MOON & BACK .

RAMEN BAR

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 beautifully with sake. One of our
signature dishes showcases premium Kuroge Wagyu beef, seared right before
your eves 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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Grilled Japanese Wagyu Beef Ramen
Prawn Oil, Pork Chashu with Egg
Y1880 (inc.tax 2068) huten Froe
Soy Sauce

No Pork Available Available
On Request

EnfARORBRAE
7 — A VIREN &
Big Pork Belly,
Chicken white
Soup Ramen
with Egg

¥1880 (inc.tax 2068)

Gluten Free
Soy Sauce
Available

On Request

PEX R mAL
7 —AVEEM 3
Grilled Teriyaki
chicken,
Chicken white
Soup Ramen with Egg

Y1880 (inc.tax 2068)

Gluten Free
Soy Sauce
@ No @ Available Gslgtega z»;:e:
Pork On Request No ’

RELANEBELREAET— AV, KENS
Large bone-in chicken thigh, chicken
broth soup Ramen with Egg
¥2680 (inc.tax 2948)

Available

. Pork On Reques
Extra Topping e
+HPFHE U Extra Wagyu ¥780 ¥858(taxinc.) Gluten-free Noodles
+Fv—¥a—HL ExtraPork ¥780 ¥858(taxinc.) Iny 79— REECE EF )
+ 9% vH# L ExtraChicken ¥780 ¥858(tax inc.) Gluten free noodles available o 3220
+# Ak ExtraNoodles ¥250 ¥275(tax inc.) on request. a/oltaxme.)
+AZML  ExtraGreen Onion Y100  ¥110(tax inc.) Al renen is available for take-ont.
+BRRML ExtrajjitamaBgg  ¥200 ¥220(taxinc) A container fee of 150 yen will be charged.
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Sesame Paste, Bok Choy, Tofu skin,
Soy meat, Green Onion

Recommendation Topping
RSN Soft Boiled Egg
JE8 T G Fried Tofu  bachy200

This TanDan ramen was served to world-famous superstar Madonna, who visited the restaurant
on January 4, 2025, and enjoyed the tantanmen noodles with her daughter, Lourdes.

Soy Milk Creamy Ramen (Choose Tofu or Boiled Egg)
HILZ Y — 1 —F — A v (6 or E)
Sesame Paste, Sweet Marinade Cherry Tomato,

Tofu skin, Soy meat, Green Onion

¥1880 (inc.tax 2068)

L Gluten Free
Soy Sauce
Available
On Request

Gluten-free Noodles

FANFy 7)) -l ETEET. ¥250
Gluten-free noodles available Y‘)F"_'_t.'. N
on request. & follax Inc./

For Guests Who Prefer Gluten-Free Options

Our soy sauce is brewed using wheat during the fermentation process, Howeve%th‘gi

gluten is largely broken down and removed during production, and the final

}Froduct contains only trace amounts. A
hat said, for guests with celiac disease or severe gluten intolerance, we ¢

substitute with a gluten-free soy sauce upon request. Please feel free to ask our staff.

For guests with mild gluten sensitivity, we recommend enjoying our standard
ramen with gluten-free noodles, as the flavor balance of the original broth and soy
sauce is carefully erafted.

Our gluten-free noodles are boiled separately from regular noodles, to avoid
cross-contamination, and we take great care to ensure they are safe for
gluten-sensitive diners.
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We recommend an item from our A
La Carte menu as a side dish for

orders of ramen

alacearie
Entree !.men‘t

B X
Grilled Edamame

i 2 KDKRIE < 5, (6piece)

Prawn and Pork Boiled Dumplings with Salmon-roe

BUY 4=V & InvF v 7)) —fT (6piece)
Steam Vegan & Glutenfree Dumplings

MUY 4 =V & Iy v 7 ) —HEse (piece)
Steam Vegan & Glutenfree Dim sum

L=V Ny JDWMOPEZF F v @Fmﬂggt;;m

MOON and BACK Teriyaki Chicken Avallable

POV ‘

Simmered Pork Belly (Kakuni)

AIZE = R ORFE R L . ‘ |
Wagyu & Seasonal Vegetables Kyoto Styie Steamed with Ponzu Sauce

N DEF RO U

Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce

205 0D RS (FIZWASA v~k
Cold Piece of Cucumber with Homemade Spicy Miso

I |
£¢) Kyoto Style Nasu Dengaku (Sweet Miso Glazed Eggplant)

TERIYAKI JE$5(F awten
&Y TERIVAKI Fried Tofu &) "Rais

Sushi & Sashimi (¥) =z

BRILEEY b4 (8P) Y1780
Assorted Sashimi ¥1958(tax ine.)
Salmon, Tuna, Scallops, Snapper

Sushi Roll

Salmon Avocado Roll

MOBEEF % v a—w (3P)

% 0 Y —= I (3P) ¥1080  Teriyaki Chicken Roll
Seared Salmon Sushi ¥1188(tax inc.)

< 7 ndlin] (3P) ¥1180 .
Tuna Sushi (3P) ¥1298(tax inc.) Vege Sushi @

* Y WHrodiu] (3P) Y1080

Seared Scallops Sushi (3P)  ¥ti88(taxine)

%0 Wa‘%;ru koA (2P) Y1080

Seared Wagyu Sushi (2P) ¥1188(tax inc.)

V= 78354 4 Hikin) Y1380
Chef Selectin Sushi (4P) ¥1518(tax inc.)

Avocado Teriyaki Sushi

Miso Eggplant Avocado
Teriyaki Sushi

Y—ev 7 FAhFa—nvii (3P)

Y 4—AYT7EH gl (3P)

RN F 2 7 B Fhgu] (3P)

¥580

¥638(tax inc.)

¥980

¥1078(tax inc.)

Y980

¥1078(tax inc.)

Y980

¥1078(tax inec.)

Y980

¥1078(tax ine.)

Y780

¥858(tax inc.)

¥1580

¥968(tax inc.)

¥880

¥968(tax inc.)

Y580

¥638(tax inc.)

Y780

¥858(tax inc.)

Y680

¥748(tax inc.)

¥1080

¥1188(tax inc.)

¥1080

¥1188(tax inc.)

Gluten
Free SoySauce
Available

¥1080

¥1188(tax inc.)

¥1080

¥1188(tax inec.)
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TRAMEN OMAKASE] (353 —Av a2 A4 vDa—22lELTE
DT, TRDA=2—22THEBLATET—AVIEBFBELAY
REEET. 29— AveHEalt i R"P I v IE S HELTE
bFT., 2—-20¥ = P—BEHL 3BTV VTEL 7.

"RAMEN OMAKASE" offers ramen as the main course. You can
enjoy all of the menus below while enjoy both types of ramen.
We also have pairings that go well with ramen and sushi.We do
not allow sharing of courses.

OMAKASE
Course Menu

Y6000 pp

¥6600(tax inc.)

Grelled Edamame

342 8 U F R

Pork and Prawn Beiled Dumplings

MOON and BACK O B X # % v
MOON and BACK Style
Teriyaki Chicken

V=7tV Iya VAllEEE
ChefSelection Sushi

Ramen

A% —A v
Pork Belly,
Chicken White Soup Ramen

FoEEREM, Eihs —2v

Grilled Japanese Wagyu Beef Ramen

Y aA—y p—Xy |
Mango Sorbet

OMAKASE

Vegan Course Menu

Y6000 pp

Y6600 tax inc.)

it i)
Grelled Edamame

4 —AVET
Steamed Vegan Dumplings
FROIF R AL
Seasonal Vegetables Kyoto Style

Steamed Ponzu Sauce

7 H A K]
Avocado Sushi

Ramen

s —F -V
Soy Milk Creamy Ramen

A4y —{H e Fii
Spicy Tandan Ramen

vV I—Y p—y b
Mango Sorbet

&) OMAKASE

Course Menu
All Glutenfree

Y6000 pp

¥6600(tax inc.)

LU TR

Grelled Edamame

IWNFYIN—ET 4 —HY &HT
Steamed Glutenfree & Vegan
Dumplings

FROHFE R L
Seasonal Vegetables
Kyoto Style
Steamed Ponzu Sauce

V=7tV Iya villEEn
ChefSelection Sushi

Ramen

BAE7 —A v
Pork Belly,
Chicken White Soup Ramen

FOEEREM, Eih7—2v

srilled Japanese Wagyu Beef Ramen

2V Id—y p—y b
Mango Sorbet

X7PYVVYITFY vy GHID
Pairing Drinks (5serve)

+¥2500

¥2750(tax inc.)

FeONI




Alcoholic

Drinks.... 9y

Magical color
changing

Gin and Tonic

Empress 1908 ( Gin)

fBnZEH %
FEBEI b=y
1180
{inc.Tax 1298)
Japanese Sake
Kubota Senjyu /s T# 1680
{ inc.Tax 1848)
Toyo Bijin sipex . sickma 1680
{ inc.Tax 1848)
Refill Sake wmsftbo 980
{ inc.Tax 1078)

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

HIEO BN AR Z B TE B0l
FATHEHLLTEDY 9. FEIBREBOWETED,

Kyoto

Local Sake
@ Li A H A 3 Al ik AL~

Kyoto Local Sake Tasting (3 brands)
« HEY BEASE (Eikun Junmai)
+ BRSO BREASEE (Jurakudai Junmai ginjyo)
g - Biff FK =0 A (Torye Junmai)

50ml sach
1880 5 G
{inc.Tax 2068) i_%i
Hi - Ball (whiskey) o
Kaku Hi- Ball  far sk 1 280
Kyoto Wiskey Hi-Ball sug/\r5—n 880
(e Tax 968)
Chita Hi- Ball s, r5x— 1080
{inc. Tax 1188)
Ao Hi-Ball &/ 1H— 1080
{inc. Tax 1188)
Yamazaki 12years g/ 1 E— 12 4 3300
{ inc. Tax 3630)

rional
radition
LS anese
&aepc%mmend

Japanese Wiskey

OV v N=— XY 4 A¥— 3 fRABIEA
Japanese Whiskey Tasting (3 brands)
* Yamazaki 12y i 12 4« Ao 2 - Chita HIZ

A rare whisky,
hard to find
anywhere,

25mi each

3880

[ inc Tax 4268)

APHRODITE cocktail
- T

APHRODITE is a special ligueur 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 (crenybiossors) 1180
WINTF o —Fw [inc Tax 1298)
* Moon Summer Night (Lyctes 1180
L—w—F4F [ inc.Tex 1298)
+ Moon Black Light ©nge & Grapeiua 1180
PR e Rl [ ing: Tax 1208

Beer

Asahi (Draft Beer Tap) 7+ ete—i 484|1i

Small 680 Medium 980 Big 1580

[incTax 748) {inc Tax 1078) (e Tax 1738)
Kirin gluten free Beer o&cLe—u - 680
Gluten free {incTex748)
Asahi DRY ZERO 79t ko7t 680
I\!OAICO‘hOI {inc.Tax 748)

Fruit wine
Mandarin Orange Wine % 5L & Al 780

(inc Tax 748)
Plum Wine &5 Uin 780
{inc Tax 748)
Yuzu Wine &o5cL wdis 780
Linc Tax 748)
Sour
Lemon Sourver+v— _ T6"80
L inc Tax 748)
Peach Sour g—s+v— _ T6"80
| inc Tax 748)
Strawberry Sour z r Ry —+7— 680
{inc Tax 748)
Japanese Syo - chu
Nikaido (wheaty —Jtas “nggg
Kurokirishima (sweet potato) FE 2 12 {inc.T36.x§49}
Daiyame (sweetpotate) #2100 {irc_Ta6>§4?)
White Wine
Chardonnay (Hait bottie) 1980
eI - by (inc.Tax 2178)
Red Wine
Sauvignon (Halif bottle) 1980
{inc Tax 2178)

DAt v g



All Drinks Take away availlable

Coffee

Takeaway available
Espresso 550
IRT LY (inc.Tax 605)
Americano (Hot / Cold) 680
AU/ (Inc.Tax 748)
Caffe Latte (Hot / Cold) 680
h7x57 (inc.Tax 748)
Soy Latte (Hot / Cold) 680
YATT (inc.Tax 748)
Mocha Latte (Hot / Cold) 680
AT (inc.Tax 748)
Caramel Macchiato (Hot / Cold) 680

Fr T AIREFT—F (inc.Tax 748)

Matcha Espresso Latte (Hot / Cold) 680

FREIZRTLYYST (inc.Tax 748)

Matcha Latte (Hot / Cold) 680
HHZ T (Inc.Tax 748)
Cold Matcha Strawberry Latte 680
BEZ FONY—5F (inc.Tax 748)
Hot Chocolate 680

(inc.Tax 748)
Oat milk available +100

—

Ry FFadlb—Fk

Premium Kyoto Japanese Tea

1380

(inc.Tax 1518)

Kyoto Uji Gyokuro
TAMAUSAGI (220mi 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
Peach Tea, Green Tea

680

(inc.Tax 748)

(Hot / Cold)

AbL—bFa— LEYTo— E—FF0— fiF

Soft Drink

Coke, Coke Zero, Apple Juice, 680
. . . (inc.Tax 748)

Pineapple Juice,Ginger Ale,

Spakling Water, Grapefruit Juice

GL—=T =y 1—-R, Ty ITITa1—2A,

NAFy TP 21—, O—3, A—>€0,

DT —T— b, RNV UTT4+—4—

Soda MOON and BACK Original

Peach Soda 680

E—Fv—4 (inc.Tax 748)

Strawberry Soda 680

ArONy—y—4 (inc.Tax 748)

Melon Soda with Ice cream 780

KOV —4 (inc.Tax 858)

680

(inc.Tax 748)

Lemon Lime Bitter
LEYSALESZ—

Tap water Free, Hot Water ¥300



ﬂ Maple Brown Cheese Croffle
A—TWNTIG9VF—Z Iy I N (inc.tax 990)

Cookies & Cream Croffle 900
P9Xx—ErV—nh ay TN (inc.tax 990)

Maple & Pistachio Croffle 900
A—TNEEARFA Iuy TN (inc.tax 990)

Apple Cinnamon Croffle 900
TovTNyFEY S0y TNV (inctax 990)

Maple Brown Cheese Croffle

Rich Basque Cheesecake @ Gluten 900
WA F—Z b —F Free (inc.tax 990)

Chocolate Banana Brownie /> /L o 1180
FaantFriFo=— Ft‘eg“(inciac 1298)
Mango Sherbet - Gluten 400 By LD DU ‘ ‘
eva—yr—ny b D Free (nctax 440) B\« withVegan Chocolate|ice

byourcher - HOME MADE
Vegan Ice Cream

G =GP LRD Y =l

. @ 1 Scoop 2 Scoops 3 Scoops

480 780 980

Cinetax 528 L inetax 858 Cinetax 10787

Chocolate

 —

VeI IEbOVDHRERY 4 — AV T4 A2 ) —0 .
GHRaaF 992 ) —nhS—2AlLL, EHARORKAL STl 27 212b0 DM s
R4 220 —aTE, BIPEDTIRIE S ) — 2t -G L T30 3 A, 9 4 —H Y Matcha
DG B A, 25 ThlEavy —CRBIMIE BB LAVEZIZTET. =

D ey s
Our homemade vegan ice eream is earefully crafted by our chefusing a base of soy Pea (--h
milk and coconut eream, 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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®1Enjoy real Japanese flavor with complete peace of mind

No Egg
No Dairy
No Animal Extract
Certified Vegan

Add hot woter
|1 _heat in microwave

minwy Usec”
It's very easy, = Ii's very easy.
i Here'showto makeit | iy 2 Here's how to make it

T

Lavs st . SVMOONGBNGH

This situation happens far too often for vegan travelers in Japan.

MOON and BACK is a popular ramen brand hased in

ii the Kansai region of Japan. We strive to create

= 100'2: Flant'hased Neqa" Certified) safe and delicious Japanese food that everyone
WiFresh-noodles can enje)f + vegans. non-vegans. and those with or :

©Easy to prepare: microwave for 2 min 30 sec e 4 e
©Perfect for hotel rooms, late-night cravings. and busy travelers Experience the World's ..7_ <N

;( ,‘-‘efs& G
always rely on when they don’t know what o eat. 7z @mﬁlﬂr .

. . 712
This cup ramen was born from that very idea. 57 ) y 2/
/ A NAAS S

by, N\ U, N\ %

We wanted to create a product that vegan travelers can




“Food forEveryone
No one Left Behind”

Chef t@ts

MOON and BACK Onwer Chef ,
Graphic Designer
The Infinity LTD CEO

After Australia, the Next Step Was

Not Japan -1t Was Korea

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

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

“Korea absorbs culture incredibly fast.

Fashion, music, and food merge into one seamless scene.

Working there strengthened my perspective on how food should be presented, not
just cooked.,”

February 2026:

SAKE Restaurant The Rocks X MOON and BACK Collaboration

In February 2026, MOON and BACK collaborated with SAKLE Restaurant,
operated by Australia’s prestigious Hunter St Hospitality Group.

“I' m honored to serve MOON and BACK ramen to guests from around the world.
There” s something special about letting people taste my food in the air of Sydney.”™

The collaboration took place in Sydney”s historic The Rocks waterfront district a
location loved by locals and travelers alike.

T'he event was a great success, weleoming many guests from around the world.
Some visitors even traveled to Sydney after experiencing MOON and BACK n
Japan, which made the collaboration espeeially meaningful.

The Goal:

A Global ‘Entertainment Restaurant’ Where Everyone Belongs

“What I ulimately want to ercate is a place where evervone can share the same table
- regardless of dietary restrictions, lifestyle, or culture.”

His vision goces bevond Japanese cuisine.

He aims to build a new genre of entertainment rest:

uniting food, fashion, culture, and ereativity on a global

“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 i " Sydney

“My cooking career changed completely when I moved to
Australia at 23.°
In Sydney, Tatsuya worked at a fine-dimng 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, re ligions, and dietary
restrictions.

“People from completely different backgrounds could sit at
the same table and enjoy the same dish.

Seeing that every day shaped my belief 1n “food that leaves no
one behind.”

IV journey a
3L 1w foundations
::f f I]}Jll[ S0 O f presents . At twenty-three, he moved
to Sydney ar uI rose to become head chef at a renowned fine-dining
rant near the ()p.‘x 1 House,

}f\ Jater winke d in !\nn a ])meiL cing innovative, cul
concepts b ;
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inclusive
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