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Chotto Matte celebrates the
very best of authentic and
innovative Nikkei cuisine, set

in vibrant, stylish architectural
spaces, in exciting city locations
around the world.

Sophisticated but with an edge, and loved by
those who seek fun, experience, adventure
and a sense of being at the heart of where
it's at, Chotto is a place you want to be

and want to be seen. Exceptional food and
drinks, fired-up cooking theatrics, bespoke
urban art installations, and DJs playing the
best current eclectic sounds, combine to
create a unique sensory experience, and
unforgettable good times.

THE CONCEPT



“CHOTTO MATTE IS A HYBRID OF
SOPHISTICATION BUT ALSO SLIGHTLY
‘UNDERGROUND’ THAT GIVES A
YOUNGER MARKET ACCESS TO A
PREMIUM QUALITY DINING PRODUCT
THAT IS BOTH ACCESSIBLE AND
ASPIRATIONAL.”

Kurt Zdesar — Founder




VISION

A UNIQUE CONSUMER PROPOSITION

Premium, authentic and innovative
Nikkei cuisine offered at an upper-
mid market price point

Delicious, fresh and healthy
sharing plates made from the
best locally sourced, sustainable
and environmentally considerate
ingredients

Exciting contemporary architecture
and interior designed spaces

Open kitchens, sushi and sashimi
making, fire flaming and Robata

grilling

Live music, entertainment, bespoke
urban art installations, and buzzing
atmosphere

Well known and sought after
destinations

A GREAT BUSINESS PROPOSITION

A strong and profitable business model with
excellent EBITDA potential

Unique food, drink and service proposition that is
realizing a highly profitable market opportunity

A differentiated and complex product offering that
is hard to copy

A brand that goes past the functional and connects
at an emotional level

Proven concept with sites in London, Miami,
Toronto, Doha and new locations opening in San
Francisco and Riyadh in 2023

Excellent business support by a highly regarded and
experienced team of hospitality professionals

Strong branding and proactive marketing activity

Sophisticated business systems, training and supply
chain support

Award-winning and acclaimed by the media

Established customer loyalty / brand advocates



THE
CHOTTO
MATTE
STORY

OUR STORY

“WE KEEP PUSHING
THE BOUNDARIES TO
BE INNOVATIVE.”

Founder, Kurt Zdesar.

Chotto Matte opened its first restaurant on Frith Street in
Soho, London in 2013 to serve authentic Japanese Peruvian
Nikkei cuisine. We identified a gap in the market for premium
Nikkei food made using fine, organic ingredients and served
in exciting environments. Nikkei dishes are fresh, healthy
and delicious, and the complexity of the recipes are hard to
replicate. The Chotto Matte fine-dining restaurants are cool
and stylish — they offer unique and experiential atmospheres
that welcome the young and aspirational.

Kurt Zdesar is the inspiration behind Chotto Matte, a concept
he founded in 2011. His portfolio includes introducing

Nobu to the UK and Europe, helping establish the original
Hakkasan, and founded the Ping-Pong global dining chain.

The Chotto Matte concept has been a phenomenal success
since the first venue opened in Soho. In 2018 and 2019
Chotto Matte opened two new and highly popular restaurants
in Miami and Toronto. 2022 saw the opening of Chotto
Matte’s first Middle East location in Doha with outlets in
Riyadh and San Francisco on track to open in 2023.



Kurt Zdesar.
Founder, Innovator.

Kurt Zdesar is the Chotto Matte Founder and
Managing Director. He has been involved in

the restaurant business from a very young age,
refining his skills from fast-food chains to globally
acclaimed fine-dining restaurants.

Kurt became the European Director for Nobu

at the age of 25, where he helped establish 16
restaurants in 10 years including the initial London
venue at Park Lane. He also consulted Alan Yau to
launch Hakkasan.

In 2005, Kurt founded Ping Pong. The restaurant
chain went on to become a hugely successful
global brand, recognised as one of the UK's
fastest-growing companies. It continues to be
one of London's most successful Asian chain

of restaurants

Kurt opened the first Chotto Matte in London’s
Soho in 2013, introducing Nikkei cuisine to the
UK. In 2018, Chotto Matte Miami opened as the
brand’s first international outlet, followed a year
later by Chotto Matte Toronto.

The restaurant group opened its first franchise in
2022, taking Chotto Matte to Doha with locations
to follow in Riyadh, Saudia Arabia and Dubai, UAE.

EXPERIENCE

FOUNDER

Chotto Matte
Black Roe
Fucina

Mews of Mayfair
Ping Pong

GROUP DIRECTOR
Nobu

CONSULTANCY
& CONCEPTS

Hakkasan — London
Les Bains — Paris
Aroma Cafe — Bahrain
Block 338 — Bahrain
Icha Icha — Stockholm



Chotto Matte. A unique concept
from London, Miami, Toronto
and Doha

Concept development, Chotto Matte Soho Chotto Matte Toronto Chotto Matte Doha
travel to Peru and Japan public opening public opening public opening
SOHO TOR DOHA
MIA MYB
Chotto Matte Soho project Chotto Matte Miami Chotto Matte Marylebone
coordination and build public opening public opening

OUR STORY

public opening
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Chotto Matte Riyadh
public opening
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Chotto Matte San Francisco Chotto Matte Manchester

public opening

Chotto Matte brings premium and authentic
Nikkei cuisine to a global audience in

exciting and modern fine-dining restaurants
entwined with art, entertainment and music.



THE CHOTTO
MATTE
CUSTOMER

THE CUSTOMER

Cosmopolitan,
knowledgeable and
aware of what'’s going
on. They seek fun,
experience and a
sense of being at the
heart of where it’s at.

25-40 years old, professionals, Chotto Matte customers are
looking to enjoy a fine dining experience and usually they
will do it between friends. They are current, social, in the
know, connected and are seeking new thrills to boost their
lifestyle ambitions.



NIGHT

When night arrives, our guests are the ones
looking for entertainment that promises to
flout the rules of the conventional. Whether
it is Japanese — Peruvian inspired cocktails
in our lounge or Nikkei fine dining at our
restaurant, they expect to enjoy an intimate,
fun, lively yet refined experience. Perfect for
pleasure seekers looking to indulge in an
aspirational setting.

THE CUSTOMER

INTIMATE
LIVELY

FUN

REFINED
INDULGENT
ASPIRATIONAL

EARLY EVENING

After a productive day in a dynamic workplace,
we provide an upbeat refuge to grab a cocktail
in with friends or colleagues, a place to relax
unwind and decompress. Never dull or quiet,
because life is always a celebration! At this
point in the day, they look to enjoy vivacious
cocktails paired with refined Nikkei-snacks to
accompany, gradually transporting them into
their evening tempo...

UPBEAT
COCKTAILS
RELAX / UNWIND
GOOD VALUE
NIKKEI-SNACKS
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NIKKEI CUISINE
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NIKKEI CUISINE

WHY
NIKKEI
CUISINE?

Delicious, dynamic and exciting

Original and authentic

Artistic, creative, vibrant and visually stunning dishes

Fresh and healthy

Perfect for lunch or dinner, with no food hangover

Promotes happiness

Delivers a sense of excitement, occasion and experience

A cuisine that is sophisticated and complex, that few
others have the knowledge or expertise to create or copy



TH E Chotto Matte’s innovative

menu stays true to t‘he Nikkei
CHOTTO Antioucho BBQ, Sushi, Sashimi
MATTE the ingredionts are organic.
M E N U and sustainably sourced.

Dishes include our signature

Sea Bass Ceviche, the
Yellowtail Nikkei sashimi and
the Black Cod Yuzu-miso.

Our chefs respect the authenticity of Nikkei

cuisine, and celebrate the complexity

of its textures and flavors. Ultimately,

at Chotto Matte we create unforgettable
THE MENU food experiences.




Creating a balanced Our dishes have been designed
flavour profile to be shared at the centre of the

table. Our waiters will organise the

order of the dishes to be served,

adhering to our philosophy of

first eating colder, light flavoured
dishes, graduating to hotter, fuller

flavours and ending with sushi.

Savoury Fatty / Acidic Sweet

Delicious

Unique

Healthy

Fast and fresh

Hard to recreate







Organic — the ingredients we source are of the finest and freshest
quality from respected and sustainable suppliers

Zero waste — We advocate a ‘no-waste’ approach to our food
production

Seasonal produce — seasonal fresh and local produce served on
plates and dishes chosen to enhance the appearance and seasonal
theme

Innovators — we are the originators of the Nikkei cuisine and
continue to lead the industry through a process of constant
innovation and development

100% natural — No MSG and GMOs, we never use anything artificial
or unhealthy to flavor our recipes

Aligned suppliers — we strive to work with suppliers who best reflect
our brand. To guarantee the suitability, our executive chef personally
meets with them at the start of any project. We take pride in working
with companies who share our environmental ethics

Locally sourced — the Chotto Matte menu has a dedicated section
to utilise local produce, which is seasonally updated to support local
suppliers and make use of the best available produce depending on
the restaurant location

THE MENU







Chotto Matte is much more than
a restaurant and lounge, it is a
place and an experience that aims
to delight and satisfy every one

of our customers’ senses.









Live theatrics.

Sushi and Sashimi making.
Fire pit and flaming on
our Robata Grill. Expertly
mixed cocktails. At table
interaction on various
dishes.
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Bespoke urban design.
| N ' Feature walls,

sculptures.
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THE EXPERIENCE
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DlJs.

Our live DJs play an eclectic

mix of lounge, new jazz, urban
beats and deep house music
that is played to create a chilled
vibe in the day and turned up
as it crescendos through the

night, creating an electric
energy and curating a great
atmosphere and great times.
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THE SPACES
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THE SPACES




THE
RESTAU-
RANTS

THE SPACES

Situated in some of the
world’s most famous and
fashionable locations, Chotto
Matte’s restaurant, bar and
lounge spaces are an essential
feature of the Chotto offering.
Exciting, contemporary and
architecturally designed, they
offer a real wow factor and

provide customers with an
authentic and unique brand
experience.




Peruvian nature
Japanese architecture
Urban landscape
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INTERIOR
DESIGN
INSPIRATION
AND
FEATURES

The interior design is inspired
by the Chotto Matte brand
concept, which is brought

to life by the use of carefully
selected artwork, materials
and techniques.



LAVASTONE

Indegenous rock in southern Peru: volcanic
origin. Volcanic rock is a rock formed from
lava erupted from a volcano.

THE SPACES

JAPANESE SLATES

Mikado is a japanese game where players
take turns, in which one stick after another
should be taken up without moving or
touching others.

SHOU SUGI BAN

Technique based on treating cedar to make
it waterproof, originated in Japan in the
18th century. Involves charring a wood
surface to render it black.

ARTWORK

Visual art forms arising in urban areas,
being inspired by urban architecture or
present urban lifestyle.



LANDSCAPE SCULPTURAL FLOOR PATTERN TEXTURED PATTERNS

The Peruvian Amazon jungle is one of the Textural — Visually complex — Organic. Graphic — Movement. History — Mystery — Texture.
most biologically diverse areas on Earth.

THE SPACES



Soho - London

Lounge: 57 Covers
Cocktail Bar: 55 Covers
Terrace: 16 Covers
Dining: 130 Covers
Sushi Bar: 10 Covers

Chotto Matte London is housed in a striking
1960s modernist building on Frith Street

in the heart of Soho. There is 450 sqgm of
internal dining space, lounge and bar area,
intersected by a dramatic spiral staircase,
and with additional outdoor seating on

Frith Street.

As Chotto’s premier restaurant, Soho is
designed to be a highly individual space.

The brief was to create a space that is at
once sophisticated with an ‘underground’
edgy feel to appeal to a young and trendy
audience.

There is a dramatic sense of layering within
the interior space — perfectly visualised
through the graphic wall panels, unique
Japanese graffiti interventions and artistic
signals throughout. The creative team stayed
clear of obvious visual references. Instead,
there is a sense of intrigue with street art
sitting behind bespoke cast glass wall
panels, natural lavastone elements glow with
colour, and the dining table’s thermochromic
paint hides the manga illustrations.
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