At MOON and BACK, we serve "a bowl everyone can enjoy
with peace of mind"—a fusion of Japanese tradition and
modern dietary diversity, crafted for the world.

Our owner-chef, Tatsuya Fukuda, spent seven years living in
Sydney, Australia, where he served as head chef at a high-end
modern Japanese restaurant located in front of the iconic
Sydney Opera House. He later brought his expertise to South
Korea, producing and launching various restaurants. Drawing
on these rich international experiences, Chef Tatsuya is
committed to creating dishes that are both safe and delicious
for everyone, including those with dietary restrictions due to
religion, allergies, or lifestyle choices.

Our ramen lineup features four carefully curated varieties
developed from his time abroad and refined in Japan to pair
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beautifully with sake. One of our signature dishes showcases
premium Kuroge Wagyu beef, seared right before your eyes
for a multi-sensory dining experience. We also offer vegan
ramen made with umami-rich kelp broth, as well as
gluten-free ramen options.

In addition to ramen, we offer sushi, vegan and gluten-free
entrées, and a unique "RAMEN OMAKASE" course—a set
menu centered around ramen for a refined and immersive
tasting experience.

At MOON and BACK, we aim to create a space where people
with or without dietary restrictions can enjoy food together at
the same table, naturally and comfortably.

Through food, we strive to realize an inclusive dining culture
where truly no one is left behind.
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*Payment can only be made by cash or card.
Please pay the bill together as a group.
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One order per person.

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



PESRETAL 7 — A VIR LA E
Grilled Teriyaki chicken,,
Chicken white Soup Ramen with Egg

Gluten Free
Soy Sauce

Pork Available
On Request

¥1880 (inc.tax 2068)
Extra Topping
+ A3 U Extra Wagyu ¥780 ¥858(tax inc.)
+FF vl Extra Chicken ¥780 ¥858(tax inc.)
+# 2% ExtraNoodles ¥250 ¥275(tax inc.)

+AEWL Extra Green Onion  ¥100 ¥110(tax inc.)
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Regarding our allergy response

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

KREBAMNEHEEHNE
M%7 — AV, BWERS
Large bone-in chicken
thigh, chicken broth soup
Ramen with Egg‘

P @
New Standard ¥2680

.tax 2948)

Gluten-free Noodles
INTV T ) —ERTEZT, Y250
Gluten-free noodles available ¥275(tax inc.)
on request. oltaxinc.

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



WAGYU

RAMEN

* 0 e A4 BB

TEPEE T — AV IENE

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

@) e St y1880 (ine.tax 2068)

On Request

Vggan Ramen
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iten Free
S0y Sauce
Available

On Request

Gluten Free
Soy Sauce
Available
On Request
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egan_Soy_Ramen

Vegan-Mise-Rafnen

Soymeat, Seaweed,Beansprut, Tofu skin, H ARG 4 Soymeat, Seaweed, Beansprut, Tofu skin, B3£I 7 — 2 v
Green Onion, Gari, Bokchoy Y1880 (inc.tax 2068) Green Onion, Gari, Bokchoy Y1880 (inc.tax 2068)
Recommended Topping Gluten-free Noodles
iﬁlﬁ‘&gﬂ SOﬂ BOIlCd Egg (y;,v;— /fy y —M’ﬁ;i”c 3%;‘:
- S T e - rach¥2 iluten-free noodles available
J?‘% g ﬁ,ﬁg }Tled lOfu ¥2§(‘)J‘<(Lz}1]3inoc(.)> on request. ¥250 ¥275(taxinc.)

Latest At our Kyoto branch, this tantan ramen was served to the world-famous superstar Madonna, who visited

Celebrity

the restaurant on January 4, 2025 and enjoyed the tantan noodles with her daughter Lourdes. Please visit

e our Kyoto branch.
Visit in I\VOtO She ordered the spicy dandan ramen with tofu topping,.




Japanese Style Tapas

Meat Tacos

() FERBAVES 2 2 (2P)
Teriyaki Wagyu Tacos
Wagyu, Avocado, Teriyaki sauce,,
Tomato salsa , Coriander

9 Hv=K A & ax(2P)
Carnitas Tacos

Pork Chashu, Avocado, Teriyaki sauce ,
Tomato salsa , Coriander

Y1080 @& % & 22 (2P) ¥1080
¥1188(tax inc.) Eggplant Tacos ¥1188(tax inc.)
Soymeat, Eggplant, Avocado, Teriyaki sauce,
i +%un (21)) Tomato salsa , Coriander
WO BES F % v 4 2R ¥1080 : : ) S
Teriyaki Chicken Tacos IS Lo e Sushi [Deep Fried Skewer] e,
Teriyaki Chicken, Avocado, Teriyaki sauce , THERAFDZ Y R E—FFu] (2P) Y1080
Avocado Crispy sushi ¥1188(tax inc.)
Avocado, Soymeatg{{riyaki sauce e
FAETEAFDI Y A —Ifi] (2P) ¥1080
Eggplant & Avocado Crispy sushi  y118s(tax inc.)

Tomato salsa , Coriander
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Grilled Edamame

HEE 2 JRDKEEF (6piece)
Prawn and Pork Boiled Dumplings

BLT 4=V E I VT V7Y —HT (6piece)
Steam Vegan & Glutenfree Dumplings
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MOON and BACK Teriyaki Chicken
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Cold Piece of Cucumber with Homemade Spicy Miso

TERIYAKI JE8MS
TERIYAKI Fried Tofu

EGAN HAR 7 7 4 KT b
'% Japanese Style Fried Potato
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Vege Tacos
Y1380 (@ KM I—F7HAhFRv 222 (2P) Y1080
¥1518(tax inc.) Soymeat Avocado Vege Tacos  ¥1188(taxinc)

Soymeat, Avocado, Teriyaki sauce,
Tomato salsa , Coriander

Eggplant, Avocado, Soymeat, Teriyaki sauce

F—AvElNELTIDOLET,
We recommend an item from our A La Carte menu as a side dish for orders of ramen

V“:{y MLT 14— Hv & I v 7Y —Pise (Apiece)
%) Steam Vegan & Glutenfree Shu-mai

¥580
¥638(tax inc.)

¥980
¥1078(tax inc.)

¥980

¥1078(tax inc.)

¥980
¥1078(tax inc.)

¥980

¥1078(tax inc.)

¥580

¥638(tax inc.)

Gluten Free

% SAoy _?alt;lce ¥780
Onvsle:ueest ¥858(tax inc.)
¥680

¥748(tax inc.)

Fried Tofu

Iy e
Edamarme
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Rich Gluten Free 900

Basque Cheesecake Gluten  (inctax 990)
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Rich Gluten Free 900
Matcha Basque Gluten  (inc.tax 990)
Cheesecake

WRBIFEANR I F— 27 —%

Chocolate Banana Brownie 1180

with Vegan Chocolate icecream (ino-Tax 1296)
Faantrrr3y=—

? Gluten

L Free

Matcha Brownie 1180

with Vegan Matcha Icecream (inc.Tax 1298)

W79 =— 7o - .
Maple Sweet Potato 900 ; E@W[@D@

with Vegan Calamel Icecrream i =
(Ineixs90) with Vegan Chocolate ice

AR TVEIA = b KT b G;:;:n
ourci ™ HOME MADE _

Vegan Ice Cream|
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1 Scoop 2 Scoops 3 Scoops
480 780 980

(ine.tax 528) (inc.tax 858) (inec.tax 1078)
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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. atcia
Perfect not only for vegans but also for anyone looking

Caramel Coconuts

for a healthy and delicious treat.

Chocolate
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Drinks..., Jipsy
EEE4 1 apanese Wiskey: | | o

O N=— Ay 4 A% —3FERAH LA Magical color
Japanese Whiskey Tasting (3 brands) changing

Gin and Tonic
* Yamazaki 12y (Lili§ 12 4%« Ao # - Chita 1% Empress 1908 ( Gin)

BOLED S
A rare whisky, rBEESvy b=y
hard to find 1 1 80

anywhere.

(inc.Tax 1298)

25ml each

3880

(ino Tax 4268) Japanese Gin
Hi - Ball ( whiskey) Kinobi (Kyoto craft gin) o3 (inc.1a11§99)
Kaku Hi - Ball fi1R— (incggg RoKu (Japanse craft gin) /< ( 1180)
. inc.Tax 1298)
Kyoto Wiskey Hi-Ball s 1 x—)L (imgge?) Beer
Chita Hi-Ball  mig/ 8- 1080 Asahi (Draft Beer Tap) 7#tr—i 680
(inc.Tax 1188) (inc.Tax 748)
Ao Hi-Ball #nfR—L 1080 Kirin gluten free Beer o2cLe—L 680
(inc.Tax 1188) (inc.Tax 748)
Yamazaki Hi-Ball il -1 1800 el
(netax1osy)  Asahi DRY ZERO 74t k3 1¥n 680
. No Alcohol (ino.Tax 748)
Yamazaki 12years (L1 R—)L 12 4 3300 o
(T30 Fruit wine
Japanese Sake [t sonneniaens ae vtener - Mandarin Orange Wine s5cL anaim 780
Kubota Senjyu RE T (inc.1a§1§4g)) Plum Wine &5 Ui . T7§49)
Toyo Bijin stseh skl (inc:ll'a§1§4(8)) Yuzu Wine &5cL w3 ’ T7§4g
Refill Sake isftb b 980

(inc.Tax 1078)

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.
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Kyoto Local:'Sake

® S5 A 1A 3 6 B B e b
Kyoto Local Sake Tasting (3 brands) Peach Sour & Strawberry Sour

Sour
Lemon Sour L&>9v— 680
(inc.Tax 748)
- Peach Sour v—F+v— 680
’ (inc.Tax 748)
1 Strawberry Sour z o~y —yo— (incgi;g

ss0 White Wine
neTax728)  Santa Helena Alpacas Semillon(Haifbotte) 1980

< Y AWK (Eikun Junmai)

« SRS KPS HE (Jurakudai Junmai ginjyo)

« SEH L5 22T (Gokai Jyosen)
50ml each

1880

(inc.Tax 2068)

Japanese Syo - chu
Nikaido (wheat) —[#

680 YR e ANLT - TIVISNH (inc.Tax 2178)
Kurokirishima (sweet Potato) L7 k5 (inc: .
=™ Red Wine
Daiyame (sweetpotato) 72010t 680 Santa Helena Alpacas Merlot (Half bottie) 1980

(inc.Tax 748) Yz eANLF - TILISH (inc.Tax 2178)



Original Cocktail

Tropical Alley

Sake Mojeto

Sake Mojeto mee—+
Japanese-style mojito made with sake

Tropical Alley rrenL7y—

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

Samurai Blue #z5171—

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

APHRODITE cocktail

1380

(inc.Tax 1518)

1380

(inc.Tax 1518)

1380

(inc.Tax 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 (cenybiossoms) /)17 1 — 1 7
* Moon Summer Night (uyenee) £—>9~—F+

* Moon Black Light ©rnge & Grapefity 1.—>75 54511

1180

(inc.Tax 1298)

1180

(inc.Tax 1298)

1180

(inc.Tax 1298)

Non-alcoholic

Premium Kyoto Japanese tea

TAMAUSAGI (220mi bottle)

1380
(inc.Tax 1518)

Tamausagi uses "Uji Gyokuro", 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
Peach Tea , Green Tea
(Hot / Cold)

680

(inc.Tax 748)

AbL=bFa— LEVTA— E=FF1— 8K

Soft Drink

Coke, Coke Zero, Grapefruit Juice
Pineapple Juice,

Ginger Ale, Spakling Water
INATFTYTIWI 1= TL—F7)b—Y

ad—>, d—>€¥A, IvIv—I—)b,
RIS—=G Yy —a—

Original Drinks

680

(inc.Tax 748)

Peach Soda
E—Fv—4

Strawberry Soda
Zbany—y—4

Melon Soda with Ice cream
AOvy—#4

Lemon Soda
LEVY—4—

Matcha Latte (Hot / Cold)
HWEZT

680

(inc.Tax 748)

680

(inc.Tax 748)

780
(inc.Tax 858)

680

(inc.Tax 748)

680

(inc.Tax 748)

Tap water Free, Hot Water ¥300
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JChef Tatsuya is the founder ai ‘
kecm chef of MOON and BACK:"With
over ears of cﬁ'nnary experience, he
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gl ate T/ ubrifigs people together, offering premium
fagyu, vegan, and gluten-free dishes so
everyone can enjoy Kyoto's food culture.
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