MANPUKU

JAPANESE GOURMET TOWN
T A & < i 8

FOR IMMEDIATE RELEASE

10 PRESTIGIOUS RESTAURANT BRANDS & JAPANESE DINING
TRADITIONS MAKE INTERNATIONAL DEBUT MANPUKU @ TAMPINES 1

+ Newest 500-seater Japanese restaurant mall carries the largest number of

prestigious Japanese restaurant brands established since the ih9206s

South East Asia

+ Unique ARestaurant Mall o concept | ets food
different restaurants in One charming location; largest menu offering with
over 200 authentic Japanese menu items for selection

+ Japan 6 s mo st celebrated restaurant brands

HOKKYOKUSEI, AOBA and TOKU TOKU fAexport o food secrets
time out of Japan

+ Big-ln-Japan No.1 Dessert AFRUI'T TARTO Craze
fiFruit Paradise Tar t  SrhiMANBUKU

+ NO SERVICE CHARGES apply to High Quality Food at Value Prices

Prestigious Japanese Dining Traditions Make International Debut at MANPUKU@ Tampines 1
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7 April 2009, Singapore i The foods
of Shoguns and recipes honored by the
Japanese since the early 1920s and 1930s
under celebrated brands BOTEJYU,
YOSHIMI, HOKKYUKUSEI, AOBA and M — -
TOKU TOKU make their maiden SIS : J Ji B o Lol o
international foray i nt o Sin |
heartlands at MANPUKU located at the new

..... "L EZIAMNNT rOMK

Tampines 1.

Conceptualized as 10 different restaurants
in a gourmet town setting, MANPUKU sets new firsts for bringing the largest number of prestigious
dining brands and authentic Japanese dishes into town, many of which have never even left Japan
before. Br ought in by Singaporeadlsee¢arlrisestndi@rmomedh@d AAIJI SE
a decade ago, MANPUKU® sast menu selection reads like a gastronomic travelogue of Japan and is

looking to kick off a number of food trends with Singapore foodies.

Each having their origins in the earlier 20" century and originating from different prefectures of Tokyo,
Osaka, Kumamoto, Kyoto & Hokkaido, BOTEJYU, YOSHIMI, HOKKYOKUSEI, AOBA and TOKU
TOKU are famed for their signature pan fried Batter Cake, Soup Curry, Omu rice, Ramen and Udon
respectively. YOSHIMI Soup Curry for instance, is so hugely popular in Japan, its celebrity chef is a
nationalicononthe TVpr ogr am i Cdllezl B & 5. wIANPUKU is the brainchild of Mr Takahashi
Kenichi of Japan Foods that recently went IPO on the Singapore Stock Exchange second listing
board Catalist. The Group has brought all of these celebrated brands together for the first time, to be

enjoyed in a Japanese gourmet street setting in Singapore.

ifWe are delighted to be abl e t o ctheheritagebfrautsenticar e exp
Japan to the palates of those who appreciate the finest quality in their foods. For the first time,
these famous brandst hat have been established willeeeortinge earl vy
their food secrets that are akin t oSingapadand dinerst hr i ght
can find them all in one place in MANPUKU. Some of these dining traditions have never even

left Japan and you will find them all here. fi

AFood markets normally offer 5 or 6 DftSemm aferagem each ¢
At Manpuku, because we are different as a restaurant mall, each restaurant brand from

authentic Japan has an extensive menu with more than 20 items to offer. Customers get to eat

in 10 different restaurants all at the same time in one charming dining hall; there is something

for everyone here at MANPUKUDO

- Chief Executive, Japan Foods, Mr Takahashi Kenichi
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Japan G&ruit TartsdNo. 1 Dessert Craze Comes to MANPUKU

FRUIT PARADISE TART SHOP

Now for the first time in Singapore, special fruit tarts from Japan - where they are all the rage - will be
making their debut in MANPUKU. There are more than 500 Fruit Tart shops in Japan whose specialty
tarts are snapped up by kids, elderly, men and women alike every single day. As their name
describes, these tarts are made from delicately designed fruits decorated atop hand-made cream
specially made by our Japanese pastry chefs. At MANPUKU, we go one step further to handpick the
fruit daily for these specialty recipes. Under the beautiful and elaborate decoration is a burst of natural
and additive-free goodness from the freshest of frutsodes sert | overs can sav
popular dessert without guilt!

Go with Traditional Convention or Go Off the Beaten Track

For those who wanting to pair the Old and New, MANPUKU offers one 4 full menu offerings of
improvised renditions of Japanese fare, spiced & jazzed up to delight the culinary senses. They add a
twist to usual Japanese staples including the ASAKUSATEI Shop, SESSON Japanese Grill, Kai Sushi
Shop (Sushi) and Kyoto Sabo (traditional Japanese desserts). Many of these are personal inventions
of Mr Kenichi, who is familiar with Singapore palates having established their presence in Singapore
under the AAlRYeSrEdd. chai n

iBei ng t he | ar ge st blisheddRaneao rclgam shtere, ave turaderstand the high
demanding standards of Singaporeans looking for a satisfying meal. Locals are able to
appreciate fine foods and have a nose for value; this inspired us to bring in some of the most
established names in Japanese dining to deliver that quality. Streamlining the operations and
the buying experience helps us to constantly deliver service and quality excellence at
reasonable price,0 adds Mr Kenichi.

NO SERVICE CHARGE! VALUE FOR QUALITY

In true spirit to making quality accessible at value, MANPUKU does not apply service charges that
makes gourmet dining experience all that more palatable during this economic downturn. All dishes
are available at comparable to food court prices. Prices average from S$8 to S$12 for a main course,

$$4.00 - $6.00 for dessert. One can enjoy a full three course meal at under S$20.00 from the large

variety of high quality, authentic Japanese cui si

to them upon entry that can be used whenever a purchase is made over any of the counters. The
purchases are charged to the card and customers only make one payment when they exit the food
hall.

+++
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ANNEX A
LIST OF RESTAURANTS IN MANPUKU

Every restaurant has a great story to tell.
This section will provide you highlights of each.

AOBA/
Established Since 1947 Origin Asahikawa, Hokkaido
Signature Dish Hokkaido Asahikawa Outlets in Japan 15

Ramen

*Recommended dish: Sho-yu Ramen (Soy sauce-based noodle), Tontoro (Fatty Pork Neck)-Ramen,
Shio Ramen (Shio Ramen (Salt-based noodle)

Aoba first started out as a noodle stand in Asahikawa located in Asahikawa, Hokkaido. Its unique

recipes use no seasoning, but a blend of 12 natural ingredients derived from two soup bases. One of

whi ch i so-Siofuapba or fASoup of Bl essi ng sfof pprknbodoancht ai ns o
chicken bone; a matSoupbcer ot MeuBlidsns i ng fr om Baklaidon 0 ¢ 00K ¢
kelp, dried bonito, dried small sardines, and various vegetables. Aoba is especially popular with those

who enjoy light, clearer ramen broth.

*Other dishes: Sho-yu Cha-Shu Ramen, Shio Scallop Ramen, Miso Ramen with butter & corn, Spicy
Miso Ramen, Cha-Shu Don , Shrimp Crouton, Potato Croquette, Fried Tofu
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YOSHIMI/# % -

Established By Katsuyama  Yoshimi | Origin Hokkaido
Chef
Signature Dish Hokkaido Soup Curry Outlets in Japan 5

*Recommended dish: Spicy Tom Yam Soup Curry, Seafood Soup Curry, Curry Rice with Fried Pork,
Pork Cutlet Roux Curry

The founder Katsuyama Yoshimi created and popularized Hokkaido Soup Curry and Black Curry Rice

in Japan. The recipe combines Asian curry with Hokkaido-grown potatoes, pumpkins, corns and

asparagus famed for their excellent qualities. Thei r famous AYOSHI MlrigimlalOUIl L L ON
recipe of their broth, requiring 24 hours of tedious preparation procedures.

*Other dishes: Tender Chicken & Hokkaido Vegetables in Soup Curry, Salmon Soup Curry, Italian
Sausage & Hokkaido Corn in Soup Curry, Tomato Keema Curry, Shrimp Tempura etc
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BOTEJYU ' — 1 @

Established Since | 1946 Origin Osaka, Japan
Signature Dish Okonomiyaki or Okos Outlets More than 40 outlets
(Japanese Style Pizza)

*Recommended dish: Moonlight Special Okos, Mochi & Cheese Okos, Pork Modanyaki

*Comments:

Proud of its tradition, its name has been protected as a trademark for more than 60 years with over 40
outlets all across Japan. Okonomiyaki is a Japanese dish which consists of pan fried batter cake and
various ingredients.

*Other dishes: Seafood Okos, Pork Okos, Seafood Modanyaki, Pork Yakisoba (stir-fried noodle),
Seafood Yakisoba, Pork Omu Soba, Chicken Steak, Prawn Mayonnaise, Beef Steak, Soba Meshi
(Fried Rice & Fried Noodle Mix) etc
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TOKU TOKU /

Established Since 1947 Origin Osaka, Japan
Signature Dish Udon (Japanese Outlets More than 100
Noodle)

*Recommend dishes: Prawn Tempura Curry Udon, Pork Kimuchi Nabeyaki (clay pot) Udon,
Seafood- Nabeyaki (clay pot) Udon

Established since 1947, Toku Toku is recognized for their handmade Udon that is distinguished for
their springy texture and can be enjoyed both hot and cold. The Curry Udon combines this texture
with aromatic curry roux, making it a delightful specialty of this famous chain. Oden or Japanese style
hotchpotch are also available at TOKU TOKU.

*Other dishes: Chicken & Egg Udon, Pork Cutlet Curry Udon, Toku Toku Nabeyaki (clay pot) Udon,
Zaru (boiled & cold) Udon with Tempura , Steamed Clam (Sake Flavor)

FIXHRR

HAND MADE UDON
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HOKKYOKUSEI /

Established Since | 1922 Origin Osaka, Japan
Signature Dish Omu Rice Outlets More than 10
*Recommended dishes: Seafood Omu Rice, Spinach & Bacon Omu Rice, Tuna & Tomato Spaghetti

The inventor pioneer of Omurice since 1922 in Osaka, Hokkyokusei is the longest and oldest food
establishment to find its way to MANPUKU. I t s name is portmanteau of the
and the English word Ariceo.

*Other dishes: Hokkyokusei Omu Rice, Chicken Cutlet Omu Rice, Hayashi Omu Rice, Fried Oyster,
Hamburger with cheese Set meal, Fried Prawn Set meal etc
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