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MOON and BACK delivers a new culinary experience where Japan' s

tradition and modern diversity come together — all through “a bowl
that everyone can enjoy with peace of mind.”

Owner-chef Tatsuya Fukuda spent seven years in Sydney, Australia,
serving as head chefat a fine-dining modern Japanese restaurant
located in front of the Sydney Opera House, and has also produced
multiple restaurant projects in South Korea. Drawing on this
extensive international experience, he is dedicated to ereating dishes
that are both safe and delicious for everyone — including those with
dietary restrictions due to nationality, religion, or allergies.

Our signature dish is the Super Big Chicken Ramen, featuring a whole
bone-in chicken leg for a bold and satisfying experience packed with
rich umami from the very first bite. Our vegan ramen is centered
around a flavorful curry-style broth infused with the depth of kombu
and vegetables. In addition, we offer a wide variety of sushi, vegan,
and gluten-free entrée options. With our Kaiseki, you can enjoy a
refined multi-course dining experience centered around ramen.

Our sister restaurant, Nishiki Market Alley, has also opened its doors.
Here, in addition to ramen, guests can enjoy a wide range of Japanese
dishes, including vegan fried chicken, hot pot, and sushi. The space is
also equipped with ﬂm'u:}k{’ rooms and entertainment areas, t_)ll'[(’l'ing
an immersive environment where you can experience Japanese
culture alongside your meal.

AtMOON and BACK, our goal is to create a space where everyone
regardless of dietary restrictions — can gather around the same table
and share the joy of food naturally. Through cuisine, we aim to build a

dining culture that leaves no one behind and share a new vision of

Japanese food with people all over the world.

EBERCEBE or A-FDAELRD IT.
BT — I B LR T,
*Payment can only be made by cash or card.
Please pay the bill together, as a Table.
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One order per person.

*All ramen is available for take-out.
A container fee of 150 yen will be charged.



alacane /e

Entree

7—AveBMERTIHLLT.
We recommend an item from our A La Carte
menu as a side dish for orders of ramen

% BE S b ¥580
Grilled Edamame ¥638(tax inc.)
E 2 EDARE 0L 5., (bpiece) Y980
Salmon-roe, Prawn and Pork Boiled Dumplings ¥1078(tax inc.)
BUY 4=V 8 I n5 v 7Y —lT (6piece) Y980
Steamed Vegan & Glutenfree Dumplings Y1078(tax inc.)
ALY 4=V &I vF v 7 ) =5 (piece) Y980
Steamed Vegan & Glutenfree Shu-mai ¥1078(tax inc.)
@bb—Vﬂy?®ﬁbﬁ3%#v Y980
MOON and BACK Teriyaki Chicken ¥1078(tax inc.)
@ K & ZALHitiS L D UEhE X ¥1180
Grilled Big Hokkaido Scallops ¥1298(tax inc.)
@ LR OLES 3271 R 3 ) ¥1580
Wagyu & Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce ¥968(tax inc.)
FHIDY R H A& LU ) Y880
Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce ¥968(tax inc.)

Zw I bD—AoF ( HEBEN ) ¥580
Cold Piece of Cucumber with Homemade Miso ¥638(tax inc.)
@ [l RERITBEA ¥1880
Wagyu Japnese Style YAKINIKU BBQ ¥2068(tax inc.)
fk a2 e A YK Y380

Koshikikari Steamed Rice from Ishikawa

Deep Fried

¥418(tax inc.,

Sushi [Deep Fried Skewer] @ e

; . . On Request
©) A=Y v 2 TRk GP) ¥1180
Garlic Chicken Wings ¥1298(tax inc.) MEZe7 XA VDI Y 2 —Ifu] (2P) ‘o 188,¥108q
Py : ri i F1188(tax inc.
@ SORRE » 72—y v a ) v T (UP) Y80 Prawn and Avocado Crispy Sushi
Kyoto-style Popcorn Shrimp yi208tax ine.) 2 ree 7 XA KDY Y 2 —Fu (2P) F1188¢ ¥1(_)80)
s ; Tuna and Avocado Crispy Sushi F1188(tax ine.
@ BoRB Y1080 P
Fried Chicken Y1188(tax inc.) YoeveTEDFQs Y AC—Jiul 2P) ¥108(’,§
. - - S‘l i dfi?. d C i 7 l. ¥ _taxi[lc.
SRBIRY 4 — Y KROHED bt Y1080 almon and Avocado Crispy sushi
I'\quto—st.yle Assorted ¥1188(tax inc.) BEI 7 K A FD 2 Y 2 € —Fu] (2P) ~¥1080
Vegan Tempura Miso Avocado Crispy sushi E1188\tax inc.)
2I3EL5ZLDRRL Y780 @ FAx7#h KDL Y 2 —Ji (2P) ¥1080
Corn Tempura ¥858(tax inc.) Eggplant & Avocado Crispy sushi ¥1188(tax inc.)
A3 it NIk ¥780

Kyoto Style Nasu Dengaku

YL ¥858(tax inc.)
(Sweet Miso Glazed Eggplant)

TERIYAKI JZ§5F Y680
TERIYAKI Fried Tofu ¥748(tax inc.)
HAB? 7 4 F&7 b _ Y080
Japanese Style Fried Potato ~ ¥748{taxinc)
B U R Y780

¥858(tax ine.).

Agedashi Tofu

MO FWICEL LT

WIETE, #UFWH 7 7 4 v—4& TSR] = TPRER] RS TlAL TS,
T4 —AYOHEERLLTHAL EDF O e 2. 2o, TRTokchins—
OfERT, KBeHEREEHL Ty 37d, Y7 v 7 1 —DHIZEROLLTHELAL
[ E S

Regarding our fried dishes

At our restaurant, we use completely separate fryers for
vegetables and meat, ensuring that our fried dishes are safe for
vegan guests. Furthermore, all our batters are made without
wheat flour, using rice flour and potato starch instead, making
them fully gluten-free and suitable for guests with dietary
restrictions,
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'5!. - Sushi Sashimi Platter
7 _

. . Gluten
Sashimi () Feg iy e
BRSO FbE T av X (8P) ¥1780
Assorted Sashimi Bronze ¥1958(tax inc.),
Salmon, Scallops, Snapper, Tuna
BRI O HbE v vy—(10P) ¥2180.
Assorted Sashimi Silver ¥2398(tax inc.)
Salmon, Scallops, Snapper, Tuna, Seared Salmon
BHEEO Fb¥ a—v F (12P) ¥2780.
Assorted Sashimi Gold ¥3058(tax inc.)

Salmon, Scallops, Snapper, Tuna, Seared Salmon, Fatty Tuna

Sushi Roll

Y6400 (tax inc. 7040 . s 3 e Fa ;

[Chef Selection Sushi 8p an((l 12p Sashimi (Fatty Tl?na Included) ‘Si;i:]‘i): zyﬂ;? a(li iﬂ;lrﬁg 1 i 188(%3‘};(1)?(‘0)
SUShl@bwmw” v F 7 KA Fhujn—n ¥1080
F b ¥ —=e v (3P) Y1080 Tuna Avocado Sushi Roll ¥1188(tax inc.)
Seared Salmon Sushi ¥1188(tax inc.)

BOBExF F vifula—v Y1080,
=7 adku] (3P) Y1180 Teriyaki Chicken Sushi Roll ¥1188(tax inc.)
Tuna Sushi ¥1298(tax inc.) v S h .

AL A A (3P) yiogo ¥ cgesushi

Hokkaido Scallops Sushi ¥1188(tax inc.) 7 & A FHa] (3P) ¥108().
Avocado Teriyaki Sushi ¥1188(tax inc.)

F o D AFn] 2P) Y980
Seared Wagyu Sushi ¥1078(tax inc.) F 2 W8 Y BE S ] (3P) Y1080,
B Teriyaki Eggplant Sushi Y1188/ tax inc.)

b e ddFn] 2P) ¥1380
Fatty Tuna Sushi ¥1518(tax inc.) 08 O B & i) ] (3P) ¥1080.
Teriyaki Tofu Sushi ¥1188(tax inc.)

LD AFn] (3P) ¥1180
Red Prawn Sushi ¥1298(tax inc.) BOPEXZ = v v 2 v—200H] (3P) Y1080
. Guten Teriyaki Mashroom Sushi ¥1188(tax ine.)
SUShl LAssored] @”"R.‘»".’Lﬁ&"“ BEHrE (4pP) ¥1380
N i VN — . :
Y= 7B EHEHH Y vov—(4P) ¥1280 % Vegan Omakase Sushi Silver  ¥1518(taxinc.)

Omakase Sushi Silver ¥1408(tax inc.)
o ) ) V= 7 BEhE Y= (7P) ¥2380.
V= 7B &0 T—n F (7P) ¥2540 % Vegan Omakase Sushi Gold ¥2618(tax inc.)
Omakase Sushi Gold ¥2794(tax inc.} -

(6p + 1p Fatty Tuna Included)

Shabu Shabr:Yot Pot

‘e?v

Paper Hot Pot

Paper hot pots are single-serving and made from heat-resistant paper. It can be
placed over direct heat without burning, allowing ingredients to gently cook
while enhancing the flavor of the broth. Once commonly used in kaiseki
cuisine, it is now rarely offered, mostly found only at a ryokan, making it a
unique dining experience.

) HMOBHMOUFE AL » KU » Rl
Kyoto-style seasonal vegetables and
Wagyu Shabu Shabu Hot Pot with Rice

¥3880

¥4268(tax inc.)

&) 5RO 2 HifEH
Kyoto-style seasonal vegetables and
Seafood hotpot with Rice
¥4268/¥38803
. Ltax .
Extra Topping e
+ R Extra Wagyu Y780
° ¥858 tax inc.)
+ PP Extra Vegetable ¥858(ta¥x7i§3)
+HiB M Noodles ¥200
¥2200 tax inc.)
+ ¥ — A Extra Sauce ¥200
¥220K tax inc.)
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Nishiki Market
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Large bone-in chicken
thigh. ¢hicken broth soup
Ramen with Egg

¥2680

PESLETNE 7 — A VIR ER S
Grilled Teriyaki chicken, ,
Chicken white Soup Ramen with Egg

Gluten Free
Soy Sauce

No | :
@ Pork \ ) Available

# On Request

Y1880 (inc.tax 2068)

Extra Topping

FFZERE L Extra Wagyu Y780 ¥858(taxinc.)
FF ¥ B L Extra Chicken ¥780 ¥858(taxinec.)
+#2E ExtraNoodles ¥250 ¥275(taxinc.)
FARAERL ExtraGreenOnion Y100 ¥110(tax inec.)
tBE  Extra Ajitama Egg Y200 ¥220(taxinc.)

BEDOTvAEF—MBIZMLE LT
LGOI, hEe Sy 7 )R OMTHTTHY 2TOT, Pva¥—25550
HezLLTHE L EAh wietiid 3T, Gluten-free Noodles

A . , . #;v;/)‘]—i;ﬁ_i_i‘!;i 95
Regarding our allergy response Gluten free noodles available o220

At our restaurant, wheat noodles and gluten-free onrequest.
noodles are cooked in separate pots, so guests with
allergies can enjoy their meal with peace of mind.

¥275tax ine.)

*All ramen is available for take-out.
A container fee of 150 yen will be charged.



WAGYU

3 Sukiyaki style

RAMEN

* O [EpE A4 JRTR

TEPET— AV im BN S

Grilled Japanese Wagyu Beef
Ramen, Sukiyaki Style Ramen with
Soft boiled Egg

Gluten Free
@ Mo Pork @ Susses Y1880 (inc.tax 2068)

On Request

Gluten Free

Soy Sauce
21— 1 L0 4 o Available
= - On Request
Spicy Tandan R J » Curry R
Sesame Paste, Bok Choy, Tofu skin, Green Onion A»¥ A4 &/ —{l 4 i Sesame Paste, Bok Choy, Tofu skin, Green Onion  H AR A v —hikl
Y1880 (inc.tax 2068) ¥1880 (inec.tax 2068)
Recommended Topping Gluten-free Noodles
it S1BH Soft Boiled Egg X7 ) BEETS §5.
o nh ¥ Juten-ree noodles avallable
JEBO R Fried Tofu u_go'iﬁffn onrequest. Y250 ¥275(taxine.)

Latest At our Kyoto branch, this tantan ramen was served to the world-famous superstar Madonna, who visited
Ce |,‘ bri ity the restaurant on January 4, 2025 and enjoyed the tantan noodles with her daughter Lourdes. Please visit
our Kyoto branch.

She ordered the spicy dandan ramen with tofu topping.

Visit in !\\om
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Kaiseki is a traditional Japanese multi-course meal, rooted in tea ceremonies. It highlights seasonal
ingredients, delicate flavors, and elegant presentation, served in small, artful portions.

Kaiseki
Course Menu
¥8000pp
Y8800 tax inc.)

7 7 4 FH]
Fried Sushi

W) & 3
3 kind Assorted Sashimi

HBEKALHO HbY
Kyoto - stlye Assorted Tempura

vae7EVIYa VElTEET
Chef Selection Sushi

L U S8
(A = o~ b BWELFEE )
Shabu-shabu Hot pot

Y A=Y p—y b
Mango Sorbet

s Kaiseki
V egan Course Menu
¥8000pp

Y8800 tax ine.)
7 7 4 Finl
Fried Sushi

V4— AT
Steamed Vegan Dumplings

HRFRR SO HbYE
Kyoto - stlye Assorted Tempura

Va7V a VilfE Veg &)
ChefSelection Vege Sushi

5 LI A
Tofu Hot pot

eV I—Yy—Ry b
Mango Sorbet

Gold.
&gﬁ?\#@%{

Kaiseki
Course Menu

¥10000pp
¥11000( tax ine.)
it iis
Grilled Edamame

7 3 4 F#]
Fried Sushi
W5 3 Ff

3 kind Assorted Sashimi

MOpExF %
Teriyaki Chicken

HEXALHO GhYE
Kyoto - stlye Assorted Tempura

FTVIT LV =7 VEY a VEITEET]
Premium Chef Selection Sushi

U &L » St
A =2~ HBBUELSIEE )
Shabu-shabu Hot pot

2V d—y p—Ry b
Mango Sorbet

Kaiseki
Course Menu
All Glutenfree
¥8000pp

Y8800 tax inec.

7 3 4 F#in]
Fried Sushi

L 3 il
3 kind Assorted Sashimi

HERAOEO b
Kyoto - style Assorted Tempura

V72V a vEIfELT]
Chef Selection Sushi

L 5L % SHE
(WA = =B BHILIEE )

Shabu-shabu Hot pot

2YI—V =<y b
Mango Sorbet

s Kaiseki
Vegan Course Menu

¥10000pp
YU000tax inc.)
g av
Grilled Edamame
7 3 4 Fdf]
Fried Sushi

V4—AVET
Steamed Vegan Dumplings

Mo PEx g
Teriyaki Tofu

HBEBER RO 0 b4
Kyoto - stlye Assorted Tempura

FTVIT &¥= 72V IV 2 VEITE Veg 4]
Premium ChefSelection Vege Sushi

5 5L EER
Tofu Hot pot

YTV —Ay b
Mango Sorbet

Kaiseki
Course Menu
All Glutenfree

¥10000pp
Y1000 tax ine. )
PEx
Grilled Edamame
7 7 4 Fidnl
Fried Sushi

DU ]

3 kind Assorted Sashimi

BopEEs xv
Teriyaki Chicken

HEELLED bE
Kyoto - stlye Assorted Tempura

TVETF a7 EVEYa vHITEET]
Premium ChefSelection Sushi

L# RU w SHEH
(A= =oAL,
Shabu-shabu Hot pot

2V IA—L p—w b
Mango Sorbet
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% Draft Asahi Beer Tower A8l Y4200

' Japan No.1 Asahi Beer

The classic draft Asahi beer served in a 3L tower! Perfect for group fun.

% Cola Based Cocktails ¥3500

x : (ine.tax 38500
Rum & Coke Tower Coke Zero available on request)
The timeles: i 3 0la, ed in an epic rer.
T'he timeless combo of rum and cola. served in an epie tower

Kahlua & Coke Tower _
Coffee liqueur meets cola for a rich, indulgent flavor.

Tequila & Coke Tower
A bold, spicy kick to keep the party going!

o
o% TEy =
% Melon Soda Based Cocktails f)?j w3500
Melon Fizz Tower
Melon soda with vodka for a refreshing twist.

Melon Kahlua Tower
Sweet and ereamy, a new take on cocktails.

Melon Mq{ito Tower
Minty freshness with melon for a unique mojito vibe.

fower) perfect . X Ginger Ale - Based Cocktails ¥3500
: - : Ginger Ale Mojito Tower
for Sharlng and Rum, Lemon and Ginger Ale for a crisp. refreshing mojito.
3 ' Blue Sky Tower
haVIn fun Bl}::‘ ('u};.‘:u:;)l:: f;:'it.la Ginger Ale for a stunning, Instagram-worthy drink.

toget er ! Peach Fizz Tower

Peach liqueur and Ginger Ale for a fruity, bubbly cocktail.

MEGATOWER
xcola  S0ft Dflﬂk 220
* ColaZero - (a3l GGl

% Melon Soda T
* Ginger Ale 3

,: I,‘\ vy L
e P e, o 4 § |




Drinks

“J Japanese Wiskey

OV v N=— Y 4 A% — 3l fhAHLE~R
Japanese Whiskey Tasting (3 brands)
» Yamazaki 12y (i 12 £« Ao 3 - Chita 1%

A rare whisky,

hard to find
anywhere.

26ml sach

i ‘Recomme'nd

Magical color
changing
Gin and Tonic
Empress 1908 ( Gin )
BDEHDS
FRELDO Py Y

1180

{inc Tax 1288)

3880 .
(inc Tax 4268) Japanese Gin

Hi - Ball (whiskey) Kinobi (Kyoto craft gin) Fon¥ (mLL?gcg

Kaku Hi - Ball 7/« 58— [im_T?gg Roku (Japanse craft gin) 7 § 11392 _

Kyoto Wiskey Hi-Ball s x—L [imgig Beer ‘

Chita Hi-Ball s/ rx—n 1080  Asahi (Draft Beer Tap) ASC"“ THLEL -
{incTax 1188) .

Ao Hi-Ball #/1+x—-v 1080 Small m?Tg?‘ta Medlum.mggga) Big [im..lTa5x§?98}
(ncTax 1188)

Yamazaki Hi- Ball 11 F—L 1800  Kiringluten free Beer ozcLe—n - 680
(ieTac 190 Gluten free [inc.Tax 748)

Yamazaki 12years il f:—b 12 1 3300  AsahiDRY ZERO 79k k71 ¢u 080
{ inc.Tax 3830) No Alcohol (ino Tax 748)

Japanese Sake Fruit wine

Kubota Senjyu  fm +#% rimla@%g) Mandarin Orange Wine &5 L & r.m;?g

Toyo Bijin s s sk 1680 Plum Wine &5z Ui 780
[ inc.Tax ) (ing.Tax 748)

Refill Sake  winsfib 980 Yuzu Wine sscUwe 780
Linc. Tax ) [incTax 748)

We want you to experience the traditional Japanese flavor of our sake.
We serve it in a Masu Cup. You can take the Masu home with you.

LEOHAEE AR ERCTE S WL |

FRTEHLLTEDET., AEEFEEBIWERTET.
Kyoto Local: Sake

@ 08 H A 3 Bl BRA AN
Kyoto Local Sake Tasting (3 brands)
- HE) P (Eikun Junmai)

+ TR BOKISEE (Jurakudai Junmai ginjyo)
- BitR B1% 3500 (Gokai Jyosen)

50rml each

1880

{inc.Tax 2088)

Japanese Syo - chu

Nikaido twheaty — %t [m_ggg)
Kurokirishima (sweet potato) 72 £ (méﬁg
Daiyame (sweetpotato) 751508 (e Too8)

Y

]
£

e

3

Peach Sour & Strawberry Sour
Sour

Lemon Sour L4 7— . T6§49)

§ Peach Sour v—s+v— 680

{inc.Tax 748)

°N Strawberry Sour zku~y—yv— {mggg
White Wine

Chardonnay (Half bottie) 1980

Yyl FRHTA Y [incTax 2178)

Red Wine
Sauvignon (Haf bottle) ' 1980)
Ling Tax 2178

V=AY T A



Original Cocktail

Tropical Alley Sake Mojeto

Sake Mojeto  mer—r
Japanese-style mojito made with sake

Tropical Alley rveamury—

A pineapple juice and rum-based drink
that evokes the image of a back alley.

Samurai Blue w5471

A cocktail inspired by the spirit of the samural,
made with Japanese gin

APHRODITE cocktail

1380

[incTax 1518)

1380

[incTax 1518)

1380

(incTax 1518)

APHRODITE is a special liqueur with shimmering pearl powder dancing
inside. It is not available at regular liquor stores, making it a once in a

lifetime experience.
« Sakura Salty Dog (cherybiossoms) #2171 — k0 &

* Moon Summer Night (Lewe L2971 b

* Moon Black Light o & Greeina) 12755251 1

1180

{inc. Tax 1298)

1180

(inc. Tax 1298)

1180

{inc. Tax 1298)

Non-alcoholic

Premium Kyoto Japanese tea

Kyoto Uji Gyokuro 1380
TAMAUSAGI (220ml bottle) (inc.Tax 1518)

Tamausagi uses "Uji Gyokura", which was born from the Uji tea
manufacturing method that has been handed down in the long
history This of Kyoto.

The supreme tea which is created from carefully selected tea
leaves and advanced tea manufacturing technology, will satisty you
with the finest covering aroma and flavorful umami.

Tea

Straight Tea, Lemon Tea 680
Peach Tea, Green Tea (inc.Tax 748)
(Hot / Cold)

ArLb—bFrq— LEVFTA—, E=F 70— BE

Soft Drink

Coke, Coke Zero, Ginger Ale, Grapefruit Juice

Apple Juice, Pineapple Juice, Spakling Water

Py WIa—A, INAFTvTIWIa—RA FL—T71—V,

d—>, dJ—>+¥0, IrIvr—IT—jb,

RIS—G Yy 4 —H— 680
[inc.Tax 748)

Original Drinks

Peach Soda 680
E—Fv—4 {inc.Tax 748)
Strawberry Soda 680
ArONYy—y—4 (inc.Tax 748)
Melon Soda with Ice cream 780
AOvy—4 {inc.Tax 858)
Lemon Lime Bitter 680
LEYSALESR— {inc.Tax 748)
Cold Matcha Latte 680
HHZT {inc.Tax 748)
Cold Matcha Strawberry Latte 680
BEANONY—ZF {inc.Tax 748)
Cold Strawberry Latte 680
AkaNy—5F {inc.Tax 748)

Soy milk available +100

Tap water Free, Hot Water ¥300



ich Gluten Free
Easq ue eheesecake @ aluten (mmgg%g
BEARS F—Zr—% Free

atcha Rich Gluten Free

asque %heesecal?e aluten (mmgg%g
HRBEEA A F - —% Free

Rich Basque Cheesecake

Chocolate Banana Brownie 1180
with Vegan Chocolate Icecream (IncTax 1298)

FF Ty =— .
FaaxtFTIYy GFI:::?!“

Matcha Brownie 1180

ith Vegan Matcha Icecream (o Tax 1298)
W7 o=~ P
Maﬁle Sweeé Potato 900 .y ‘ ‘ ) l I ‘,
with Vegan Caramel Icecream (inclax 990) b withVegan Chocolateice

AATNVAL—=PHET B

@ @)
woucher HOME MADE ¢
Vegan Ice Cream,

. T4 =P IR D=5
w 1 Scoop 2 Scoops 3 Scoops
@ fhes) L0 iy kel

V=7 RbYDOHARMT 4 =AY T ARSI ) —&
Ml aatry s ) — bk X—=2Z U, HSHARDEMKZ ] -
EVCIev=7 ZKbYDARMET A A2 Y "-#J—\'G'a‘o ik Chocolate
DIRAEZ ) — 23U L TEH O ZHA T 4 —AVDH I
ggéﬂ\ ZI3TRVCEE~A VY —TRBEMICEEL HW0T7E

Our homemade vegan ice cream is carefully crafted by
our chef using a base of soy milk and coconut cream,
bringing out the natural flavors of the ingredients. It
contains no animal products such as eggs or dairy cream.
Perfect not only for vegans but also for anyone looking
for a healthy and delicious treat.

Caramel Coconuts

Strawberry
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s "Inmf. plant-hased Wegan Certified) the Kansai rgqion of Japan. We strive to create
";'_li‘-"fﬁlesh-nmd[es can enjoy : vegans, non-vegans, and those with or .
@ E8sy to prepare: microwave for 2 min 30 sec

©Perfect for hotel rooms, late-night cravings, and husy travelers
®1Enjoy real Japanese flavor with complete peace of mind

No Egg

No Dairy

No Animal Extract
Certified Vegan

] hnhrn

Mﬂde Iﬂ JﬂP x 2|11|n30&(

y A F |1 -
Ht:gﬁles = ﬁereshowlomukerl
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This situation happens far too often for vegan travelers in Japan.
MOON and BACK is a popular ramen brand hased in

safe and delicious Japanese food that everyone

without dietary restrictions.
Expenence the World' s
We wanted to create a product that vegan travelers can

always rely.on when they don't know what to eat.

This cup ramen was born from that very idea.




“Food forEveryone
No one Left Behind”

MOON and BACK Onwer Chef ,
Graphic Designer
The Infinity LlL) CEO

After Australia, the Next Step Was

Not Japan -It Was Korea

Instead of returning home, he moved directly from Sydney to Korea,

where he helped produce a restaurant that blended food with fashion and entertainment.

“Korea absorhs culture ineredibly fast.
Fashion, music, and food merge into one seamless scene.
Working there hUL.l‘tglh:_.m.(f my perspeetive on how food should be presented, not
Jjust cooked,”

February 2026:

SAKE Restaurant The Rocks X MOON and BACK Collaboration
In February 2026, MOON and BACK collaborated with SAKE
operated by Australia’s prestigious Hunter St Hospitality Group.

Restaurant,

“I" m honored to serve MOON and BACK ramen to guests from around the \\'m'i{'[
There” s something special about letting people taste my food 1in the air of Svdney.

T'he collaboration took place in Svdney’s historic The Rocks waterfront district a
location loved by locals and orave ers alike,

The event was a great success, welcoming many guests [rom around the world.
Some visitors even traveled to Sydney after experiencing MOON and BACK in
Japan, which made the collaboration especially meaningful.,

The Goal:

A Global ‘Entertainment Restaurant’ Where Everyone Belongs

“What I ulumately want to create 1s a place where everyone can share the same table
- regardless of dietary restrictions, lifestyle, or culture.”

His visi

n goes beyond Japanese cuisine.

He aims to build a new genre of entertainment restaurant,

:||;ili|1g tood, fashion. culture, and i'r{':l?_i\'il_\' ona ;3_’|:J.5J:\,l stage.

“Food % Fashion * Culture,

With this combination, [ want to make people arcund the world genuinely happy.”

MOON and BACK’s

Mission to Connect the

World Through Food

The Beginning: A Life-Changing Chapter in Sydney
“My cooking career changed completely when I moved to
Australia at 23.7

In Sydney, Tatsuya worked at a fine-dining restaurant visited
by guests from all over the world.

By the age of 28, he became the head chef - an experience
that immersed him in diverse cultures. religions. and die tary
restrictions.

“People from completely different backgrounds could sit at
th!' same table and onjm the same dish.

r that every day shaped my beliel in ‘food that leaves no
one behind.®

] l\.l]}pn _‘. itchen w |1f e he -mrd hoth the foundations
1w and the at of presentation. At twenty-three, he moved
to Sydney and rose to become head chef at a renowned fine-dining
restiauan e lpt 1 House,
l-h lma \\mkc dm l\ow 1 procducing innovative, culture-chiven restanrant
T apan to found MOON and BACK, now
, and Kobe, He i ited to creating
that welcomes all dietary i

tee, Cnter
{’}J.I."‘ SHRITRCS

mclusive cuisine



