


J&J Pizza is the new
est and best pizza in D

C
, 

com
ing soon to U

nion M
arket.

An exciting collaborative project betw
een som

e 
big nam

es in the D
M

V restaurant scene, J&J 
offers a dynam

ic and delicious m
enu of N

ew
 York 

style pizza, pizza by the slice, and w
ings that 

blow
 aw

ay anything you'll find at any chain 
restaurant.

Located in a shiny, brand new
 space in D

C
's 

hottest neighborhood, J&J w
ill offer expertly 

crafted pizza w
ithin a 90 seat (+30 outdoor) 

restaurant and taproom
 shared w

ith C
rooked 

R
un Ferm

entation, one of the D
M

V's star 
brew

eries.
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Julian Addison has been w
orking alongside 

his older brother G
erald, head chef and 

ow
ner of G

razie N
onna, m

aking som
e of the 

best pizzas in the city and cranking out over 
1400 pies a w

eek.

The student has, in G
erald's ow

n w
ords, 

surpassed the m
aster, and Julian w

ill be 
bringing his know

ledge and personal flair to 
the m

enu as w
ell as a dedication to 

consistent quality. Pizza cannot be great if it 
isn't 100%

 reliable, and Julian w
ill be present 

to ensure the kitchen team
 is putting out the 

best representation of the m
enu.

Julian is also an avid craft beer fan and 
enjoys visiting brew

eries in his spare tim
e. In 

addition to the regular m
enu, he is beyond 

excited to create som
e am

azing specialty 
pies to pair w

ith special beer releases, like an 
O

ktoberfest-them
ed pizza or elote pizza for 

C
inco D

e M
ayo to pair w

ith M
exican lager.
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Jake Endres and Lee R
ogan: C

o-ow
ners of C

rooked R
un 

Ferm
entation, D

aybreak Kitchen & Biscuit C
o, N

ectar 
C

ocktail Bar. Jake and Lee have over a decade in craft beer 
and hospitality, and four years of restaurant m

anagem
ent 

experience.The pair started C
rooked R

un w
ith m

oney 
raised via Kickstarter at age 26, and took crow

dsourced 
funds of less than a used C

am
ry and turned it into a 

business w
ith a com

bined revenue of over $3 m
illion a year.
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Jake has also experim
ented for years w

ith hom
e pizza m

aking, and has already 
dem

onstrated am
ple ability to turn his passion for hom

ebrew
ing into a boom

ing 
business.H

e brings a natural talent for m
arketing and reading the pulse, and w

ill 
handle both kitchen operations and grow

ing the brand into a nam
e to be reckoned w

ith.

Lee R
ogan, form

erly one of the youngest project m
anagers for BalfourBeatty 

C
onstruction, left to found C

rooked R
un ten years ago.Since then, he's overseen four 

different start-ups, handling construction, logistics and operations in a com
pany that 

has grow
n to 50 em

ployees. Lee's attention to detail and m
eticulous planning w

ill 
ensure the business is handled w

ell, from
 opening to grow

ing and building additional 
locations in the D

M
V.
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J&J w
ill offer a fun m

enu of w
hole pies, pizza by the 

slice, w
ings, and other shareables that is easy to grasp, 

but also creative and playful. The pizza is N
Y style, 

m
ade w

ith a 48 hour cold-ferm
ented dough, w

ith a thin 
crust that is both crispy and has a satisfying chew. The 
ingredients are sourced from

 all the best purveyors in 
the biz--you know

 w
hat they say, "better ingredients, 

better pizza?" It's true.

O
rder a w

hole specialty pie or keep it sim
ple w

ith a slice 
of pepperoni and sausage and pepper.C

lassic pizza 
toppings are available alongside m

ore outside-the-box 
pizzas like cream

ed kale (to die for) and jalapeno 
H

aw
aiian.

The m
enu also offers up w

ings in a variety of sauces 
and dry rubs, as w

ell as other shareables. N
othing is 

m
ore classic than pizza and beer except pizza and 

w
ings, and our hot w

ings go from
 traditional Buffalo to 

sw
eet and spicy offerings like m

ango habanero.
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The U
nion M

arket neighborhood is already on 
everyone's radar, w

ith international restaurant 
superstars like Keith M

cnally and Stephen Starr 
opening up new

 spots in U
nion M

arket w
ithin the 

year. W
hat the neighborhood

doesn't have is a great 
N

ew
 York style pizza joint, or m

any inexpensive dining 
options. W

e aim
 to offer both w

ith J&J.

The neighborhood's existing pizzerias are either highly 
specialized and unavailable for delivery (Stellina w

ith 
N

eapolitan pizza) or offer pizza not as the m
ain 

attraction (Bidw
ell). J&J has a guaranteed opening 

date of February 2024, and w
ill be there early enough 

to catch the w
ave and achieve popularity and a loyal 
custom

er base before any new
 entries.

PIZZA
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U
nion M

arket also doesn't have a lot of cheap eats.J&J w
ill offer pizza by the slice, 

w
hich is not som

ething anyone else does. W
ho doesn't love tw

o slices and a beer 
for 12 bucks?

 N
ow

here else can you have dinner and drinks out and still feel 
like

inflation never happened.In addition, U
nion M

arket has zero w
ing spots--a 

com
pletely untapped m

arket.

J&J w
ill ensure that high sales and nam

e recognition are achieved quickly through 
an aggressive m

arketing cam
paign that com

bines digital and grassroots. Spending 
the right am

ount of m
oney on a good m

arketing agency, use of digital ads, and 
prom

otion on delivery apps w
ill help reach a greater num

ber of potential custom
ers, 

and grow
ing the brand at the grassroots level w

ill create the connections that only 
the hum

an touch can achieve.

O
ur team

 of operating ow
ners w

ill be constantly on site to table touch, m
onitor 

quality, and hype the brand. W
e w

ill be em
barking on a rigorous schedule of off-site 

free tasting events at every single one of the surrounding high rise luxury apartm
ent 

buildings. W
e are confident in our product and w

ant to put it in front of as m
any 

hungry people as possible.
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The restaurant is already built and furnished, so there are zero 
chances of construction delays and cost overruns w

hich are one 
of the greatest risks a startup

can face. A sim
ple purchase of a 

pizza oven and dough m
ixer are needed to be able to 

open. Front of house staffing is entirely handled by C
rooked 

R
un, w

ho already has an outstanding FO
H

 staff in place.

After opening, the goals for the first year are to fine-tune the 
product, stream

line operations, and grow
 the brand. The next 

phase of the project is to open a second J&J Pizza at a 
predeterm

ined location. There is great synergy w
ith this plan 

since both locations w
ill follow

 the sam
e expected revenue and 

labor m
odels. The expected opening date of the second location 

is the second half of 2024.
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O
ur revenue projections and expected m

argins are in line w
ith typical 

successful pizzerias--the closest com
petitor, Andy's Pizza, has a half dozen 

stores all doing over $1 m
illion/year in revenue. O

ur sales forecast of 
$14,000/w

eek is definitely achievable, w
ith the previous pizzeria occupying the 

space achieving $10,000/w
eek despite considerable issues w

ith the m
enu and 

m
arketing. O

ur revenue forecast also lines up w
ith the current revenue from

 
the brew

ery, w
ith food and drink sales split 50/50 for total revenue.

Expenses are based on a com
plete list of existing expenses from

 a year of 
operations, so our m

argins should be quite accurate.
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O
ur target is to raise 

$300,000, w
hich w

ill give us 
the financial support w

e need 
to stream

line operations and 
build the brand.

PIZZA
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W
hat W

e’re Offering
•

R
evenue share of betw

een 3-6%
 (based on 

200-400k raise) paid quarterly

•
1.9x initial investm

ent repaid w
ithin 6-7 years for 

investors w
ho pledge funds before 200k is 

achieved

•
1.6x initial investm

ent repaid w
ithin 5 years for 

regular investors after m
inim

um
 goal

•
IR

R
/A

nnualized rate of return of 13.7%
!

Investor reports 
prepared quarterly 
outlining profit and 
loss, perform

ance 
review, new

 
developm

ents, and 
targeted goals.
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$6000+  
J&

J hoodie

$10,000+ 
Invitation to pre-opening m

enu preview

$20,000+ 
H

ost your event w
ith free pizza and beer for up to 40 people

$50,000+ 
J&

J catered event at your hom
e or office

A
ny A

m
ount 

J&
J branded t-shirt



J&J is a fantastic opportunity to 
invest in a restaurant in a 
boom

ing sector of the industry.  

W
ith experienced operators, 

incredibly low
 start up costs, a 

great location w
ith a built in 

clientele, and a plug-and-play 
second location tee'd up, you'd 
be hard-pressed to find a 
restaurant start up w

ith as m
uch 

going for it.  

Be a part of the founding of the 
next great pizza spot in the D

M
V.
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