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PRIME Report (Singapore) 2021 highlighted that seven out of ten restaurants are willing to
invest up to 11% of their revenues into technology to improve their customer experience.
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95%

of enterprise technology executives
believe immersive CX solutions will
help their restaurants better meet
the increasing customer demands. -
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360 view unmatched, furnish the purchasers with a specialist VR perceivability for
encountering an extraordinary continug_us’lsnt experi
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ence to increase profit margins..
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of diners say that CX is
a deciding factor when
making decisions.






For restaurateurs, UNOMIRU further develops effectiveness and boosts revenue utilizing
modified eatery innovation and strong advanced promotion. UNOMIRU is a trailblazer in the
innovation-driven scene and is set to turn into the world's driving marketplace for feasting

out encounters.
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Book This Table X

Go ahead and try the DEMO booking widget
n unomiru.com . Sign up on our website

o get your own boaking widget today.
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UnoMiru

Look Before You Book
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f diners are of the
inion that customer
service has to become
more technologically
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VR enabled Al powered platform to enhance
customer experience and engagement



UNOMIRU

HORECA @ 360

VR Enabled Al Powered
Table Reservation Platform
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UNOMIRU

SPECIALITY @ 360

UNOMIRU

CO-OFFICE & REAL ESTATE @ 360

VR Enabled Al Powered VR Enabled Al Powered
Hot Desk Booking Plugin Station Monitoring System



UnoMiru

Look Before You Book

WWW.unomiru.com

Solution Highlights
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Virtual 360 Experience Seamless Integrated Booking

rsday

> In $472.28K

2 Away $370.7... | Onli...

—

Revenue by Category
| Friday |

Dine In $425.6...

Wednesday

Dine In $438.22K

Take Away $260... | Onl...

Orders by Customers

| Dnli"e $3?6-56K Tﬂk___ ‘_...'_:'-_{-.'1__ vay $
 Tuesday

Take Away... |

ﬂ!ﬂl.-..

Ernst Handel _ 102
Rattlesnake Ca... _ 71

Real Time Analytics




MORE BENEFITS
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Reduces Order Reduces Customer Optimises Order Provides Real-Time
Cancellation Rate No Show instances Waiting Time Analytics




UnoMiru

Look Before You Book

A Product of
“#¥ WAYS AHEAD

Thank You

(c) 2022. All Rights Reserved. UnoMiru is a Proprietary Product of: WaysAhead Global Pte. Ltd., Singapore | www.waysaheadglobal.com
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Look Before You Book

Since you came this far,
we have a surprise for you



KPI TRACKING
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AVG TRANSACTION TOPN
SALES FOOTFALL L ANALYSIS
Sales assist with r.ecognis.ing The more the number of  Even little layout changes in an A strong handle of every
patterns, measuring against customers you draw in the eater's menu format can menu thing's costs and food
past execution ar.wd pointing more business your monetarily affect client buying costs per serving and
out your most active seasons. restaurant will have. prospensities. commitment edge.
Sales informationtracks how The footfall of a cafe is Have more clients stroll A top cuisine can draw in
an eatery is o.lomg over the more as opposed to less. though the entryway is an clients by revamping the
long haul and is recorded day Preferably, your table essential variable of progress, recipies with various
to day month to month and turnover rate and football expanding both avg. ingredients or pairing it with
yearly premise. ought to coordinate. transaction and client no. can  high-profit sides and cocktails.

add to higher overall revenue.
_— ——m

Many individuals open a cafe assuming they have the most scrumptious food around, and individuals will rush to their entryways.
They overlook the essential standards of the eatery business and join the 80% of cafe's that fizzle in the initial five years.



RESTAURANT
DASHBOARD

CategoryName
Beverages Biryani Pasta
L AL il AL A A S B AR B A B | al
Revenue by Year and Month
A P
g 2021 May $0.38M
= 2021 June - $0.21M
o _
= 2021 July [ $0.36M
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i Budgeto RESTAURANT DASHBOARD

._REVEI'IUE ‘bY Year and MOI"Ith

2021 January
2021 February

2021 March

2021 April $0.67M

2021 May

2021 June

» Month

Category wise Revenue
100%
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Salads
Sandwich

I 0.47M
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37.5%
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April 13, 2022

Last Refresh

$1.49M

(29.43%) ,— $2.06M (40.5%)

ShipMode
®Dine In
®0Online
®@Take Away
$1.53M (30.07%) —/
Orders by Table X
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