G-LOUNGE
BUSINESS PLAN

Japanese Tapas Bar & Lounge
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INTRODUCTION

With minimal marketing, the majority in Atlanta has
branded MF as the epitome of luxury and sophistication: a
spoiling of the senses. This is what hooks them, entices
them to revisit this grand addiction any chance they get
whether it's an anniversary, a birthday, or a win by their
favorite football team. But with every bustling metropaolis
resides that elite minarity who considers spending thou-
sands on a meal hardly a reservation for a special occa-
sion, but instead, a daily necessity.

It is for this loyal clientele ranging from celebrities to
business execs that the Kinjo brothers bring them—
G-Lounge: an ultra high-end lounge concept that soon

every major city will model after.

Continuing with the same essence that made their other
concepts successful, G-Lounge incorporates new ele-
ments in this extension of a successful franchise.
Humble and efficient in its usage of space, G-Lounge
adds extra depth and complexity with the innovative use
of mirrors and a bold color scheme of all black that not
only gives it a sleek elegance, but a new imprint of mod-

ern aesthetics.

Meticulous in its details from using luxury materials such as black
marble and black walnut, to the quality of the products ranging
from flown-in Japanese fish to almost-unattainable sake, GLounge

offers an elite escape.




PROJECT HIGHLIGHT
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SUMMARY

BUSINESS DESCRIPTION:

G-LOUNGE {Japanse Tapas Bar and Lounge)

Within Upscale environment with the tastes of sushi small bites,
serving the best in quality ingredients and a big variety of full bar,

cold sake, and fine wines. (Please check sample menu’s].

LOCATION:

Lindbergh Plaza:

Alex Kinjo (Operating as Manager)
Chris Kinjo (Chef)

STAFF:

Four bartender 6 cocktail servers, two chefs, one hostess and

3 busboy, ane dish washer, and one floor manager

MARKET:

The target in this market is upper middle class diners from ages
ranging anywhere between the ages of 21-50 who enjoys having
great quality sushi and Vietnamese small plate in a sharp atmaos-

phere with great friendly service.

PREMISES:
4,200 sq. ft. in a prime dining location.

PROPOSED SHOP NAME:
G-Lounge {Tapas bar and Lounge]

ANNUAL SALE:
First-year estimate: Approximately $100,000- $150,000
Timescale: The Plan is to open the business by holiday season 2011

or earlier depending construction.



MARKETING CAMPAIGN
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ADD CAMPAIGN

All poster and and website and marketing materials are design by Alex Kinjo.
We want to establish the brand that said sophisticate elegant and upscale.
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MARKETING

We have an aggressive marketing plan prepared to effectively brand
ourselves. As advertisment, there will be ads in Creative Loafing,
Atlanta Buckhead papers, and The Atlanta Journal Constitution.
There will also be a press release 6 month before opening. At the
same time, development of the web site will be finished. All branding
materials such as Identity, Signs, Print and Web materials are done
inhouse to reduce spending.

G-LOUNGE environment will appear as a hip stylish lounge. The food
is unguestionably the best in town. We will be utilizing the space for
happy hour and events booking. We also utilizing the space for late
night lounge from 11:00pm till 2:30. Food is also include.

/
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V.I.P ACCESS CARDS
All poster and and website and marketing materials are design by Alex Kinjo.
\We want to establish the brand that said sophisticate elegan and upscale.



CRHIS KINJQO: Executive Chef
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MANAGEMENT & STAFFING

Managed by chef and co-wner. Qur staff will be equivalent
and economimical to the size of our Lounge. Approximately,
the staff will consist of three servers on weekdays and four
to five servers on the weekend. There will be two chefs, one
assistant, one kitchen helper, one dishwasher, one three
busboy and a hostess. Training will be done by ourselves to
ensure our customers that they will receive the best pro-
fessional service that we can provide.

OPERATION

Our operation hours are Monday thru Saturday, Lunch {Mon- Fri.
between the hours of 11:30-2:30) Dinner {Mon.-Sat. between the hours
of 5-10. Late night Lounge will be apen from 11:00pm-2:00am

OBJECTIVE

To open a upscale Tapas Bar and Lounge

CHRIS KINJO

Co-Owner and executive chef
Experience more than 25 years

WORK EXPERIENCE:

Chris Kinjo has been in the hospitality business for over 25 years and
is the executive chef and co-owner of all of their restaurant brands.
Chris’s passion and dedication for making sushi has made him one of
the leading sushi chef's in America. His unique style and creativity
had earned him the nickname, “Magic Fingers” among his peers.
Prior to opening his own ventures, Chris traveled all over the coun-
try, learning from various restaurants, and re-creating ideas from
the very best. Chris understands the ins and outs of establishing
unigue and winning business concepts that attract top customers.

In 2002, the brothers opened their first concept, MF Sushi in
Midtown, Atlanta. The restaurants success led to the opening of
Nam, MF Room and MF Sushi Buckhead, an award winning,

o star brand.

Currently operating and managing MF Buckhead and MF Sushibar
MF Room

VISIT US:

http:/ /www.mfbuckhead.com
http:/ /mfroom.com

http:/ /www.mfsushibar.com
http:/ /mfomakase.com
http:/ /www.kinjobros.com



ALEX KINJO: Operating Manager
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OBJECTIVE

To open a upscale Tapas Bar and Lounge

Alex Kinjo
Co-Owner and Creator
Experience more than 20 years

Currently operating and managing MF Buckhead and MF Sushibar
MF Room

EDUCATION:

School: The Cleveland Institute of Art: Advertising and Design Year
Attend: 5 years Graduate: May 1991

OBJECTIVE:

To utilize my design and advertising skills to help promote and
market G-Lounge (Tapas Bar and Lounge)

WORK EXPERIENCE:

Alex Kinjo's expertise in web design and branding has given him the
opportunity to work with many Faortune 500 companies including
Coca Cola, Bank of America, Sony Corporation, and others from
1991 to 2002. He later branched out with his brother, Chris, to
become a restaurateur in 2002. Alex is the creative mind behind the
design and operations of their restaurants and truly pushes the bound-
aries of innovation in all of the branding and design work he does.

SKILLS:

Ability to work with both Macintosh and Windows Operating
Systems. Advanced knowledge of: Adobe Photoshop 8.0

Adobe lllustrator 10.0

QuarkExpress

Flash 7.0 Macromedia

Dreamweaver

Macromedia

Microsoft Office

Quicken 2

Currently operating and managing MF Buckhead and MF Sushibar

VISIT US:

http:/ /www.mfbuckhead.com
http:/ /mfroom.com

http:/ /www.mfsushibar.com
http:/ /mfomakase.com
http:/ /www.kinjobros.com



TAPAS MENU
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SUSHI TAPAS

1. Spicy tuna tartare. .. .. ... .. $12.00
2. Thinly sliced fresh flounder .............. ... ........ $12.00
3.Freshvyellowtail ......... ... ... .. ... .. ... . . ... ... $12.00
4. Thinly sliced tuna with truffle soy. . . ......... ... ... .. $12.50
D.TunaTataki........ .. i $14.50
6. Baked Green Mussels. . ......... ... ... .. o, $9.50
7.Baked Lobster Tempura .. ....... ... ... .. L. $14.50

SUSHI ROLLS

1.SPICY TUNAROLL. .. ... $10.50
2. 0OSAKABOX STYLE ROLL. . ... ... ... o $12.50
3. NEGISALMON ROLL. . ... .. o $11.50
4. LOBSTER AND CUCUMBER ROLL . .................... $14.00
9. SPICY YELLOWTAIL ROLL. .. ... .. $16.50
6. 0SAKABOXSTYLEROLL. . ... o $12:00
7.SALMONSKIN ROLL. . .......... oo $11.50
B.EELROLL .. ... ... ... . $13.50
10. SHRIMP TEMPURA ROLL .. ... ...... ... ... ... .. ... $13.50
11.SOFTSHELLCRAB . . .. ... ... o $12.50
12. SHRIMP TEMPURA ROLL . ... ... ... ..o . ... $18.50
13. LOBSTER TEMPURA ROLL ... ........ .. ... ... .. ... $12.00
14, OSAKA STYLELOBSTER . ... ... ... o $14.00
19.Grilled Quail ... ... ... $7.50
16.Beef Capaccio ... ....... i $8.50
SALADS

1.SourGreenMango Salad . . ......... ... ... .. o $7.50
2.GreenPapayaSalad ........... ... .. .. ... . L, $7.50

OUR MENU WILL CHANGE TO MEET THE
CUSTOMERS °* DEMAND.



BEVERAGE
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BEER

S AP PO D et $7.75
SappParo LigNt. ... $5.25
NQTRTa T o] 211 5 Y= 1o T T TRV $7.75
ASENT oo $7.75
OIPION e e et $7.75
KIrin LIghE oo $5.25
LT T =1 =] o OO TP $5.25
ROIING ROCK. ... i $4.75
MIChEloh Lite.....o e $4.75
MICREIOD ..o $4.75
BUAWEISED ...ttt eee e ten et reenes $4.75
BUG GRE...eeereeeeereeeeeeeees e $4.75
COPONA e e, $5.25
AMISEEL LI oo, $5.25
CHAMPAGNE

DomPerignon . . ... ... $450
Laurent Perrier Rose. . . . . ... . ... .. ... .... $350
LaurentPerrierBrut. . ........ ... . .. $200
GIN Bombay Sapphire . .. ... L $275
RUM Bacardi. . . ... ... . . $250
TEQUILA DonduliaSilver . .. .. ... ... . ... .. ... ... $250
Patron SIVEr . . ... $250
VODKA CirOC. . . e e e e e e $250
Grey GooSEe. ... .o $250
Ketel One . . ... $250
WHISKEY Crown Royal. . . ................. ..... $250
Jack Daniels . ... ... .. . . $250

*Purchase any 2 bottles of Vodka and get 1 Free

HOUSE DRINK

Chocolate tsunami. ... ........ .. ... ., $12
Van gogh vanilla vodka, godiva dark chocolate, godiva white
chocolate, served up.

BIACK PBAIT oot $16
Ultimate black cherry vodka, pearl sake, served up.
Dragon's  breath.......e, $12

Patron silver tequila, midori melan liqueur, fresh grapefruit
juice, on the rocks.



BEVERAGE
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SAKE

GOUPIKI v BI16. e $42
Taste the sweet smoothness in perfect balance with a hint
of grain alcohal. Solid and full-bodied.

Masumi Karakuchi .........cccccccoeeevoeernenne, B15 e $40
Dry, light and smooth velvety flavar
KomedaKe ... B16.ee $42

Pure Grain delivers a solid, full-bodied flavor with distinct
MOROMI aroma; mild dryness with a hint of spicy sweet-
ness in the background.

Taiko-NO-TeKi ....oceveveeeeeeeeee B18eeee, $45
Junmai class sake made from a 500-year old recipe of a
near- by temple

Takeno TSUYU .o B15 s $40
Slightly earthy aroma with licorice, cinnamon and lemon
peel flavors.

HONJYOZO

Hakkaisan.........cccccovveeiieeiiceiieeces B18iiiiii $45
A blend of spice, tropical fruit and mint with a full mango,
rice and nougat flavor.

Kizakura Karakuchi..........cc.cocevevrinnnae, B15 e, $40
It is an unfailingly dry, masculine sake with an ideal bal-
ance between sweetness, sourness, and pungency. Full of
body and texture.

Kubota Senjyu.......coooiieieiiieecene, B17 e $43
Full banana cream pie aroma with spicy flavors of clove and nutmeg.
Oni No Shitaburui ....ccccceeveeeeeeeeineeaes B15. e $40
Light and dry Sake with pleasant mineral taste.

TSUKINOWA ..o e, B16 e $42
Mildly dry, followed by an aromatic sweetness to the tongue.
Mineno Hakub .......ccccoeeiiiiiiiiiicicen B15 ., $40.00

Flavorful type of medium dry sake with fruity aromas and
smooth textures.



BEVERAGE
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WHITE WINE

Pinot Grigio, Villa Masetti, ..o $14....856
Veneto, Italy 2007

Sauvignon Blanc, EMmMOoI0,......ccooeiiiiiiiiicee $13........ $52
Napa, California 2008

Riesling, Murphy’'s Law, ... $14..... $56
Columbia, Washington 2009

Pinot Gris, Adelshiem, ... $14...... $56
Willamette Valley, Oregon 2007

Bukettraube, Seven SiSters,........oon.. $13.....552
Western Cape, South Africa 2009

Viognier, Dom Virginie La Grange,........... $13.....852
Languedoc, France, 2008

Chardonnay, Printhie...........e, $14...... $56
Orange, Australia 2006

Chardonnay, FIBUP,........cccoiiiiii e, S T $64

Carneros, California 2007

RED WINES

Pinot Noir, Bagueano Reserve,.................. $14.....$56
Patagonia, Argentina 2007

Pinot Noir, River's Edge, ... $15.....860
Umpgua Valley, Oregon 2007

Merlot, ProSpero,......ccoeceieeeeeeeeeeeeeeeee, $14...... $56
Central Coast, California 1999

Shiraz, Lengs and Cooter ‘The Victor ... $14....856

MclLaren Vale , Australia 2006
Terra Alta, Spain 2008

Zinfandel, Easton,...cccoiiiiiii e, $14....856
Amador County, California 2008

Cabernet/Malbec, Postales Del Fin Del Mundo ............... G T $52
Patagona, Argentina 2007

Cabernet Sauvignon, Vin Dillon........... $15........ $60
Alexander Valley, Califonria 2005

Cabernet Sauvignon, 20 ROWS, ..., $16.....564
Napa, California 2008

Cab Sauv/Merlot/Cab Franc, Murets de Mez,.................. G T $52

Bordeaux, France 2008
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TAPAS FOOD SAMPLE

MISSION AND STATEMENT
- r To open a Japanese upscale Tapas Bar and Lounge

/
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BON APPETIT

By Andrew Knowlton

“The second sushi place from brothers Chris and Alex Kinjo spans
8,000 square feet, including a 26-seat sushi bar, an omakase {chef's
choice) room, and three private dining rooms. The sushi selection
and the new robata grill menu are outstanding!”

ATLANTA PEACH MAGAZINE

By Jonathan Lerner

“So understated that you can barely find the entrance, it is a per- fect
showcase for the exquisite food, and one of the best meals I've ever
eaten. ”

FOOD & WINE By Danny Bonvissuto “At this Japanese sister restau-
rant to Midtown’s MF Sushibar, servers shave fresh wasabi with a
sharkskin grater “ “The menu from Chris “Magic Fingers” Kinjo fea-
tures fish flown in from Tokyo’s Tsukiji market, such as mirugai [giant
clam), as well as Japanese black cod cocked on MF's robata grill”.

AIR TRAN

By TonyWare

“Slicing through the nation’s top sushi experiences The sleek, lus-
trous interior and perpetually energetic am- biance—as well as the
ocean-fresh a’'la carte options— you'd be- lieve yourself to be near
Malibu or Melrose”.

CREATIVE LOAFING

By Cliff Bostock

“The Kinjo brothers are flying in fish from the Tsukiji Market in Tokyo,
and nothing demonstrated the high guality and fresh- ness as much
as simple nigiri - kampachi, very young yellow- tail, and kinmedai,
golden-eye red snapper.”

PIEDMONT REVIEW By Miles K. Neiman “It's safe to say that over the
past serveral years with MF Midtown, Nam, and now MF Buckhead,
the Kinjos have contributed to a higher level of sophistication within
Atlanta’s fine dining scene. ”

THE ATLANTA JOURNAL-CONSTITUTION

By Meridith Fard

‘“MF Buckhead has done something that no other restaurant in
Atlanta has ever done on such a grand scale. Its 8,000 square feet
of jaw-dropping space has finally — and successfully — com- bined the
big, bold Buckhead look that Atlanta loves with an ab- solutely incom-
parable dining experience. After experiencing MF, it will be hard to
eat sushi anywhere else”.

GEORGIA TREND MAGAZINE

By Krista Reese

“Atlanta’s recent dining headlines are all about big-name restaura-
teurs who've opened shop here - including Jean- Georges
Vongerichten’s Spice Market at the new W Hotel in Midtown. They're
nationally known players, just discov- ering that Atlanta is a real
restaurant town - but in terms of drama, risk and exciting food, they
have nothing on the Kinjo brothers’ homegrown efforts™.
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CONTACT
3280 Peachtree Road,
Suite 110,
Atlanta GA 30305
678-575-7890

alex@mfbuckhead.com

KINJO BROS...

OMAKASE




