301 Upper Thomson Road #03-24A
www.omote.com.sg

Starting with a small 12 seater
restaurant, we focused all our energy
on our food.

At Omoté, we've reimagined
traditionally prepared Japanese Food
through injecting well loved comfort
food elements with fusion flavors from
around the region.

Our signature flavors have amassed a
loyal, growing following from foodies
all across the region one bowl at a time.
Thus, allowing us to expand to our ever
growing customer base.

We target the Gen Z and Milennial
crowds, who are the bulk of the
current work force.

Omote's Brand Image has grown
with our mastery of serving
authentic japanese food with a
modern take tailored to our
customers palates.

Over the years, we have built a
strong presence and following on
social media.

The Japanese food market is ever
growing in popularity, it is estimated
to grow five-fold by 2030.



Collaborative Partnership

We take pride in ensuring that our
tried and proven strategies will unlock
new potentials to your market success.
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With our strong
reputation for delicious
food & drink, feast your

eyes to the vibrant,
mouth-watering Contact Details

foodstagram posts from
9 P Address:

thousands of followers S0 Upspererr Thoisen ol
Thomson Plaza, Omoté #03-24A
Singapore 574408

HE #OMOTE

locally and around the
region using our
H#Homotesingapore
hashtags and geotags. Email:

franchise@omote-sg.com
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