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News Release

First Japanese-style Kamameshi Restaurant
TOKYO WASHOKU “SUN”
opens in Hong Kong

Delicious menu and delightful décor reflects appetizing balance of modernity
and authenticity at first Kamameshi concept restaurant in HK

Hong Kong 1 August, 2003 — Suntory Ltd, Japan’'s leading beverage and
restaurant group, has announced that it will open its first restaurant in Hong
Kong with the launch of TOKYO WASHOUKU “SUN?”", the first Kamameshi or
wok-seasoned rice restaurant in Hong Kong on 4 August, 2003. Located at
the popular Food Forum on the 13th floor of Times Square in Causeway Bay,
“SUN” incorporates a unique and inviting design and over 2,680 square feet of
restaurant space. The décor combines images and motifs from both
contemporary and traditional life in Tokyo, bringing a trendy dinning experience
for Hong Kong people. The name, Tokyo Washoku “SUN” represents energy
and refreshment and promises a warm and radiant culinary experience for
Japanese food lovers in Hong Kong.

Unigue Japanese food

The culinary concept behind Tokyo Washouku “SUN” is casual Japanese
dining with Robatayaki, a traditional style of Japanese cooking that involves
preparing meats and vegetables over a grill, and Kamameshi, pot steamed
seasoned rice casseroles with meats and vegetables, as the principle fare.

“SUN” Robatayaki features the freshest seafood, chicken and beef char
grilled to perfection along with savoury gravy in perfect proportions so that
customers can taste all of the unique flavours in the dish. Kamameshi style
cooking features a small pot with different fresh ingredients and rice. Whilst
cooking, the rice becomes perfectly seasoned with the savoury sauce and
cooking juices from the meats and vegetables. “SUN” will offer a wide variety
of Kamameshi dishes including a Hokkaido Seafood Mix Kamameshi, which
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innovatively blends different tastes and colors of a variety of seafood in one
bowl, creating mix and match mood.

In addition, the restaurant offers other traditional Japanese cuisine favourites
and cooking methods as well as a wide variety of Japanese drinks and
desserts.

Japanese executive chef

The healthy and delicious recipes served at Tokyo Washoku “SUN” have
been especially created in Suntory’'s Tokyo test kitchens to be both delicious
and healthy. The high-quality menu is reinforced in Hong Kong by the talents
of Mr. Shinji Yoshida, a leading Japanese chef with over 20 years experience

in preparing great-tasting Japanese cuisine. Mr Yoshida is familiar with all
kinds of different Japanese foods and preparations including Shabu Shabu,
Sukiyaki, Teppanyaki and Kaiseki and has previously served as the consultant
chef for the popular “SUNTORY* restaurants in Vancouver, Taipei and
Shanghai.

Delightful décor accompanies delicacies
The main concept and interior design of Tokyo Washoku “SUN” has been

created by Japanese company MYU Planning & Operators, Inc., which
operates its own restaurants in the trendy Shibuya and Aoyama areas of Tokyo.
The design of Tokyo Washoku “SUN” in Hong Kong epitomizes the
restaurant's main theme of ideally balancing modernity and authenticity.
While dining, customers can watch the chefs in action as Tokyo Washoku

SUN features an open kitchen for a truly dramatic dining experience.

Different zones have also been designed to create different moods for
customers, making every trip to SUN a unique gustatory sensation. Finally,
stylish dishware adds to the easy elegance, making Tokyo Washoku “SUN”"
the ideal choice for lunch, dinner and special social gatherings.
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Tokyo Washoku “SUN” in Hong Kong Backgrounder

Name * Tokyo Washoku “Sun”
Official opening * 4 August 2003
Address * Shop 1304, Food Forum, Time Square,
No. 1 Matheson St., Causeway Bay, Hong Kong
Tel. No. : 2506 1838
Operation hours *Lunch: 12:00noon - 3:00pm
Dinner: 5:00pm - 1:00am
Size * 2,680 sq feet
Seating Capacity * 106

About Suntory Ltd.

Tokyo Washoku “SUN” is operated by Suntory F&B International. The
Tokyo Washoku “SUN” in Hong Kong is positioned as the newest direction in
their restaurant business sector. The project is expected to be expanded to as
many as 20 outlets in Asia alone by 2005. Parent company, Suntory Ltd., is
the leading producer and distributor of alcoholic and non-alcoholic beverages
in Japan and is also involved in restaurant operation, pharmaceuticals, sports,
music and film, resort development and publishing and information services.
For more information on the Suntory Group, please visit the website at:
http://www.suntory.co.jp

[END]



ﬁ%ﬂ IEYia

KPR R R TR “SUNT T B
M 1AL D IF R i ;%?15/5/,:/0;[/; ﬁﬂfaﬁ By

?‘%ﬁ» 2003 &F 8 E| 1[I — E'?H?. P8R 215 B Suntory B FIRETE TR BRI B —
AR "SUN"SRFES 8 7] 4 P14 v DR L - 3T (SRR 1R B
P 1345 o R 2,680 T A o g fEASS ?ﬁ}%pﬂﬂi PR
[P 17 i e JEERE [0 o [ B SUPTRR

AR “SUN” fpl i

RREMR “SUN" RLEIAF AL S [ Suntory B2~ P95y 2l ifkE ?FI?%FF‘U

IR o SUN — M > (SRR o SR TR T s L

V] = A<

U FOTA Y BB HARD TR R R SR (Robantayaki )
,} n&ﬁ?ﬁ’&% = 2P A--£ 8 (Kamameshi)

RBRE - REBH BNFRE A R RITRRENK , [ BRI

frREE - XBmERZERN.

IR - 1 DEERCE T AR MEIROE A IR ) R R -
(5 B IEL %@%ﬁfj%ﬁﬁkﬁﬁp*;}:[ ’ﬁ\{%ﬁﬁﬁFjPBl]@iﬂ FIPPRIpREE » ERETRI
FIA e BR- FimiEg iR - R AR ] [k F,]B[Uyﬁc SR R

El- e F‘, * R 2 = pY Mix & Match 34 »



A BERREAE X FEEANEBHAE &7 BANEPTERDNE
T~ FURB SR SVETR T TR~ TR TR pUATECR]

Ho



Lll\k ik %té{‘

NEIFIR “SUN F‘@?{PJF%%EE“E‘?F% E 2 P % MYU Planning
& Operators, Inc. F,LTIEFM‘ETAEF; %plq%fﬁr FEZ’VF' TN F’m]ﬁ Bk %LIEFFJ [
et B ROV - R CSUN U IAL) T SRR ) £
=R A R R AR SR R LG&FF#[P‘W\,\E? R ST H AR 2
ORISR - pIoT - BBRLRS) BT %1 5 S0 O fomlst - el R RO A
BES RRIEEM 2 RIS R T TR B EUHBRSE © SUNTRILE
Efrﬁ'ﬂ?fégw i B VS

[ R 1 2
REMR “SUN" H£BPRELEE A AR Test Kitchen 8 , WHRH AKX

MAEFEE, LX%&E@%EEHWF}K@J?*H%%E@%E%% N IS P

My R B f/?«EH*Iﬁ%'ENEEH [ f(Shabu Shabu) - = #
JE(Sukiyaki) » &S Z= teppanyaki F'“’f' K Arﬁ*(Kalsekl)ElaLﬁaF o F'E lif E3
ﬁF'JE” e SRR {5 AR "Suntory” FURRIEE R S “SUNT {19
=l EE'E??['?FI

“Elg Suntory Ltd.

Suntory F&B International {L“SUN” [ 3 FJ RSV F'J Suntory Ltd.£% B 2
BAATRBNBREEGRSEE) -  HUXBOERE, EEEF,. E.
FRANEY, ik, DRMEABRKES. BB “SUNFI[HEER Suntory &R

BESBREE] |, > HIF 2005 F54 EIMEIE 20 SESTE.

http://www.suntory.co.jp

(5¢]



