MOON & BACK

RAMEN BAR

ACLMOON and BACK. we serve "a bowl evervone can cnjoy with peace off
mind"—a fusion ol Japanese radicion and modern dietary diversity, eralted
for the world.

Ourowner chefl Tatsuya Fukuda, spent seven vears living in Sydoey. Australia,
where e served as head chelata high end modern Japanese restaurant
located in front of the iconie Sydney Opera Hoose. He later bhrought his
cxpertise to South Korea, producing and launching various restaurants.
Drawing on these rich international experienees, Chel Tatsuya is committed to
creating dishes that arve hoth sale and delicious for evervone. ineluding those
with dictary restrictions due to religion. allergios. or lilestyle ehoiees.

Our rannen lineup featares four earelully curated varieties developed from his
time albwoad and vefined in Japan to pair beautifully with sake. One ol onr
signatnre dishes showeases premiom Kuroge Wagyo beell seared right bhefore
yvour eves [or a multi sensory dining experience. We also offer vegan ramen
made with umami rich kelp broth, as wellas gluten free ramen options.

In addition to ramen. we olfer sushi, vegan and glaten free entrées. and a
Lllli[|l,l1' "RANMEN OMAKASE" course a sct menu centered around ramen Tor a
refined and immersive tasting experience.

AtMOON and BACK. we aim to ereate a space where people with or withouwt
dictary restrictions can enjoy food together at the same table. naturally and
comlortably.

Through food. we sirive o realize an inclusive dining cultare where truly no
one is Left behind.
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ShE Dk A —E =T, Please pay the hill together as a group. regular sugar,

One order per person.,



RKEBMADEAL 7 — A vIE K &

Big Pork Belly .

C hl( ken white Soup Ramen with Egg

Gluten Free
@ EEE 1780 (ine.ox 1958
gwaitanle - Y1780 (inc.tax 1958

Extra Topping

CAPVEEIL Exira Wagyvu

FF e —va—ML  Lxtra Pork
CFEFvRIL Fxtra Chicken
¥z E Txtra Nooadles
“REBIL  Txtra Green Onion

Y780 Y858 tax inc..
Y780 ¥858 tax ine.
Y780 Y8G8iax inc.)
Y250 ¥275 tax e,
Y100 YU tax ine.)

* o[ A1 LAY

Wi 7 — A v R A S
Grilled Japanese Wagyu Beel
Ramen .Prawn Oil. Pork

( - Il&lhll ll ‘\’ l l i] l:gl'.['; @ Mo Pork Available
Y1780 (inc.tax 1958 @ i

Available
On Reguest

BESLS G 7 — A VIR EfL S
Grilled Teriyaki chicken, .
Chicken white Soup Ramen with Egg

Gluten Free
@ @ i Y1780 (inc.tax 1938
on Request

Gluten-free Noodles
Fadw 7 ) —HEPTEx 4 Y250
Gluten Free noodles available -

onregest.

Y270 ine

“All ramen is available for take out.
A container fee of 150 yen will be charged.
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Sesame Paste. Bok Choy, Tolu skin, Green Onion

Recommendation Topping
IALEE Soft Boiled Egg '
AUV Fried Tofu Lacht200

F2200a% ine,

Latest . . .
I'his TanDan ramen was served to world famous superstar Madonna, who visited the restaurant

= :
Celebrity . . .
Visit Y on January 4, 2025, and enjoyed the tantanmen noodles with her daughter, Lourdes.

Sov Milk Creamy Ramen (Choose Tolu or Boiled Egg)
VHZ2 ) =2 =5 — A v i oriid 1)

Sesame Paste, Sweet Marinade Cherry Tomato,
Apple Pickles, Green Onion

Y1780 (inc.tax 1958)

e = .. Gluten Froo
" Soy Sauce

v Availabio
On Reguast

Gluten-free Noodles

Y 20—l Tx iy Y2510
Cluten Tree noodles available -

Y2750 ax inc.)

an request,

For Guests Who Prefer Gluten-Free Options

Oursoy sauee is brewed using wheat during the fermentation process. However, the
gluten is largely broken down and remaved dorving prodoction, and the ﬁi\l:’“
product contains only trace amounts.

That said, for guests with celiace discase or severe gluten intolerance, we m'%i
substitute with a gluten-feee soy satee upon request, Please feel free to ask our stafls

For guests with mild gluten sensitivity, we recommend enjoving our standard
ramen with gluten free noodles, as the flavor balanee of the original broth and soy
sattee is carefully erafied.
Our gluten free noodles are boiled separacely from regular noodles, o avoid
eross contamination, and we take great care to ensure they are sale for
gluten-sensitive diners,



F—AveilinaesdTHl 4.
We recommend an item from our A
La Carte menu as a side dish for

orders of ramen

alacerte
Entree tmem‘

B3 v
Grilled Edamame

g 2 KD RE L S, (6picee)
Salmon-roe, Prawn and Pork Boiled Dumplings

HBUT 4=V & InvF v 79— [ (6picce)
Steam Vegan & Glutenfree Dumplings

MUY 4= & Fnvg v 79 —BEsE (Apicce)
Steam Vegan & Glutenfree Dim sum

L=V ¥y JDBOBES F ¥ v
MOON and BACK Teriyaki Chicken

KD & ’
Simmered Pork Belly (Kakuni)

>, T FEOMR AL . o
%47) Wagyu & Scasonal Vegetables Kyoto Styie Stcamed with Ponzu Sauce

oy T ODIF R A U
@ Scasonal Vegetables Kyoto Style Steamed with Ponzu Sauce
F05 0D A ((IHBASL v~
Cold Piece of Cucumber with HHomemade Spicy Miso
oy HUAR R T N _
@ Kyoto Style Nasu Dengaku (Sweet Miso Glazed Eggplant)
oy TERIYAKI AR50
m TERIYAKI Fried Tofu

v * Gy O . L. Gluten
Sushi & Sashimi ()i
FPLEEY b (8P) ¥1780

Assorted Sashimi V958 (tax ine.;
Salmon, Tuna, Scallops, Snapper

Sushi Roll

Salmon Avocado Roll

MOBEEFFva—w (3P)

o ¥ —= i (3P) Y1080 Terivaki Chikcen Roll
Seared Salmon Sushi Y188(ax inc.;
2 2 a®lid (3P) Y1080
Tuna Sushi (3P) Y1I88(tax inc.;

Vege Sushi g

Sy

K oW DA 3P) Y1080 T4 —H 7 KA Fhil (3P)
Seared Scallops Sushi (3P) VII88(tax inc.) Avocado Teriyaki Sushi

¥ Wagyu HIT-0A5n] (2P) ¥980 findii 3L (2P)

Seared Wagyu Sushi (2P) ¥078(tax inc.) Vegan Inari Sushi

(Sweet tofu skin.Riee, Sesame)

V=70 A Ml ¥1080

Chel Seleetin Sushi (4P) Y1188 tax inc.;

F—2 w7 KA Fu—adii] (3P)

¥580)

¥O380ax ine.)

Y980

Y1078 tax inc.;

Y980

Y1078 lax ine.

Y980

HO78ax ine.

Y980

Y1078 ax ine.)

Y780

¥aa8lax ine.;

Y1580

Yoestax ine.

¥880

YOO8 Lax ine.)

Y580

¥o38 tax ince, )

Y780

Y8aRtax ine.

Y68()

¥TA8ax ine.)

Y1080

Y1188 tax ine.]

Y1080

Y1188 tax inc.,

Y1080

Y188 tax ine,,

Y480

Ya18(tax ine..




Avallable Time Ask Staff
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"RAMEN OMAKASE" offers ramen as the main course. You can
enjoy all of the menus below while enjoy both ty tlwq af ramen.
We also have pairings that go well with ramen and sushi.We do

not allow sharing of courses.

OMAKASE
Course Menu

Y6000 pp

Yoo tax inc.!

=g P4V

Grelled Fdamame

W = it Ak 1

Pork and Prawn Boiled Dumplings

MOON and BACK O He 3 # £
MOON and BACK Style
Terivaki Chicken

voe 7w sy vl
Chel'Seleetion Sushi

Ramen

MIE7 — 4 v
Pork Belly,
Chicken White Soup Ramen

5 O BDER TRV, W7 — 4

Grilled Japanese Wagyu Beel Ramen

Twd—yr—~y b
Mango Sorbet

=
@ oMAKASE
Vegan Course Menu

¥6000 pp

Yoo tax ine.

BEEFud

Grelled Edamame

Yo —HEr
Steamed Vegan Dumplings

FIHORF RN L
Seasonal Vegetables Kyoto Style

Steamed Ponzu Sauce

fidii+ L

Inari Sushi
Ramen

VL2 —i—F— A
Soy Milk Creamy Ramen

A4 v =

Spiey Tantan Ramen

Ty d = =y |
Mango Sorbet

K7V IR Yy (S

Pairing Drinks (5serve)

+¥2500

Y2750 tax ine,)

Grilled Japanese Wagyu Beel Ramen

) OMAKASE

Course Menu
All Cluten(lree

Y6000 pp

Yool tax inc.

e vl
Grelled Bdamame

FwFva -G —Hv BEHr
steamed Glutenlree & Vegan

Dumplings

T DU i A% L
Scasonal Vegetables
Kyoto Style
Steamed Ponzn Sauee

V= Fevhyoa vl
Ramen
Wbz —A v

Chel Selection Sushi
J ‘.I‘ ‘ " ’\
/ hﬁt.‘é
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=
Bok choy .

Chicken White Soup Ramen

% oHERTRCE, il —2

YT —yp—y b
Mango Sorbet




Drinks.... i

APHRODITE cocktail

Magical color
changing
Gin and Tonic

Empress 1808 { Gin)

[EIDESE PR
EN-CE D e
1180 -
Ling Tax 1298) [
Japanese Sake
Kubota Senjyu ORI T A7 1680 APHRODITE is a special ligueur with shimmering pearl powder
Line. Tax 1848) dancing inside It is not available at regular liquor stores, making
Toyo Bijin itz A $tks 1680 ita once in a lifetime experience.
(e Tax 1648)
+ Sakura Salty Dog: cemsessoms: 1180
Refill Sake ipissithn 980 BT e — T e Tax 1288)
Ling Tax 1078) : )
We want you to experience the traditional Japanese flavor of our sake. ' Mogn‘?emmer nght  Lyshee! ) 11 80
We serve it in Masu Cup. You can take the Masu home with you. T i e T
VG AR AR U T E B4 * Moon Black Light o & caperi 1180
firrcHEiLLTEY TS, THIBsS B EIrEd . TSI Fg R ine T 12687
Kyoto Beer
Asahi (Draft Beer Tap) 7+ e/ie—iL 680
Local Sake e Tex 74
@ i HBLIASIY 3 Bl fkALE~ Kirin gluten free Beer mezL - 680
. \ e . . 1. N Line Tex 748
Kyoto Local Sake Tasting (3 brands) Clutenfree
< B FIASY (Fikun Junmai) Asahi DRY ZERQO 7HvFF1¥u 680
- SR SN (Jurakudai Junmai ginjyo) Lin Tax 748)
Mo Alcohol

= U R0 E IR (Toryo Junmai)

880 1 Fruit wine
{re.Tax 2058) i %J Mandarin Orange Wine &5 2L &a i 780
o B Cine Tax 748
Hi - Ball (whiskey) - Plum Wine 52 Liiin 780
Cine Tea 7aE)
Kaku Hl = Ba" fiovAg =l e Ii§4g YUZU Wlne 55 CL adE J. ?80
Kyoto Wiskey Hi-Ball sifir+#—1 880 T

LG Teax 958) SOU r
Chita Hi-Ball % 14— 1080 Lemon Sour L« 47— 880
Linc Tax t188) Cine Tax 748)
Ao Hi-Ball #nfs— - 1080  Peach Sour v—5#7— 680
Line Tax T1E8) Cine Tex 748)
Yamazaki 12years g1 E— 124 3300 Strawberry Sour 2 r o) - 680
inG Tax 36500 i Tex 7AB)
raditiond! - Japanese Syo - chu
5525 | Japanese Wiskey o - 560
i . Nikaido twhear) i o Tax 748
@Y v N=— AT 4 AF— 3 HikABIE~ T 680
Japanese Whiskey Tasting (3 brands) Kurokirishima ueer ool bl (e Tax 748
- Yamazaki 12y (Ll 12 £« Ao §% - Chita HIZ Daiyame (sweetotatol fEL 408 :ing%gl
A rare whisk White Wine

b Santa Helena Alpacas Semillon(Hat bottie) 1680
anywhere. NI RN S s [ . Tax 1848

._ :::“ _ 3amil each Red Wine
- < b 3880 Santa Helena Alpacas Merlot (Halt votie) 1680
Cine. Tax 4268) e e LA e TLAT {me. Tax 1848




All Drinks Take away availlable

COffeE Takeaway available
Espresso 550
IATLwY {inc.Tax 605)
Americano (Hot / Cold) 680
TAVA—/ i inc.Tax 748)
Caffe Latte (Hot / Cold) 680
hI157 i inc.Tax 748)
Soy Latte (Hot / Cold) 680
vAsE i inc.Tax 748)
Mocha Latte (Hot / Cold) 680
THsF i inc.Tax 748)
Caramel Macchiato (Hot / Cold) 680
FoSANTFET—R (linc.Tax 748)

Matcha Espresso Latte (Hot / Cold) 680

FRIZRTL Y57 (inc.Tax 748)

Matcha Latte (Hot / Cold) 680
EAST {inc.Tax 748)
QOat milk available +100

Premium Kyoto Japanese Tea

1380

{inc. Tax 1518)

Kyoto Uji Gyokuro
TAMAUSAGI (220m! bottle)

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 tinc.Tax 748)

(Hot / Cold)

Abl—=Fra—. LEYT 71—, E=F 71—, 1FE

Soft Drink

Coke, Coke Zero, 680
{inc.Tax 748)

Orange Juice, Apple Juice,
Peach Juice, Pineapple Juice,
Ginger Ale,Spakling Water
FLTa—R, Py IR Ay T a—A,
HF—FJa—2A, d—7, J—2+H0.

DT —T ). AN T d -2 —

Soda MOON and BACK Original

Peach Soda 680
E—7Fv—4 {inc.Tax 748)
Strawberry Soda 680
A hORy—y—4 i inc.Tax 748)
Melon Soda with Ice cream 780
Ao —4 { inc.Tax 858)
Salt Lemon Mojito 680
ELEVEE—F {inc.Tax 748)
Lemon Lime Bitter 680
LEYSALER— { inc. Tax 748)

Tap water Free, Hot Water ¥300



ALL TIME

Maple Brown Cheese Croffle
A—FwT 70w F—X Iny 7w

Cookies & Cream Crofile
FoF¥—ErV—h oy Tnw

)=

Maple & Pistachio Croffle
A=A EERLFE PRy T

Apple Cinnamon Croffle
TodwytrEry say 7w

Maple Brown Cheese Croffie

Gluten
Free

Rich Basque Cheesecake
ArisiasrF—Zr—%

Chocolate Banana Brownie == /0
FaasnFFTFIoo— Q@J Fl:'-!:n{im.taxmg&}

Mango Sherbet

P IT— y— b

C () e

Carefully Crafted
by Our Chef

Vegan Ice

Q@I 1Scoop 2 Scoops
480 780

Ve 2 lEhbYDAERY 4 —Hv 74270 —24

Vil F oy ¥ 2 ) —ha~—RAICL, FHMAKROBEE ZVTizy =2 ZiZbHONA

1 inc.tax 980)

fine.tax 440)

900

{ine: tex 990)

900
{inc tax 990)

900
{inc tax 987)

900

(ine: tax 990)

|

900

1180

400

HOME MADE
Cream

SWPFLRE P =lh

3 Scoops
980

incpay WTH

W74 220 —nTH. BBHOIERA: 2 ) — a3 UL CTHO 2HA T+ —H v
DhEEEAA,. 235 THU vy —ThBEMICES LA GREG2 T

Our homemade vegan ice cream is carefully erafted by our chel using a base of soy

milk and coconut eream, bringin
contains no animal products sue

vegans but also for anyone looking for a healthy and delicious treat.

i

out the natural flavors of the ingredients. It
as eggs or dairy cream. Perfect not only for

C hm ()|dlt‘

~ Matcha

Peach

Caramel Coconuts

Strawl ETTV
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Y1880 (inc.-;ta.x 2068)

Gluten Free T . v ~Extra Wagyu Y780(in¢.tax 858)
New standard @ Park @ 3’%:’%‘53:& ':il%%?gé(i)ﬁ) " 5 +Rj(‘.e:¥3.'3('}|:in{".mxl6;.-'-, = -



