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Dear Stockholders,Dear Stockholders,

2020 Highlights2020 Highlights

Revenue was $321.0 million compared to $426.4 million 
in the fiscal year 2019. 

Comparable restaurant sales decreased 22.1%. 

Net loss was $3.3 million, or $0.18 per diluted share, 
compared to net income of $6.2 million, or $0.37 per 
diluted share, during the fiscal year 2019.

Adjusted net income* was $15.4 million, or $0.84 per 
diluted share, compared to $17.6 million, or $1.04 per 
diluted share, during the fiscal year 2019.

Restaurant-level operating profit* was $61.2 million 
compared to $65.6 million during the fiscal year 2019. 
Restaurant-level operating margin increased by 
approximately 370 basis points to 19.1% compared 
to 15.4% in the fiscal year 2019.

The onset of the COVID-19 pandemic at the end of 
the first quarter of 2020 caused significant disruption 
to the Company's business operations because of 
mandatory closures, imposed capacity limitations and 
other restrictions. The tenacity and resilience of our 
team members have helped us to successfully navigate 
unprecedented external challenges in 2020.

Steven J. Hislop
Chairman, President and Chief Executive Officer

*Adjusted net income and restaurant-level operating profit are non-GAAP measures. 
For reconciliations of adjusted net income and restaurant-level operating profit to the 
most directly comparable GAAP measure see the accompanying financial tables. 

    Fresh Tortillas,

Handmade All Day

Hand-Pulled, Freshly
Roasted Chicken

  Made From Scratch

 Recipes Served 

         By The Friendliest

      Employees in The World

  A value that’s 

      hard to beat

Margaritas Made With
Hand-Squeezed

Lime Juice

Authentic, signature
           sauces and fresh

   salsa fresca
          made daily

We began 2020 by capitalizing on the success of our 2019 initiatives, including a focus on 
targeted marketing, investments in technology to improve customer experience and 
off-premise sales. Unfortunately, in March, we were faced with the spread of the COVID-19 
virus that turned 2020 into a year unlike any other, not only for our business and team 
members, but also for our guests and communities that we serve. The tenacity and 
resilience of our team members have helped us successfully navigate this unprecedented 
challenge, and it is a privilege to be able to work alongside each and every one.
At the onset of the pandemic, we quickly transitioned the majority of our restaurant 
operations to an efficient off-premise model. This was driven by offering our guests a 
focused menu featuring a number of long-term favorites, delivered safely through 
enhanced take-out, curbside pick-up procedures, and delivery services through national 
delivery partner DoorDash, as well as other local delivery services in some markets. 
Starting in May, we began the first steps of our business recovery with re-opened dining 
rooms in accordance with state and local mandates. By the end of year, our team’s hard 
work and flexibility paid off as we successfully re-opened all of our dining rooms, at 
various capacity restrictions and have sequentially improved our quarterly comparable 
sales since the second quarter of 2020. Through better cost of sales and labor cost 
management, we enhanced our quarterly restaurant-level operating margin throughout 
2020. We are confident that even as we ramp up dining room operations and return to 
a more normalized level of operations, our efforts in 2020 will have a lasting positive 
impact on our profitability.
As we enter 2021, there are three key pillars that will continue to resonate with our 
guests: safety, convenience, and value. We believe these pillars will remain crucial to 
not only guide us through the current environment, but also help our company 
emerge stronger when this pandemic subsides.
Safety continues to be at the forefront of all of our activity, and our investment in 
technology will help us to not only improve the in-restaurant peace of mind for our 
employees and guests, but also create efficiencies that can help our business long-term. 
Along with a pay-at-the-table device, we continue to look at other payment methods, 
including QR code payment and pay-by-text solutions that we are testing in several of 
our stores. While early feedback has been positive, we will continue to look for ways 
to minimize contact points with our servers, while still providing the best-in-class 
hospitality that Chuy's is known for.
Convenience is also an important factor during this uncertain time, and our off-premise 
business has given our guests additional opportunities to enjoy our food. Our 
off-premise business remained strong throughout the pandemic, maintaining a mix of 
approximately 33% of revenues during the fourth quarter of 2020 and at a rate of more 
than double our pre-COVID-19 levels. While this mix will likely recede as our dining room 
capacity is returned to historical levels, we believe we can continue to hold off-premise 
mix in the mid-20 percent range due to the enhanced level of convenience and how 
well our food travels.
Lastly, we have enhanced our value by not only streamlining our menu, but also offering 
convenient family meal and beverage kits. While we are currently maintaining our 
streamlined menu, we expect to add back several popular items and continuing our 
digital marketing efforts to further drive awareness on our current unique offerings.
While uncertainty remains, our guests continue to appreciate the unique appeal of our 
high quality, made-from-scratch food and drinks. Along with our strong balance sheet, 
we are cautiously optimistic about the strength of our business and will remain nimble to 
the ever-changing market conditions. We will also remain prudent with our capital 
expenditures and ensure that everything we do going forward will be done with the 

health and safety of our team members and guests at the front of our minds.
Sincerely,
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Non-GAAP Measures

We prepare our financial statements in accordance with GAAP. Within our press release, we make reference to non-GAAP 
restaurant-level operating profit, restaurant-level operating margin and adjusted net income. Restaurant-level operating 
profit represents income (loss) from operations plus the sum of general and administrative expenses, restaurant pre-opening 
costs, legal settlement costs, gain on insurance settlements, impairment, closed restaurant and other costs and depreciation. 
Restaurant-level operating profit is presented because: (i) we believe it is a useful measure for investors to assess the 
operating performance of our restaurants without the effect of non-cash depreciation expenses; and (ii) we use restaurant-
level operating profit internally as a benchmark to evaluate our restaurant operating performance and to compare our 
performance to that of our competitors. Additionally, we present restaurant-level operating profit because it excludes the 
impact of general and administrative expenses, which are not incurred at the restaurant level, restaurant pre-opening costs 
as well as impairment, closed restaurant and other costs, gain on insurance settlements and legal settlement costs. Although 
we incur pre-opening costs on an ongoing basis as we continue to open new restaurants, the pre-opening costs, legal 
settlement costs, gain on insurance settlements and impairment, closed restaurant and other costs are not components of a 
restaurant's ongoing operating expenses. The use of restaurant-level operating profit thereby enables us and our investors to 
compare operating performance between periods and to compare our operating performance to the performance of our 
competitors. The measure is also widely used within the restaurant industry to evaluate restaurant-level productivity, 
efficiency and performance. The use of restaurant-level operating profit as a performance measure permits a comparative 
assessment of our operating performance relative to our performance based on our GAAP results, while isolating the effects 
of some items that vary from period to period without any correlation to core operating performance or that vary widely 
among similar companies. We present restaurant-level operating margin for the same reasons we present restaurant level 
operating profit.

Adjusted net income represents net income (loss) before legal settlement costs, impairment, closed restaurant and other 
costs, gain on insurance settlements, the income tax effect of these adjustments and the deferred tax CARES Act adjustment. 
We believe the use of adjusted net income provides additional information to enable us and our investors to facilitate year-
over-year performance comparison and a comparison to the performance of our peers.

Restaurant-level operating profit, restaurant-level operating margin and adjusted net income exclude various expenses as 
discussed above that may materially impact our consolidated results of operations. As a result, these measures are not 
indicative of the Company’s consolidated results of operations. We present these measures exclusively as supplements to, 
and not substitutes for, net income or income from operations computed in accordance with GAAP. As supplemental 
disclosures, restaurant-level operating profit, restaurant-level operating margin and adjusted net income should not be 
considered as alternatives to net income or income from operations as an indicator of our performance or as alternatives to 
any other measure determined in accordance with GAAP.



Reconciliation of GAAP net income (loss) and net income (loss) per share to adjusted results 
(Unaudited, in thousands except share and per share data)

Quarter Ended Year Ended
December 27, 

2020
December 29, 

2019
December 27, 

2020
December 29, 

2019
Net income (loss) as reported $ 1,782 $ (1,430) $ (3,294) $ 6,215

Impairment, closed restaurant and other costs 2,795 6,291 26,794 14,179
Legal settlement — (160) — 615
Gain on insurance settlements — — (1,000) —
Income tax effect on adjustments (1) (653) (1,433) (6,028) (3,457)
Deferred tax CARES Act adjustment (2) (63) — (1,079) —

Adjusted net income $ 3,861 $ 3,268 $ 15,393 $ 17,552

Adjusted net income per common share: basic $ 0.20 $ 0.20 $ 0.84 $ 1.05

Adjusted net income per common share: diluted $ 0.19 $ 0.20 $ 0.84 $ 1.04

Weighted-average shares outstanding: basic 19,702,313 16,623,775 18,396,335 16,728,955

Weighted-average shares outstanding: diluted 19,927,473 16,623,775 18,396,335 16,824,395

(1) Reflects the tax expense associated with the adjustments for impairment, closed restaurant and other costs as well as gain on
insurance and legal settlements during the thirteen weeks and fifty-two weeks ended December 27, 2020 and December 29, 2019.
The Company has changed its method of calculating the interim income tax effect on adjustments to improve consistency and
predictability of calculations at the interim period and to better align it with the year-end tax effect of these adjustments. The
Company now uses its statutory rate to calculate the tax effect on adjustments as compared to calculations based on the change in
the tax provision calculation after adjusting for these reconciling items. The prior period amounts have been restated for
comparability.

(2) Reflects the tax benefit recorded during the thirteen and fifty-two weeks ended December 27, 2020 associated with the CARES Act
administrative correction of the depreciation recovery period for qualified improvement property.

Reconciliation of GAAP income (loss) from operations to restaurant-level operating profit 
(Unaudited, in thousands)

Quarter Ended Year Ended
December 27, 

2020
December 29, 

2019
December 27, 

2020
December 29, 

2019
Income (loss) from operations as reported $ 1,931 $ (3,079) $ (8,544) $ 3,436

General and administrative 6,000 5,671 22,195 23,681
Restaurant pre-opening expenses 286 592 1,769 2,949
Legal settlement — (160) — 615
Impairment, closed restaurant and other costs 2,795 6,291 26,794 14,179
Gain on insurance settlements — — (1,000) —
Depreciation 5,003 5,254 20,031 20,739

Restaurant-level operating profit $ 16,015 $ 14,569 $ 61,245 $ 65,599

Restaurant-level operating margin (1) 20.3 % 14.3 % 19.1 % 15.4 %

(1) Restaurant-level operating margin is calculated by dividing restaurant-level operating profit by revenue.

For further information on these adjustments see the Company’s Form 8-K filed with the Securities Exchange Commission on March 
11, 2021.
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Starting in May, we began the first steps of our business recovery with re-opened dining 
rooms in accordance with state and local mandates. By the end of year, our team’s hard 
work and flexibility paid off as we successfully re-opened all of our dining rooms, at 
various capacity restrictions and have sequentially improved our quarterly comparable 
sales since the second quarter of 2020. Through better cost of sales and labor cost 
management, we enhanced our quarterly restaurant-level operating margin throughout 
2020. We are confident that even as we ramp up dining room operations and return to 
a more normalized level of operations, our efforts in 2020 will have a lasting positive 
impact on our profitability.
As we enter 2021, there are three key pillars that will continue to resonate with our 
guests: safety, convenience, and value. We believe these pillars will remain crucial to 
not only guide us through the current environment, but also help our company 
emerge stronger when this pandemic subsides.
Safety continues to be at the forefront of all of our activity, and our investment in 
technology will help us to not only improve the in-restaurant peace of mind for our 
employees and guests, but also create efficiencies that can help our business long-term. 
Along with a pay-at-the-table device, we continue to look at other payment methods, 
including QR code payment and pay-by-text solutions that we are testing in several of 
our stores. While early feedback has been positive, we will continue to look for ways 
to minimize contact points with our servers, while still providing the best-in-class 
hospitality that Chuy's is known for.
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business has given our guests additional opportunities to enjoy our food. Our 
off-premise business remained strong throughout the pandemic, maintaining a mix of 
approximately 33% of revenues during the fourth quarter of 2020 and at a rate of more 
than double our pre-COVID-19 levels. While this mix will likely recede as our dining room 
capacity is returned to historical levels, we believe we can continue to hold off-premise 
mix in the mid-20 percent range due to the enhanced level of convenience and how 
well our food travels.
Lastly, we have enhanced our value by not only streamlining our menu, but also offering 
convenient family meal and beverage kits. While we are currently maintaining our 
streamlined menu, we expect to add back several popular items and continuing our 
digital marketing efforts to further drive awareness on our current unique offerings.
While uncertainty remains, our guests continue to appreciate the unique appeal of our 
high quality, made-from-scratch food and drinks. Along with our strong balance sheet, 
we are cautiously optimistic about the strength of our business and will remain nimble to 
the ever-changing market conditions. We will also remain prudent with our capital 
expenditures and ensure that everything we do going forward will be done with the 
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