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INVEST IN PRESENT TENSE

A culinary and sensory experience celebrating
the here and now in Nashville

liveinthepresenttense.com Nashville, TN (O]

Highlights

Local favorite restaurant w/ a deep sake list, natural wines, and esoteric yet
minimalist cocktails

Influenced by the sourcing of world class ingredients, fermentation, restraint &
Japanese charcoal



N.Y. Times Best Restaurants in Nashville & Resy Restaurants That Define Dining in
America 2024

Chef/Owner awarded Michelin Bib Gourmand and Eater Restaurant of the Year for
Dija Mara in San Diego

Co-owners have decades of experience in F&B, Hospitality Operations, and Alc-Bev
brand building

Founder successfully scaled a multi-unit craft bottle shop and online DTC platform in
Singapore

$1.4M in top line revenue in first 12 months of operations; monthly profitability at 16
months

18-month operating history with strategic plans for growth and expansion
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Featured Investor

_ Brian White ’T}
ollo
@ Invested $150,000 @ oo

Syndicate Lead
Brian is a seasoned investor who specializes in land deals, residential real estate, and
restaurant investing.

"Investing in Present Tense made sense to for a number of reasons. First, | trust in the
leadership of Ryan and Rick in guiding Present Tense towards success in the future.
Strong and competent owners can be hard to find in the space. Secondly, Nashville is in
dire need for a restaurant that pushes the limits and offers dishes and fare not found
anywhere else in the city. Finally--one night's omakase experience with Ryan and his
staff will make you realize how special and unique Present Tense is. I'm excited to see
how the restaurant evolves over time and am happy to be partnered with such an
exciting experience!"



Our Team

Ryan Costanza Chef/Owne:

Ryan is an acclaimed Chef and Restaurateur. Worked w/ award winning chefs
Govind Armstrong, Sang Yoon, Daniel Patterson and was Culinary Director of Ops
for Crenn Dining Group in San Fran. Honored w/ Michelin Bib Gourmand for Dija
Mara in San Diego.

Rick Margaritov Directo

Rick has clocked in 20+ years in the hospitality and alc-bev industries. Former GM
at Thomas Keller Group & worked w/ James Beard Award-winning chefs Tom
Collichio, Jonathan Waxman and Suzanne Goin & Caroline Styne. Cornell grad; MBA
from Vanderbilt.

Kenneth Vanhooser Severage

Ken was the opening Bar Director at The Optimist and Le Loup. His style can best
be described as a synergy only found through having lived, worked, and excelled at
Japanese-styled bartending, innate southern hospitality, and Michelin-style
environments.

Tanya Dempsey Creative Director/Owner

Founder of creative content studio November Grey, Tanya's an accomplished
Producer and Content Creator who leads all marketing, events & PR. Notable client
list includes: Puma, Comcast, Sanyae Demure, Les Lunes, Esse et Cie & Sonder
Living.

We’re Moving - and Growing. Join Us.
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Che New dlork Cimes —_

Thiei25 Dest- Fostaurants in The Restaurants That
Nashville Right Now . 5 . . .
Defined Dining in America in 2024

For the grammar fans out there, it’s true: Present Tense
encapsulates what’s happening in Nashville right now.

“For the grammar fans out there, it"s true:
Present Tense encapsulates what's
happening in Nashville right now. Which is
to say, an influx of talent, including the
chef Ryan Costanza, who came to
Nashville from San Diego. Along with his
partner and general manager, Rick
Margaritov, Mr. Costanza has made a
mark in the burgeoning Wedgewood-
Houston neighborhood.”

The New York Times, October 7, 2024

From Underdogs to a Local Favorite.

Present Tense was born from passion, resilience, and a deep love for
food and hospitality. From the moment we opened our doors, we’ve
been overwhelmed by the way Nashville has shown up for us. You've
filled our seats, spread the word, and helped build something truly

snecial in Wedgewood-Houston.
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We launched Present Tense the scrappy way—underfunded, under-
resourced, and betting everything on our vision. And despite the odds,
we’ve not only survived, we’ve thrived. We’ve built a loyal following,
earned critical acclaim, and created one of the most talked-about dining
experiences in the city.

Now, we're ready for our next chapter—and it’s a big one.

Making moves at:
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Why We’re Raising Funds Now

We’re relocating Present Tense to a new, more visible, and high-traffic
space in the heart of Wedgewood-Houston. Surrounded by top-tier
retail, restaurants, and a walkable community, this move gives us the
exposure and infrastructure we need to operate more efficiently and
serve more people—all day, every day.

? A Better Location, Built for Growth

We're excited to move Present Tense to a new, centrally located
space that gives us:



Higher visibility and foot traffic

Proximity to national anchor brands like Soho House,
Pastis and Hermes

A layout optimized for all-day service

Lower operating costs and higher efficiency

This is not just a move—it’s a strategic leap toward long-term
sustainability and growth.

~ A Smaller Space, A Bigger (and
Smarter) Opportunity

» Smaller footprint, higher revenue. With an optimized layout and
full-day service model (including lunch hours), we expect increased
revenue in a space that costs less to operate.

» Central location. We’re positioning ourselves right in the flow of
Nashville’s hottest up-and-coming neighborhood—home to anchor
brands like Pastis and Hermés, and surrounded by the foot traffic
we need to grow.

» Lower overhead, higher margins. More efficient systems and
operating hours mean we can finally do what we’ve always dreamed
—run Present Tense the right way, sustainably and with intention.

It’s a recipe for a stronger, more sustainable Present Tense.
This is where you come in.

We’re raising funds to make this transition possible—building out the
new space, upgrading the kitchen, and bringing Present Tense into its
full potential. We’re inviting our supporters, neighbors, and Nashville
food lovers to come along for the ride—not just as diners, but as co-
owners.



= Who We Are

Present Tense was conceptualized and founded by 2 longtime friends
who met in the Los Angeles restaurant scene 15 years ago. Collectively
Ryan and Rick have over 40 years of experience in F&B, Hospitality and
Alcoholic Beverage brand building. They continue to contribute their
years of expertise, and passion to create memorable F&B experiences at
their home away from home, Present Tense.

RYAN COSTANZA i v RICK MARGARITOV
PARTNER ) ) PARTNER

CHEFOWNER PRESENT TENSE

=\ STRAITS TIMES SINGAPORE'S FASTEST-
%  QROWING COMPANIES 2020 & 2021

Opened in May 2023, Present Tense has quickly become a Nashville hot
spot in the growing neighborhood of Wedgewood-Houston for locals
and a destination for out-of-towners. A modern izakaya dining
experience, the menu is shaped by Chef Ryan Costanza, sourcing world
class ingredients and using techniques like fermentation, restraint, and
Japanese charcoal, inspired by his travels in Japan and Southeast Asia.

PT selected menus




Present Tense is currently open five days a week for dinner service with

a menu focused on shareable small plates, including raw dishes like
aged tuna toast, fried plates such as crispy tofu, items grilled over
charcoal like red snapper, and yakitori for dinner. Additionally, Present
Tense features several soft serve options, including roasted white
sesame and matcha. Present Tense recently launched its exclusive six-
seat omakase counter, where guests can journey through a 16-course
tasting menu curated by Ryan with drinks paired by Rick.

When it comes to drinks there is no one more skilled (and charming)
than Kenneth Vanhooser. You've also shared a few of his delicious
creations at The Optimist, Le Loup, and Four Walls here in Nashville.

\'\

PRESENT
TENSE.

BEER + CIDER o



Guests can expect a deep sake list, natural wines, and esoteric yet
minimalist cocktails. Beverage director Kenneth Vanhooser, whose
Japanese-style bartending seamlessly marries western and eastern
approaches to creative innovative cocktails that evoke multi-sensory
experiences, while certified sake sommelier Rick Margaritov educates
guests around the restaurant on the growingly popular alcoholic
beverage.

Present Tense is also home to our own sake brand, Pure Land Sake,
available by-the-glass and to take home by-the-bottle purchased at our
neighboring bottle shop, Hippo Bodega.

PRESENT
TENSE.

L | —
SPARKLING
MEINKLANG oan

After working with Chef Dominique Crenn in San Francisco, Ryan was
awarded Michelin Bib Gourmand and Eater Restaurant of the Year for
his Oceanside, CA restaurant, Dija Mara. Here are just a few of his
delights from Present Tense:




i Why Wedgewood-Houston?

ﬁ‘ Local Iah wedgewood houston demographics
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This neighborhood is Nashville’s most exciting growth corridor—home
to developments by Hines, AJ Capital, and Somera Road, plus iconic
brands like Pastis and Hermes. We’re staying rooted in WeHo because
we believe in its creative spirit, and we’re proud to be part of its story.

Our experience truly sets us apart

Competitive advantage

CULINARY DESIGN
HOSPITALITY & &
INNOVATION BRAND

EXPERIENCED
FOUNDERS

WE HAVE DECADES OF MICHELIN-LEVEL HOSPITALITY IS

OUR CO-FOUNDER IS A RENOWN PRESENT TENSE IS A MEMORABLE
EXPERIENCE IN FAB, HOSPITALITY OUR CONSISTENT FOCUS. WE

IN THE KITCHEN WILL BE AN
IMMEDIATE DRAW TO OUR COFFEE
CONGERT AND QRAB & GO
OFFERINGS. HE IS ALSO AN MAKE A LASTING IMPACT
ACCOMPLISHED NATURAL WINE & THROUGH MOBILE & ONLINE
SAKE EDUCATOR. MEDIA ENVIRONMENTS.

F

RELATIONSHIPS W/ BRANDS & BEYOND THE FIRST INTERACTION

TASTEMAKERS AROUND THE TO DRIVE LOYALTY, REPUTATION
WORLD. AND SUSTAINABLE GROWTH.

We are excited to work with you and our
Nashville community to build on our
early success.

Traction




SALES + CUSTOMER

EXPENSES ACQUISITION LOCATION

THE NEW YORK TIMES BEST S1.M LTM REVENUE OVER BOOO NEW DINE-IN WEDGEWOOD HOUSTEN HAS JUST
RESTAURANTS IN NASHVILLE CUSTOMERS SINCE OPENING BEEN HAMED AMONG THE MEST

y OPTIMIZATION OF PRIME COST "UR AND COMING™
RESY BEST RESTAURANTS IN U.S) OVER TIME UNTIL REACHING 14K NEW FOLLOWERS ON NEIGHHORHODDS IN THE U.S. BY
! QUARTERLY PROFITABILITY IN INSTAGRAM TRAVEL MA'EAZIN‘;‘
Q125; OPERATED A MONTHLY
PROFIT FOR 3 CONSECUTIVE AVG. OVER 4000 MONTHLY HOME TO GEODIS PARK, S8OHO
NASHVILLE SCENE EDITOR'S PICK MONTHS. GOOGLE BUSINESS INTERACTIONS HOUSE, APPRE MUSIC & LIVE
NATION

-
EATER HEAT MAP

Our customer testimonials and featured media continue to provide
validation for our creative choices and hard work. Owning and
operating a restaurant is very challenging, but we do it for our amazing
team and our guests - we are incredibly passionate to provide
experiences that help people connect on a deeper level and let go to
forget about their everyday stresses.

PT customer testimonials

100  Besta Sentora 5 n2 T [— John Mark Swafford no
=

TIMENT 10€ SENTIMENT 10

How likely are you to recommend this restau rant to others?
gt How likely are you to recommend this restaurant ts others?

1 Faraly wriks FEviEwS, At wes had a0 SDE0IUNYY pranomenal Sxpennce at Present Tenss. My panner
and | were in Nashwille 1o visit friends (we ive in NYC) and went 1o PT for dinner a week ago. Set al iha
bar, Cale, the bartend night, was great. A drinks and parfect sarvice. )
friendly, and engaged without being overbearing, The cackiails were incredite. We also sampled suger
Interesting sake that peither of us would have tried otherwise. The food was excesent as well, very
creative dishas and flavors. Prosant Tanse coukd mora than hoid its awn in tha NYG or Li fosd scans.
Nashvlle has an instant ciassic an s hands.

Food; 5% | Service: 55 | Atmosphere: 55

PT featured press

MARKET WATCH

_____ GENE 2 SGENE = SCE =

Minimalist Expression Metes Out Maximal
Expericnee al Present Tense

1 -
LI~ T o

The New Aork Times
The 25 Best Restaurants in
Nashville Right Now

For the grammar fans out there, it’s true: Present Tense
es what's ing in Nashville right now.
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) l ale Now Open: Present Tense
e palate pr :

Wedgswaod-Houston walcomes 3
Japal aurant and sake bar,
vw AN LT S complete with nmakase expariences, Look
From Michelin Stars to : for sharcable small plat

Sake Bars L - and curry-salted karza

Chef AF y yakitori and matcha soft serve to hnish,
W there, pop i

bodega and wine shop i

niext door. tens
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Present Tense

I the Iatest episcde of Chiel AF, | had the opportunity ko sit down with arank opesiags across the Sosth
culinary powertouse, Chel Ryan Costanza. As the co-gwnar of Mashyile's Wedgewood-Houstan
vt (oo hotssat, Pro: Castanza gave us.a taste of his
fascinating cullnary jeurney.From his beginnings in Nevr York, hés exposure
o his family's pizza restaursnt atan sary 58, to cutting histeeth in
Michelin-starred kitchens and worid travels, Costanza has 4 story s rich as
is men, affeings. e @spalsd e common myth of necsing formal

sharng his own
that saw Him. ascend 16 the heights of the culinary word.in our cha, we
uncovered the influsnce of his family's ftalisn roots. and their resistance to
his career choice. We learmed about his grind in Michelin kitchens and his
yoarning for fect him o in Jag:
Keres, and other countries. His decads-jong sty In LA, tollaned oy stintsin
Singapere and San Francises, aceed more layers 1a his culines

shift from warking wning his o
st abiishment resuftad (ram 1 ealization of needing o spsce that felt e
home to him, both creatively and nancially, That was the genesis of
Prasant Tanca, 3 arsam he sharad with his Iong-Hme frand and now
business partrer, Rick Margeritov Present Tense offers:a unique biend of
flavers drawing from Costanaa's French, iallan, and Japanese nfluencss
A5 we delvad daaner into the Presem Tanse experience, he smphasized tha
importance of an inviting stmasphere camplete with incredible music and &
P that caters th 3 wide speetrum of diners Present Tense

Prasart Tense on instagram: “Ths Local Palette 6.10,23

“Wedgewaad-Houston welcomes & Japanese-leaning restaurant and sake
b, complete with omakase experiences. Look for shamable smal piates.
\.ml\\mmmnm curry-saited karaage chicken, plus yakitor and matcha
0 finish, While you/re there, pop ima @hippebessga, the e
mﬂgqulnﬂwngnm Imminently opening next dogr. Donit miss the inventive Jopanese small rhu < ar this Wedgewood-Houston hot spot from sake
@presenttansenasniia experts amd fine dining veterans Ryan mnza and Rick Ma v. Pro tip: Snag a couple of i cul e ————r—
i Jageam an d SouEhoass As. The diing

13, 202 ‘et i the sizstool omakass b uring the panners own Pure Land sake.
Sune 13, 2023 et AR e g e e i Lind an conadase e sk b, hare: s o disbesare pires it s,




StyleBlueprint

LOGAL RESTAURANTS
e Private Dining in Nashville: 18

s - e e Spots for Your Next Event!

oservaTion o 5 40061004 AT CORGET AT I 41 (07 DGO, Wi 0
Sestings every Fiday 104 SaEesas IR % . A0 OO P Looking fior an intimate spa
NASHAILE
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Just a purely indulgent omakase experience at i eaan

g
Present Tense i w st wingmmond i
Aficr quictly testing the concep for a few months, Peesent Tense has finally debuted ies makase experience to -
o T = 'y
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the public, launching this pase Friday, ber 10. The Wedgewond Houseon modern. day izakaya

unvelled an intimate six-seat omakase bar inside the space where guests can expetience a 12-course tasting
menu curated and prepared by chef and co-owner Ryan Costanza, There ac alsa optional wine and sake

| pairings (using che parmer’s own Pure Land sake) to complement the food. While the menu icems change
frequently, some of the diches offered during the testing phase inchuded tsukune yakicori with foic gras, burne
pumpkin topped with caviar, and Hokkaido scallop with teu ffle dashi

o sl oo b e vice, s B e Savardas, e o 1=

The amakase councer is open every Friday and Sanurday, with oo seatings per night — the first az 6:00 p.m

and the sccond ar 830 p.m, Cast per persan is §170 with an additional $60 for an abridged wine and sake e melas ek, nthe nbing s v
o ubarace, ks, :

pairing and $120 for a full pairing, Reservations can be made here.

~ Why This Move Will Drive Higher
Profitability

The new space allows us to:

» Serve guests all day, not just five dinners per week
» Tap into consistent pedestrian traffic and local footfall
» Improve kitchen workflows and lower overhead

» Provide a better experience for both guests and staff

We expect increased profitability from more service hours, a broader
guest base, and more efficient operations.

Financials - Syr

Revenue Year1  Year2 Yeard Yeard  Year5 %of Sales
Food $ 08 § 08 § 086 § 08 § 091 50.6%
Beverage S 055 S 057 § 058 § 060 S 0.62 40.4%
Total S 136 § 140 & 144 $ 149 § 153 100.0%
Cost of Sales /'
Food $ 024 § 021 § 021 § 022 § 023 25.9% H a.ll[l.l]
Beverage $ 013 §$ 010 $ 011 $ 011 § 011 19.1% S £
Total $ 037 § 031 § 032 § 033 $ 034 23.1%
Gross Profit $ 09 § 109 $§ 112 § 116 § 1.19 76.9%

51.4 MILLION
Salaries & Wages $ 041 § 042 § 043 § 045 § 046 30.1% ANNUAL REVENUE
Employee Benefits $ 008 § 008 $§ 008 $ 009 § 009 5.9%
Total Payroll S 049 § 050 $ 052 § 054 § 055 36.0% Exceeded our Year 1 Forecast



Prime Cost 0.86 0.84 0.86 0.89 59.1%

Other Controllable Expenses 0.07 0.08 0.08 0.08 0.08 5.5%

0.07 4.4% S
- 0.0% @ @

Occupancy Cost 0.06 0.06 0.06 0.07

Depreciation & Amortization - - = =

Other Income (Expenses) 0.0% "",‘ ‘EQE,
Net Income Before Tax 0.37 0.45 0.46 0.47 0.49 31.0% R o+
Depreciation & Amortization 0.0% PAYBACK PERIOD

46 MONTHS

Projected IRR 17%

Loan Principal Payments 0.02

»n e |t » e e @
o e |l o wer e »
“ we | B e @ @
s @ |l @ e o o
" we | v we @» »

Cash Flow 0.39 0.13 0.14 12.6%

% Use of Funds

Here’s how we plan to use the funds:

Primary

$60k - CapEx: moving costs, kitchen upgrades & equipment, FF&E
$70k - Working Capital: cash on hand, payroll, rent deposit

$20k - Marketing, pre-opening expenses (training, launch ops)
Secondary (if we exceed target raise)

$25k - Additional CapEx: outdoor grill venting, outdoor seasonal
covering (awning)

$75k - Debt consolidation: additional incremental equity raised will be
used to pay down debt to free up cash flow for operations

< Investment Terms

We’re offering Class A-2 Common Units:

» Investors receive 80% of distributable cash until full payback

» After payback, investors receive 20% of distributable cash in
perpetuity

» Distributions are paid quarterly

¢ Mnen tn hath areredited and non-areredited invecetnre
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* Forward looking projections cannot be guaranteed

*Distributable cash means, for any fiscal period of the Company, the
Company’s gross revenues from operations received during such period
less cash funds used to pay current operating expenses (including
management operation pay to Wise Visitor LLC) and to pay or establish
reasonable reserves for future expenses, debt payments, capital
improvements, and replacements as determined by the Managing
Member.

Join the Movement

We want Present Tense to be community-owned. Your investment helps
us build the next version of this dream—and share in its rewards.

This isn’t just an investment in a restaurant. It’s an investment in the
future of Nashville dining. It’s a chance to help shape a gathering space
for locals and travelers alike—a place built on craftsmanship, hospitality,
and creativity.

We’ve done so much with so little. Now, with your support, we can
move Present Tense to its next home—better equipped, more visible,
and ready to thrive.

Whether you're a regular guest, a neighbor, or a believer in Nashville’s
creative future—now’s your chance to own a piece of Present Tense.
Join us in creating the future of Present Tense.
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.lcnn us at Present Tense

a-']
WE'RE RAISING $450K
EQUITY FINANCING
Marketing—20%
WE'VE STRUCTURED A
HEALTHY CAPITAL STACK
%) Opex—30%
COMBINING THE STRENGTH &ln

MAE VADIMNIIS EIMANMMSIATL —
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TOOLS. CAPITAL STRUCTURE Working Capital=50%
WILL BE OPTIMIZED FOR i

LONG-TERM VALUE AND LESS
COMPROMISE OF CONTROL.

"

Investor perks

VIP reservations for you and your guests, always.

VIP reservations for you and your guests, always, plus a limited release Present
$3,000 Tense t-shirt, and 2 bottles of each of our first 3 Pure Land Sake releases, brewed
in Kyoto, Japan.
$6,000 Lifeti 10% di ant and a complimentary sake class and tasting at Present Tense
L with Ryan and Rick for your group of 10 friends.
$1g 000 Lifeti 10% d nt and 68 complimentary VIP seats (for you and B friends) for
ma— Chef Ryan's exclusive 16+ course Omakase Experience.
Lifetime 10% discount and a multi-course tasting experience in our Present Tense
$25,000 Private Dining Room, for your group of 14, curated and prepared by Chef Ryan with
natural wines and sakes paired by Rick.
Lifetime 10% discount and a one-of-a-kind private multi-=course tasting experiences in
$50,000 your home, for your group of 12, curated and prepared by Chef Ryan Costanza and
special guest chefs.
Lifetime 10% discount and join Ryan and Rick on a sake and food adventure to Kyoto,
$100,000 Japan to visit our 450 year old Pure Land Sake brewery. Complimentary airfare
(Premium Economy) and 3 nights lodging in Kyoto included.

~»Thank you for your support and look
forward to continue serving you for years
to come.




