“Taco” Borga

artaco Borpa was born m Madrid, Spain m June 1963, the son ol a Vencauelan
father and Mexican mother—both celcbrated film stars in Latin America and Spain. Tlc spent his
childhood and adoloscence between Europe and Latin America. where he developed a deep
appr e ional cuisines
Aficr studyimg Business Administration in Mexico City, Taco moved (o Beverly Hills m 1980 1o
support his father in opening Espartacus ' Fiesta. a restaurant in Santa Monica. Tt was there that
haping his carcer in the restaurant ind

Throughout the 1980s, Taco launched several restaurants and nightclubs in Santa Barbara,
Beverly Hills, .mi New %8, he relocated o Dallas o open Raffles at the €
ntcr, which was named one of the Lop now restaurants of the v

unded ZuZn He Mixican 0.3 lonesting fstcasal concept Ko
ah-quality, amd convenience-driven menu, A T
d Lo over 200 logalions, Z7u regeived mational o
L“TTot Coneepts™ by Nation s Re ot News and The Wa
In 1994, Auby’s acquired the company. and Taco stepped down from b utive role
he co-founded Lavendun Provincial Bistma with Pascal Cayel. again
auran(” honors from he Daller Morming News, Around this tme, he
pine the family’s restaurants in Marbella, Spain.
fter 13 years of courtship. Taco married Dunia and together they launched La Dini Lalin (¢
in May 2001, By January 2002, La Duni was named one of the Lap 20 new restaurants in
America by Fsquine Mugazine, and among the (op five in Dallas by 7he Dallas Morni
Tn 2003. La Duni was recognizced as onc of the best restaurants in America by The Zag
and Gonrmet Magazine. and one of the top 30 Hispanic restmants in the U
Magazine. among many other accolades.
A visionary in restaurant icchnology, Taco beyan cxploring robotics prior (0 COVID-19, makin
Ta Duni the first restaurant in Texas to introduce robots into front-of-house service. TTis work
continue ino testing and developing rext-generation Al-controlld refrigeration and vending
technology. ultimately leading to the founding of 2
redefining how artisanal food amd
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father and Mexican mother  both celebrated film stars in Latin America and Spain. He spent his
childhood and adelescence between Europe and Latin America. where he developed a deep
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Espartaco “Taco” Borga

- Menu Development & Cull
Create and innovate menu items to maintain quali
cafe’s brand and vision.

+  Kitchen Management:
Oversee kitchen staff. food preparation, and inventory management to
and quality cc

Operational Exeellence:
day-to-day cafe operations, including service standards, cus

Vendor and Supplier Relations:

Build and maintain relationships with restaurant partners, food supplicrs and vendors
cosuring the sourving of high-qualily ingrediens al optimal costs

+ Health & Safety Compliance
Ensurc adhcrence (o food safety. sanitation. and health regulations within the kitchen and
dining arcas

+ Team Leadership
Motivate and manage the operaling partners. kitehen and floor staff. fostering a po
and collaborative work cavironmenl.

erg Co-CEO: Marketi

Develop and implement marketing plans to attract and rctain cu
build brand Toyalty

campaigns.
. Promotions and Events:
cute promotional events, collaborations, and campaigns to increase visibility

stomer Feedback Integration
Use customer feedback to r i oi . and enhance the
overall customer experience

Espartaco “Taco” Borga

Menu Development & Culinary Vision

Create and innovale menu itcms (o maintain quality. consisiency. and alignment with the
aft’s brand and vision

+ Kitchen Manugement
Oversce kilchen staff, preparation, and invent wement (o ¢
and quality control.

+ Operational Excellence
Manage aft operatio ¢ mer expericn
and slaff training

+ Vendor and Supplier Relations
Build and maintain relationships with restaurant partaers, (00d supplicrs and vendors,

Motivate and manage the operating partners, kitchen and floor stall. It
and collaborative work eavironment.

Shared Responsibility with Joseph Harherg Co-CEO: Marketing

Collaborate On:
Marketing Strategy
Develop and implement marketing plans to attract and retain customers, drive sales. and
build brand loyalty.
Sacial Media and Digital Presence
‘Work together to oversee the cafe’s social media channels, website, digital marketing
campaigns.
. Promotions and Events:
Plan and exceute promotional cvents, collaborations, and campaigns (o increasc visibility
and customer engagement,
ack Integ
Usc customer feedback o refine marketin and cnhance the
verall customer experienc

Espartaco “Taco” Borga

- Menu Development & Culinary Vision:
vate and innovate menu items to maintain quality, consistency. and alignment with the
alt’s brand and vision
Kilchen Management:
Ovarsce kitchon stall, food preparation, and iny
and quality contre
+ Operational Fxcellence:
Manage day-to-day calt ope $ stomer gxpericnee,
and stalT training
- Vendor and Supplier Relat
Build and maintain relationships with restaurant partners, food suppliers and vendors,
ensuri ureing of high-quality in nts at optimal cost
Health & Safety Compliance
Ensure adherence to food safety, sanitation, and health regulations within the kitchen and
dining areas
. Team Leadership
Motivate and manage the operating partners, kitchen and floor staff, fostering a positive
and collaborative work env

Co-CEO: Marketing

Develop and imploment markting plan
build brand loyalty

Gampaigns
Plan and
and customer cngagement,

Usc customer I
overall customer expericnce.
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“Taco” Borga

Espartaco V Borga Villar's current primary role is with the Issuer. Positions and offices currently
‘held with the issuer

Position: Co-CEQ. Executive Chef )perations Li
Dates of Selvice: June. 2023 « Present

Responsibilities: Primary Focus: Food. kitchen. and restaumnt operations. Menu Development &
Cul Vision: Creale and innovate menu items 1o mainain quality. congistency, and alignment
with the cafe's brand and vision.  Kitchen Management: Oversee kitchen staff. food preparation.
and inventory management 1o ensure efficiency and quality control. Operational Exeellence:
afe operations. including service standards. customer experience. and staff
upplicr Relations: Build and maintain relationships with restaurant chef

partuers, foo . ensuring the sourcing of high-quality ingredients at optimal
Tiealth & Safety Compliance: Tnsure adherence 1o
and health regulations within the kitchen and dining

partners. Kitchen and Moo stfl. restaurant and ch
onment. Technology: oversees the recipe a
nd sestaurants utilizing the Lechhology, responsib
new technology used by Yenduni

Other business experience in the past three year
Emplover: Latin Restaurants Operatior

Title: CEO

Datos of Serviee: April, 2001 - Prosent

Respansibilitics: leader of Concept and leader of operations and administration for the
restaurants. Also responsible for all R&D for food and eehnology.

20 hours a weck. the wst of the ¢ otk week arc for Venduni.

Latin Restaurants Operations, LLC (and affiliat

Espartaco “Taco” Borga

Tspartaco V Borga Villar's current primary rolc is with the Tssuer. Positions and ofTices currcntly
held with the issuer;

utive Chef, C10O, Operations Leader
June, 2023 + Prosent

Primary Focus: Food. kilchen, and restaummi oporations. Menu Development &
on: Create and innovate menu items to maintain quality. consistency, and alignment
with the cafe's brand amd vision, » Kilchen Management: Oversce kilchen sialT, food preparation
and inventory management to ensure efficiency and quality control. Operational Excellence:
Manage day=to=day caftc operations, including scrvice standards, customer experience, and stall
‘waining. Vendor and Supplier Relations: Build and maintain relationships with restaurant chef
pariners, food su crs and vendors, cnsuring the sourcing ol high-quality ingredicnts al optimal
. Health & Safety Compliance: Ensure adherence to food safety, quality control, sanitation.
amd health regulations within the kitchen and dining arcas. Team | cadership: Motivate and
manage the operating parters, kitchen and floor staff, restaurant and chef collaboratio
fostering a positive and collaborative work environmen. Technology: oversees the reci
od development with Chefs and restaurants utilizing the technok sible for R&D o
new technol d by Venduni
nec in the past three years:
wranis Operations, 1.1.C (and afMiliates)
Tille: CHO
Datcs of Service: April. 2001 - Present

ponsibilitics: Ieader of Concept and leader of operations and administration for the
Also responsible for all R&D for food and technology.

20 hours . the rest of the 60-80 work w are lor Venduni,

Laun Restaurants Opcrations, LLC (and affiliatcs)

Espartaco

Espartaco ¥ Borga Villar's carrent primary role is with the Issuer. Positions and offices currently
held with the issuer:

Position: Co-CIO, Exceutive Chef, CTQ, Operations Le

Dates of e lvice: Tune. 2023 - Present

Responsibilitics: Primary Focus: Tood. itchen, and restaumnt operations. Menu Development
Culinary Vision: Create and innovate menu ilems (0 maintain qualily, consisieney, and al ent

with the cafe's brand and vision. = Kitehen Management: Ovcrsee kitchen siafl food preparation

and invenlory management (o ensure efTicicney and quality control, Operational Kxcellenee:
fanagc day-to-day cafe operations. including serviec standards. customer experience. and stafl

endor and Supplicr Relations; Build and maintain relationships wilh restaurant chel

food supplicrs and vendors. ensuring the sourcing of high-guality ingredicnts at optimal

1h & Safety Complianee; Ensure adherence (o food safety, quakily control, sanilation,
and health regulations within the kitchen and dining arcas. Team Leadership: Motivate and
manage (he operating parmers ndl Moor sialT, restauran| and chef collaborations
bstcring a positive and collaborative work cnvironment. Technology the recipe and.
vod development with Chels and restanrmis ulilizing (he techmolog omsible for R&D on
new technology used by Venduni

Other business experience in the past three y

Employer: Latin Restaurants Operations, LLC (and af

Responsibilitie:
restaurants, Al




