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TONG QUAN

Tén cong ty:

Congty c6 phan am thuc Miresto
Nganh nghé:

Dich vu an udng, nha hang

Nhan su: gan 1000 can bo

Ra ddi: TU nam 2013

ABOUT US

Company Name:

Miresto Culinary Joint Stock Company
Main Business Lines:

Food & Beverage

Number of Employees: nearly 1000
Since: 2013

SAN PHAM DICH VU

Khd&i ngudn tir mong muén gdp phan nang tam
nghé thuat am thuc Viét Nam cling nhu cung cap
cho khach hang nhitng dich vu hoan hao, Miresto
ra doi vdi hai thuang hiéu kinh doanh trong Iinh
vuc am thuc Ia Nha hang siéu thi Thé Gidi Hai
San va Nha hang Pac san dé ré Song Dudng.
Trén da phat trién, Miresto md rong thém thuang
hiéu Nha hang Nhat Ban Hatoyama, Nem Thanh
- dac san nem chua Thanh Héa & Kuma Pizza -
Nha hang Pizza tuai.

Méi thueng hiéu la mot ca thé kinh doanh déc 1ap
v@i nhifng dinh hinh phong cach va phan tang
phéan khic khac nhau. Nhung déu hoat dong dudi
muc tiéu chung la dai dién cho Miresto, mang dén
cho khach hang su hai long - tin tudng, dua trén
nguyén tac kinh doanh minh bach vdi tiéu chi 3T -
3K la Tugi cudi - Trung thuc - Tan tam va Khong
nai ép khach - Khong doi Itra khach - Khéng tranh
cai vdi khach. Tai Miresto, chuing toi luon dat su
hai long ctia khach hang Ién lam muc tiéu va dong
Iuc hoat dong cuia toan bo CBNV.

WHAT WE DO

Originating from the desire to contribute to the enhancement
of Vietnamese culinary arts as well as to provide customers
with perfect services, Miresto was established with its first two
business brands in the culinary field, The Gioi Hai San
(Seafood World) Restaurant & Supermarket, and Song Duong
(Goat Specialty) Restaurant. On the rise, Miresto further
expanded its brands with the creation of the Japanese fresh
seafood restaurant named Hatoyama, Nem Thanh specialized
in Thanh Hoa fermented pork roll and Kuma Pizza: Tokyo-Style
Fresh Pizza Restaurant.

Each brand is an independent business entity with different
style of concepts and segmentations. All businesses are
operated under a mutual goal of representing Miresto; bringing
customers satisfaction and trust based on a transparent
business principle criteria of 3T - 3K: Smile - Honest -
Dedication and Do not compel guests - Do not trick guests - Do
not argue with guests. At Miresto, customers’ satisfaction is
our priority - the active motivation of all our employees.
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SU MENH, TAM NHIN &
GIA TRI COT LOI

Mission, Vision & Core values

SU MENH

MISSION

1. T6n vinh tinh hoa van hda am thurc,
thdng qua viéc cung cap dich vu dm thuc
chéat lugng cao, dem lai sy hanh phuc
thinh vugng cho thuc khéch.

2. Vi mot cudc séng tét dep han maéi ngay.

1. Honor the quintessence of culinary culture through
the provision of high-quality culinary services, bring

n A

VISION

Trd thanh 1trong 3 doanh nghiép kinh
doanh am thuc Idn nhat Viét Nam, cd tinh
trudgng ton cao va cé thé chuyén nhugng
ra nudc ngoai.

Become one of three biggest cuisine business
enterprises in Vietnam, with high permanence and
transferability to foreign countries.

happiness and prosperity

to diners.

2. For a better life every day.
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GIA TRI COT LOI

CORE VALUES
THUC TAM BIET
Cuisine Heart Know
« Am thuc e Tam hudng thién * Biét on
* Trung thuc e TAM huyét e Biét lam tot cong viéc
e Thuc té e TAmM nguyén tén ctia minh
« Cuisine vinh tinh hoa * Biét vi trf, vai tro
o Honest van hda am thuc cta minh
® Realit . én ta
Y CAhuy?n Ll e Gratitude
*Tantam e Understanding how to do
a good job

® Benevolent intentions

e Enthusiasm

e Aspiration to honor
culinary culture

e Dedicated

e Conscientious

e Understanding your
position and role

CHAT
Quality

* Chat lugng dich vu

» Chat lugng vé sinh
an toan thuc pham

» Chat riéng

» Chat lugng cudc séng
cla can bo nhan vién

e Service quality

e Food hygiene and safely quality

® Own quality

e Internal office quality of life



THUONG HIEU

Our Brands
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THE G161 HAI SAN

SEAFOOD WORLD restaurant

@ thegioihaisan.vn @ /thegioihaisan.vn

Bang tinh yéu va khat vong Tén vinh am thuc Viét,
Nha hang Siéu thi Thé Gidi Hai San ra ddi va
nhanh chdng chiém dugc niém tin cla sé déng
thuc khach, trd thanh dia chi thudng thidc am
thuc tin cdy. V&i cam két “con gi dang bai chung
toi déu cd”, “con gi dang bai ching t6i mdi ndu”
cung nd luc Ton vinh @am thuc Viét, Hé théng Nha
hang Siéu thi Thé Gidi Hai San da khéng nguing
phat trién va la hé théng nha hang hai san chat
lugng s6 1 Viét Nam vdi 5 chir nhat:

1. Pa dang nhat: "Con gi dang bai ching t6i déu
c6" khi Thé gidi hai san ludn cung cap san dén
100 loai hai san

2. Tu'gi ngon nhat: Cac moén &n dudc ché bién bdi
doi ngll ddu bép hang dau Viét Nam véi phuaong
chdm “Con gi dang bdi ching t6i mdi nau”

3. Chat lurdng nhat: Chi ban hai san chat lugng
loai 1khong ban loai 2

4. béng khach nhat: Hién nay nha hang c6 05 cd
sd tai Ha N6i, dén gan 50,000 lugt khach/thang
5. Nha hang duy nhat tén vinh 4m thuc Viét qua
viéc phat trién mén &n van hod nhu: Lau thuyén
chai, LOc bién phat tai - T6m hum bbéng Nha
Trang, Hau sifa tinh yéu...

Khéng chi trén trong tirng gid tri trong nén am
thuc nudc nha, Thé Gidi Hai San da gdp phan
quang b4, gidi thiéu nhirng maén an da dang, mang
ca tinh hoa, "Qudc hon Qudc tuy" clia @m thuc
Viét dén ban bé quéc té.

Y

- T Fd -i
M0én &n van hod Lic bién phat tai - Tém hum bbng
Sea Fotune cultural dish - Baked lobster with cheese

The Seafood World Restaurant and
Supermarket was established from love and
desire of honoring Vietnamese cuisine; and
quickly won the trust of the majority of
diners to become a reliable dining
destination. With the commitment of "what
is swimming, we have it all" and "if it swims,
we cook it", going along with the effort to
honor Vietnamese gastronomy, the chain of
The Seafood World Restaurant and
Supermarket has been constantly
developing and affirmed Vietnam's number
1 seafood restaurant chain with 5 best
known characters:

1. The most diverse: "What is swimming, we
have it all;" with 100 species of seafood are
always ready at The Seafood World
Restaurant and Supermarket.

2. The freshest: Dishes are prepared by a
team of leading chefs in Vietnam with the
motto of "if it swims, then we cook it."

3. The best quality: Only first-class quality
seafood is sold.

4. The most crowded: Currently, the chain
has 5 establishments in Hanoi, welcoming
nearly 50,000 visitors a month.

5. The only restaurant that honors
Vietnamese cuisine through the
development of cultural dishes such as:
fishing man hotpot, sea fortune - Nha Trang
lobster, oyster, etc.

We do not only respect the values of our
homeland cuisine, but The Seafood World
Restaurant and Supermarket also
contribute to the promotion and
introduction of assorted dishes, bringing
the quintessence, national soul and spirit of
Vietnamese gastronomy to international
friends.




Phong Super Vip
Thé Gidi Hai Sdn, Golden Palace, 99 ME Tri, T Liém

HE THONG THE G101 HAI SAN
—

1 18 Tran Kim Xuyén, Yén Hoa, Ha Noi
Dién tich/Acreage: 950m? Ché ngdi/Capacity: 200 seats
Hotline: 090 461 06 26

2 75A Tran Hung Dao, Clra Nam, Ha Noi
Dién tich/Acreage: 1200m? Ché ngoi/Capacity: 400 seats
Hotline: 090 604 26 26

3 Golden Palace, 99 Mé Tri, TU Liém, Ha Ni
Dién tich/Acreage: 1500m? Ché ngoi/Capacity: 400 seats
Hotline: 090 448 26 26

4 60 Vii Trong Khanh, Ha Dong, Ha Noi
Dién tich/Acreage: 1200m? Ché ngéi/Capacity: 250 seats
Hotline: 093 189 26 26

5 36 Dién Bién Phu, Ba Dinh, Ha Noi
Dién tich/Acreage: 500m? Ché ngdi/Capacity: 96 seats
Hotline: 093 189 26 26
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KHONG GIAN NHA HANG & CAC VI KHACH QUY

Our Restaurant & Our Guests

NHA HANG

BC: YA WA GOLDEN PALACE. BUDNG ME TRI
TE1: 090 445 2826 - WEB www megioinarsan v
e

Ti€p dén thi sinh tham du’ Cuéc thi hoa hdu Cosmo 2024
Welcomes The Contestants of The Miss Cosmo 2024 Pageant

Tiéc tiép dén céc vi Pai s va khdch quy tai Thé Gidi Hai San
Welcome party after the expedition of Son Doong

11

36 Dién Bién Phu, Ba Binh

Ti€p dén Pai st Van héa Am thuc Nhat Ban Tomisawa Hirokazu
Welcoming Ambassador of Japanese Culinary Culture Tomisawa Hirokazu

Su kién Ban giao hudng 12 s&c théi tinh hoa &m thu'c Michelin
The symphony of 12 shades of quintessential culinary by Michelin chef

r %‘-—1
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POI TAC HAN QUOC

Korean Partners

) —
Lé ky két hgp déng phén phor Bao ngu’ & Hau Han Quéc

Signing ceremony of distribution contract
for Korean Abalone & Oysters

al

K@REAN SEAFOOD
Bicy C‘m Gm Cha hvpg bich

Su' kién gidi thiéu va quéng ba Hai sén Han Quéc
Event to introduce and promote Korean Seafood

Y’ JS KOREA CO., LTD.

LE KY KET HOP BONG PHAN PHOI
BAQ NGU & HAU HAN QUOC TAI VIEL NAM

Lé ky két hgp déng phén phdi Bao ngu’ & Hau Han Quéc
Signing ceremony of distribution contract
for Korean Abalone & Oysters

I KI KET HOP BGNG PHAN Pl DUC UUYEN
CA BON VANG HAN QUOC TAI VIET NAM

pRY gﬂ | :’“ FEMOUHTY

Lé ky két hdp déng ph&n phdi déc quyén Cé ban vang
Signing ceremony of exclusive distribution contract
of Golden Flounder

PP

Pm  Taste o_f thc Sea

Chd tich Miresto dén tiép Cha tich Tap doan Tonymoly
Founding Chairman of Miresto welcomes
Chairman of Tonymoly Corporation

Su' kién Lé héi hai san Han Qudc
Korean Seafood Festival event



MON AN PAC SAC

Favourite Dishes

J_!_L

L&u Thuyén Chai C4 Song Tran Chéu
Fisherman Hotpot

Léc Bién Phéat Tai - Tém Hum Béng Nha Trang Thuén Buém Xudi Gié - C4 Bon Vang
Baked Nha Trang lobster with cheese Golden Flounder Sashimi

Sashimi Song dé
Red Grouper Sashimi KingCrab Steamed

13



SONG DUONG

SONG DUONG (Goat Specialty) restaurant

@ songduong.com @ /songduongrestaurant

V@i ly tudng tén vinh @m vung cao bang viéc phat
trién mot hé théng nha hang chuyén Dé chat
lugng cao, ca s§ Trong Tan va Tién s§ Binh Minh
d& clung nhau "bo dong bang Ién ndi" tim gidng
dé ngon nhat Viét Nam - d6 |a dé ré, loai dé nang
tlr 17-20kg, chua thay rang s(ra, an ld non trén
canh cay cao, udng nudc sudi nén thit sach, non
meém va bo dudng. Chung khét vong ndng tam am
thuc viing cao cla 2 ngudi ban than thiét d& két
tinh thanh Nha hang dac san dé ré Song Duang -
nha hang dau tién va duy nhéat tai thu d6 chuyén
doanh dac san Dé ré.

Tai nha hang Song Duang, Dé ré dudc ché bién tdi
50 mdn, thoa suic dé thuc khéch lya chon nhu: Dé
nudng tang, dé U trau, dé tai chanh, doi dé, dé
dudgc thién ... Dudi ban tay tai hoa ctia d6i ngl dau
b&p nhiéu kinh nghiém, nhirng mdén &n khong
nhifng gitr nguyén dudc hudng vi dac trung ma
con mang dam nét truyén thong.

Khong gian kién tric nghé thuat, mdn an ngon,
thuc don phong phu cung déi ngli nhan vién phuc
vu ndang dong va tan tinh, nha hang dac san Dé ré
Song Duadng hifa hen s& mang dén cho thuc
khach nhirng blra &n ngon va nhirng khoanh khac
dang nhd bén ban be, dong nghiép hay nhirng
ngudi than yéu cua minh.

A

NHA HANG BAC SAN DE RE
SONG DUONG

Dé ré bé méingon

With the ideal of honoring highland cuisine, by
developing a chain of high-quality goat
specialties restaurants, famous singer Trong Tan
and Dr. Dinh Minh have together "left for the
mountains" to find the best goat breeds in
Vietnam. It is a kind of goat named “De Re", a
goat that weighs from 17-20kg with milk teeth
have not been replaced yet; which eats young
leaves on a tall tree branch, drinks spring water
so the meat is clean, tender, and nutritious.
Sharing the aspiration of elevating the highland
cuisine, the 2 close friends have established the
Song Duong goat specialty restaurant - the first
and only restaurant in the capital dedicated to
the specialty of "De Re".

At Song Duong Restaurant, De Re is prepared up
to 50 dishes, satisfying the diners’ choices of
grilled goat, rice-husk incubated goat,
lemon-lime goat, goat sausage, and other
medicinal goat dishes, etc. Under the masterful
hands of our experienced chefs, all dishes do not
only retain its original flavors, but also pertain to
their traditional roots.

With its artistic architecture space, delicious
food, a rich menu, and a team of dynamic and
dedicated service; “De Re" Song Duong specialty
restaurant promises to bring diners delightful
meals and memorable moments alongside their
friends, colleagues, or beloved ones.

Dé ré tai chanh / Rare goat Wlth Lemon

De ré nudng tang / Baked goat

Hotline: 093 420 39 39
Ché ngdi/Capacity: 186 seats

B 39 Tran Kim Xuyén, Yén Hoa, HN
Dién tich/Acreage: 360m?

HE 'I'I'IONG
SONG DUONG l S$6 9 Han Thuyén, Hai Ba Trung, HN  Hotline: 093 428 39 39

Dién tich/Acreage: 380m? Ché ngdi/Capacity: 150 seats

14




KHONG GIAN NHA HANG & MON AN DPAC SAC

Our Restaurant & Favourite Dishes

Dé ré u trdu Long doi dé ré
Rice-husk Incubated Goat Goat Intestine, Sausage

San Hai Song Tinh Sudn Dé ré nudng
Goat Testicle Stewed with Abalones Roasted Goat Chops

15



HATOYAMA

JAPANESE FRESH SEAFOOD RESTAURANT

@ hatoyama.vn @ /hatoyama.vn

Nha hang hai san Nhat Ban Hatoyama ra ddi vdi
s ménh 13 chiéc cau két n6i van hda am thuc Viét
Nhat qua viéc phuc vu nhirng mén an dugc yéu
thich tai Nhat va nhirng mdn an dugc ché bién
theo cdch clia Nhéat tir ngudn hai san chat lugng
cao cla Viét Nam.

Khoéng cé mét nén am thuc nao ding dau thé gidi,
cling khong cé mot dau bép nao ché bién dugc
maon dn hgp khau vi clia ca thé gian. Tat ca la su
theo dudi dam mé, tan tdm phuc vu va thau hiéu
kh&u vi ctia thuc khach. Bd 1a bi quyét dé Chef
Kyo Nguyen - Ngugdi bép trudng da tirng cé vinh
du phuc vu Nguyén Thu tudng Nhat Ban
Hatoyama két hgp cung Chef ngudi Nhat Nemoto
séng tao ra cdc mdn ngon déc sac, mdi la tu
ngudn nguyén liéu la hai san khai thac & bién
Nhat vé dén Viét Nam trong vong 24h, va nguén
hai san chat lugng cao clia 28 vung bién trén dai
dat hinh ch(r S than thuong. Tat ca d& tao nén nét
déc trung khac biét cho nha hang hai san Nhat
Ban Hatoyama.

Su ra ddi clia Hé théng nha hang hai san Nhat Ban
Hatoyama d& gdp phan vao su phat trién tinh hifu
nghi gira Viét Nam va Nhat Ban, néi dai thém cay
cau giao luvu van hda dm thuc gilra hai dan toc dé
tlr dé nhirng thuc khéch tai Viét Nam cd thém co
héi dé thudng thic tinh hoa dm thuc thé gidi.

Chef Nemoto
4

o
Chef Nemoto

—4

HATOYYAMA

Love . Fresh

Hatoyama - Japanese Fresh Seafood Restaurant was
established with the mission of connecting Vietnam and
Japan culinary culture by serving favorite foods in Japan, and
dishes prepared in Japanese way from high quality seafood
resources of Vietnam.

There is no single world-class cuisine, nor is there a single
chef who can appeal to the entire world’s palate. Allis done in
the pursuit of passion, dedication to service, and
understanding of diners' taste. That is the secret of Executive
Chef, Kyo Nguyen, who had the honor to serve the former
Japanese Prime Minister, Hatoyama; alongside the the
collaboration of the Japanese Chef, Nemoto — fueled the
creation of unique and novel delicacies using supplies
imported from Japan to Vietnam within 24 hours, and other
high quality seafood resources from the 28 sea regions on our
beloved S-shaped land strip. All of this has contributed to the
creation of the distinctive features of Hatoyama - Japanese
Seafood Restaurant.

The establishment of Hatoyama chain has contributed to the
developing friendship between Vietnam and Japan, extending
the culinary cultural exchange bridge between the two
nations; creating more opportunities to enjoy the
qguintessence of global cuisine for diners in Vietnam.




Sashimi 5 viing bién Chén cua King Crab nudng

HE THONG HATOYAMA

than Binchotan

Chén cua King Crab pha thach my vij

1

—— 0

S6 8 Van Phiic, Ngoc Ha, Ha Noi
Dién tich/Acreage: 460m? S6 ché/Capacity: 110 seats
Hotline: 0948 19 22 88

S6 2 Van Phtic, Ngoc Ha, Ha Noi
Dién tich/Acreage: 320m? S6 ché/Capacity: 54 seats
Hotline: 0917 99 22 88

39 Nguyén Chanh, Yén Hoa, Ha Noi
Dién tich/Acreage: 800m? S6 cho/Capacity: 185 seats
Hotline: 0918 96 22 88

13 Ly Thudng Kiét, Clra Nam, Ha Noi
Dién tich/Acreage: 600m? S6 cho/Capacity: 150 seats
Hotline: 096159 22 88

36 Dién Bién Phu, Ba Dinh, Ha Noi
Dién tich/Acreage: 500m? S6 choé/Capacity: 128 seats
Hotline: 0964 59 22 88

BT-F09 Ngoai Giao Poan, KDT Tay H6 Tay, Xuan Pinh, Ha Noi
Dién tich/Acreage: 540m? S6 ché/Capacity: 101 seats
Hotline: 0934 29 22 88

A1-01 KDT Monbay, Tran Quéc Nghién, Ha Long, Quang Ninh
Dién tich/Acreage: 930m? S6 ché/Capacity: 168 seats
Hotline: 0961 46 22 88

Tang 1&2 Pearl River Hotel, Km8 Pham Van Dong, Hung Pao, Hai Phong

Dién tich/Acreage: 545m? S6 ché/Capacity: 113 seats
Hotline: 0935 96 22 88
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KHONG GIAN NHA HANG

Our Restaurant

S6 8 Van Phic, Ngoc Ha, Ha N§i

AT-01 Monbay, Tran Quéc Nghién, Ha Long, Quang Ninh

18

Pearl River Hotel, Km8 Pham V&n £ong, Hu'ng Bao, Hai Phong



CAC VI KHACH QUY

Our Guests

Cuu thu tudng Nhét Yukio Hatoyama va Ts. Binh Minh
Ex-Former Prime Minister of Japan Hatoyama Yukio
and Dr. Dinh Minh

1z

SU HIEn VAN HOA AM THUC

HY niém 50 NAM THIET LAP QUAN HE NGOAI BIR0

HATOYAMA

Tiép don Pai st Van héa Am thu'c Nhat Ban Tomisawa Hirokazu
Welcoming Ambassador of Japanese Culinary Culture
Tomisawa Hirokazu

HAO PON BTC & BGK
{OAN VU VIET N

Hatoyama chao dén BTC & BGK Hoa hau hoan vii VN 2022
Reception to welcome The organizing committee
and judges of Miss Uniserver Vietnam 2022

BINH THANH LAP :
THUC NHAT BAN TRUYEN THONG

Dai st Tomisawa Hirokazu trong su' kién thanh Iap
Lién hiép héi nghién cru &m thu'c Nhét Ban truyén théng

Céc vj khach quy tai su’ kién Xé ca ngtr 190kg
Distinguished Guests Attended The 190kg Tuna Fish
Filleting Ceremony at Hatoyama 13 Ly Thuong Kiet

Su kién Ban giao hudng 12 sac thai tinh hoa &m thuc Michelin
The symphony of 12 shades of quintessential culinary
by Michelin chef



MON AN PAC SAC

Favourite Dishes

S -
¥ ?Cw? A iy N ¥
Sashimi Kyoto téng hop Sashimi Bung ca ngtr
Mixed Sashimi: Tuna, Salmon, Sea Bream & Scallop Otoro Sashimi

Ludi bo Wagyu nudng xét miso trén 1a méc lan Tém ham xanh bd I0 phé mai phu vang
Grilled Wagyu Tongue with Miso Sauce on Hoba Leaf Gold fold Green Lobster Grilled

Samurai L&u mua xuén Haru
Grilled Foie Gras & Kobe Beef Haru Spring Hotpot: Fresh Beef & Buri Fish

20



NEM THANH AR

THANH HOA fermented pork roll w

@ nemthanh.vn  €)/nemthanh.vn

Hotline: 094 791 36 36

V&i mong mudn mang dén cho thuc khéch trong
va ngoai nudc nhirng san pham tét nhat, bao vé
stric khoe ngudi tiéu dung va gilr gin uy tin cho
san phdm nem chua Thanh Hda, thuong hiéu Nem
Thanh d& dugc ra dgi. Nem Thanh khong chi la
maén &n hap d&dn ma con |a thic qua cd vi chua dju
ngot cua thit, vi cay cula Gt tai, vi tham bui cla 13
dinh Iang, vi dai clia bi Ign va nhat la I8p 1a chubi
khéng 1an vao dau dudc. Chinh diéu dé d& mang
dén cho dac san Nem Thanh suc quyén ri, kho
cudng lai méi khi thudng thirc.

Nem Thanh khdng chi Ngon ma con rat Sach, dat
tiéu chudn vé sinh an toan thuc pham. Thuang
hiéu Nem Thanh ludn tu hao vdi chat lugng 5T:
Thit Ign sach 100% dat tiéu chuan VietGap

lugng thuc sy s& khang dinh dugc ché ding cla
minh trén thudgng trudng, gurii gdm niém tu hao vé
ddc san qué huadng, lan toa van hda x Thanh dén

Nem Thanh brand (which is also known as fermented pork roll)
foreign customers the best products, protecting consumer

Hoa. Nem Thanh is not only an attractive specialty but also a
dish imbued with the sweet and sour taste of meat, the spicy

toughness of pork skin, and especially the banana leaf layer.
All those factors contributed to Nem Thanh's special charm -

Nem Thanh is not only delicious but also hygienic; meeting

°

e Tam udp tu nhién khéng dung phu gia

e Tuén thu quy trinh san xudt 5S cua Nhéat

e Truyén théng: Hudng vi gia truyén

® T6n vinh dac san qué huadng
Nem Thanh tin tudng rang cac san pham chat
kh&p moi mién trong va ngoai nudc bang su tin
yéu st dung cutia cac Quy khach.
was established with the desire of bringing domestic and
health, and preserving the reputation of Nem Chua Thanh
taste of garlic and chili, the aroma of clove leaves, the
making it hard to resist when consumed.
food hygiene and safety standards. Nem Thanh is always
proud of its 5T quality standards:

® 100% VietGap qualified pork

® Naturally marinated without additives.

® Complies with the Japanese 5S production process.

® Retains traditional flavor.

® Honors homeland specialties

Nem Thanh believes that quality products would undoubtedly
affirm its position in the marketplace, and pride in our
homeland cuisine - spreading Thanh province culture both
inside and outside of the country using the esteemed trust of
valued customers.

NenThanh

DAC SAN NEM CHUA THANH HOA

Ca sT Trong Tan va Nem Thanh
Singer Trong Tan and Nem Thanh
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KUMA PIZZA

TOKYO-STYLE FRESH PIZZA

@ kumapizza.vn  €@/kumapizzavn (1900 63 60 61
Nghia Xuyén, Trung Hoa, Yén My, Hung Yén

Tang 3, Aeon Xuan Thuy, 122 Xuan Thuy, Cau Giay, Ha Noi

Gian dan Trai Trang, Yén My, Hung Yén

SU MENH CUA KUMA PIZZA

Khong don thuan la mét thuang hiéu pizza, Kuma Pizza
la hanh trinh kham phd huong vi Nhat Ban tudi mdi,
chua tiring cd tai Viét Nam. Chung t6i tu hao khi mang
dén mbi san pham pizza tudi khdc biét nhu mot téc
pha&m nghé thuét dugc nhao nan truc ti€p tai nha hang
tUr doi tay tdm huyét cua cac dau bép giau kinh nghiém.
Nhirng loai bot dudc tuyén chon ky cang, qua doi ban
tay khéo Iéo nhao nan d4 trad thanh nhifng chiéc dé
banh mém min, day I1én huong tham quyén ri ngay khi
vlirara lo.

Méi chiéc dé pizza nhu vay chi dudc lam sau khi nhan
order tryc ti€p tir khdch, bdi Kuma Pizza khéng chi
mang dén mot chiéc pizza, ma la ca tinh than am thuc
Nhat Ban tudi mdi, két hgp tinh t& vdi van hda Viét Nam.
Nha hang Kuma Pizza |a ndi thuc khach cd thé thudng
thi'c huong vi pizza tugi Nhat Ban dich thuc, cling
nh{rng mén &n déac sac khac trong khdng gian @m cling
dém chat xt sd hoa anh dao va phu hgp vdi van hda dia
phuaong, 1a cdu néi gén két 2 dat nudc qua huaong vi.

HANH TRINH KET HOP HOAN HAO GIU'A HAI NEN VAN
HOA AM THUC

Kuma Pizza la nha hang pizza dau tién mang dén chat
Iugng Pizza tudi Nhat Ban dich thuc, khi méi mén an la
mot ban hoa tdu hudng vi, hoa quyén gira tinh hoa am
thyc Y truyén thdng va sy tinh té cia nghé thudt &m
thuc Nhat Ban.

Dang sau moi chiéc pizza tudi tham Iirng, mbi mdn &n
dam da ban sic la tAm huyét va tai ndng cua déi ngi
dau bép béc thay dugc cé van bdi chuyén gia am thuc
Nhéat Ban - Chef Nemoto Hide Aki, ngudi da danh ca
cudc dai dé theo dudi va hoan thién nghé thuat &m
thuc xf Hoa anh dao; cung vdi Chef Hoang Duadng,
ngudi con cla dat Viét da dudc trui rén ky ndng lam
pizza tudi ngay tai Nhat Ban. Kuma Pizza tu hao mang
dén nhirng trai nghiém am thuc doc dédo, khong thé tim
thay & bat ky nai nao khéc.

V@i han 10 nam kinh nghiém, céc dau bép tai ba cla
chung téi khong chi tao ra nhirng chiéc pizza tugi mang
d&u an riéng, ma con kién tao nén thuc don phong phu
v@i cdc mdn an dam chat Nhat Ban. Méi nguyén liéu
déu dudc tuyén chon k¥ lugng, két hop hai hoa giiia
nhirng san vat nhap khau cao cap va ngudn nguyén liéu
tudi ngon ti dia phuong, dé maéi thuc khdch déu cd thé
tan hudng tron ven huong vi tuyét hao trong tirng

man an.

KOMma
Pidi.a

Pizza tudi I ngon nhat!

KUMA PIZZA - BIEM PEN YEU THiCH CUA GIGI
TRE VA CAC GIA DINH

Nha hang Kuma Pizza vdi khong gian Nhat Ban
déc ddo, am cung, trang tri tinh t€ vdi nhirng chi
tiét ddc trung clia dat nudc mat trdi moc sé& khién
thuc khach luén cam thay thu gidn va thoai mai.

V@i céc gia tri dem lai huang vi tugi ngon, khong
gian tré trung va gia hgp ly, Kuma Pizza nhanh
chdéng trad thanh diém dén yéu thich cla céc ban
tré va cdc gia dinh. Kuma Pizza khdng chi la nai
dé thudng thic pizza, ma con la nai dé gap g8
ban bg, té chic cac budi tiéc &m cling dong day
niém vui va hanh phtc.




KUMA PIZZA'S MISSION

Kuma Pizza is more than just a pizza brand; it's a
pioneering exploration of fresh, authentic
Japanese flavors in Vietnam. We take pride in
crafting each pizza as a unique masterpiece,
handcrafted by our experienced chefs right in our
restaurant. Through the skilled hands of our
bakers, carefully selected flours are transformed
into exceptionally fresh and aromatic crusts right
out of the oven.

Each pizza is made only after receiving a direct
order from the customer because Kuma Pizza
offers more than just a slice; we deliver a fresh
Japanese culinary experience that seamlessly
blends with Vietnamese culture. At Kuma Pizza, you
can savor the authentic taste of Japanese-style
fresh pizza, along with other delectable dishes, in a
cozy ambiance that captures the essence of Japan
while adapting to local tastes. This creates a bridge
connecting the two cultures through the universal
language of food.

A PERFECT FUSION OF TWO CULINARY CULTURES

Kuma Pizza is the first pizzeria in Vietnam to offer
authentic Japanese-style fresh pizza. Each dish is
a symphony of flavors, blending traditional Italian
cuisine with the refined artistry of Japanese
gastronomy.

Behind every fragrant pizza and flavorful dish lies
the passion and expertise of our master chefs,
including Japanese culinary consultant Chef
Nemoto Hide Aki, who has dedicated his life to
perfecting the art of Japanese cuisine. Alongside
him is Chef Hoang Duong, a Vietnamese chef who
honed his fresh pizza-making skills in Japan. Kuma
Pizza is proud to offer unique culinary experiences
that cannot be found anywhere else.

With over a decade of experience, our talented
chefs have created not only signature pizzas but
also an extensive menu featuring authentic
Japanese dishes. Every ingredient is carefully
selected, combining premium imported products
with the freshest local produce to ensure that
every customer can savor exquisite flavors in
every dish.

KUMA PIZZA: A BELOVED DESTINATION FOR
YOUTH AND FAMILIES

With its unique and cozy Japanese ambiance,
adorned with exquisite details reminiscent of the
Land of the Rising Sun, Kuma Pizza offers a
relaxing and comfortable atmosphere.

Our commitment to fresh flavors, a youthful vibe,
and affordable prices has quickly made Kuma
Pizza a favorite among young people and
families. It's not just a place to enjoy pizza; it's a
gathering spot for friends and a venue for small
celebrations.
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PINESTAR

LANG THONG SAO

@ /PinestarVillage

Hotline: 0966 11 68 27
Lam Trudng, Minh Phu, Soc San, Ha Noi

Trong hanh trinh kién tao hé sinh thai &m thuc hanh phdc va thinh vugng,
Miresto tin rang gia tri cot 18i chinh 1a con ngudi - nhirng thuc khach than quen
va nh{’ng cong sy tan tam dong hanh suét chdng dudng dai.

TU sy trén quy dy, PineStar Village ra dgi nhu mot mon qua tri an danh cho
nhitng ngudi d&, dang va sé ti€p tuc song hanh cung Thé Gidi Am Thuc Miresto.

An minh gitfa rifng thong Séc San xanh mat, PineStar Village md ra mot mién an
yén hi€m cd, nai thién nhién va cam xuc giao hoa tinh té.

T hé théng phong nghi tién nghi, am thuc A - Au hdp dan, dén chuéi tién ich thu
gién, tat ca déu dudc thiét ké dé Quy khach tan hudng tron ven tirng khoanh
khac gitra rirng théng xanh mat.

M&i trai nghiém, méi dich vu tai Pinestar Village déu gilf tron tinh than tran quy
thién nhién va nang niu ti'ng rung cdm chan that nhat cta ngudi It khach.

Khong chi la nai trai nghiém céc tién ich dang cap, Pinestar Village thuc su' |a
diém hen dé nudi dudng hanh phuc, két néi tron ven vdi nhirng ngudi déng hanh
va tan hudng mot ky nghi ruc rd, binh yén giilfa rirng thong.
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On the journey to cultivate a prosperous and joyful
culinary ecosystem, Miresto firmly believes that our
core value lies in our people—our loyal patrons and
dedicated associates who have accompanied us
throughout this enduring journey.

Stemming from this profound appreciation, PineStar
Village was established as a tribute to those who
have been, currently are, and will continue to be a
part of the Miresto Culinary World.

Nestled within the verdant Soc Son pine forest,
PineStar Village unfolds as a rare sanctuary of
tranquility, where nature and emotion harmonize
exquisitely.

From our well-appointed accommodations and
exquisite Asian-European cuisine to a
comprehensive array of relaxation amenities, every
detail is meticulously designed to ensure that our
guests fully savor every moment amidst the lush
pines.

Every experience and service offered at PineStar
Village encapsulates our deep reverence for nature
while nurturing the most authentic emotions of our
guests.

Far beyond offering premium amenities, PineStar
Village is truly a sanctuary for cultivating happiness,
forging meaningful connections with one's
companions, and enjoying a magnificent, peaceful
retreat in the heart of the pine forest.
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Miresto

AM THUC HANH PHUC VA THINH VUGNG






