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A Coastal-Inspired Coffee & Tapas E

Where specialty coffee meets traditional tapas in a relaxe

Alisa Bobrovskaya
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The Problem We Solve

Tapas Restaurant

o Seamless Transition

The transition from day to evening offerings is often jarring rather than

Coffee Shop

Versatility

am
Wi
Establishments that try to do both often lack the versatility to excel in

either domain. smooth.

Quality Consistency

Quality and branding often suffer during the transition from morningto

@ Local Integration

Many establishments fail to fully integrate with the local culture and

environment. evening.
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.) Morning Exp erience Q Evening Experience

@ sSpecialty coffee & carefully crafted drinks @ Curated tapas & specialty cocktails
@ Artisanal pastries & light bites @ Localwinesin arelaxed atmosphere

@ Brunchitemsfor extended morning sessions @ txtended dining hours during high season

6 Inclusivity /@ Sustainability 1@ Community

Menu options for various dietary needs Artisanal products & local ingredients Takeaway options & retail products

Our Unique Solution
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What Makes Ori Special

@ Dual-Concept Experience z Sustainability Focus

Seamless transition from specialty Artisanal products and sustainable
coffee shop to sophisticated tapas practices reduce environmental impact "Thematic consistengy, from concept to menu and'space
venue under one roof. while enhancing quality. design, creates a unique and memorable experience.”

Local Sourcing Coastal Inspiration

Prioritizing local ingredients creates Name "Ori" (shore) reflects our location
community connections and ensures and commitment to coastal aesthetics

peak freshness. and rhythms.
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O Specialty Coffee

Artisanal brews and crafted drinks

Light Bites
Fresh, simple food options

4 Pastry Selection

Daily baked pastries and desserts

Brunch Items
Weekend brunch special options

© Perfect for: Starting your day, catchingup with friends, working remotely

"«* Funded by the European Union —
NextGenerationEU

Curated Tapas
Selection of traditional and innovative

dishes

Y Specialty Cocktails

Creative drinks withlocal ingredients
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Hand-picked selection from regional
vineyards

Inclusive Options
Diverse choices for various dietary

needs

[ © Perfect for: Ending your day, casual dining, small gatherings
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The Space & Experience

/@ Coastallnspiration

Design elements that reflect the natural rhythm of the shore, creatinga
serene atmosphere.

.!' Relaxation Zone

Thoughtfully arranged seating that encourages guests to linger and
unwind.

Connection Hub

Awelcoming environment that facilitates both solitude and social
interaction.
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Artistic & Artisanal Aesthetic

@ Light-colored walls and wooden furniture

@® Curated artwork and natural elements
@ Soft lightingand ambient sounds

@ Seasonal and local material sourcing
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PR - :
- Initial Launch B Seasonal Expansion

Ori will open in March 2026 as a coffee shop only, focusing on specialty Evening offerings including tapas, specialty cocktails, and wines will be
coffee and pastries. introduced during the high season.

Contact Information

¥ hola@orisagaro.com W 434611396643

Launch Timeline & Operations



OUR SPACE

Ori offers a 120m” space designed for guests to relax, connect,
and enjoy coffee in a welcoming environment. Alongside the
in-café experience, we will provide takeaway options, curated
retail products, and are considering delivery services to reach
our community beyond the coffee shop. Every touchpoint is
meant to feel thoughtful, approachable, and aligned with our
identity.

Visual mockups
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B ORISAGAROSL

B8 Fiscal Identification Number B23866593

@8 Definitive NIF Date October 31, 2025

Q@ Registered Address AVDAPLATJA DARO, NUM 294, 17248 CASTELL DARO, PLATJA DARO | S'AGARO - (GIRONA)

Il Tax Agency Administration 17025 LA BISBAL

W Electronic Communication Obligation

As of October 2, 2016, ORI SAGARO SL is obligated to communicate with public administrations exclusively through electronic means.

A

& Notifications can be accessed via the Tax Agency's electronic headquarters

Contact: hola@orisagaro.com | +34 611 39 66 43 ORI SAGARO SL | 2025-12-09




