 +19
Ordinaryprofit 592 1,000 976 +383 (23)
Profit attributable to
owners of parent 108 200 282 +174 +82

) Difference between FY3/19 Consolidated Performaremecastand Results

A Sales were 3.2% below the forecdsie to delays in restaurant openings.

A Operating profit and alinary profit were mostly the samas the forecastoperating profit 1.9% higher;
ordinary profit 2.4% lower) as SG&A expense controls and atkesureffset the negative effect of
the sales shortfall.

A Profit attributable to owners of parent were 41.3% higher than the plan due to insurance income for
typhoon damage and lower tax expense owning to the application of Tax Credits for Salary Growth.
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YoY Changes in Net Sales

HOLDINGS

A Sales increase#356 million, or 0.8%, year on year because the opening of new restauran
offset the negative impact of restaurants closed.
A 26 restaurants opened and 16 restaurants closed.

46,000

(Millions of yen)

45,500

45,000

44,500 -

44,000 -

43,500 -

FY3/18

794
1,350 165
34
Restaurants Restaurants Supply of Others | FY3/19
opened closed ingredients to

Sushihan



SRS
YoY Changes in Operating Profit &= ioncs

A Operating profit increase#277 million, or 37.5%, year on year because higher sales and
reduced SG&A expenses absorbed the negative effect on profits caused by higher perso

expenses.
1,600 (Millions of yen)
1,400

39
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FY3/18 Higher sales Decrease in Increase in 50th Others FY3/19
Improved gross taxes and personnel anniversary
margin dues expenses related

expenses 7



Existing Restaurant Sales in Core Business Forn &= iioioncs

A At WashokuSatorestaurants sales per customewere higherthan one year earlier due to higher sales of
seasonal menu items and an increase in the price oBSduwe Shabu(allyou-caneat shabushabu) and
Satesuki(alFyou-caneat sukiyaki) premium courses.

A At Nigiri Choijiro restaurants the number of customers was higher than one year eadigz to TV
commercials, SNS campaigns and other activities. Customer traffic significantly increased in June due tc
limited-lj dz YOGAG& YSydz AGSYa IyR | CIFGKSNXa 5F& FI AN
natural disasters iseptember.

Washoku SatoYoY change at existing restaurants Nigiri Chojiro YoY change at existing restaurants

,, adiusted for characteristics of day of week o adjusted for characteristics of day of week
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FY3/19 SRGroup Restaurants &= Poioncs

No. of No. of restaurants
restaurants at | opened/closed during| No. of restaurants at Ncr.gfnredsiaurantns R;gstalirar:t
the end of FY3/19 the end of FY3/19 | P da €0 10 Open | Openingprogress
uring FY3/19 ratio vs. plan
(Mar. 31, 2018) A) Closed
Washoku Sato 200 6 2 204 6 100%
Tendon Tempura Honpca
2 1 0
Santen 46 ) 2 5 43 (1) 6 3) 17%
Nabeichi 0 1 1 1 100%
Nigiri Chojiro/Choijiro 57 5 2 60 6 83%
Miyamoto Munashi 66 (6) 2 5 63 (5) 5 40%
Katsuya/Karayama 36 (16) 4 - 40 (16) 7 ) 57%
Meotozenzai il - - 1 - -
Home Delivery Sushi 0
(Nigiri Chujiro/Miyakobitoy | 20 @9 1 1 20 (13) 3 33%
Overseas restaurants 6 4) 6 2 10 (6) 3 (1) 200%
Group total 432 (41) 27 17 442 (41) 37 (6) 70%

* Numbers in parentheses represent franchised restaurants (domestic) and joint venture restaurants (overseas).
* One newly openeanterrestaurant is not included in the calculation of restaurant opening progress ratio because it was converted from francaliisetly managed.
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FY3/19RestaurantMeasures &= /Sioines

# | Main Categories Initiatives and Results

Washoku Sato

Lvs Lelie 1*%* ==

Nabeichi

E Regularly upgraded the core-ghu-caneat menu

E Continued to open restaurants

A Openedsix restaurantgToyotahigashi IC, Aichi Pref. on June 5, Kuise, Hyogo Pref. on June 15, Nisshin, Aichi
August 23 SandaVoody Town, Hyogo Pref. on November 20, Korgakiaka, Aichi Pref. on February 9 and
Motosu-Kitagata, Gifu Pref. on March 16)

E Developed new restaurant formats
A Openedthe first Nabeichrestaurantspecializing irll-you-caneat shabushabuand sukiyaki in Sakai, Osaka Pref.

on December 1

E Initiatives for increasing the number of customers

A Started delivery service trialssing Uber Eats

A Started trial use of electronic payment terminals for LINEPay, Alipay and WeChatPay
A All restaurantsstarted using amiternet reservation system

E Measures to create more pleasant working environment Mo

A Started the parenthild discount for employees ‘é,() f’ -
(used an avg. of about 1,500 times every month) . ';‘/|*

BEaee

E No smoking at all restaurants 3

A Allrestaurants became completely smefkee on April 1, 2018 to createraore m -
comfortable diningarea environmenfor customers angbleasantworkingenvironment 0% [ momen [
for employees e T TP




FY3/19RestaurantMeasures &= —» iSionas

# | Main Categories

Initiatives and Results

E Raised profitability by improving menus, promotions, sales systems and other aspects of operations

A To raise sales per customer, added more noodle meal sets, which increasedidled setmenusas total sales

A Madeit possibleto choose donburitems with a smaller portion of ricéue to the significant customer demand

A Strengthened promotional activities using L&E.INE account for business udejernet commercials and othet
media

E Initiatives for increasing the number of customers

2 A Started delivery service trials using Uber Eats
E Continued to open restaurants
TendoriTempura A Opened a restaurant in Yonohonmachi, Saitama Pref. on May 4
HonpoSanten 3
E Development of Al and mechanical systems for improving productivity
A Started trial use of aautomatedordering system
A Developmenfactivities to start using aautomatedAl robot washing system
R E Continued to open new restaurants in the Kansai area (retain position as the leading brand in Kansai for gourme
5k Yl conveyor belt sushi)
%%‘ Eﬂﬂﬂ A Opened five restaurants (Kitatatsumi, Os&kaf.on April 13, Hilton Plaza West, Osaka RnefOctober 25,
T Nisshintakenoyama, Aichi Preéin November 21, Matsuiyamate, Kyoto Pref. on December 14 and Kyoto Avanti,
Nigiri Chojiro
Kyoto Pref. on February 22)
EHD | |RD E Opened restaurants in new commercial areas
3 Choi A Openeda restaurant in November iNisshintakenoyamaAichi Pref., the first location in the Chubtea
ojiro
e E Started studying a new format to improve the profitabilityNifyiri Chuijiro
33"!&;! A Openeda restaurant in Minoenishisyoji, Osaka Pref. using a new format that includes aimesdace on
i 1i] I February21
Nigiri Chujiro

E AcChojirorestaurant inShijokiyamachhas received a Trip Advisor Certificate of Excellence for five consecutive
years, which qualifies it for the Trip Advisor Hall of Fame

17



FY3/19RestaurantMeasures &= —» iSionas

# | Main Categories Initiatives and Results

E Continued to redecorate restaurants to create a new look (bright, clean interiors to serve a larger range of cu
segments)
A Redecoratedl5 restaurants duringY3/19

E Continued to add a limitetime-only menu with substantial added value (raises sales per customer and the gross
margin)
A Continuedto launch in a short cycl®r limited-time-only menu items like tsukadon (udon with a dipping sauce),
&""w hamburger, yakiniku, beef t d other dish
N ger, yakiniku, beef tongue and other dishes
4 Emlfdb A Conducted trial sales of a choomi (quick and easy drink) menu and odtms inorder to increase sales per
Miyamoto Munashi customer and attract new customer segments

E Initiatives for increasing the number of customers
A Started delivery service trials using Uber Eats @athaecan

E Continued to open new restaurants
A Opened two restaurants (Hankyu Hattoritenjidsaka Pref. on November 1 and JR Nagoya Ekimae, Aichi Pref. on

March 1)
F ..; E Continued to open new restaurants in the Kansai area
0 A Opened three restaurantdNarakashiba, Nara Pref. on My, Daito, Osaka Pref. on January 18 Wfakayama
* kainan Wakayama Pref. on March 15)
5 Katsuya E Started trials for delivery services

Started delivery service trials using Uber Eats Bathaecan
”‘ t, 2 A y g
- :6

™ E Opened a new restaurant format
Karayama A Opened ouD N2 dzLJRa@rayamarésiaurant specializing in dedged chickenin Osaka on November 16

13



FY3/19RestaurantMeasures &= —» iSionas

# 1 Main Categories

Initiatives and Results

E Integrated accounting system for the entire SRS Group
A In April, the FOODSNET CORPORAN@IN Chojircand other brands) accounting system was integrated with the

6 Optimized SRS Group system to improve efficiency of accounting operations
operations o o | o |
E Activitiesfor relocating logistics centers in order déptimize logistics for the entire group and to reduce expenses
for deliveries and theversightof logistics operations
_ E For restaurant operations with higher productivity and fewer workers, use of Al and machines to end labor
Innovative intensiveoperationsand improve efficiency
7 operation A Started trial use of aautomatedordering system
development A Developmenfactivities to start trial use of aautomated Al robot washing systein Started studiegor developing
Fy L) GKIFG STFFAOASYGfte LISNF2N¥Ya SOSNE dGSLI FNRY N
E Taiwan
A Opened tworestaurants (The thirdVashoku Sateestaurantin Tuchengon June 27 and the fourth in Taichung
Fuxing on January 2)
E Thailand
8 Overseas A Opened threeSatedonrestaurants specializing in rice bowl dishes, a new restaurant concept specifically for food
business courts (the first restaurant in MEG2angna on April 29, the second in Cenftamad on September 12, and the

third in Amarin Plaza on March 27)

E Indonesia
A OpenedWashoku Satoestaurant at a suburban roadside location in Batu Turis on November 2 to relocate the first
location

14
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FY3/20 Earnings Forecasts

ié SRS
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(Millions of yen)

Medium-term FY3/20 Vs. Vs.
FY3/19Results| Business Plarn L oradae FY3/19 | FY3/20
FY3/20 Plan Results Plan
Net sales 44 512 51,000 46,000 +1,487| (5,000)
Operatingprofit 1,019 - 950 (69) -
Ordinary profit 976 1,100 1,000 +23 (100)
Profit attributable to 282 ) 290 +7 )
owners of parent

FY3/20 Forecasts
Sales is expected to increase year on year due to higher sales at new and existing restaurants. The
forecasts for earnings at all levels are mostly the same as one year earlier based on a conservative

estimate due to higher SG&A expenses resulting from a rise in personnel expenses and uncertainties

posed by the planned consumption tax hike.

We plan to add 31 restaurants.

16



FY3/20 Restaurant Opening Plan
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FY3/19

FY3/20

No. of restaurants at

No. of restaurants

No. of restaurants

No. of

Rhei the end of period plannedto open planned to be closed thréeztr?;gngsegtt)d
Washoku Sato 6 204 3 1 206
Tendon Tempura Honpo Sante 2 43 (1) 2 45 1)
Nabeichi 1 1 1 2
Nigiri Chaoijiro/Chojiro 5 60 5 65
Miyamoto Munashi 2 63 (5) 2 65 (5)
Katsuya 3 39 (16) 3 42 (18)
Karayama 1 2
Nigiri Chujiro 1 4 2 9
Miyakobito - 13 (13) - 13
Meotozenzai - 1 - 1
Overseas restaurants 6 10 (6) 11 21 (12)
Group total 27 442 (41) 31 14 459 (36
* Numbers in parentheses represent franchised restaurants (domestic) and joint venture restaurants (overseas).
* Due to the termination of theMliyakobitobusiness, some locations will be convertecNigiri Chuijiraestaurants.
* PlannecNigiri Chujirmpenings do not include the above planned conversiondigakobitorestaurants. 17




Progressof Medium-term Businesdlan
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5

5

5

Sales were below the plan in FY3/19, the first year oftlegliumterm business plandue to delays in restaurant openings.
Earnings were mostly the same as planned due to the proper control over SG&A expenses.
Expect sales and earnings to be below the plan in FY3/20 based on a conservative estimate of performance due to fewer

restaurant openings than initially planned and many uncertainties posed by such as the planned consumption tax hike and

associated exemptions.

Our goal is to achieve the medidt®rm business plamargets in the final year of the plan lagcelerating restaurant opening and

using M&As.
(Millions of yen) Planned sales Sales —e—Planned ordinary profit —eo—Ordinary profit (Millions of yen)
(left axis) (right axis) (right axis)
100,000 5,000
M&As
80,000 4,000
Z==® 3500
‘O
60,000 =27 0000 5000
(Forecast) 57,000 LA
51,000 _.--
40,000 +— 46,000 44 512 46,000 1700 ==~ - 2,000
976 1,100
20,000 +——1,000 1,000 - 1,000
0 . . 0
FY3/19 FY3/20 FY3/21 FY3/23
Plan 466 522 590 745
Results 442 459 (planned) (not including M&AS)

18




FY3/20 Action Plan for Restaurants &= —» iSionas

i i Initiatives and Action Plan

# | Main Categories

E

Upgrade the core ajlou-caneat menu, add meal courses that combiato Bar/Sato Cafénd altyou-can eat
menus, and take other actions to raise the frequency of customer visits while improving productivity

E Increase existing restaurant sales by starting an internet reservation systehoeretielivery using delivery
1 services and increasing measures to attract foreign tourists in Japan
E Continue to study the use of automatedordering system and other new systems that can boost productivity
Washoku Sato  E Improve employee satisfaction and the retention rate by revising personnel systems and starting to pay part of
salaries prior to the official pay day
E Attract new customers and increase repeat visits of current customers by making extensive use of internet ads,
o increasing the number of LINE members and using other marketing activities
2 iz,, E Start extensivaise ofhome delivery using delivery services
ShxE E Open restaurants at new types of locations (at or near railway stations) and open restaurants with new
Santen configurations

L&"S Lested 3y ERR0A

3 ‘\ut

MA!EICNI

Nabeichi

[T T T [T

Become profitable to support fulicale growth activities

Increase customer traffic at lunch time on weekends and holidays

Make shabtshabu and buffet items more appealing (high quality and more innovation and excitement)
Open restaurants at new types of locations (at or near railway stations)

m =3y
e

4 N|g|r| Chojiro

ix b

Chojiro

[T T [T

Continueopening restaurants in the Kansai and Chubu areas
Establisha prominent presence in the Chubu area
Oversea®perationdevelopment(Singapore)

19



FY3/20 Action Plan for Restaurants &> iiSioives

Main Categories Initiatives and Action Plan
I‘f t‘ Z - - - - -
5 & E Establish a prominent presence in the Osaka/Kyoto Ageeontinuing to open restaurants
f” E Establisha new format which includes an est space
Nigiri Chuuro
E Consider opening new restaurant formats
1A A Usethe cashand-carry payment system
6 b o A Introduce a seltheckoutsystem
%go%&%;hi A Boost work performance bryeducing the number of menu items

E Upgrade existing restaurants

E Continue opening new directly operated and franchised restaurants in the Kansai area
7 E Boostthe profitability of existing restaurants
E Consideopening restaurants bysing several busine$srmats
Karavama
E Openfive newrestaurants
8 Taiwanbusiness E Makethis business profitable
E Boostthe profitability of existing restaurants (improve tiggoss margin and reduce investments)
Innovative E Continue developing systerasing Al and robotof restaurant operations with higher productivity and fewer
9 operation Workers (a0 automatego[dgring system,Adish washing robot, geyqlopment of a mobiIeAanAthat gafficiently 3
development LISNF2NXa SOSNE adGSLI FNBY NBOSLIIA2ysS NBOSAGAY3 Odz

20



SantenBusinessReviewand Future Business Plan &e=—» 5 oincs

Number of restaurants

50

40

30

20

10

YoY change in FY3/19 sales at existing restauragts

100

90

80

| FY3/15 | FY3/16 | FY3/17 | FY3/18 |

Oct.: LINE at all
restaurants

/\/\ Mar.: Started home
delivery service

v
Nov.: Started switch to

new signs
End of Jun.: Menu
revisions

Apr. May Jun. Jul. Aug. Sep. Oct. Nov. Dec. Jan. Feb. Mar.

A
A

A Steady growth in the number of
restaurants for several years since 2012
but profitability declined as the pace of
restaurant openings increased in FY3/17

A Temporarily slowed the pace of
restaurant openings in FY3/19 in order
to concentrate on improving the
profitability of existing restaurants

Started a reform project in Oct. 2017 to restore the
profitability of existing restaurants

Menu revisions at the end of Jur018increased

noodle sets as a pct. of sales, raising sales per custome
Started to use the LIN&ervices atll restaurants in Oct.
2018, switched to a new sign design in Nov. 2018 for
better visibility of customers and startdtbme delivery
using delivery servicaa Mar. 2019 using Uber Eats;
existing restaurant sales recovered to 98.6% of the
prior-year level

21



SantenBusinessReviewand Future Business Plan &e=—» 5 oines

AFY3/19nitiatives

Fasterserving of meals

Broth dispensers
Revisions to basic ingredients

Employee training

sauljuea|D ‘92IAI8S ‘Alend)
wawanoldwpsod

LINEservices

Internet marketing

saniAnoe bunayen

Home delivery

Automated order

Dish Washing Robot

JuswaAoduwl
AiAnonpold

Target isserving ateast70% of customer mearderswithin 5 minutes and
80% within 10 minutes; in March 2019, the witHi-minute percentage was
74%

All restaurants have these dispenséos consistentquality andhigher work
performance

Improved the quality of tendon sauce, oil and other basic ingredients

Conducted orthe-job training 66 times during FY3/19 (total of 226
employees)

All restaurants participate in the LINE loyalty program; curreiiyl00
members

Trial marketing activities usingfy gourmet media andouTube; sales up
about 2% during these activities, plan to start-Rdhle internet marketing in
FY3/20

Home delivery trials using Uber Eats started at three restaurants

Started trial use of the system at fivestaurants; plan to use the system at
restaurantsin May 2019

Started joint developmenof this robot withinnovative Operation
Development Department



SantenBusinessReviewand Future Business Plan &e=—» 5 oines

AFY3/20nitiatives

Quality
Rebuild brands Fast
Cultivatethe fastcasual category

Appealing

Takeout

Strengthenthe Kantoarea
presence Menus only forthe

-Success in this region is vital to the Kanto area
multiple restaurant strategy

At or near railway

stations
New restaurants

Configurations

Goal is achieving the same quality as specialty restaurants
MOutstanding quality at reasonable prices

Serve meals quickbfter ordering andorovide freshly prepared
food

Useselectedingredients and create an energetic restaurant
atmosphere

Revise and promote set menu items and improve takeout
containers

Kantostyle shrimp/squid/small scallop kakiage (a type of
tempura)

Make congereel tempura items a core menu item

Develop innovative noodle menu items

Make adjustments to flavors and seasonings (tendon sauce, e

Open restaurantst or near railway stationo targetdrinkingand
take-out demand

Opennew prototyperestaurants with new layouts to create a
more energetic atmosphere

23



SantenBusinessReviewand Future Business Plan &e=—» 5 oines

AFY3/20itiatives
Flyers Continue using flyers to target local and older age segments effecti\
LINEservices ([:)lljzttgtr)rl:é?sshop cards ancbuponson the LINE apto increase regular
More effective marketing Internet advertisin Use favy, YouTube and banner ads with different content depending
9 the target in order to attract new categories of customers
: Target new sources of demand by offering Uber Eats delivery at mc
Home delivery restaurants
Dish washing robot Plan to start trials at restaurants in the first half of FY3/20
Systems i
- Higher work performance and ,:;;:)er:lnatedorderlng All restaurants will start using this system in May 2019
productivity -
Employee/PA training Strengthen training programs
A
Medium-term %Ef'?‘w
bUS: | I Longterm goal
usiness plagoal IS is 300 oo * 3| 3D
R ‘%’P R %’0

120 restaurants by S . fH

FY3/23 = I D

Make Santena format that
underpins theSRSPyramid 24




Homemeal Replacement Business Initiatives e——, & s

Growth of homemeal replacement market The Meal Market Size in Japan
Billions of yen Prepared Food Market Size 2007 (left axis, 2016 (left axisy=#=Increase vs. 2007 (right a
11,000 Billions of yen %
SRR oo\
9,840 10,056 40,000 119 123:8 130
’ 20,000 +—— \ — 110
9,000 +—— I— I | 10,000 4— — 100
0 . . 90
Home-cooked  Home-meal Restaurant
8,000 . T . meal market  replacement market
2015 2016 2017 market
U The prepared food market in Japan is small but
Composition of the Prepared Food Market growing rapidly.
U Convenience stores have the largest share of
% 2016 (left axis) 2017 (left axis) =—#=Increase vs. 2016 (right axis)% the homemeal replacement market and are
40 110 posting the fastest growthGrocerystoresare
0 m 037N | oo second. |
100.6 99.2 % U The homecooked meal market is also
20 —_— 100 AYONBFaAay3a | a WwWkLIyQa
10 L | oo people eat alone
O T T T T 90
Specialty store Department General  Grocery store Cvs U Goalis developing new homeooked meal and
store merchandise home-meal replacement market sectors by

store .
using restauranknow-how.

Source: 2018 Sozai White Paper Digest
25



Homemeal Replacement Business Initiatives e——, & s

AFY3/20initiatives
U In FY3/19, started using Uber Eats and Dexcwmehome delivery services at
some restaurants of all formats
(1) Growth of current U Plan to expand this service to more restaurants in FY3/20
restaurant formats U To increase takeut sales, plan to separate most @atand takeout with-tax

LINAOSa FFFGSNI GKS hOldd Qmdp O2y adzyLIiA
pre-tax prices for eatn and takeout)

U In FY3/19Nigiri Chuijircstarted trials of a new restaurant format with et
space

U Plan on more growth, including planned conversion fiti@Miyakobito
format to the Chujiroformat

(2) Growth of current
home-meal
replacementformat

U Start studies about restaurants that combine -@at takeout/home delivery,
(3) Create new homeneal and merchandise sales (combining convenience store, supermarket,
replacement formats delicatessen and statiefront restaurant functions) in order to meet a broad
spectrum of needs

Visionof the Medium-term Business Plafexcerpt) Upgrade current

To be an essential social infrastructure and prosper over 100 restaurant formats
to come andlaunchnew

Basic Policies of thtedium-term Business Plafexcerpt) businesgormats to
Develop new business formats that reflect to social changes achieve the vision




. . SRS
Progress Report on Innovative Operation Development &= PSioncs

A Developmentof Dish Washing Robot

Conceptual drawing of a dish washing system

A UsingAl and robots will allow restaurant
personnel to spend more time on tasks that adc
value

A Loweringthe volume of cleaning tasks
performed by people will reduce recruiting
OKIffSyaSa ONBIGSR o0&
and hold down the growth of personnel

expenses.

The goal is to improve productivity at
restaurants and provide new added value to
customers

27



. . SRS
Progress Report on Innovative Operation Development &= ¥ionas

A Other Initiatives

V Allow customers to use the internet for making reservations at all
restaurants. Combine this with internet marketing activities with tl
goal of increasing restaurant utilization rates and providing
customers with greater convenience.

Internet reservation system

V Started trial use of the EPARK automated reception unit at some
Automated reception unit restaurants in FY3/19
V Plan to install this system at more restaurants in FY3/20

Develop an app covering reception, V Studies are under way regarding the development and use of this
ordering and payment app

Main Themes of theMedium-term Business Plafexcerpt)
G5SOSt2L) AYYy20F GABS 2LISNY GA 2
2T (0KS NBIldzZANBR ydzYoSNI 2F LIS
- Using the start of fulscale operations at Innovative Operation
Development Department to dramatically lower the volume of
work at restaurants

Taking these actions
will allow restaurant

personnel to spend
more time on services
and other activities
that require people



Nigiri Chojiro OverseagOperations &= Wioincs

Nigiri ChojiroStarting operations in Singapore

V For more growth oNigiri Chojirga franchising agreement was signed in April 2019 with
Singaporebased Uptron (PTE) Ltd.

V Planto open the firstNigiri Chojiraestaurant in June 2019

The restaurant market in Singapore

V Singapore is one of the largest cities in Asia and its per capita GDP is higher than in Japa

V There are many Chinese restaurants due to the large number of people of Chinese ar
but Japanese restaurants are also popular, ranking second in terms of the number of
locations.

V In Singapore, sushi is offered not only at sushi restaudanmtsalso atyakiniku restaurants
and bars.

V The sushi category is diverse, including luxury restaurants as well as local and Japanese
companies and sushi restaurant operattnem other countries. These restaurants cover a
broad range of prices and busindssmats. However, very few restaurants can serve
authentic sushi with a casual format and outstanding flavors.

V Conveyor belt sushi operatonscludeGenki Sushi of Japan, Sushi Express of Taiwan; Sushi
Tei of Singapore and others.




Nigiri Chojiro OverseafOperations
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The first restaurant in Singapore
Name:Nigiri ChojirdCAPITAL SQUARE
Location:23 Church Street, Singapdéd9481
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&

Status: A new shopping center (opened in May 2019) ir-

the existing CAPITAL SQUARE Building
OpeningJune 2019
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Kuala Lumpur
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Uptron is the sole operator of the Japal
Food Park, which is on the first floor of
the CAPITAL SQUARE shopping cente
Nigiri Chojirowill be part of a group of
restaurants that also includes the PRO
a café, Unaemon, which serves eel
dishes, and Suage, a soup curry

restaurant.
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Sustainable DevelopmertBoalsinitiatives &= oioins

ASustainabldDevelopmentGoals(SDGs)

The 2030 Agenda for Sustainable Development (the 2030 Agenda) is a set of international development goals from 2C
to 2030, which was adopted by the UN Sustainable Development Summit held in September 2015. The 2030 Agenda
f AA0SR a{daAaldlAylofS 5S@St2LIYSyd D2rfaé¢ O2yaradiy3a 27

sustainable world. The SDGs are universal goals applicable, not only to developing countries but also developed coun
YR L SR3IS dab2 hyS Aad [STO .SKAYR¢ GKNRdAAK GKS AYLX S

peveLopment e ALS

17 GOALS TO TRANSFORM OUR WORLD

ND GODDHEALTH QUALITY GENDER CLEANWATER
POVERTY AND WELL-BEING EDUCATION EQUALITY AND SANITATION

fiid | —WV NI (ij' E

DECENT WORK AND gnnmlnmm 1 REDUCED

12 RESPONSIBLE
ECONOMIC GROWTH CONSUMPTION

AND PRODUCTION

ANDINFRASTRUCTURE INEQUALITIES

13 CLIMATE 14 LIFE 16 PEACE, JUSTICE 17 PARTNERSHIPS
ACTION BELOW WATER AND STRONG FOR THE GOALS SUSTAINABLE

IHSTITUIIIIEILIIS DEVELOPMENT
@ GOALS
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Sustainable DevelopmenBoalsinitiatives &= Poioncs

Initiativesfor SDGs
Businessactivities of the SRSGroupare guidedby the philosophyof & O 2 y (i N sodmiybypviding
food serviceg We are dedicatedto playinga role in solvingsocialissuesand creatingvalue in order to
achievethe sustainablesocietyenvisionedby the SustainableDevelopmentGoals

Managementprinciplesand majorthemesof SDGsnitiatives

Dream Aimingto realizeour dreamswith partners

Activitiesfor applicableSDGs :
ApplicableSDGs

Help build a social infrastructure for an environment where a
diverse of people can do their jobs while utilizing a variety of
skills, improving productivity and achieving a sustainable

Shareholders e — . society.
ENjoy Sharingenjoymentwith others

ApplicableSDGs

R Isasiesn Provide as part of the social infrastructure restaurants that
serve with sincerity meals people can consume with

. . confidence, enabling people of all ages to enjoy food that is
e . inexpensive, delicious, enjoyable and satisfying.

Loving communities and developing symbiotic
Love relationships

Environ
=
Use environmental and community mutual prosperity
measures to become a corporate group that grows and
succeeds with communities and earns the support and

affection of the public. 33

Corporate ethics charter



