Press Release

Japanese D-I-Y Steak House, Pepper Lunch
First Opens in Hong Kong.

After 13 years of resounding success in Japan, Pepper Lunch, the popular D-1-Y

fast food-styled steakhouse is now finally in dynamic Hong Kong.

One of the fastest growing F&B Franchises in Japan, Pepper Lunch is a novel
culinary experience which empowers diners. Made popular by Mr Kunio Ichinose,
President of Pepper Food Service Co.,Ltd, the concept of serving fresh ingredients on
a sizzling hot plate, and allowing guests to cook their meal whichever way they want,

took Japan by storm.

Using a specially designed and patented hotplate and electromagnetic cooker,
Pepper Lunch give guests total control over their meal by serving the meal in its
most natural raw state and encouraging them to make their own decisions. Whether
it is Beef Pepper Rice with Garlic Soy Sauce, medium rare Tenderloin Steak or
beautifully browned Hamburger Steak, you can now sizzle it your way, only at

Pepper Lunch.

Located at the esteemed Langham Place, right at the heart of bustling Mong Kok,
Pepper Lunch is all set to bring the piping hot goodness of fresh meat and
vegetables to all who appreciate fine quality steak at great value. With a selection of

over 16 items, ranging from the signature Beef Pepper Rice and juicy Shimofuri
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Pepper Steak to the well-loved Hamburger Steak and delectable Chicken and Salmon

Steaks, you will be spoilt for choice.

Pepper Lunch makes its debut in Hong Kong on 5 June 2007 at level 4A, Shop No.
F2 of Langham Place, No. 8 Argyles Street, Kowloon.

Dining at Pepper Lunch

Place your orders and collect your sizzling hotplate of fresh meats and vegetables

then you can start to enjoy your meal as you like it.

It is that simple.

The menu at Pepper Lunch offers a variety of meats, including beef, chicken and
fish, for dining in and take-away. Signature dishes include Beef Pepper Rice (rice
topped with thinly-sliced beef, corn, spring onions and black pepper on the outside
and delicious butter hidden on the inside), Shimofuri Pepper Steak (premium beef
beautifully marbled with fat that gives you a juicy and flavoursome steak) and
Hamburger Steak with Fried Egg (hamburger patty made with minced premium beef

and paired with a wholesome egqg).

There is also a choice of three Shake Shake Salads, Sesame Chicken, Spicy Tuna and
Seaweed, which are great as starters or as a light meal (the ingredients sit on a bed
of fresh crispy lettuce and cold udon complete with their own individual dressing).
Served in a plastic shaker, customers are to shake them up well so as to mix the

salad well for the best taste.

And there is still dessert. Try the special Soft Ice Creams with flavours like Kuromitsu
(caramel), Goma (black sesame) and Matcha (green tea) for a sweet finish to a

remarkable experience.
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Secret of the Hot Plate

Designed and patented in Japan, the unique cast iron plate is an integral part of
Pepper Lunch’s success. Using a special electromagnetic cooker, the iron plate can
heat up to 260°C in 70 seconds and remain hot at about 80°C for more than 20
minutes. Meat grilled at this ideal high temperature remains tender and juicy, and

the plate retains heat and keeps the food wonderfully warm.

History of Pepper Lunch

Pepper Lunch founder, Mr. Ichinose opened his second restaurant, Steak Kuni, at
Ryogoku, Tokyo in 1990. And it was then where instead of a conventional gas cooker,
he introduced a newly developed, high-powered electromagnetic cooker that was

ahead of its time.

With this new technology, Mr. Ichinose, who trained as a chef at a leading hotel in
Tokyo, wanted to bring affordable premium beef steak to the people. To keep costs
low, he adapted the fast-food concept to suit his novel steak restaurant and this

allowed him to use quality ingredients for his dishes.

In the summer of 1994, Mr Ichinose presented the business plan for PEPPER LUNCH
at the Hotel & Restaurant Exhibition in Tokyo. There he met Mr Yajima, the current
owner of Ofuna and Yokosuka outlets. Within four months of their meeting, Mr
Yajima joined the Pepper Lunch franchise and opened the first Pepper Lunch outlet

in July 1994 at Ofuna, Kanagawa.

Pepper Lunch earned the New Business Model Development award from the Ministry
of Agriculture, Forestry and Fisheries of Japan in June 2005. Pepper Lunch has

since become one of the fastest growing F&B franchises in Japan.
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About the Pepper Lunch logo

The Pepper Lunch logo is in the shape of a palette. It symbolises the dream of its
founder Mr. Kunio Ichinose, who sees the world as a blank canvas. He wishes to add
colour to people’s lives and make them happy through giving them a memorable

dining experience.

Pepper Lunch in Hong Kong

At present, Pepper Lunch has over 200 outlets in Japan and is fast expanding

overseas, with a presence in countries like Singapore, Indonesia and Taiwan.

Working with the emphasis on quality food and warm service, Pepper Lunch has hit
a sizzling concept that makes it a thriving business model that has seen success both

within and outside of Japan.

The operator of Pepper Lunch, Pepper Lunch Hong Kong Co., Ltd., seeks to
establish the brand in this gourmet’s paradise and targets to open another 30 to 40
more outlets in the near future and will be actively pursuing opportunities to work

together with local talent to grow the business from strength to strength.
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