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G.J. Hart,
President & CEO
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Texas Roadhouse, Inc.

Safe Harbor Statement

Under the Private Securities Litigation Reform Act of 1995

Certain statements in this presentation that are not historical facts, including, without
limitation, those relating to our anticipated financial performance for the full year 2007
and beyond, are forward-looking statements that involve risks and uncertainties. Such
statements are based upon the current beliefs and expectations of the management of
the Company. Actual results may vary materially from those contained in forward-looking
statements based on a number of factors including, without limitation, the actual number
of locations opening during full year 2007 and beyond, the sales at these and our other
company-owned and franchised locations, our ability to control other restaurant
operating costs, our ability to acquire franchise restaurants, our ability to integrate the
franchise restaurants we acquire and other factors disclosed from time to time in the
Company's filings with the U.S. Securities and Exchange Commission. Investors should
take such risks into account when making investment decisions. Shareholders and other
readers are cautioned not to place undue reliance on these forward-looking statements,
which speak only as of the date on which they are made. The Company undertakes no
obligation to update any forward-looking statements.



Goals for the Day

* Provide you with:

— Deeper understanding of TXRH
and our business model

— Exposure to the depth and guality
of our management team

— Understanding of how we plan
to continue growing and creating value
for our shareholders



TXRH Overview...GJ Hart

Operations.......... Steve Ortiz
Marketing............ Chris Jacobsen
Technology.......... Bill Kent
Purchasing.......... Debbie Hayden
Real Estate.......... Kent Taylor
Finance............... Scott Colosi

-- Break --

Question & Answer



Overview

G.J. Hart,
President & CEO
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Texas Roadhouse History

1993 — Founded (Taylor)

1993-99 — 3 of first 5 stores closed
1996 — Partner for Texas (Ortiz)
2000 — President/CEO Hired (Hart)
2001 — 100th Restaurant Opens
2004 - IPO

2005 — 200th Restaurant Opens
2008 — 300th Restaurant Opens




TXRH Quick Facts

 Typical hours of operation

— Monday-Friday
4 pm to 10 pm (no lunch)

— Saturday-Sunday
11 amto 11 pm

« $4.0MM average unit
volumes

« ~$14.50 average check
« ~5,300 guests per week




We sell much more

than steaks...

Total Sales* Entrée Sales*

Non-Alcoholic
Beverages Steaks Country
7% 47% Dinners

Alcoholic L
Beverages
11%

Kids
10%

Ribs
6%

Food
82%

Combos

4%
Sandwiches
4%

Apps
3%

Dinner

Salads

Seafood

* For the nine months ended September 25, 2007.



281 restaurants in 44 states =
a proven national presence

Il Primarily Company
1 Primarily Franchise
[ISplit



Texas Roadhouse

Business Model

* Quality, made-from-scratch food
— Fresh, flavorful
— # 1 decision element

« Partnership

— Ownership/Entrepreneurial
* Dinner focus
— Consistency of execution
Aggressive price points
— Value, value, value!

Fun, casual atmosphere
— Comfort, “get away from it all”




Our mission and values

support the business model.

« Mission Statement
— Legendary Food, Legendary Service™

« Core Values

— Passion
— Partnership =
. (' %ssion.
; Integrlty q!Jraartnershi
%tegrit 4
e j Fan g
L o propee

— All With Purpose




Our organizational structure

IS decentralized...

STOCKHOLDERS POTENTIAL INVESTORS

PUBLIC GUESTS SUPPLIERS

SERVICE KITCHEN

HEROES HEROES
MANAGING

...and centered

PARTNERS
around wanaGERs  SUPPORT
supporting our o
Man ag i n g PARTNERS
CULTURE AND
Partners! VALUES

EXECUTIVE
LEADERSHIP



Texas Roadhouse Story Video




We have achieved consistent

Increases in revenue and profits.

Total Revenue Income from Operations
($ Millions) ($ Millions) 290+

23%+

2001 2002 2003 2004 2005 2006 2007 2001 2002 2003 2004 2005 2006 2007

3Q 3Q
YTD YTD



We are going to pass well beyond

300 restaurants next year.

Number of Restaurants ~321-322
System-wide at Year End 284-285
251

221
193

2000 2002 2003 2004 2005 2006 2007P 2008P



Great operations and value
has driven consistent comparable

sales growth.

Company-owned Comparable Restaurant Sales Growth*

10%
9%-
8%0+
7%
6%0-
5%
4%
3%-
2%-
1%-
0%-

7.6%

5.6%

3.7%

0
1.5% 2.0%

2001 2002 2003 2004 2005 2006 2007YTD
3Q

* Company restaurants open for 18 months prior to the beginning of the measurement period.



Where do
we go
from here?




Continue to drive consistent,

strong EPS growth

Annual Target

Grow company restaurants +16-18%
Increase comparable sales +2-3%

Hold restaurant level margins No change
Leverage G&A < 75% of rev growth

Diluted EPS Growth 20%+




Operations

Steve Ortiz,
Chief Operating Officer

EOADHOUS




Keys to Success

People

-+
Legendary Food

+

Operational Execution

RESULTS!!



People -

Managing Partner is the Heart

Market Partner

MANAGING

PARTNER

Kitchen Service
Manager Manager



We build partnership

with commitment to and from

our Managing Partners

Managing Partner

Deposit $25,000
Consistency 5 yr. contract

Bonus 10% of O.l.

Equity Options/RSU’s

Responsibility

1 Restaurant

Results

- Experienced, Quality Operators
- Autonomous & Entrepreneurial

« Long Tenure




Market Partners are key
to operating and growing

our concept

Market Partner

Deposit

$50,000

Consistency

S yr. contract

Bonus

5-8% of O.1.

Equity

Options/RSU’s

Responsibility

4-12 Restaurants

Results

- Experienced, Quality Operators
- Autonomous & Entrepreneurial

« Long Tenure




Hand-Cut
Steaks
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Legendary Food -

Fresh Baked =




ice-Cold BEer &
Legendary Margaritas |
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l Operational Execution




Manager
In The



Alley
“Rallies

1%
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Operational focus

enhances execution

Dinner Focus == QOne Shift

Limited Carry-Out === Four Wall Execution

Limited Dessert =% Faster Table Turns

Limited Menu Changes ===p Consistency



In addition, our menu has

tremendous value!”

USDA Choice Sirloin  60z..............cococooi $8.99
Portobello Mushroom Chicken............. $9.99

Grilled Pork Chops Single Chop........ $7.99

Our entrées include:
— Fresh baked bread and peanuts

— Two made-from-scratch sides
 |.e. baked potato, house salad, etc.

* Typical Pricing, May Vary Regionally



Legendary, Food
+ Legendary Serwce




Operations

Steve Ortiz,
Chief Operating Officer

EOADHOUS




Marketing

Chris Jacobsen
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Marketing supports operations

INn NnumMerous ways:

Local Store Public
Marketing National Menu Relations

Programs Market Development
9 Research P



Texas Roadhouse

Marketing Philosophy

It all starts with...

Keeping The Guests
You Already Have

(Guest Loyalty)
then...

Going After More

(Guest Counts)



Understanding our guest
IS key to developing

marketing strategies.

* Middle-income,
married with kids,
30-40s, skews
slightly male

e Shops at Wal-Mart
and Home Depot

* Working class
American family




We have three distinct
Guest Profiles which pull from
different competitors.

Golden Corral Applebee’s Outback
Ryan’s Chili’s Longhorn
TGI Friday’s

A 50% 25%

Texas Roadhouse Guest Profile




If we get guests in the door,
TXRH leads the casual segment

INn iIntent to return.

Full-Service Restaurant € Definitely_
Eat There Again
Texas Roadhouse 89%
Outback Steakhouse 80%
Longhorn Steakhouse 78%
Golden Corral 76%
Chili's 75%
Applebee’s 74%
TGI Friday'’s 68%
Ryan’s Family Steakhouse 60%

Source: ©2006 Ipsos Insight: Attitude and Usage Study



Our loyal users drive

substantial visits and dollars.

 Guests who eat
with us 2+ times
per month contribute:

— 71% of all
TXRH visits

— 70% of all
TXRH dollars

Source: ©2006 Ipsos Insight: Attitude and Usage Study



We are the favorite choice

for many of our guests.

% of casual diners naming
a restaurant they have visited
In the past year as their favorite

6%

24%

Texas Outback Applebee's Chili's
Roadhouse

Source: ©2006 Ipsos Insight: Attitude and Usage Study



Our awareness levels are solid.

2% of casual diners who live within
20 miles of a Texas Roadhouse have
heard of us (despite no national
advertising)

~ Source: ©2006 Ipsos Insight: Attitude and Usage Study



We will continue to enlist

a “ground attack” approach.

Improve awareness, trial
and loyalty (frequency)

'

Comparable Sales Growth



Guest Loyalty

provides the foundation.

 First Time Guests
truly become
Incremental sales.

« Without loyalty,
you just replace the
guests you've lost.




With guest loyalty intact,

the “Power of 4” Is explosive!

e Let's assume:

— TXRH has $77k in weekly sales/ $11,000 a day
average

— PPA is $14.50
— Avg. party size is 3.5
« By reaching out to just 4 people per day:
— 4 people mean 14 total guests
(4 x 3.5=14)
— 14 x $14.50 PPA = $203 in sales
— $203 / $11,000 =

e +1.8% sales increase!



Local Store Marketing is the

engine behind the Power of 4

* Local Store Marketing

— Building sales by building
relationships inside
and nearby our restaurant
every day

— Best “return on investment”
marketing there is




We go after New Guests
EVERY day through LSM

commitment and execution.

» Local Store Marketers
at each location

4 walls, 3-mile radius,
Community

* Schools and Kids Programs

* Business Partnerships
and Hotels

¢ Community Involvement,
Events and Sponsorships

* Positive PR: Local cooking
segments and stories




In addition, we reach out
to over 1 million loyal

Guests every month.

* Permission-based Gﬁlﬁﬁiﬁﬁg
Marketing

 Roadie Emall mﬁ;ﬂmm
Program L

e Direct Messaging Denomiatons

. Guest Surveys T

. Direct Marketing M ’
at relatively low cost i m"“"

GIFT CARDS g3 CUSTOM GIFT BASKETS

LEGENDARY FOOD. LEGENDARY SERVICE®




Annual National Programs

support local strategies.

Valentine’s

February (4 days)

Mother’s Day

May (4 days)

Rib Fest

June (4 weeks)

Great Steak
of Texas

September (3 weeks)

Gift Cards

Nov./Dec. (8 weeks)




“Year-Round” National

Programs help expand daypart
and guest counts.

Tex\s  [Rams W Cut Youll;Wait
Wit

EARLY PIRP PEALS g,

1. Give and we'll add your

patty to the wait list. Let us know
of any special needs.

R : o > 2. Write down your arrival time
I‘l'\;‘m"”ms A f— : | and confirmation number
| MQ Y . E to bring with you.
ém’mm g v

” . » ¢
3. Once your entire party has arrived
" » ~
L at Texas Roadhouse, check
Pork Chop ¥ 2

emaining.

Call Ahead Seating is not
areservation, butitsa
great way to shorten your
wait time at the restaurant.

Note: Regional pricing may vary.



National Programs are funded
through a .3 of 1%
marketing contribution.

Lasso Your Lover...

oy,

KR\ Valentine's iireagMomlons

Mothe _ s 1

0 %)
2 "% | February

' '2Dm‘ners
| &7Appetlzer,

Ask Abou l

Gl

Seating

REGISTER TO WIN A
e ¢ e RisEpy E

JUNE IB’roJULYIO

Note: Regional pricing may vary.




Our menu approach supports

our marketing philosophies

JI]BT For S‘l‘ﬂﬂm

Y
i
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Cactus Blossom® &y shiced omon, fried golden brown
aned smrvesd with our special Caun Horsersdish Sauce

Combo Appetizer - The pertect s

Fortiesniake Biven and Tater Stins sany
auces (BBO Sauce, Capun Honeradish Sa
Money Mustard, Ranch or Sour Cream|

Biittalo WIRgS « Served with colery and

Mild, Hot or one of our odher leg

chen Crttier,

u chasss. Choos from
ey Lacny

Grilled Sheimp - Skewer ol shiep, seaisnid o perlecton
#nd deiiriod wath Gil Gartis lemon pepper tuller.

Chicken Critters® - s,

B, beipd 16 B £

Baclerlinn atripa, hasd Sipped

Cheese Fries i heapirg amoust of goldes beown stenl ines win
melted cheese and haome (ad shah fos Tt

Rattiesnake Bites : Bousds of doed jslapafios and jack cheese, hand bettersd
m:lnnm. fried Sew with tma |w-ur.uu|5auc| hrnnr-"u

Tater K - Topped withheddar horse,bacon mnd s cream
Killeer ‘Rlilys » Aswarc wrnnang nibs served in & basken with sossh fres

Texas Rod Chili + Made-bom-scruich rope, topped weh Cun
cheddar chetse and red onsm Bowl

SaLavs

Al sslsds served with your choics of made-from-scratch dressing:

«Ranch « Honey Mustard + ttalian
+ L Fat Rasch + Thousand lsland + Bleu Cheess

Grilled Chicken Salad - Crisn cokd greens, strips of marisated dhicken.
jack cheese. epg. fomain. bacon, red omions and crouions

House Salad « Fresh greens
and mae-from-aaratch cro

Coesar Salad - Coaphe

sy o s

Chicken Critter Salad - Horcrisey urigs of ehackan piad lgh
00 3 e o kel e Bbsng et ook 0 Eheddar chevsen,
*ga tematn and bpeen

Chicken Caesar Salad - fen
crisp hearts of remaine, iresh parmesan ches
el oue vesty Caesat dressng

m; eggu cheddar chosse
s,

v

Aer toased with
miade-bum-scrmch croutons

bt

to3: ]

L]

nn
am

25

um

Add a Sidekick of Ribs or Skewer
of Shrimp to any meal for $5.99

Each hlle:.:rwd with your choice of two sides,

Smather any stask with sautéed anluon
sautéed omiand and your chesce of sither
lbeown gravy of fack cheese for §1.99

USDA Cholee Sirboin®  Bounce__$850 11 ounce Mearty Cut___$1259
B ounce _$859 16 punce Cowhoy Cul__§15.59

Ft. Woarth Ribeye®  10ousce #1280 t2ownce $1380 i pence ___ $3058
Texas T-Bone 1 ousen St
New York SHHD’ - Specially sgnd USDA choics nieak, 12 susce (AT
Pt i ch TaiLnst b 15 cuses S1B89

Dallas Filet: § suses SHE Bousew 5699

Filet Medallions: « T seader fists (5 cunces mtall mpped with eheics of
Feppatcoen or Ponobells Mashioom Saate and sbived vl leaioned rice_ 1659

Sirloin Kabob « b
ared grien peppes warved cn
Road Kill

Prima Rib- Wounce . S129%  MWounot . $1L88 10 ownce 1698
Served whet 4 pm (while svalsblal + Horset sdiah upen regues

n wath neoe, muthise, omats, med pepses,
o of sasaone rice ichiice of one pidel L

e chopped shesl with o, musheooms and jack chesse nn

Steak Cooking Temperatures
P enol tvd cmmtat » Saciom Fare warm ed tontee + Maduur: hot pirk caster
Whechurs el alighthy pink cemtes Vil Done o pink

 FALOFTHEBONE Biks

Each plato served with your choice of two sides.

Chur * bl ribbon” winning ribs Half Slab s

i shiver eooked with & wwque bland af &3

seasonings and cer signacers BAG sauce.  Full Slab $169%
1

TEXAS SIZE Cumms 1

Each olare sarved with your ehales of two sides.

Sirloin Staak’ and BBO Chicken £, 1w
Ribs and BBO Chicken. FIEE]
Sirloin Steak and Ribs $id
Ribeye Steak' and Ribs —

wmm;muwm.rmwm

CHICKEN SiECIIII.TIES

Each plate served with your cholcs of two sides.

Country Fried Chickin - Tasder, ol whiss mest chickin Eransl. hand battersd,

et brmd, il Sopoed wath Made- bt dcralch dinam gy 65

Oven Roasted Chicken - Har sucken inmmed, isguely seaansd

i il ialind B3 T ot |

Chilcken Critters® « an whits meat chicken strips, kasd-spped
in wignature baner snd ried o o crispry goiden brown 5 !

Grilled BBC: Chickan - Marinated 12 . breast hasied in cus BS0 Sacce "

Smathared Chicken - a-l-rmmmmnmmlwc.m amsbed Dsons,
nd

tbd rrunh iy e jack chewss.. 581

Pombuloldushnomth-ckm Fieh marinated

fecticn afd tofped with made- I -k,

i Bl

o as S, jack chimiod sl driih paitisaen =
7
COUNTRY DINNERS |
Each plate sarved with your choice of two sides.
Grilled Pork Chops « Frest, band cut, boneless chops Singhe Dhap. 52,
saasoned and grified Tewas siyle Bouble Chop 10
Country Fried Sirboin - Hard batiered, fresh-cut sirloin served crinpy
nd goiden, topped wifh made from-scraich crasm gravy . 88,
Sirlain &eel Tlns * Tarvds pise
1]
56
Esch plate served with your cholce of two sides.
Fried Catfish - Lighthy brasded in southem commead, desp iried
sad wsrvnd with Creole Mustand Ssuce -8,
Grilbod Shiimp « Two shevwers of sbrimp, ssascried and grilled, then drizsled
with gari ermcn pepes e and setved e & bed of rce i
Gnl|0ﬂ SIthm A et sabmon strat. griled mors! st Bebder
il bpped with o special lafon peppet bulier M

+ Baked Potato  « House Salad  «Fresh Vegetables < Green Beans
+ Sweet Potato - Cassar Salad - Mashed Potstoes - Baked Beans

Loy it L CupofChil  +SessonedRlice - Stesk Fries

b T L)

)

W

8
]

]

=

#
"

]

——— MADE-FROM-SCRATCH SIDES ———

* Typical pricing,

may vary regionally




Pricing Is targ

eted for each

of our 3 Guest Profi

JI]BT For S‘l‘ﬂﬂm

Add a Sidekick of Ribs or Skewer
of Shrimp to any meal for $5.99

Y
i
—

Cactus Blossom® &y shiced omon, fried golden brown
aned smrvesd with our special Caun Horsersdish Sauce

Combo Appetizer - The partec
Fortiesriake Biven and Tater Stins sarved with your
sauces (BBQ Sauee, Capn I'\lll,-!fﬂ'JUlSﬂn

Each hlle:.:rwd with your choice of two sides,

Smather any stask with sautéed anluon
sautéed omiand and your chesce of sither
lbeown gravy of fack cheese for §1.99

bt

CHICKEN Sr!cmms

h:hglitz sarved with wurch-ulte ol twe |-d

_..\_

i

Country Fried Chickin - Tasder, ol whiss mest chickin Eransl. hand battersd,

quider b, i Sopged weth miade- bt crakch cinem gravy

Oven Roasted Chicken - Har sucken inmmed. ussgusly b

i i S

Chilcken Critters® + ai Deat chacken stiies, hand-pped
in wignature baner snd ried o o crispry goiden brown
P

Money Mustard, Ranch or Sour

USDA Choice Sirloin* 6 ounce..............$8.99

8 OUNCE covrrvenerrriener, 39,99

Grilled Sheimp - Shewer of ahiieg, seascnad 1o perte

#nd deiiriod wath Gil Gartis lemon pepper tuller.

11 ounce Hearty Cut..........$12.99
16 ounce Cowboy Cut......$15.99

1+ Fih, mariaaned chy

spped if i Lgst g Nasiar Vindk SHeln . S lali sond IS cholon sinak LLTEY

New York Strip* + Specially aged USDA choice steak,
hand-cut in each restaurant

13 sunes

Cheese Fries i neapng
melted cheese and haoon (s

Rattiesnake Bites « Bousds of diced jslapaios and ja
m:lnnm. fried Sew with tma Morseradsh ‘_

12 ounce.
16 OUNCE oo $18.99

$14.99  |py DINNERS

with your choice of two sid

Tatee K - Topped withcheddar herse,bacon mnd s resm

to3: ]

Sirloin Kabob « b with neige, mus 2, red pepper,
| 3 and green peppes earved on a ‘spsoned rice e gide! 1)
Wil .« Ao wrinring i e i = Boekat wh o b i Rod Kill* 18 cunce chopped siesh with onioms, mushsooms and jack cheese . 5138
unmn
am Prima Rib* Wousce . §23  Wounor— 31488 10 ownce —_STBS
Servrd shet d oom whie svalablal + Hore sckah upen reguet
Steak Cooking Temperatures
Fase: eool red conter = Mladiom Fae: warm red conter + Madam: hot pink conter
Medhuss Wall uighthy pink ceter » Well Done: na pink
All salads served with your cheice of made-from-scratch dressing:
+Ranch + Honay Mastard + halian ¢
lowFatfuoch o+ Thoussndisland  + Eleu Chesse FALL-OFF-THE-BONE RIBS
Grilld) Chicken Salad - Cisy cod groems sten of s chickn. i ey o
L A, G st P o ket il bl " Each plate served with your choice of fwa sides.
- O *blue ribbon” winning rifs Half Slab 18
House Salad - Fresh greens. iomam. egge. cheddar chesse e shovar eookad with 8 sewque bland of &3
andl made drom-scraich croutans, s1m seasanings and o signasers B8O sauce,  Full Slab L]
Coesar Salad - coupn sur Irwih pacimriae cheevs and
Fruady howe e pased Bgemer wat Iy Cannas dresssn. §1990 B
. ' i TEXAS SizE Conpos
Chicken Critter Salad - Horcrisey urigs of ehackan piad lgh 5 g -
1 3 b =F 2del rewn. abeng wth yach b0 d cheddar herse, o
g3 tematn and hazon wa Each plate served with your chalee of twia sides.
Chichae Cantar Saled e Sirboin Steak' and BBQ Chicken s
crisg hearns of re :
i our sesty Caesar dressng ) Ribs and BEQ Chicken. e
Sirloin Steak and Ribs $id
Ribeye Steak' and Ribs —

wmm;muwm.rmwm

Grilled Pork Chops « Frest, band cut, boneless chops Singhe Dhap.

seasoned and grified Sewas siyle Dusbie

Country Fried Sirboin - Hard ba
nd goiden, fopped with

Siin Beel Tps - i

om-sorich craem gravy

Country Veg Plate « Cxo0

tal 0 € sicle Fiems (e salad ody,

IIOGE?IDE Fﬁi_\’ﬂll'l'l%?

Esch plate served with your cholce of two sid)

Fried Catfish - Lighthy brasded in southem commead, desp iried
sad wsrvnd with Creole Mustand Ssuce

Grilbod Shiimp « Two shewers of sbrimp, ssasoned and grilled, then
it garls eroon papges e and served v abnd ol ice

Gnl|0ﬂ Salmm et sadman sbeak, grlled morsl avd Retder
e b with oer special lamon pepees bufier

» Baked Potato o+ House Salad  « Fresh Vegetables
+ Sweet Potato .« Cassar Salad - Mashed Potatoes
[

Vo iy e "Cupof Chili  + Semsoned Rice

113 . breast hasted in our B0 Saxe

pi]

]
L)

- $888
Lt ]

chichan breant lopped with nausbed onioms,
de-brim-scratch craam graney o jack chewss.

Wi

-$155
hop 1058

=t cul aifboin semurd crinpy

. fa58

plesgl

| ANRY

.

-

drizsled
18

s

——— MADE-FROM-SCRATCH SIDES ———

« Grewn Beans
= Baked Boans
» Steak Fries

* Typical pricing, may vary regionally




While 47% of our mix is steak,

there is plenty of variety.

5 5 % = :
E——— —_ Y R R
Add a Sidekick of Ribs or Skewer 5 J b Ny - 3
: ¢" of Shrimp to any meal for §5.99 ' A
= e
Jm rnn ﬁn'm 1 = = - Each plate served with your choles of two sides
i s -
— —— i " M R 7 ; Country Fried Chicken - Tesder ol whas mest chcken Eroast hand batiered.
= - y - . S ™ 1 giiden e, aad Sopped with made ol dieaf gavy £ 1]
Cactus Blossom® & sy sheed frigd gabden ke -
gl e Loy g e e J Oven Roasted Chicken - i scten s el sesicesd
e T TR e [igapar: sl i iamilied B P paifect |indairui, 1]
Smathes any steak with sauteed mushrooms, ,'sr DGy d ;
sautéed omiond and your chasce of either TE4 Chiicken Critters « an whits mest chicken snips, hasd Spped
o suces (ARG Sauce, Cagun Homeradish S - lbeown gravy of fack cheese for §1.99 ] ) in eignature haner and fried tya crispry goiden brown. Rt
Money Mustard, Ranch or Sour Cresm £ Grilled BB Chisckan - Marinused 1/ . breast hasted in our B20 Saece L]
Buffalo Wings erved with clery and USDA Choice Sirloin® :u.m E g: :;Ml Hearty ‘:ucl 5 :;;ﬁ Smtharad CH3ckan - Mavinstad chicken besest 5 S s akda.
Meld, Hes o cow of cur ehet leg £ ounce T oance Costioy Cil._. o kel bbocts i it e ‘r_htw""‘".“mmmxmw £
Grilled Sheimp - Skewer of s, seassnd o Ft. Woarth Ribeye 10 cusce __$1283 12 ounce §id8 1l oence ___$3058
s deigrioed wath ul gaelis lermisn papper s wun Texas T-Bone' 1 ouscs SR
. = R 1 i Saisie, jack chomid i deaih phimassn tLE )
i.‘.iudte? E.‘m‘ltm Al i, hasd e i o o Newr York v+ Spacialy sped USDA chokca sk, 12 ume . ;
b, e 16 8RR | £ baropd o 8 ki B i g SiEa : )
Cheese Fries i neapeg amo oo Eeown Sl et wrm Y & Iy : 3
melted cheess and bacon {ade cheb for Tie ) Dallas Filet: 8 cuts SHe3 Bousesd SIE5 :“U mY I)INNERS ;
Rattlesnake Bites : Bousds of deced jsiapsfios and jach cheese, hand batterss Filet h!ud.ullim!' + Thims teacer-fises 12 cumces ootal) ipped with chisice of ! o
and bghtly fried. Sarved with Capus Homeradish Sauce for dpping. fw Peppeicoen or Panoksils Mashioom Saece snd sivid ovir sissaned nge. S1659 — — =
Tater SKins - Torped with chaddar cheese. bacon nd sowr cresm 5 Sirhoin Kabob- « baeinsted siricn with neios, mushice, mmatz, red pe Grilled Park Chops - Fress, handat, boneless chops.  Single Chap. 818
Jg arid grn peppest warved on a bed of seasoned rice (chiace of ooe o -] smasened wndl griied Sewas siyle Douubie Chop 1058
Willer Rlils « davar winnang i served in & hashet with soesh fries 1) Road Kl i % o e R
wow chopped seat mies orvoms. musheocrs and jack cheese 2 = asaiy 5 N ) E
Teanas Rad Chili « Made-dom-scrutch reope, topped weh [ trh ) Country Fried Sirloin - Har e ‘j'.! airloin s csidoy oo
chaddar chatee and red onon Bawl 1M PrimaRib"  Mousc 8§29 Tomor LB W ownce —SIES N g, g w et ekt L
- - ) Surend abiot d oon iwhie svadsblal + Horsersdiah upen pegaeas ciabwnodinl snd
. ] wath s nee
SMA],S v Sreak E:nu!l-ng Temperatures 958
& i f - “Muudup.ngr;:::;*;m:ﬁm;:'“ Country Veg Plate « Dxoous u mtal of & sids fems e salsd ondy, plesse) L]
= B = . - " - 7 - .
All BELDS SEMVED WM YOUr CROKS C1 Mala-1rom -Sratch urassing: - . J = j
+Ranch «HonayMastard  + Halisn AT . = — Y 8 r FAVvORTITY 3
+ Lovw Fat Ramch + Thousand Isfand + Bleu Cheess v d § [ 1 4 ¥ 4 {
)
a4
Grilled Chicken Salad - crisp e [E— : r
[ — e dezriemdatinioog L ngs an .p T PRSI AS TIR [C CIOR TRE S Each plate served with your choice of two sides
D “blua vibban” wiing s Half Slab LE ] Friwd Catfish - Lightty bresded in southerm commesl, deep: ried
Hourse Salad « Fresh greens. tomamm: epge cheddar ches shirr eookad with & sewque bland ol i S it ol Mautaetd S 80
and made-from-scratch croviens 5um seasonings and cer signacers B8O sauce.  Full Slab S16% . s Sh. e
Caesar Salad - Coap hoan b < " - - ? Grilled Shiimp « Twn shewers of sérimp, ssascred arc grilled, then drizsled
made-lrom seruch g 4 am 3 = vy Qu = J with garlic bermean papgeer bufier and served oo ibed of rice 1w
& . A NS ‘g < A P —— = R i
Chicken Critter Salad « Her ey sirigs of chicken piad bigh - Tﬁmb SIZE CﬂMBos { Grilled Sabmon - & e saiman sk, gefled ot s Basder
o 3 e of e5dd (v, o weh ek nd ehedtar chevien, 1 i gt with ter spsecial barrion pepont bufier P
+gg, 3omatn and hazen wn - - >
Chichae Cantar Salad . Redetsris ot oo e i Sirtoin Steak’ and BBQ Chicken " sz ———— MADE-FROM-SCRATCH SIDES ———
crisg hearts of remaine, fresh parmesan chesse, made- o serach croulons :
e drassing Ribs and BBQ Chicken. EIEE )
i vyl v el "a Shiokn Steck and ftbs h:n +Baked Potato  «House Salad  « Fresh Vegetables  » Green Beans
R Steak' and Ribs i - Sweet Potats  « Capsar Salad - Mashed Potatoes - Baked Beans
ibeye and Ribs__ . LE ] L_-ﬁl.:‘-.;.;;.:.. +CupofChll  + Semsoned Rice + Steak Fri
Replace Ribs with 2 skewer of Griled Shrimp at no additions! charge
s

* Typical pricing, may vary regionally



Gift Card sales are our big
Q4 focus as they help drive

Q1 traffic

« Average sold per restaurant is well over
$100,000

« Average amount is about $30

* We redeem 75% of cards
sold by the end
of the first quarter




The future of our marketing
will evolve, but the core

strategies will remain.

* Guest Loyalty at the foundation
» “Ground Attack” of local store marketing
* Focus and execution... the Power of 4.



Marketing

Chris Jacobsen
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Information
Technology

Bill Kent




Supporting Restaurant
Operations through

Information Technology

 |T Team Structure

e Overall IT Philosophy
& Strategy

Current IT Partners
& Systems

Restaurant IT Trends
& Opportunities




The IT Team Structure supports:

Infrastructure _ Business

IT Operations Systems Equipment
Depot



Overall IT Philosophy

& Strategy

* Legendary “In-House” IT Support

« IT Due Diligence / Pilot / Provide Value / Support
-vs- Push

« High Transactional Volume Mindset

e Buy-Before-Build

* Best of Breed Vendor & Application System Integration
* Value-Added IT Vendor Partnerships



Key Technology
Vendor Partners

~-~_ WELCOME TO
» TRHFAMILY.COM!

D@L microsont = NI = ..
cisco ,

w ,S}m}aﬂtecﬂ ' ‘®
~ -8 A
( B Hyperion EMC> Adobe
invent ﬁW e Rt Lo FISHBC WL.

.2 Fadinet

EPSON @MEHULink £) MARKETING
Steton concur &

mobileAUDITOR® b barlap ———— Forsine SYGMA

@ Ultimate Software s CHASEO - e
it b o e CISILTEY Paymentech _
_ _ - ) ‘XM XEROX
&iroNOs Bgl Trustwave: | PIE

Iﬁ\']['.'ﬂ-‘q.:ﬁfrfkﬁﬂ L5 r{EUﬂ /a3 u ,-‘:ﬁf.i - s

TeamMaTe
Audit Management System



Key Restaurant Systems

« POS - Point of Sale

e

* Backoffice - Accounting, eOrdering, Inventory,
Theoretical Food Cost & Labor Management

Menulink Computer Solutions
Windows Software for Restaurants




Restaurant IT Trends

& Opportunities

e Guest/ Table Management
— Text Paging; Guest Loyalty

 Call-Ahead / Reservations

— Phone Interactive Voice/
Key Recognition; Web;
Centralized Call Center

 Remote Menu Change
Management

— Centralized, Remote IT Tools
for Return to Service;
Menu Maintenance




Restaurant IT Trends

& Opportunities

Web to Print

— Local Store Marketing Materials
Customization and Procurement

Mobile Payment
— Pay at Table; Curbside

Kitchen Display Systems (KDS)

— Expo Orders; Manager in the
Window; Employee Contests

Kiosks

— Employee On-Boarding; Customer
Marketing; Employee LMS




Information
Technology

Bill Kent




Purchasing
Debbie Hayden




Purchasing Support to TXRH:

Procurement Food
of Food & Distribution Safety &
Beverage to the Quality

Restaurants Assurance



We purchase approximately

$350 million of product per year.

» System-wide including franchisees
e 700+ different SKU’s
« 200+ different vendors

 Some items have one vendor
and some have multiple

* Generally prefer fixed price contracts
— Typically one year in length
— General volume commitments



Building and maintaining
vendor relationships is key —

I’s all about partnership.

Procurement decisions need to balance
price, quality, and supply.

Contract
Price




We typically annually contract
over 75% of our food

and beverage costs.

% of Food Costs Cum. % Cor-lr_t\f;lcﬁtp_?:l\ilxed

Beef 46 46 Yes
Pork 9 55 Yes
Chicken 4 59 Yes
Seafood 2 61 Yes
Potatoes 5 66 Yes
Beverages 10 76 Yes
Prod*/Dairy 14 90 No

Other/Misc 10 100 Partial

* Excludes potatoes



How the product gets
to the restaurants




Driver Partnerships




Food Safety and

Quality Assurance

* |nside the restaurant:

— Product coaches/ESF’s

— Market and Managing Partner communication
* Qutside the restaurant:

— Vendor QA
— Random plant inspections



Purchasing
Debbie Hayden




Real Estate

Kent Taylor,
Founder & Chairman

EOADHOUﬁ




Plan Is to continue growing

Company restaurants at 16-18%

Continued focus on Company development
Strategic acquisition of franchisees

Potential international opportunity several years out
Potential universe of 1,000+ TXRH’s






Site Selection Process

« Recommendation
from Market Partner

» Site Specifics
— location, traffic counts,
parking
 Demographics

— roof tops, income levels,
age, families

 Returns :
— IRR and Managing Partner e i
pay targets e o S
 Founder/Chairman
Visits Each Site




Market driven development
strategy*




Annual TXRH Openings

45 - . Company owned
40- B Franchise ~37

2001 2002 2003 2004 2005 2006 2007 2008
Projected



Even in Top 5 penetrated states,

TXRH Is smaller than competitors

TXRH Applebee’s | Outback Cé%'ﬂ:‘
Texas 42 94 45 72
Ohio 18 92 33 31
Indiana 18 65 19 22
Pennsylvania 17 64 32 7
Tennessee 13 44 22 13
Total 108 359 151 145




In Top 5 least penetrated states,

TXRH Is smaller than other

competitors

TXRH Applebee’s Outback C(;;%Ifer?
Florida 7 106 97 49
California 3 112 62 2
Virginia 7 72 36 21
e TN
Georgia 9 71 31 29
Total 37 416 261 156




From an international perspective,

we have no presence.

TXRH Pizza Hut Outback TGl Friday's
China 0 291 2 7
South Korea 0 336 88 51
Japan 0 348 11 9
Canada 0 326 13 4
Mexico 0 175 4 14
United Kingdom 0 674 6 45
Other 0 2,638 38 167
Total 0 4,788 162 297




Real Estate

Kent Taylor,
Founder & Chairman

EOADHOUﬁ




Finance

Scott Colosi,
Chief Financial Officer

ROA DHOU.S




Our long term growth model
drives 20+% earnings growth.

16% — 18% Company Restaurant Growth
+2-3% Comparable Restaurant Sales Growth

Flat Restaurant Costs as a % of Sales

G&A Leverage

20%+ Long Term EPS Growth



Our current new restaurant
model still drives unlevered

returns above 20%.

New Restaurant Model

Net Investment (a) ~$3.9 million
Annual Sales (Year 3) ~$4.1 million
EBITDAR Margin (b) 21%
EBITDAR $ $0.8 million
Unlevered Return (c) 22%
Internal Rate of Return 15%-+

(@) Includes rent on a basis of 10x year one rent and pre-opening of $400,000.
(b) Restaurant level, excluding stock option expense.

(c) EBITDAR as a percentage of net investment.




Investment costs have
slightly outpaced significant

growth in AUV’s.

($ in Millions) N
$4.5 B Avg Annual Sales * @ Avg Investment CAGR =35%
/ CAGR = 7%
$4.1 -

vl

$3.8 -
$3.4 -
$3.1 -
$2UTs

$2.4 -

$2.0 -

2002 2003 2004 2005 2006

* Company restaurants open for 6 months prior
to the beginning of the measurement period.



Franchise Acquisitions

« Have bought 20 back since beginning of fiscal 2006

« Have right to 100% interest in 62 of 81
franchise restaurants
— Share-based
— Multiple depends on share price (4-6x)

« Have offered franchisees 5-6x’s EBITDA
for all cash deals

« Evaluate for returns (IRR) and accretiveness



We have plenty of capacity to grow

same-store sales 2-3% per year.

Average Annual Sales per Company Restaurant*

$4,854,000
$3,973,000

$3,111,000

Bottom 25% Middle 50% Top 25%

* Company restaurants open for all of 2006



Commodities Update

Estimated 1.5% to 2% inflation for 2008

Beef (46% of food costs)

— Projected 0-2% inflation
— Locked on ~ 75%

Pork (9% of food costs)

— Up 1-2%

— Locked on 100%

Chicken (4% of food costs)
— Up 7-8%

— Locked on 100%



Wage Update

Estimated 2.5% to 3% inflation for 2008

Federal Minimum Wage Increases:
— 7/25/08 - + $0.70 to $6.55

No Federal Increase in tip credit
State minimum Iincreases:

— 19 pre-set and/or tied to CPI
— TXRH operates in 13 of these states

Projected $2.4mm impact in 2008
— 0.3% of sales



Have and expect to continue

driving G&A leverage

% of Revenue (excludes stock option expense)

6.0%; °.7%

5 49 5.5%

2003* 2004~ 2005* 2006 2007F

* Adjusted to reflect reclass of management training to pre-opening



$ millions 2005 2006 | 2007(P)
# of Company openings 20 25 32
Cash from operating activities® 64 80 90-95
Capital Spending® (61) (98) | (100-110)
Difference 3 (18) (10-20)

(1) - Excludes cash flow generated from option exercises and stock options deposits.
(2) - Amount excludes amounts spent on franchise related acquisitions.



Capital Expenditures

$ millions 2006 | 2007(P)
New restaurants 87 90-100
Refurbishment/maintenance 9 38
Corporate 2 2
Total 98 | 100-110

(1) - Excludes amounts spent on acquisition of franchise restaurants.



Capital Structure

$ millions Q3 2007
Cash 15
Debt (75)
Equity 359
Book debt/cap 17%

Own vs. lease
— currently 50/50

$250 million total revolver

capacity

— $176 million available
to fund ongoing
growth and franchise
acquisitions if needed

Share repurchases
and dividends permitted



Summary

Investor Day
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Investor Day Summary:
TXRH is well positioned

for long term growth.

Track Record of Growth

Experienced Management Team

Focused Operations

Strong Restaurant Economics

Significant Development Opportunities

20% Earnings Growth



We recognize that the short

term environment is tough.

« Sales Momentum Has Slowed
We are focused on;

— Driving operational execution
(i.e. a consistently great guest experience)

— Driving local store marketing efforts
— Maintaining our value positioning
« Commodity Inflation
We are focused on:

— Balancing long vs. short term pricing opportunities
— Looking for ways to improve yields



We recognize that the short

term environment is tough.

e Labor Inflation/Minimum Wage
We are focused on:
— Maintaining staffing levels and training focus
— Maximizing labor productivity (i.e. new labor management tool)

 Development Cost Inflation
We are focused on:
— Annual building & equipment review

— Analysis of bigger/smaller prototypes
— Analysis of location options (i.e. free-standing, in-line, etc.)






Question
& Answer
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