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BRAND CONCEPT
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Japanese Style Western Style
HEH (Myeongran) X

3% (Cream)
X7 (Tsuyu
2 (Tsuyu) HIE{ (Butter)
Al X|O] (Shichimi) X|= (Ch )
X (Cheese
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Market Analysis & Strategic Positioning
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BENCHMARKING 02
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03. Marketing Strategy
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03. Marketing — Event
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Main Menu 01
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Mentaiko Cream Pasta

A= 71 / RAW COST

3,093 =

#7t8 / COST RATIO

SIGNATURE

KOSATEN JAPANESE BISTRO MENU SECTION



Main Menu 02
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Chicken Chashu Pilaf
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PII. AF ATH2 7t / RAW COST
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217t / COST RATIO
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Main Menu 08
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Yaki Pasta

A= A7t/ RAW COST

71,8792/

#7tE / COST RATIO
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Main Menu 04
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Meatball Ragu Pasta

Mz #7F / RAW COST
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Spicy Cream Risotto

Mz #7F / RAW COST
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Fricassee

AlTHE 217t / RAW COST

3,121:%

217t / COST RATIO
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Side Menu 01
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Okonomiyaki Quesadilla
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OKONOMI QUESADIA
AME &7/ RAW COST
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Side Menu 02
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Garlic Butter Potato
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GARLIC BUTTER POTATO M= 7/ RAW COST

71,0902/

2172 / COST RATIO
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Side Menu 083
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Tsuyu Butter Toast

Wt s

SHOYU BUTTER TOAST
AT E 247t / RAW COST

71,6452/

#7718 / COST RATIO

KOSATEN JAPANESE BISTRO MENU SECTION



Beverage Menu
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UNIFORM PRICE
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KOSATEN JAPANESE BISTRO
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New Menu 01
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Cold Tsuyu Pasta

Mz #7F / RAW COST

71,5552/

2172 / COST RATIO

KOSATEN JAPANESE BISTRO MENU SECTION



New Menu 02
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Shichimi Pilaf

HICZAIMI
P%F ATHE §7t/ RAW COST

25492/

217t / COST RATIO

KOSATEN JAPANESE BISTRO MENU SECTION
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05. OPERATION PLAN
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