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Hando, & 24-seaft sushi hand moll bar, is coming o Houston's Heights neighborbood, From Houston natvee, Jason Andaya

Business Madel awner of the cily's Family Meal Group, Handa will be an inlimate, casual oplion for a healthiul and fun lunch o dinner

Locatian Analysiz Emphasizing the tasie and texture of sushi components at their simplest, hand rolls are made from single, hand-sized péeces

of masted seaweed filked with the highest guality rice and fish, Engwn as Temaki, hand molls differ from standard sush rglls
Team

hat thay're prepared individually per person = rathear than Baki, 1he guintessantial sushi prep A slateside where one lang

. all |8 cut Ints maEny srneller anas Tor aaversl peaple. They re mada to be conswemead quickhy with the handa rather than
IFveasirment Delails
l|'.l|- fIcks. mak |' ra more textural casual, 1 approachable sushl expe
Bonus Rewards

and novices alike, Custamerns

anda will serve theze high quality ralls in a cozy, restic envircanment for Both sushi af
Data Room

eating at the large U-shaped bar will recelwe speedy service, with seasonalby-drven hand rolls coursed cut one plece at a time

Updates n Guests can also enjoy select small plates from the kitchen and the full bar will offer cockiails made with mostly Japar
spirits and Navars, along with beer and sak
Comments ()
After working in restaurants fer st of hiz life manan frerid and bavarana and & 1las four Barmictt and DpENING CONCEpEE
during an eight year stint in Los &ngeles, Jason Andaya is excited to redurn to his hometown of Houston and contribut
;omeihing netw 1o ils already nationally-renowned food scene. Along with his childhood friend and East Downlown bar owner,

Raymond Chan, Andaya settbed on sushl hand rolle, a concapt he noticed Increasing in popularty throughout his time in

ike eating al 8 counter hidden in the middle of 8 Japanese ish market, Hando aims o bring an outstanding rendition af an

inderrapresanted culgine to The Heighta

Business Model

The Dpportunity

rshi hand rolls have been a growing national trend, popular scross the US for their efficient presentation an 15 on quality
agredients, I an aricle praviesing the opgening of Hando, Eater Hauston aven suggestad hand ralls are the new poke sarlier
1 the year, giving a glimps: at this sushi trend’s potential for mass appeal, and Forbes declared them the countrys hottest

izt | in mid-2078

'With a rall 2019 opening slated, Handa has already received plenty of attention from local press autlets, driving up anticipation
Tor the farth 1q werture. Eater H it Hioa =t 3 Magazine, and Cultureddap b ton all coverad the restaurant &
innouncement. promising updates and fufure coverage as mone is revealed. Mo doubd the local Housion over 2. Andaya and
Chan, are part of the appealing 5iorg and Chan's existing Houston ventwune — East End Hardware, a bar aled in an ald

jardviare stare in Houston s up-and-coming East Downtown ares agE increased the prafile of thie opening oo

ANCo Wl Bl @ e I I neighornoad restaurant 1o The area, novel In S culsine, as wall a5 15 apggroachable ane

sflardable take on sushi hand rolls, s frst corme, i o saating model will makea it a uniquely hot ticket in an area of The

city knovwin far exceptional eaterss, and Hando's tghily curated mend and eMclent sarvice madsl will enaure it 18 88 coat

business Operallons/'Cost-Savings

lemple of efficiency. The team plans to realize cost savings by implementing operational procedures gamered from past

o Kepping a lean selection of hand néeny offermgs 1o ensure File wasiag
« Linking the host stand to the kitchen for efficient pick-up and to-go orde

« Exclusive bar counter seating to reduce staffing costs

Kevense Streams

Open for both lunch and dinner seven days a week, Hando's primary revenss will come froem ils food sales

s Avar sge unch b s are astimated at ;l- pear persan, and r auarane f ner
« Abcoholic beverage sales are estimated to make up 30% ol the total rever
¢ Pick-up and to-go offerings will include cut hand rolls and small plate ite

The Manu

fando meakl or sushi hand rolls o M| 3] of rnoasted seawesad. warm rice. and E pr tein. will be avallable o hase
either individually a la carte or coursed in flights of 3, 4 or 5 rolls, Some of the standout proteins include salmon, scalbop, crab
nd tuna, &85 well 8% vegelarian options like Beats and mushrooms. Addilianal rmenu items, such as Tried rice and shishila
IEQPETS, W £ avallable. &l menu tema will have a focus on seasonality, rotating as pro E a8 magradients bhecame

available, and will use fresh ingredients that are sourced locally ss much as possible

soaliop HF. o



Ther full Bar will feature Japanese spirits, sake, and beers, Soke will be available bath hot and cold, Altered and unfiltered, and
there will B house specialty cockials using mostly Japanese spirits. Non-alcoholic options, such as green tea, sodas, and

houss mocktalls, will alzo be evailable

The Atmosphere

Designed by lacal Houston archifecturs firm, JT ARC Studio, Hando's dining roam in The Heights will be a naturally It and airy
erviranment centered around the main seating area; the bar With all of the avallable seats located around the chef's
preparation ared, QUests can walch every nand roll Deing madea nght in front of them. 'With on ¥ the Dar ag a barmeer between
guest and chef in this small space, there will be natural energy and plenty of organic conversation to make the 1200 square

ool space bath intimale and onganized

The Team

Jason Andaya, a UH and Rice graduale, wanbed 1o rebum b his hometown aller building a secoessiul careser in California and

contribute to the fabric of Houston's tantastic food acene.

* Spent four of the past five years working in Los Angeles, one of the largest markets for emerging food and
enlerlainment trends
« Managed food and beverage and sales tor Marrioft in the Seatile market and opened FOH and Rock & Reillly's DTLA In

Lo= Angeles

Raymaond Chan, Andaya's childhood friend and business partnes in Hamdo, is the owner of East End Hasdware, an Easi

Uowntown Hougtan bar

+ Transfomed a 1950% ool shop into a neighborhood bar known for its boozy snow cones, recyeling many of the coganal
features frorm the shop into anchiteciural elerments for the social space
« Fommer owner of Bar Munich, a popular Bavarian-themed sports bar in bidtown

Location Analysis

Hando , : -
518 W 11th St Houstan, TX 77008 &

= The Heights is ranked amongst the most walkable Houston
nieighbarhoods L — o

= The Heights has ower 450 Yelp-rated establishments, many jusi a
few blocks from residential communities

= @
« Aepessible commute 1o downlown, Houston's lnner Loop, Medical E - s
Center, Galleria, etc. - e i @ e Q
- r- ¥ « I8 - - .
* The Heights has been one of the fastest growing Houston it )
neighborhoods over the past ten years

The Heights is an increazingly popular neighborhood for Houston's affluent young professionals, who are always keen to try
niew expariences and make up a large partion of Hando's targe! audience, The area has becoms known as the city's
destination far laadies with its burgeaning restaurant reputation. Despite its wealth of options when it comes 1o food, it is still
acking a strong Japanese presence. |0 be lpcated |uat four blocks from Helghits Bou avard, which bisects the ne ghbornood
with a popular commaercial strip, Hando will be closa to the action while still baing removed from the bustle — and still less

than 15 manules from the center of downtown Houstan

Meet the Team

Jason Andaya
MANAGING PARTHER

Jasan warked for Marriat! International as 8 manager in sales and food and beverage, and was masi recently operating
partrier and G8 of Rock & Rellly's OTLA. Using his previous experience in the food and beverage industry, Jesan will eatablizh
and mest con pany financial objectves, analyze variances, and initiate corrective actions. He oversees the opeTation for baoth
the front and back of the Restaurant. Jason is a gifted communicator and charismatic leader, He has an MBA specializing in

marketing from Rice Univareity. and 8 bachelors daaree in hospitality manaaement from the Lnivargity of Houstan



Raymond Chan
PARTHER

Reymand started hiz Industry expeariance in 2070 with & Baverian beer bar concept in Midiown Houston known a8 Bar Munich.
Az cwner-operator of Bar Munich, he was responsible for daily operations and the overall success of the business. In 2016, ha
opened a ustic hardware themed neighborbood bar in East Downtown known for alecholic snow cones, With a double magor

in Accounting and Finance 'rom the University of Houston, Reymond will be focused on the financial wellHbeing of the

regtaurant.
LEGAL This aite is opssrated by WexiSeed Services LLC [ TeoiSeed L which |s neither & negistened hroker-geaker nor funding
portal
Terms of Use
Privacy Palicy Al securities-relsied activty is conducted by regulated affiliaies of MextSeed: NextSeed Securies, LLE, a registered
1 Docu is braker dealer and member of EINES, {check out the beckground of our broker-dealer on DrokerC hech®) or HextSeed LS

LLE, & registered funding porial and member of EINEA

Any securities offered on this website heve not been recommended or approved by any federal or siate securities
commission or regulatory authority. MeriSsed and its affilisles do not provide any invesiment sdvice or recommendation
and does nol piovide &y legal & Lan advice willh respect b any Sedintes Al secuities BEbed 66 this sle aie beng
affered by, and all informatian inclided on this site i3 tha reaponaibility of, the applicabile iaeier of auch secigitiea. In
makireg &n invesiment decialon, InverIors masd rely an thelr oven axaminatcn of the sausr and the 1erma of the aMering,
including the mertts and nsks invahied. ivestments on NestSeed are speculative, llliquid and invcive a high degree of
risk, including the possible kass af your entire invesiment. See general risk lactars ers. MecdSesd does not verty the
adequacy, scouracy ar completeness of any information. Meither MedSessd nor any of its officers, direciors, sgents and
employses makes any warrarly, express or implied, of any kind whelsoever relabed 1o the adequacy, scouracy or
compleleress of ary infarmation omn this site or e use al information an 1his sile. See addtional gerssal disclosunes
here
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