PRESS INFORMATION

MICHELIN RELEASES 2014 EDITION OF ITS FAMED GUIDE
TO NEW YORK'S BEST RESTAURANTS

With cuisines and culinary influences from all parts of the globe, New York
is one of the most exciting culinary scenes in the world

NEW YORK (Oct. 1, 2013) —Michelin today announcedighly respected selection for the ninth editbéthe
MICHELIN Guide New York that goes on sale tomorrdvine new selection reflects the tremendous vadety
diversity of the New York culinary scene, recogulifer its excellence and quality.

This selection awarded one new restaurant two,sfaBeCa’s Jungsik. This Korean restaurant, movipg
from its one star designation last year, offerows distinctive reflection on that region’s cuisjrurther
highlighting the unmatched breadth of New York’satie international dining scene. New York now pligu
boasts five two star restaurants —Atera, Jundddcea, Momofuku Ko and Soto.

In the one star category, nine restaurants eatredfirst star this year, including Aska, Babb@rone, Caviar
Russe, Ichimura, Le Restaurant, Lincoln, the Must@am and Telepan. Aska in Brooklyn representddbgh
Michelin star restaurant in that borough. One efifiore exciting selections, the Musket Room, shieeis in
an enthusiastic and contemporary take on New Zddkme. Finally, in this new edition 55 restaurantese
awarded this distinction versus 52 a year ago.

Inspectors noted that chefs continue to be morigeeand more ambitious. In addition, at the wegyof the
gastronomic scene, all seven New York restauraittstiwee stars in the 2013 edition—Chef's Table at
Brooklyn Fare, Daniel, Eleven Madison Park, Jean+Ges, Le Bernardin, Masa and Per Se—retained that
distinction in the 2014 edition. A Michelin thresrating is considered the ultimate internaticeabgnition in
the culinary world, with just over one hundred aesants in the world currently holding this priz#istinction.

This year, 67 New York restaurants received a aa/&tichelin star rating, the most awarded sincefdh®ous
French restaurant guide was first published forcihein 2005. The mere inclusion in tMd CHELIN Guide

New York 2014 is an acknowledgment of excellence and qualitytotal of 930 restaurants are included in the
guide, which spans all five boroughs in the citiis year, Michelin inspectoembraced 61 different cuisines
in the guide, reflecting New York’s rich history ofiltural diversity.

The release of thigll CHELIN Guide New York 2014 comes one week after Michelin announced its faniibs
Gourmand choices. Starred restaurants and Bibrzanas are only two of the categories within the
MICHELIN Guide New York 2013. The book also includes a popular “Under $25” gatg. In fact, throughout
the guide there are helpful symbols for easy refegeon price ranges, overall dining comfort, whakelir
access, late night dining, breakfast and brunclicgerand notable wine, beer, sake, and cock&d.|lEateries
that serve dim sum are also listed.

New York is one of three cities in the U.S. wheriglin publishes an annual guide. Later this yte,
Michelin Guide San Francisco Bay Area & Wine Country 2014, and the MICHELIN Guide Chicago 2014 will
also go on sale.
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Thanks to the rigorous MICHELIN guide selectiongess that is applied independently and consistantiynd
23 countries, the MICHELIN guide has become arriraonal benchmark in fine dining. The selectiohsll
restaurants in the guide are made by Michelin'ofasty anonymous inspectors who dine in the New itk
area regularly. These local inspectors are traiaegrupulously apply the same time-tested methsds by
Michelin inspectors for many decades throughoutwtbgd. This ensures a uniform, international dend of
excellence. As a further guarantee of completeabijey, Michelin inspectors pay all their bills ill, and only
the quality of the cuisine is evaluated. To astiesgjuality of a restaurant, the inspectors apply ¢riteria
defined by Michelin: product quality, preparatiamdélavors, the chef's personality as revealedutinchis or
her cuisine, value for money, and consistency tug and across the entire menu. These objectiiarierare
respected by all Michelin guide inspectors, whethelapan, the United States, China or Europe. Ghayantee
a consistent selection so that a star restauraheasame value regardless of whether it is locat&hris, New
York or Tokyo.

Michelin has been a pioneering force in advancimitity through innovation and excellence in marutifiging
quality. The company patented the pneumatic,refilkdd, tire in the late 1800s. This was a mitese moment
in mobility, permitting automobile owners to traalgreat length in a single journey. Then, ireHfart to
prompt travelers to enjoy their newfound mobilitye company created guides and detailed mapsédp ste
travelers on their way. The most famous publicatiat developed from this is the internationaflgagnized
MICHELIN Guide.
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