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This Results Announcement Presentation is for the purpose of your reference only. It is not the intention to
provide, and you may not rely on these materials as providing, a complete or comprehensive analysis of the
Company's financial or trading position or prospects. The information and opinions contained in this document
are provided as at the date hereof and are subject to change without notice.

Nothing contained herein or therein is, or shall be relied upon as, a promise or representation, whether as to
the past or the future and no reliance, in whole or in part, should be placed on the fairness, accuracy,
truthfulness, completeness or correctness of the information contained herein, whether written or oral. Further,
nothing in this document should be construed as constituting legal, business, tax or financial advice.

No representation or warranty, expressed or implied, is made as to, and no reliance should be placed on, the
fairness, accuracy, truthfulness, completeness or correctness of, the information or opinions contained herein.
None of the Company nor any of their respective holding companies, subsidiaries, associated undertakings,
controlling persons or affiliates, nor any of their respective directors, officers, partners, employees, agents,
advisers or representatives shall have any liability whatsoever (in negligence or otherwise) for any loss
howsoever arising, whether directly or indirectly, from any use, reliance or distribution of this document or its
contents or otherwise arising in connection with this document.
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| 2025, A Pivotal Year: From Exploration to Validation 6 n=n=m

e e e
/ N
( NPT e - R \
I YV Structural Optimization New Model Validation |
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|85 I 00132 ‘L
| Proactively closed underperforming stores m#mn — Systematizing “EEIVESHCE |
and upgraded models ) Order - Visible Qualityg |
| to high-quality stores M Perceivable - Replicable - Verifiable
\ B Lt )
~_ - e _/
As at December 31st, 2025
I/ pry 606+38 Restaurants" \I 200+ Shopping Malls \I
Self-operated restaurants: 606 Our Group has partnered with
| L'l' J Franchised /Cooperative model I more than 200 shopping malls for I
\ restaurants: 38 / over five years. ]
S e — ——— —— ——— — — — —_— e ———— — — — — — — — — — ===
Y - \
( 119+9 Cities \l 20 Million+ Members |
| v Our restaurant network covered | The number of registered |
| ‘k 119 cities in China and 9 cities members in our system reached
overseas. ) over 20 million. )
AN o _ o _

Note: (1) satellite stores for delivery services under Jiu Mao Jiu and Tai Er brand are not included.
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| Optimizing Network, Strengthening Foundations

SOV s at December 315, 2025, we had 644 self-operated and franchised/cooperative
model restaurants(!) , across 128 cities globally.

Eastern and Central China Western China

Tai Er Hso?rll’got Shanwaimian Tai Er H?)(t)rll’%t Shanwaimian Tai Er
Beijing 14 1 - Shanghai 44 2 - Yunnan 10M
Tianjin 12 - 1M Zhejiang 33 1 1M Sichuan 2
Hebei 5 - - Fujian 33 3 4M Shaanxi 7M
Shanxi 2(1) - - Jiangsu 29() 1 - Inner 3()
Liaoning 1 - - Jiangxi 17M - - Mongolia
Jilin 1 - i Shandong 16 - - Gansh 3
Heilongjiang 1 - - Anhui 14 - - N!ngxm. 1
Subtotal 36 1 1 Hubei 13 - - Qinghai 1
Henan 3 - B Subtotal 27
Hunan 3 - -
Subtotal 205 7 5
Southern China and SAR Other regions
JiuMao Jiu  Tai Er SONG  ganwaimian Chaonabian Fresh Tai Er Lai Mei Li
Hot Pot Wood Singapore 8 1
/|~ ] Guangdong 51M 1710 54 11M 1 Malavsia 5
B Wwestern China P \, »' /. Hainan 12 21 ) i i ] ZS}; ° -
Northern and Northeast China . , Guangxi - 51 _ _ _ _ —
_ / ; ailand 3 -
B Eastern and Central China Hong Kong _ 8 _ _ _ _ Canada 1 i
B Ssouthern China and SAR Macau - 4 - - - - Indonesia 1 -
Cities not Entered Subtotal 63 209 54 11 1 1 New e i
Zealand
Subtotal 22 1
Note: (1) 38 franchised/cooperative model restaurants include 8 in Guangdong, 4 in Fujian, 1 in Zhejiang and 1 in Tianjin under Shanwaimian brand, and 11 in Jiangxi, 2 in Shanxi, 2 in Inner Mongolia, 2 in 5

Guangdong, 1 in Guangxi, 1 in Shaanxi, 1 in Yunnan, 1 in Jiangsu and 1 in New Zealand under Tai Er brand, as well as 2 in Guangdong under Jiu Mao Jiu brand.
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Tai Er | 2025: Back to Basics, Winning Customers G nEnmm

through Word-of-Mouth

WO Model Upgrade
y, S
(N4

BInTEEE B

Fresh Model:
Live fish/Fresh chicken/Fresh beef

More Made-to-Order Hot Dishes

K = wHEIiE
Fresh-Ingredient Sichuan
Cuisine:

Five core fresh and lively ingredients §

273

New Model Stores
As of end-March 2026

Live fish/Fresh chicken/Fresh

oI=YSY{ll i ve Shrimp/Fresh Pork

‘,‘V:\ © -

Same-store Sales Growth
(Tai Er - Chinese Mainland)

~ 2026Q1
Double-Digit

lz 2025Q4

Turned Positive

BA Transparent Menu

Empowering Customers with Choice for Greater
Confidence and Peace of Mind

*—
NZAS I O B EREAG 2200 B 1] )%
HH 7= i an R 43 28 Je R

eSS

Eeieacey N 7 il R B o 4 R W B ST b,
ISR SRy R
R 7 Sh A3 R B R 5 1 VR RURE,
TIEEL it Sy et

ot el 7 T o3 JRURHEE 3 O T )% i i o 24k 2
(WIESU0® (i) , TR A

FHL OB TOE. OBERR. WS, GRLE. BERRS. REE, AiEA




Tai Er | 2026: Building Momentum in Freshness, G 7vEnmm
Recovery in Sight

2026 Keywords: Deepening Core Value

®©

yy &lo

Fresh Sichuan Quality-Price
Ingredients Cuisine Balance
Fresher, higher-quality More systematic Sichuanr More multi-dimensional
ingredients cuisine expression value delivery

Commitment to Transition to Fresh- Rollout of
“Freshness”’ Ingredient Sichuan Cuisine Model 6.0

Menu transition completed by early April
Establishing “freshness” as P y early Ap

organizational structure

Making freshness visible
through space and experience



Jiu Mao Jiu | Rooted in Shanxi, Reviving Freshly Made Dining ©6) 7572

Three Core Initiatives '

Repositioning the Brand

Focus on regional cuisine and culture, integrating “Dining + Culture”
to meet evolving consumer demand

Creating Customer Value

“A dish of vinegar, a bowl of noodles, a plate of fresh Shanxi
cuisine” as a unique value proposition

Anchoring on Industry Fundamentals
“Fresh - Handmade - Made-to-Order” to meet demand for high-J
quality dining

First Store Validation: Guangzhou Meilin Tiandi Store

5.0+ 95%  TOP1

Table Turnover Positive Review Popular & New Store
Rate Rate Rankings("

Note: (1) Achieved TOP1 Ranking on Dianping Citywide Popular & New Restaurant Lists by Jiu Mao Jiu Guangzhou Meilin
Tiandi Store within one month of opening.




Jiu Mao Jiu | 2026: Heritage Handmade, Freshness- G 7vEnmm
Driven, Resilient Growth
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Y4 Brand Level |~  Operational Level
Focus on new model Cost control three k _
Expand handmade Shanxi noodle offerings & I oS n r aros e ey areas.
Deepen barriers in premium, geographically ngrecients - Lavor - nern
distinctive ingredients
Deconstruct and reconstruct Shanxi Stabilize gross margin - Optimize labor -
& cuisine @ Imprgve efﬁmenc;./ -.Drlve revenue growth
Evolve new models for different formats Continuously optimize new model
Optimize through exploration, iterate through execution, continuing the rollout of new models in 2026 10



Song Hot Pot | Making Hot Pot More Natural G nz=nmm

g : Bz 14 %y
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Enhancing Product Offering
Product iteration + rollout of zero-additive soup bases

#
Liying Store + More stores with minor upgrades ILAFER A 'f“ %%Nh‘ﬂﬂi@;
RERAR . e )
© R e~
4 2026: Focus & Iteration N N N p— ..22;;“

@ Optimize Store Focus resources on high-quality

Network stores
@ Refine Store Improve operational efficienc
Model P P y

@ Further Upgrade Clearer brand direction and
New Models customer perception




Growing through Recovery, Blooming through Exploration © 7=n%m

{0, Chaonabian

Q@ Positioning: Chaoshan fresh grilled beef

Experience: Fresh brand - Chill and

% relaxed - Al-driven efficiency

~ Performance: Sustained daily queuing

€ Broad-Based Growth

Fresh Wood Shanwaimian
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Nice to Nice
Supply Chain

G

Strong internal drive -
Outstanding external sales




Supply Chain | From “Back-End Support” to the G nEnmm

Foundation of the Second Growth Curve
e Strengthening Back-End Support

: : : . Procurement: Cost and Efficiency Optimization
Chain Center in Trial Operation . .
Supplier system upgrade, shortening new product launch cycles

Primary processing of core ingredients + External sales : : :
.y P v g Achieved better-than-expected cost reductions without
Ensuring food safety control compromising quality

Production: Guangzhou Nansha Supply .
~;

e External Business Development: Retail and Overseas Distribution

25.08
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Guizhou Red Sour
Soup Rice Noodles

Braised Lamb Casserole Category TOP1
Korean-Style Beef Short Ribs Braised Beef Shank with . .
Braised Noodles in Iron Pot

Ready-to-Eat Pickled Cabbage

New Category: Pickled Products, Squirrel Mandarin Fish

Roasted Lamb Ribs

Wagyu Cheese Mushroom Tart

Cold Noodles
Seasonal Targeted Development

Co-developed SKU
Overseas Ongoing expansion in key markets including North America and Japan
Distribution Selected products entering mainstream local channels s




2026: Resilience G nEnem

2025 o R O R ad

Key Achievements Clear Strong Validation |
Direction Replicable of New
Products Models /

2026: Turning Direction into Certainty
Solid products - Higher repeat purchases - Improved efficiency - Healthier profitabili:;

Three Strategic Priorities

[ = 4

Iterate and Replicate Supply Chain Digital
New Models Capability Competitiveness
Continue new model rollout Turning “affordability” into Enhancing operational efficiency
lteration and replication a system capability Al empowerment

14
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| Financial Overview G n=nee

Net Profit and Net Profit

evenue and Revenue aw materials an ental and relate argin Attributable to Equi
R dR R terials and Rental and related Margin Attributable to Equity
Growth consumables used Staff costs expenses Shareholders of the Company
(RMB in million) (RMB in million) (RMB in million) (RMB in million) (RMB in million)
————————— -_—y e e e e e e 4 —-— e o e o o o o o oy, - s o Em o o o =y, — s e e e e e e . N
( 2024.202 ! ( ! { 1 { | { I
| Decling . YOy | 1 I 1 I |
I 3.8% 11 o I I I
: 35.6% 355% | |
6,074 11 I I I |
' - 5233 1 | 2,162 ) 288% 29.5% 11 I |
()
: = I 1859 1 oo I 118% || |
I b 1542 | | I |
: 1 _ I 710 I I
l 1 I 11 617 I |
l I 1 l | I 1 | I |
| I I I I :
I 11 I 11 I |
I I I 11 I |
l I 1 2024 2025 | I 2024 2025 1 2024 2025 | I 2024 2025 :
I 2024 20254 1 . I 1 | | et Profit Attributable to Equity
: m Others = Raw materials and I Staff Cost mmm Rental and related Shareholders of the Company |
mJiu Mao Jiu I consumables used I . Staft Costs (| expenses I I
I Song Hot Pot (I % of Revenue (I % of Revenue 1 % of Reve nue I Net Profit Margin Attributable
1 = Tai Er ) to Equity Shareholders of the |
— s L _ \ ]\ ) \ Company y;

Note: (1) Depreciation of right-of-use assets + Other rentals and related expenses




| Tai Er

(RMB in million)

4,413

3,720

2024 2025

m Restaurant Revenue mDelivery revenue

Seat Turnover Rate and Table Turnover Rate ()

(times/day)

2024 2025

m Seatturnoverrate mTable turnover rate

Note: (1) self-operated only

NENSEH

JIUMAOJIU GROUP
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Store-level Operating Profit and Operating Profit Margin

(RMB in million)
13.2% 13.7%
584 509
2024 2025

Number of Restaurants
)

(no. of restaurants

20241231 20251231
m Number of restaurants(franchised)

m Number of restaurants(self-operated)
17




| |
| Jiu Mao Jiu ©) n=nmm
(RMB in million) (RMB in million)
0,
15.4% 12.4%
2024 2025 2024 2025
m Restaurant Revenue m Delivery revenue
Seat Turnover Rate and Table Turnover Rate (¥ Number of Restaurants
(times/day) (no. of restaurants)
27 2.4
2024 2025 20241231 20251231
m Seatturnover rate mTable turnover rate " Number of restaurants(franchised)
m Number of restaurants(self-operated)
Note: (1) self-operated only 18
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(RMB in million) (RMB in million)
782 5.5%
77
L -

m Restaurant Revenue m Delivery revenue

Seat Turnover Rate and Table Turnover Rate Number of Restaurants

(times/day) (no. of restaurants)

80
62
29

2024 2025 20241231 20251231

m Seatturnoverrate mTable turnover rate

19
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| Business Overview G) nvEnem
Change in same store average daily sales (year-on-year) (2
(RMB)

~. e

15.8%  _16.5%
2025vs2024

2024 2025

mTai Er mJiu Mao Jiu = Song Hot Pot

T .

mTai Er mJiu Mao Jiu »Song HotPot ., . "= " Number of same store

o Em = EE G B EE EE B EE EE EE D EE EE -y,
A I IS IS IS S S B B B B B B B B e e e .
A O I I IS DS DS B B B B B B B B e B e .

Note: (1) self-operated only Note: (2) Same store base to be those restaurants that opened
for at least 300 days in both 2024 and 2025

20



| Turnover Days and Cash Flow Analysis 6 nEnsm

Inventory turnover days Trade payables turnover days

20.9 19.9

2025 2024

e e e e s e e o e e e EE e EE EE EE Ew = - \ ——————————————————— -—

Operating Cash Flow Capital Expenditure

(RMB in million) (RMB in million)
( ‘I ( 8.7% |
|
: 16.1% 19.2% I ' 6.8% :
| | ' 528 |
I 976 1,007 | : I

I

: . | |
: 2024 2025 | : 2024 2025 :
| mmm Operating Cash Flow % of Revenue /I \ mmm Capital Expenditure % of Revenue ]

-—een o e s o o o o e o o e e e e e o oEm e ¢ e o o o o e e D e D S e D Eae B B e B -— 21
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