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Presentation 

 

Kawai: I am Jun Kawai, President of create restaurants holdings inc. Thank you very much for attending our 
financial results briefing today out of your busy schedule.  

First, I would like to explain the current business environment surrounding the restaurant industry. Although 
robust inbound demand since the end of the previous fiscal period continues to underpin the restaurant 
industry, consumers are becoming increasingly cautious in their spending choices as selective spending—
driven by a series of price hikes—has become the norm. 

While the adoption of appropriate pricing has led to an increase in average spending per customer, a growing 
tendency among consumers to carefully evaluate the value they receive has resulted in an increasing 
divergence between different business formats in terms of their ability to attract and retain customers. 
Furthermore, due to the impact of adverse weather conditions such as typhoons, sudden downpours, and 
prolonged rain, the overall number of customers has shown a tendency to stagnate. 

As we keep an eye on future developments regarding the consumption tax cut on food items, we believe that 
enhancing the unique value proposition of dining out is essential to overcoming this challenge. 

 

Today, our Director and CFO, Mr. Ohuchi, will present the financial highlights for the interim period of the 
fiscal year ending February 2027, the progress made toward our full-year earnings forecasts for that same 
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period, and our shareholder return policies. Following this, I will provide an update on key topics, including 
the progress of our medium-term management plan and our sustainability initiatives. 

Director Ohuchi, please begin.  

 

Ohuchi: Now, please look at the summary of our financial results on page four.  

Revenue for the interim period came in at JPY86.1 billion, an increase of JPY2.9 billion compared to the same 
period last year, marking a rise in revenue. 

The main factors behind the revenue growth were the continued strong performance of our everyday staple 
bakery and noodle brands, as well as the consolidated contributions from RON, a long-established Western-
style restaurant in Osaka that joined the group in March of this year, and Hazelwood, which operates primarily 
in Minnesota, North America, and joined the group in July. Furthermore, same-store sales were 101.5% of the 
previous year’s level, and progress toward the full-year forecast stands at 50.3%, indicating steady progress. 

On the other hand, operating profit came to JPY4.1 billion, a decrease of JPY0.8 billion YoY, resulting in a 
decline in profit. The decline in profits was due to a combination of factors: existing stores—primarily the 
roadside-located Kagonoya and the street-level ISOMARU SUISAN locations—struggled due to the severe 
impact of adverse weather conditions, such as a series of typhoons and heavy rains from June through August; 
and the company recorded one-time expenses totaling JPY0.3 billion related to its merger with SFP Holdings. 
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Although the operating profit progress rate against the full-year forecast stands at only 45.8%, adjusted 
EBITDA—which includes the reversal of one-time expenses—totals JPY13.1 billion, representing a progress 
rate of 48.2%, and cash flow is generally proceeding as planned. 

 

Next, please see page five.  

Here, we present revenue and cash flow, broken down by four categories. During the interim period, while 
revenue increased across all categories, cash flow results were mixed. 

First, regarding the CR category, since it consists primarily of stores in commercial facilities, the impact of 
inclement weather was relatively limited. In addition, because of closing low-profit stores and actively 
promoting business model changes and renovations, same-store sales remained strong at 102.6% YoY, leading 
to increased revenue and profits compared to the previous year. 

On the other hand, in the specialty brand category, although strong performance in the bakery and noodle 
segments drove overall growth, Kagonoya, which operates primarily roadside stores, saw a decline in profits 
due to the combined impact of adverse weather conditions and ongoing structural reforms. As a result, the 
category posted higher revenue but lower profits. 

Next, in the Izakaya category, although revenue increased due to business model shifts toward casual Izakaya 
and the impact of new store openings, profits declined compared to the previous year, partly because 
ISOMARU SUISAN’s existing stores struggled amid adverse weather conditions and consumers’ tendency to 
cut back on spending. 
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Finally, in the overseas category, revenue and profit both increased compared to the previous year, driven by 
continued strong performance at Wildflower in Arizona, North America, the inclusion of Hazelwood in the 
consolidated financial statements starting in July, and favorable foreign exchange rates. 

 

Next, please see page six.  

In this section, I will explain the progress of our initiatives overseas, in addition to ISOMARU SUISAN and 
Kagonoya, for which challenges became clear during the interim period. 

First, as part of its efforts to increase customer traffic, ISOMARU SUISAN is working to enhance the intrinsic 
value of its menu and expand its official app membership base. As part of our efforts to increase average 
revenue per customer, we began applying late-night surcharges on October 1. In addition, while we are 
actively expanding our presence in regional areas through a “scrap-and-build” strategy, we are accelerating 
the conversion of underperforming stores in urban areas into other group formats such as ramen restaurants, 
in addition to the casual izakaya Torihei-chan. 

Kagonoya is currently undergoing a structural transformation from its traditional all-you-can-eat model to a 
full-fledged Japanese restaurant that has reevaluated its ingredients and cooking methods; we are working to 
improve the intrinsic value of its offerings by rebalancing ingredient costs and labor costs. 

Additionally, at Il Fornaio in California, North America, we are improving its profitability by strengthening its 
operational capabilities following the closure of unprofitable stores and a change in CEO at the start of the 
fiscal year. 
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Additionally, regarding Hong Kong, in response to changes in the local consumer environment, we have 
withdrawn from our company-owned operations and transitioned to a franchise model operated by local 
partners. 

 

Next is the full-year forecast. Please see page eight.  

Although profits declined during the interim period due to unfavorable weather and one-time expenses, there 
are no changes to the full-year earnings forecast announced on April 14. The reason for this is that, in addition 
to three M&A transactions contributing fully to consolidated earnings in H2 of the fiscal year, we anticipate 
the elimination of one-time expenses incurred in H1 and reductions in head office expenses resulting from 
the merger. 
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Next, I will explain our shareholder return policy on page nine. 

The dividend forecast for the current fiscal year remains unchanged from the initial forecast: JPY2.5 for the 
interim dividend and JPY2.5 for the year-end dividend, for an annual total of JPY5. As a result, this is expected 
to mark the sixth consecutive period of dividend increases. 

Furthermore, regarding our shareholder benefits program, we will add 10 restaurants from the KOIKE 
Group—which includes establishments selected for the Bib Gourmand—as eligible locations starting in 
November, and we will continue to actively promote initiatives to reward our shareholders. 

That’s all from me.  
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Kawai: Now, I would like to explain the progress of our medium-term management plan. Please see page 11.  

First, as part of our efforts to achieve “Evolution of Intrinsic Value”, the first of the three pillars of growth in 
our medium-term management plan, we are working to refine our core brands and open new store formats. 

At shabu-SAI, where customers can casually enjoy safe, high-quality meat and fresh vegetables, we have 
refreshed our logo for the first time in 20 years and upgraded the exterior of our stores. At stores where the 
initiative has already been implemented, we have seen tangible results, such as a 4% increase in average sales. 

At the same time, we are gradually converting and integrating our sister brands, including “Shunsai Shabu-ju”, 
into “shabu-SAI” to further strengthen our brand. 

In our bakery division, we are working to deliver new value by leveraging the strengths of each brand—such 
as opening a specialty store featuring crepes alongside the popular bakery JEAN FRANÇOIS and making our 
first-ever appearance in a retail complex at IKEDAYAMA. 

As part of our efforts to expand into new business formats, we are focusing on the development of “Saisai 
Malatang,” a specialty restaurant serving herbal soups, and “Hitonigiri,” a specialty rice ball shop. 

At Saisai Malatang, our flavorful herbal soups—designed with beauty and health in mind—and our healthy 
glass noodles have been very well received by a wide range of customers, particularly women. In addition, 
with our “Hitonigiri”, we cater to both dine-in and takeout customers by serving it fresh from the kitchen, 
which has helped us attract many customers. 
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Going forward, we will continue to expand our store network nationwide by combining the opening of new 
locations with the conversion of existing stores into new formats. 

 

Next, please see page 12. 

Regarding the second pillar, “Synergistic M&A,” 10 restaurants from the KOIKE Group—which includes 
renowned ramen restaurants such as ramen KOIKE, chuka-soba NISHINO, and KING SEIMEN, all of which have 
been selected for the Michelin Guide’s Bib Gourmand—joined the group in September. 

With the addition of 10 highly popular brands—each known for their meticulous attention to ingredients and 
preparation methods—we will strengthen our collaboration with our existing ramen business, Create Noodles, 
and generate powerful synergies for future store openings and product development. 

Finally, regarding the third pillar, “Expansion of overseas business”, Hazelwood, which operates six stores 
primarily in Minnesota, joined the group in July. This marks the third successful M&A deal in North America, 
following Il Fornaio, an Italian restaurant in California, and Wildflower, a bakery-restaurant in Arizona. 

Hazelwood has long been a favorite among residents for its sophisticated ambiance and high-quality modern 
American cuisine at reasonable prices. Going forward, we will leverage our Group’s foundation and expertise 
to expand our store network. 

In addition, in August, Wildflower, which continues to perform well, opened a new store in Phoenix, Arizona, 
and in Asia, MACCHA HOUSE opened its first store in Indonesia, marking the start of its franchise expansion. 
We will continue to actively expand our overseas operations, with a focus on M&A and franchising. 
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Next, I would like to report on our sustainability initiatives. Please see page 13.  

As part of our efforts to reduce environmental impact and cut CO2 emissions, our group has entered into a 
partnership agreement with ChopValue Japan, a company that possesses technology for recycling disposable 
chopsticks. 

This initiative involves collecting and sorting used disposable chopsticks from restaurants and, through a 
specialized processing method, recycling them into high-quality tables, chairs, and other furniture. It is a 
cutting-edge effort that not only reduces waste but also helps cut CO2 emissions. 

To begin with, we will start collecting disposable chopsticks from Kagonoya, and in the future, we will 
contribute to building an environmentally conscious circular economy by expanding the number of collection 
locations and using recycled furniture in our group stores. 
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Through these initiatives, we will fulfill the mission of the create restaurants group: “Unlimited excitement!, 
Welcome diversity, Collaborate to create, and Surprise the world”. 

This concludes my explanation. Thank you for your attention. 

[END] 

______________ 

Document Notes 

1. Portions of the document where the audio is unclear are marked with [inaudible]. 
2. Portions of the document where the audio is obscured by technical difficulty are marked with [TD]. 
3. This document has been translated by JPX Market Innovation & Research.  
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Disclaimer 

JPX Market Innovation & Research, Inc. (“JPXI”) reserves the right to edit or modify, at its sole discretion and 
at any time, the contents of this document and any related materials, and in such case JPXI shall have no 
obligation to provide notification of such edits or modifications to any party. This event transcript is based on 
sources JPXI believes to be reliable, but the accuracy of this transcript is not guaranteed by us and this 
transcript does not purport to be a complete or error-free statement or summary of the available data. 
Accordingly, JPXI does not warrant, endorse or guarantee the completeness, accuracy, integrity, or timeliness 
of the information contained in this event transcript. This event transcript is published solely for information 
purposes, and is not to be construed as financial or other advice or as an offer to sell or the solicitation of an 
offer to buy any security in any jurisdiction where such an offer or solicitation would be illegal. 

In the public meetings and conference calls upon which JPXI’s event transcripts are based, companies may 
make projections or other forward-looking statements regarding a variety of matters. Such forward-looking 
statements are based upon current expectations and involve risks and uncertainties. Actual results may differ 
materially from those stated in any forward-looking statement based on a number of important factors and 
risks, which are more specifically identified in the applicable company’s most recent public securities filings. 
Although the companies may indicate and believe that the assumptions underlying the forward-looking 
statements are accurate and reasonable, any of the assumptions could prove inaccurate or incorrect and, 
therefore, there can be no assurance that the anticipated outcome described in any forward-looking 
statements will be realized. 

THE INFORMATION CONTAINED IN EVENT TRANSCRIPTS IS A TEXTUAL REPRESENTATION OF THE APPLICABLE 
PUBLIC MEETING OR CONFERENCE CALL. ALTHOUGH JPXI ENDEAVORS TO PROVIDE ACCURATE 
TRANSCRIPTIONS, THERE MAY BE MATERIAL ERRORS, OMISSIONS, OR INACCURACIES IN THE 
TRANSCRIPTIONS. IN NO WAY DOES JPXI OR THE APPLICABLE COMPANY ASSUME ANY RESPONSIBILITY FOR 
ANY INVESTMENT OR OTHER DECISIONS MADE BY ANY PARTY BASED UPON ANY EVENT TRANSCRIPT OR 
OTHER CONTENT PROVIDED BY JPXI. USERS ARE ADVISED TO REVIEW THE APPLICABLE COMPANY’S PUBLIC 
SECURITIES FILINGS BEFORE MAKING ANY INVESTMENT OR OTHER DECISIONS. THIS EVENT TRANSCRIPT IS 
PROVIDED ON AN "AS IS" BASIS. JPXI DISCLAIMS ANY AND ALL EXPRESS OR IMPLIED WARRANTIES, INCLUDING, 
BUT NOT LIMITED TO, ANY WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE OR 
USE, FREEDOM FROM BUGS, SOFTWARE ERRORS OR DEFECTS, AND ACCURACY, COMPLETENESS, AND NON-
INFRINGEMENT. 

None of JPXI’s content (including event transcript content) or any part thereof may be modified, reproduced 
or distributed in any form by any means, or stored in a database or retrieval system, without the prior written 
permission of JPXI. JPXI’s content may not be used for any unlawful or unauthorized purposes. 

The content of this document may be edited or revised by JPXI at any time without notice. 

Copyright © 2026 JPX Market Innovation & Research, Inc. (“JPXI”), except where explicitly indicated otherwise. 
All rights reserved.  

 


