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MOON and BACK delivers a new culinary experience wheve Japan™ s

traddition and modeen diversity come togedher — all threough “a howl
that everyone can enjoy with peace ol mind.”

Owner chelTatsuya Fukuda spent seven years in Sydney, Anstralia,
serving as head chefata fine dining modern Japanese restaurant
loeaied in front of the Svidney Opera Houose, and has also produeed
multiple restaurant projects in South Korea, Drawing on this
extensive international experience. he is dedicated to ercating dishes
that are both sale and delicious for evervone — including those with
dietary restrietions due to nationality, religion, or allergies,

Our signature dish is the Super Big Chicken Ramen, featuring a whaole
bone inchicken leg for a bold and satisfving experienee packed with
rich wmami [rom the very fivse bite. Our vegan ramen is centered
around a Havorful curryv 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 Kaiscki, you can enjoy a
relined multi course dining experience centered around ramen,

Our sister restanrant. Nishiki Market Alley, has also opened its doors,
Here, in addition to ramen, guests can enjoy a wide range of Japancse
dishes, including vegan (vicd chicken, hot pot, and sushi. The space is
also equipped with til raoke rooms and entertainment areas, offering
an immersive environment where vou can experienee Japanese
culture alongside your meal.

AL MOON and BACK, our goal is to ereate a space where everyone —
regardless of dietary restrictions — ean gather around the same table
and share the joy of food natarally. Through cuisine, we aim to build a

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

Japanese food with people all over the world.
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*Payment can only be made by cash or card.
Please pay the bill together, as a Table.
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One ovder per person,

*All vamen is available for take out.

A container fec of 150 yen will be charged.



alacart

F—AveilimeEsTTolid.
We rec llli]lllt‘lld an item from our A La Carte
menu as a side dish for orders of ramen

Entree
g 1] ¥580
Grilled Edamame V638 tax inc.
i &= KD AE 0L b, (Gpiece) Y980
Salmon-roe. Prawn and Pork Boiled Dumplings YI078(tax inc.
LY 4 —Hv &EFvTv7 ) —fT (Gpicce) ¥980
Steamed Vegan & Glutenfree Dumplings Y1078(tax inc.)
,a:tt,mu;lz./zj Frg v 7 ) —HERE (dpicce) Y980
%) Steamed Vegan & Glutenfree Shu-mai Y078 tax inc.
L=y JDMOBEE F X v ¥980
MOON and BACK Teriyaki Chicken Y078 tax inc.)
R | # 3TEL ) YA TS U e ¥1180
Grilled Big Hokkaido Scallops Y1298 tax inc.)
@ b e FMORyEAEL _ ¥1580
Wagyu & Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce Y1738(tax inc,)
@y, FHIDUFE N L ¥880
&) Seasonal Ve getables Kyoto Style Steamed with Ponzu Sauce Y968 tax inc.
W} EZwH hD—ATF ( BN ) ¥580
@ Cold Piece of Cucumber with Homemade Miso Y638 tax inc.
FEIVERVBERA Y1880
Wagyu Japanese Style YAKINIKU BBQ Y2068(1ax inc.)
ELES AT S ¥380

Kinuhikari Steamed Rice from Japan

Deep Fried

@ H—=19 v 7 TP (5P) ¥1180
Garlic Chicken Wings Y1298 tax inc.)
@ SR y 7 a—vva) v T ¥1180
Kyoto style Popcorn Shrimp yi208 axine.

) HDRHET Y1080
Fried Chicken Y1188/tax inc.)

ALY 4 =AY KELERO (b E Y1080
Kyoto-style Assorted Y88 tax inc.)
Vegan'lempura

2IEAZLDRARL ¥780
Corn Tempura Y8538 tax inc.)
AR T IR Y780

Kvoto Style Nasu l)t‘ll{_‘dl\ll

Y8asltax ine.)
(Siveet Miso Glazed Lggplant)

Y680

YyAR tax e, )

TERIYAKI PEBSY
TERIYAKI Fried Tolu

Y780

Y838 tax ine.)

PHFI L I

7 Agedashi Tofu

Sushi [Deep Fried Skewer]

YIS ay inc,)

Giuten Free
Soy Sauce
Available

On Request

Y1080
YI88(tax inc.)

| New Standard |

Mge 7 H£2FD2 Y A —Jiu] (2P)
Prawn and Avocado Crispy Sushi

Y1080

2raeFEAFDsY) Ae—Aal2P) Y1080
YHIRR tax i)

Tuna and Avocado Crispy Sushi

Y1080

H—y 2T HAFDLY 2 E—Ju] (2P)
YHS8 tax inc.)

Salmon and Avocado Crispy sushi

I 7 A FD 7Y R E—Afa] (2P) Y1080
Miso Avocado Crispy sushi VIS8 tax inc.)
ﬂ‘JRE:F’:!:;b FD 7y = e —lu (2P) Y1080

Y1188 tax ine.)

th_,pldnt Avocado Crispy sushi

EOETFRIZMELELT

VIR, B T 2 4 % WPRIUNL = TN R G TN L T e,
Y= # ORI ARALTHEEL L e et 56, dRTaficdh e -
BIEEH Y, KB R BRI LTS, FaF st O RTL L TREL AL
A ET,

Regarding our [ried dishes

At our restaurant, we use completely separate fryers for
vegetables and meat, ensoaring that our fricd dishes are safe for
vegan guests, Furthermore, all our batters are made without
wheat Hour, using rice Howr and potato starch instead, making
them [ully gluten free and suitable for guests with dictary
restrictions,



¥6100 (tax inc. 7010)

CChef Selection Sushi Spoand 12p Sashimi JFatiy Tuna Ineluded?

Sushi @i~
% b ¥ —=x v I (3P)
Seared Salmon Sushi

= Zadki] (3P
Tuna Sushi

AL D TEn] (3P)
Hokkaido Scallops Sushi

% o fitboda] (2P

Seared Wagyu Sushi

b e AN (2P

¥1080
Yiisstax ine,

¥1180

Y1298 tax ine.)

Y1080
Yiis8(tax ine,)

Y980

Y1078l tax ine.)

¥1380

Yi518tax ine,)

Gluten Froe

Sashimi (¥) i

On Request

TR SR O b 7o v X (8P)

Asso

rited Sashimi Bronze

Salmon, Scallops, Tuna, etc..

BRSO b v avsi—(10P)

Assorted Sashimi Silver

Salmon. Scallops, Snapper, Tuna, etc..

BRLHED HbE 2 —v F 12P)

Assorted Sashimi Gold

Szllm{}n.fﬂ'-('u]](}[lﬁ~ Snapper, Tuna, Fatty Tuna. ete.

Sushi Roll

Gluten Free
Soy Sauce
Available

on Reguast

Y= 7T HEHFFile—n
Salmon Avocado Sushi Roll

D+ 7 XA F e —w
Tuna Avocado Sushi Roll

BOWEXF F vilfv]m — v
Teriyaki Chicken Sushi Roll

Vege Sushi

®
@

7 & A FAin] (3P)
Avocado Teriyaki Sushi

7+ A MO BE X Afa] (3P)
Teriyaki Eggplant Sushi

1 © 4 3 LME AR (3P)

Y1780

Y1URK N ine.)

Y2180

Y2398 tax ine.)

Y2780

Y3058 ax inc.)

¥1080

Y1188 tax inc.)

¥1080

YUISK iax )

¥1080

Y1188 tax inc.)

Y1080

Y1185 tax inc.)

¥1080

Y1188 tax ine.)

¥1080

Fatty Tuna Sushi

AilEED AN (3P
red Prawn Sushi
Sushi [Assored] ()rsiizme

Vo= 7B FhE4a] v —(4P)
Omakase Sushi Silver

¥1180

Y1298 tax inc,)

¥1380

Y1518 tax ine,;

¥2540

Y2791 ax ine.,]

Va7 2= F (7P
Omakase Sushi Gold

(Gp + 1p Fatty Tuna Included)

Shabiu Shabu-Hot

Paper Hot Pot

Paper hot pots are traditional single serving vessels made from specially
designed heat resistant paper. Although the potis placed direetly overa
tlame, the broth inside helps prevent the paper from burning, allowing the
ingredicnts to couk slowly and genuly, This delicate cooking method Drings
oul the natural Havors of the vegetables, tofu, meat. or scalood while
gradually enriching the broth with their sovory essence,

Paper hot pots were onee commaonly served as part of traditional Japanese
katseki cuisine, where seasonal ingredients, beaudfol presentation, and an
appreciation for te changing lavors of the meal are especially important
Today., however, they are rarely scen in ordinary restaurants

%
VECAY I oty PR
-' |(‘.I'l}-’:lk] I'ofu Sushi

s LURO RO 5 2 LR
Kyoto style seasonal vegetables
and Tofu hotpot with Rice

Extra Topping

+~HPRGN Extra Wagyu
R - YA ine)
UM Txtra Vegetable Y780
- ) YHSH fax inc, !
R Noodles Y2010

YA Gax e}

WOBEX < v & 2 v— b Afii] (3P)
Teriyaki Mashroom Sushi

Ve 7B EHH vv—(4P)
Vegan Omakase Sushi Silver

¥V 7EIhE Y= (7P
Vegan Omakase Sushi Gold

TR RMOE E2 T L » KL » 58
Kyoto-style scasonal vegetables and
Wagyu Shabu Shabu Hot Pot with Rice

LR F IO R 2 i
Kyoto-siyle seasonal vegeiables
and Sealood hotpot with Rice

< = A0 Extra Vegetahle

Y1188 tax inc,)

Y1080

YIRS Lax e,

¥1380

Y1518 ax ine.)

¥2380

Y2618 tax inc.)

Y3880
\'-.12(:?"1
LA e,

Y3880
VI268
Jdax inc.,

Y3280
Y3608
‘tax ine,;

YIR0 — MR Extra Sealood Y781
! e . i YRSRa ined
- IR Fxtra Tolu YL}

YEdhi ine,

Y22 Lax i)



‘iiﬁ%f;ﬁf-ﬂ_&%%%lﬂ&
M%7 —2v, KERMS
Large bone-in chicken
thigh. chicken broth soup
Ramen with l’gg

muten Frea
Boy Bauce
Avaitable
""'" g On Requost

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

Gluten Free

@ . @) Sl

ka 0‘:1 la%lrlr: uest
Y1880 {inc.tax 2068

Extra Topping

APEREL Extra Wagyu ¥780 ¥B8o8(taxine.)
Fx ML Extra Chicken Y780 ¥858(tax ine.)
M4k DIxtra Noodles ¥250 ¥Y275taxine.)
~fERTL  Extra Green Omion Y00 Y(10(tax ine.)
~If E Extra Ajitama Egg Y200 ¥220(taxine.)
MHOT v Fr—ficlL e LT
i ® [/ = A T nT - Bt
f:ii%tiéﬁfl_;::";;eii:!%hg s MMTHT T 2TOT,. Fra¥—-25ffa0 Gluten-free Noodles
Regarding our allergv res " ynvzy7 I —ARLTIRT Y230
cgarding our allergy responsd Cluten free noodles available YITE s fnnee
At our restaurant. wheat noodles and gluten free 0T PeUCst. o '

noodles are cooked in separate pots. so guests with

"
allergics can enjoy theivmeal with peace of mind. All ramen is available for take-out.

A container fee of 150 yen will be charged.



WAGYU

3 Sukiyaki style

RAMEN

% O |[8pE A1 G
TERET—AVIRENS
Grilled Japanese Wagyu Beel
Ramen. Sukivaki Style Ramen with
Soft boiled Bgg

@ o Y1880

Gluten Fraa P .
@ i (inc.tax 2068)

On Reguast

Gluten Free

Soy Sauce
Available
On Request
Sesame Paste. Bok Choy. Tofu skin, Green Onion - A3 o =14 i Sesame Paste, Bok Choy. Tolu skin. Green Omion H& A v —hidd
YISS0 Jinee ax 2008 Y1880 (e, tax 2068
m . -
Recommended Topping Gluten-free Noodles
it 5P Solt Boiled Fgg w7y ) MERTI ST,
. s - . Tach Y200 Gluten free noodles available
JE L ’;}_m Fried Tofu \3'13El..ll:||l-\inc-.' 011 PegLesL. Y250 Y2750y ine.!
Latest Atour Kyoto braneh, this tantan ramen was served (o the world funous superstar Madonna, who visited
Celebritv the restaurant on January 1, 2025 and enjoyed the tantan noodles with her daughter Lourdes, Please visit

our Kyoto branch.
She ordered the spicy dandan ramen with tolu Lopping.

Visit in Kyoto




Kaiseki

Kaiseki
Course Menu
¥8000pp
YRS Gy e
7 5 4 VA
Fried Sushi

Lk 3 i

B kindd Assorted Sashimi

SISO fThE
Kyoto stlye Assorted Tempura

V7V riyoa vil{El
Chel Selection Sushi

Lo 3 Lo 5HEEH
WAz a—frasBss I,
Shabu shabu Hot pot

Ty d—vp—siy |

Mango Sorbet

A, AT 2RO EHRMN L = — ORET, fyd fef Ao L2 G L e R PR 24,

Fihig, WilOF, SO XL ISR TT,

Raisekiis o traditional Japanese multi-course meal, rooted intea ceremonies, 1highlights seasonal
ingredients. delicate Havors, and clegant presentation. served insmall. artful portions.

Kaiscki

-
@ Vegan Course Menu

¥8000pp
VRSO Gy ines
77 4 FAfi)
Fricd Sushi
Ya—Hofir
Steamed Vegan Dumplings

RS ER R G D b
Kyoto  stlye Assorted Tempura

v 72V s s AAE Veg i
ChefSeleetion Vege Sushi

for VLN HEER

Fofu ot pot

TY A= =y b
Mango Sorbet

Gold.

Kaiseki
Course Menu

¥10000pp
VOO0 tax ine,
BEEET
Grilled Edamame
774 FAin]
Frice Sushi

il £ 3 B

A kind Assorted Sashimi

Motz ++v
Terivaki Chicken

HELEGED (The
Kyoto - sthye Assorted Tempuora

Frivayve?rusya il
Premiom Chel Selection Sushi

Loss B s SHEHY
WA= -f LR fIEL )
Shabu shabu ot pot

Py T = =y b
Mango Sorbet

Kaiseki
{@ Vegan Course Menu

Y10000pp

YHOMK tax ine.)
PEatiT
Grilled Edamame
734 Fidin]
Fried Sushi

o4 —HHT

Steamed Vegan Dumplings

Hgk & 0 = LM
Terivaki Tolu
BOEIT N RGO vha

Kvoto - stlye Assorted Tempura

TV iT sy =TV 2 Y a Vil Veg Al
Preminm Chel Selection Vege Sushi

i L WG

Tolu Hot pot

FYT =Y p =y b
Mango Sorbet

y, v
e

~ Kaiseki
9 Course Menu
All Glutenfiree
¥8000pp
YRS oy i)
734 Fhfu]
Iricd Sushi
WL 3
3 kind Assorted Sashimi
PHKROHED The
Kyoto  style Assorted Tempura

D RSV Rt L |
Chel Seleetion Sushi

L & KL 5
(A= —rbBEFES
Shabu shabu Hot pot

Ty I—y y—iy |
Mango Sorbet

Kaiseki
Course Menu
All Glutenlvee

¥10000pp

YOO tax ine,)
BESti

Grilled Edamame

73 4 K Aju
Fricd Sushi

S £ 3 B

A ki Assorted Sashimi

MOBES + %>
Teriyaki Chicken

W KRGS {TheE

Kyoto - stlye Assorted Tempura

FUiToav=7eVrya v ilfidal
Premivm Chel Selection Sushi

Lo AL s SLER
[F - RS TSN 51 o b A
Shabu-shabu ot pot

2y d— e —ig |
Mango Sorbed
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fower, perfect

for sharing and
having fun
together!

MEGATOWER

* Cola
* Cola-Zero (Cttzly Cottoty
% Melon Soda
% Ginger Ale

———

R e

Enioy Shar€iparty

. : = ¢ T
* Draft Asahi Beer Tower A8dhi e
Japan No.l Asahi Beer
The classic draft Asahi beer served in a 31 tower! Perfect for group fun.

* Cola-Based Cocktails _¥3500
Rum & Coke Tower Coke Zero available on requiest [

The timeless combo of rum and cola.served inan epic 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!

| W ey -’
* Melon Soda-Based Cocktails ")‘?) _¥3500
Melon Fizz Tower
Melon soda with vodka for a refreshing twist.

Melon Kahlua Tower

Sweet l‘lll(l {'-I"f’-“llll)". i new lilkl“ (4111 {'ﬁl'lﬂilll.‘i,

Melon i\'ll)_{il(‘) Tower

_\lll'll]' r]'(’H 1SS ‘h'll']] ]llf'l()l] fl’}l' H lllll(lll{‘ l]lt)‘]ll() \'I]]f'.

* Ginger Ale - Based Cocktails ¥3500

Clnetax 3850
Ginger Ale Mojito Tower
Rum, Lemon and Ginger Ale for a crisp, refreshing mojito,

Blue Sky Tower
Blue curacao with Ginger Ale for a stunning, Instagram worthy drink.

Peach Fizz Tower

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

L]
L

e e

SOH' Dri“k Y2200

=



Drinks ..., ipsy

Japanese Wiskey

@Y v N=— A 4 Ax— 3 RAIES

Japanese Whiskey Tasting (3 brands)
« Yamazaki 12y (L5 12 ¥« Ao 58« Chita 1%

Magical color
changing
Gin and Tonic
Empress 1908 ( Gin )
(ondEdr 4

FEMES b=y
1180

Line Tex 1798)

A rare whisky,
hard to find
anywhere.

25ml each
3880
1 inc. Tax 4258)

Hi - Ball (whiskey)
Kaku Hi - Ball fi/ e
Kyoto Wiskey Hi-Ball sif 1 £— 880
{ ne Tax 968)
Chita Hi-Ball %, vrs—n 1080
[inc Tax 1188)
Ao Hi-Ball 1 $— 1080
Lire Ta 1188)
Yamazaki Hi- Ball ihiosf—iL 1800
i Tase 1980)
Yamazaki 12years il 1 F—1L 12 42 - 3300
Linc: Tax 36830)

Japanese Sake
Kubota Senjyu il T4 - 1680
cine. Tax 1848)
Toyo Bijin it A sk 161?3
Refill Sake ifisithb 980

JMc Tax 1078)

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

YLD H AW ERCTEO L] |

fircBMLLTE D ET, FHEBREWh R ES,
Kyoto Local:Sake

@ LB LA 3 Al Bk A A
Kyoto Local Sake Tasting (3 brands)
< SEEL PR (Eikun Junmai)

- ST SCRIVRE (urakudai Junmai ginjye)
< it 1 ) (Gokai Jyosen)

S0ml each

1880

Line. Tax 2068)

——a

Japanese Syo - chu

TV 680
Nikaido iwheaty |35z EcTar e
Kurokirishima (sweetPorato) T 1 (ine ngg.

i - ¥ 680
Daiyame (sweet Porate) #2152 (e O

Japanese Gin

Kinobi (Kyoto craft gin) oy 1 1239)
{ine Taw 1

Roku (Japanse craft gin) 1180
§ine Tax 12458)

Beer

¢
Asahi (Draft Beer Tap) ASJ'” FH el E—iL

Small 680 Medium 980 Big 1580
Line. Tax f48) Line, Tax 1078} Lnc Tax 1734)
Kirin gluten free Beer oL e—i 680
Gluten free - in. Tax 748}
Asahi DRY ZERO 7#e 51 ¥u - 680
No Alcohol -inc Tax 748}
Fruit wine
Mandarin Orange Wine 5L #haif -'ngg
Plum Wine &&= L#ii --mﬁ?}
Yuzu Wine 5oL i 780

Lime Ta 748

Sour

Lemon Sour vexs7— 680
(ing Tax 748)
§ Peach Sour v—s97— 680
| inc Tax 744)
Strawberry Sour 2 ro~y—4ro— - 680
| ine Tax 748)
White Wine
Chardonnay (Half bottle) 1980
R LY R Line Tax 2178)
Red Wine
Sauvignon (Haif bottle) 1980
Cine Tax 2178)

VR Y AT A



Original Cocktail

Tropical Alley Sake Mojeto

Sake Mojeto i<+
Japanese-style mojito made with sake

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

Samurai Blue #is17i—

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

APHRODITE cocktail

1380

{Ine. Tax 1518

1380

{inc. Tex 1518;

1380

[ inc.Tax 1518;

APHRODITE is a special liqueur with shimmering pearl powder dancing
inside. It is not available al regular liquor stores, making il a once in a
litfetime experience.

+ Sakura Salty Dogicemtossors) w15 1 ko
* Moon Summer Night (ueeer Lo 2911

* Moon Black Light ioange & Grapsiit - £—2755 55k

1180

[inc. Tax 1298)

1180

i Tan 1288)

1180

[inc. Taz 1298)

Non-alcoholic
Premium Kyoto Japanese tea

Kyoto Uji Gyokuro 1380
TAMAUSAGI (220mi bottle) (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 680
Peach Tea , Green Tea {inc.Tax 748)
(Hot / Cold)

Abb—fSr7a— LbtYra— E—F7a—, %

Soft Drink

Coke, Coke Zero, Ginger Ale, Grapefruit Juice

Apple Juice, Pineapple Juice, Spakling Water

Fudibda—2, M4+ wTIIa—2 FL—T2)—25,

J—2., J—7¥0, Y2iy—TIT—lb.

ZIR=T U2 F == 680
{inc.Tax 748)

Original Drinks

Peach Soda 680
F—Fv—% {inc.Tax 748)
Strawberry Soda 680
AbORY—yv—% { inc.Tax 748)
Melon Soda with Ice cream 780
AOwy—4& { inc. Tax B58)
Lemon Soda 680
LEY—4— { inc.Tax 748)
Cold Matcha Latte 680
HRZT { inc.Tax 748)
Cold Matcha Strawberry Latte 680
BEXrOXY =57 [ inc.Tax 748)
Cold Strawberry Latte 680
RNy B [ inc.Tax 748)

Soy milk available +100

Tap water Free, Hot Water ¥300



Chocolate Banana Brownie
with Vegan Chocolate Icecream ;im_;lg;l ,2892
FaarstFriy=— .
f’; E Gluten
1@- ’ Frae
Matcha Brownie 1180
with Vegan Matcha Icecream {inc Tax 1298)

ﬂ.ﬁ:j?';? = — —
& @

900

{inc.tax 990)

@) v

%ec eam
erhet

Maple Sweet Potato
with Vegan Caramel Icecream

A4 TNARL—FHT b

Vanilla lcecream
REFPARLY =N

Mango Sherbet

> — Y s

Each Gluten Free

asque

Basque

~arefully

hv()ur(heldﬁ(d HOME
Vegan Ice Cre

TG =@dPTPLRO V=

@

1Seoop Liiall
2 Scoops .-ﬁf::.a
3 S(‘(“‘)]]S m?ifi[I]('F‘i

Our homemade vegan iee eream is
carciully erafted by our chefl using a
base of soy milk and coconnt eream,

bringing out the natural Havors of

the ingredients, It containg no
animal prodocts such as egds or dairy
eream, Perfeet not only for vegans
but also for anyone looking for a
healthy and delicious treat.

cesecake
PN REF—Zr—%

Matcha @ch Gluten Free
heesecake

WA Ay F =K —F

900

@ Gluten  (inc.tax990)
Free

900

@ G'I:‘;';“;“ { inc.tax 890)

Chacolate
-ﬂanana

Matc h a
Peach

Caramel Coconuts

Straw i.)(‘l'l'ﬁ-"




“Food forEveryone -
No one Left Behind”

Chef t

MOON and BACK Onwer Chef
Graphic Designer
The Infinity LTD CEO

After Australia, the Next Step Was

Not japan -It Was Korea

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

where he helped produce a restanrant that blended food wath fashion and entertainment.

“Korea absorbs culture incredibly fast.
Fashion, mnsic,
Working there strengthened my perspective on how food should be presented, not
Just LU'JJ ed.”

and food merge into one seamless scene

February 2026:

SAKE Resmurmlf The Rocks X MOON and BACK Collaboration

In February 2026, MOQON and BACGK collaborated with SAKE Rest
operated by .\ll?*.].l.]l‘l s prestugious Hunter St Hospitalioy Group.

daurant,

“T' m honored o serve NMOON
'[-hl']'ll'.

and BACK ramen to guests [rom around the world,
s something special about letting people taste my food in the air of Svdney.™
The collaboraton took place in Sydney’s historic The Rocks waterfront district a
location loved by lacals aned travelers alike,

The event was a preat success, welcaming many guests from around the world,

ter experiencing MOON and BACK in
c1ally mr...mmglul.

Some visitors even traveled to Sydney
Japan, which made the collaboration C5]

The Goal:

A Global “‘Entertainment Restaurant’ Where Everyone Belongs

“Whar I uldmately want 1o create is a place where everyone can share the same table
- regardless of dietary restrictions, hitestyle, or eulture.”

His vision goes beyvond Japancse cuisine,
He aims to build o new genre of entertainment restanrsant,
uniting food, fashion, eulture, and creativity on a slobal stage.
“Food x Fashion % Culture.

With this combimanon, | want to make ]n*r-]tix‘ around the world genumely |1.1.p;‘.\_'."

MOON and BACK’s
Mission to Connect the
World Through Food

The Beginning: A Life-Changing Chapter in Sydney
“My cocking career changed completely when I moved te
Aunstralia ar 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 i diverse cultores, rehgions, and dietary
restrictions.

“People from completely ditferent backgrounds could sit at
the same rable and emjoy the same dish.

Seeing that every day shaped my beliet in “food that leaves no
one behind.

Chef Tatsuya Fukuda

L.u: in Osuka in , Chef Tatsuya began his culinary journey at
TR 2 kappo kitchen where he learned both the foundanons
G0 CUISING A |(| the art of presenation. Ar twenty=three, he moved
and head chel at a

vse o becom :'r':||--'.11||-|1‘||:|'-{ii||iut_'\
1w Opera House,

at in Korea producing innovative, enlinresdriven restanrant
1nnul],|-|||r|| rElrning ln].\t]mur 1o o r| NN and BACK, now
operatng in Kyot, O J.](:l Kobe. He s dedicated 1o creating
inchisive cuisine that wele all dietary lifestvles,




«’i Chef Tatsuya is the founderand -

Execitive'chef of MDON and With
f over ears of cuflnary expérience, he
‘spen even y’eﬁ‘t‘?workﬂtg as a“tl‘i% in

At MIOON and BACK, we believe food
Py PTige people together, offering premium
agyw, vegan, and gluten-free dishes so
everyvone can enjoy Kyoto's food culture.

MOON & BACK ' s
F.nMEN a.lm SUSHI RZLL SHOP

L0 “Ffw N

KIYAMACHI ALLEY MOON & BACK
MOON & BACK RAMEN BAR




