s

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 chef at 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 creating 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 vcﬁan fried chicken, hot pot, and sushi. The space is
also equipped with karaoke rooms and entertainment areas, offering
an immersive environment where you can experience Japanese
culture alongside your meal.

At MOON 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.

BB or A—-FDHERY 2T,
B&EtE 7 — 7 v —HTHHECL 2T,
*Payment can only be made by cash or card.
Please pay the bill together, as a Table.

NISHIKI MARKET ALLEY
BYMOONGBACK
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MOON and BACK &, G2 Z0LUTHERONS—H]
2B UT, HADEREHRNROZHRIEP AT IR LV
HEESHI LT 2T,

A—=F—v =7  -fHHBEEREZE, A—APrF7V7 -V F=—
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A==y V5 F¥vi—Av, ~[HHD>»OBDFKZ
EICE LD 3, eiitEdsnz -HTd., i,
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Hilikk)i TNishiki Maecket Alley) 284 —7v, 23 56T,
F—AYVRBEBLA Y 4 — VBT, AR SRA
VCHARZIA VI 9 T, AIATNV—bRVi—F4
AY P AR=ZB5E U, et WAL EE X b &k
ICBUATOWIET 2% ko TV T,

MOON and BACK (%, fraFHlROATIECED HF, T
TDOADWH U7 — T vERAE, ARICEZELD 28i%
HiEL 23, Fhlcbid, B2BUT M -AMOEI L)
L2 HB L, WRPD AL ZHiTz 2 N ARDOH)) %
MOTVEXT,

BOROREY v A—X—HITT,

One order per person.

*All ramen is available for take-out.
A container fee 0of 150 yen will be charged.



alacarte /e

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

Entree
@\ BESEEL Y580
2% Grilled Edamame ¥638(tax inc.)
HZ 2 EDAKRE L 6., (6piece) ¥980
Salmon-roe, Prawn and Pork Boiled Dumplings ¥1078(tax inc.)
@‘ WLY 4= & InT V7Y =T (6piece) ¥980
%%) Steamed Vegan & Glutenfree Dumplings ¥1078(tax inc.)
@ BLY 4 =AY & 75 v 7 ) —HEsE (dpiece) ¥980
%) Steamed Vegan & Glutenfree Shu-mai ¥1078(tax inc.)
1»-—‘//*‘?90)!1.@053%39"3?‘/ ¥980
MOON and BACK Teriyaki Chicken ¥1078(tax inc.)
K & ZALHEENL DIEHE X ¥1180
Grilled Big Hokkaido Scallops ¥1298(tax inc.)
*n#&éﬁﬁ@ﬁ%ﬁmﬁ L ¥1580
Wagyu & Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce ¥1738(tax inc.)
& T DU R L ¥880
Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce ¥968(tax inc.)
w3 VD—ARSF ( AFKBEE ) ¥580
Cold Piece of Cucumber with Homemade Miso ¥638(tax inc.)
@) IR R CAVT-BERN ¥1880
Wagyu Japanese Style YAKINIKU BBQ ¥2068(tax inc.)
@) Ex 2 L ) K ¥380
Kinuhikari Steamed Rice from Japan ¥418(tax inc.)

Deep Fried

Sushi [Deep Fried Skewer]

Gluten Free
Soy Sauce
New Standard On Reauest

¥11 »
¥1298(tax ifg WMEET7F A FD2 Y A2 —Jfu] (2P) ¥1080
) Prawn and Avocado Crispy Sushi ¥1188(tax inc.)
¥1180 >sue7ERFDs Y A 2P) ¥1080
Tuna and Avocado Crispy Sushi ¥1188(tax inc.)

¥1080 . N
¥1188(tax inc.) T2 /ETENFDI Y AL _% fl (2P) ¥1188(t§)1;(i)r§g

Salmon and Avocado Crispy sushi

20 WHBILY 4 — WY REROEED 5DE ¥1080 ,
@ Kyoto-style Assorted V188(tax inc)  AG) T FAH FD 2 Y 2 € —Ffu] (2P) s (}1(_)82
Vegan Témpura Miso Avocado Crispy sushi axinc.

2 ZLORER @) S AET K h KDY 2 E—Ffu] (2P) Y1080
%@ C091°1:1E Taempur:E ? ¥858(ti7ing(g Eggplant & Avocado Crispy sushi ¥l188(tax inc.)

©) A=Y v 7 TPk (5P)
Garlic Chicken Wings

WHREy Fa—vyvayv s

Kyoto-style Popcorn Shrimp yi298(tax inc.)

HBORE T
Fried Chicken

MEOHBFIZHL 2 LT

TRETE, BTN 7 74 v —% TR0 ¢ TR R TiiiLTwe sz,
TA—=HYDHEELOLUTHHAL LD VT T, 351, TXRTOKICBIERE -
YR, KB BB 2 LT 2o, Fv7 Y7 ) —DHIRERLLTEEL AL

¥680 ISV E 3
¥748(tax inc.) Regarding our fried dishes

At our restaurant, we use completely separate fryers for
vegetables and meat, ensuring that our fried dishes are safe for
¥780 vegan guests. Furthermore, all our batters are made without
¥858(tax inc.) wheat flour, using rice flour and potato starch instead, making
them fully gluten-free and suitable for guests with dietary

restrictions.

HUABZ 328 ¥780

@ Kyoto Style Nasu Dengaku  ygss(tax inc.)
(Sweet Miso (1laLed Eggplant)

g{x@ TERIYAKI FE8T
&Y TERIYAKI Fried Tofu

(i BT L NN
Agedashi Tofu



¥7080 (tax inc. 7788)

Gluten Free

Sashimi () g

On Request

BHLEY b¥ T v X (8P)

Assorted Sashimi Bronze
Salmon, Scallops, Tuna, etc..

BHLEE O fbE v ovoy— (10P)

Assorted Sashimi Silver

Salmon, Scallops, Snapper, Tuna, etc..

BHLEE O fyb¥ 27—V F (12P)

Assorted Sashimi Gold

Salmon, Scallops, Snapper, Tuna, Fatty Tuna, etc..

¥1780

¥1958(tax inc.)

¥2480
¥2728(tax inc.)

¥3280
¥3608(tax inc.)

Gluten Free

Sushi Roll @) =i

(Chef Selection Sushi 8p and 12p Sashimi (Fatty Tuna Included) Y—V7HAF %ﬁj a '.'-/V ¥1180

Salmon Avocado Sushi Roll ¥1298(tax inc.)
Sushi )=z 97 A B FE Y1180
* b Y —=x I (3P) ¥1180  Tuna Avocado Sushi Roll ¥1298(tax inc.)
Seared Salmon Sushi ¥1298(tax inc.)

MOPES F F vidfu]w—v ¥1180
< 7w (3P) ¥1480  Teriyaki Chicken Sushi Roll ¥1298(tax inc.)
Tuna Sushi ¥1628(tax inc.) .

Vege Sushi
ALHEEWLE. D A5 ] (3P) ¥1480 o
Hokkaido Scallops Sushi ¥ie2s(axine) (g 7 & A M) (3P) . ¥1080

&l Avocado Teriyaki Sushi ¥1188(tax inc.)
* 0 A (2P) ¥1080
Seared Wagyu Sushi ¥1188(tax inc.) %@ F A Y BESA5w] (3P) ¥1080
&Y Teriyaki Eggplant Sushi ¥1188(tax inc.)
bk il (2P) Y1380 .
Fatty Tuna Sushi ¥1518(tax inc.) %@ I 0 Bt & LR AR w] (3P) ¥1080
@ Teriyaki Tofu Sushi Y1188(tax inc.)
HHEEDIFv] (3P) ¥1480
Red Prawn Sushi ¥1628(tax inc.) %@ MOBEE = v ¥ 2 v—uJfH] (3P) ¥1080
. s ‘&Y Teriyaki Mashroom Sushi Y1188(tax inc.)
Sushi [Assored] ()t g 1780

V= 7B DI v vo—(4P)
Omakase Sushi Silver

V=7 &h8IFu] - F (7P)
Omakase Sushi Gold
(6p + 1p Fatty Tuna Included)

A
e

¥1958(tax inc.)

¥3608(tax inc.)

Paper Hot Pot

Paper hot pots are traditional single-serving vessels made from specially
designed heat-resistant paper. Although the potis placed directly over a
flame, the broth inside helps prevent the paper from burning, allowing the
ingredients to cook slowly and gently. This delicate cooking method brin{.{s
out the natural flavors of the vegetables, tofu, meat, or seafood while
gradually enriching the broth with their savory essence.

Paper hot pots were once commonly served as part of traditional Japanese
kaiseki cuisine, where seasonal ingredients, beautiful presentation, and an
appreciation for the changing flavors of the meal are especially important.
Today, however, they are rarely seen in ordinary restaurants

GRS ¥ = 7B 20 YN — (4P)
¥1780 Vegan Omakase Sushi Silver

G v = 752 T—F (7P)
¥3280 Vegan Omakase Sushi Gold

¥1958(tax inc.)

¥2780

¥3058(tax inc.)

SEBDFHOE R EHT U » KU » K5 ¥3880

Kyoto-style seasonal vegetables and Y4268
agyu Shabu Shabu Hot Pot with Rice (taxinc.)

(% LEABD T DY & i ¥3880
oto-style seasonal vegetables ¥4268

Kyoto-styl | tabl
and Seafood hotpot with Rice (tax ine.)

@b) AR DU 2 v ¥3280
=’ Kyoto-style seasonal vegetables ¥3608
&) and Tofu hotpot with Rice (tax inc.)

Extra Topping

+HVEEIN Extra Wagyu
¥858(tax inc.) R
+ PR Extra V egetable}: ¥780 -+ RGN Extra Tofu

+HiEm Noodles
¥220(tax inc.)

Y780 +HHEEEM Extra Seafood ¥780
¥858(tax inc.)

¥580
Y858(tax inc.) Y638(tax inc.)

¥200 + Y —2jBh Extra Vegetable ¥200
¥220(tax inc.)



LEG
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A% — A Y, BEfE
Large bone-in chicken
thigh, chicken broth soup
Ramen with Egg

Pn @ BEE
¥2680

c.tax 2948)

i

1

PEXNEHAOEL T — A VIRER S
Grilled Teriyaki chicken,,
Chicken white Soup Ramen with Egg

Gluten Free
Soy Sauce

N Available
Porl On Request

¥1880 (inc.tax 2068)
Extra Topping
+ A8 U Extra Wagyu ¥780 ¥858(tax inc.)
+FFvHL  Extra Chicken ¥780 ¥858(tax inc.)
+# 2% Extra Noodles ¥250 ¥275(tax inc.)
+AHAERL ExtraGreenOnion ¥100 ¥110(taxinc.)
+BEE  Extra Ajitama Egg ¥200 ¥220(tax inc.)
MED 7 v F =SB L& LT
MOEORIN, MR s vT v 7Y —HiZN e DBMTHTTH O 2TDT, 7vv¥—258 50
FaRLUTHAL DO 0 2T, Gluten-free Noodles
. INFVTY)—RERTEET, 198
Regal'dlng our allel’gy response (}Il}lt:n—ﬁ'ee noodles available ¥250

¥275(tax inc.)

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.

*All ramen is available for take-out.
A container fee 0of 150 yen will be charged.



WAGYU

3 Sukiyaki style

RAMEN

* 0 [EpE A4 BB
TEPEE T — AV MEN X
Grilled Japanese Wagyu Beef
Ramen, Sukiyaki Style Ramen with
Soft boiled Egg

@ =
Soy Sauce (inc.tax 2068)

On Request

Gluten Free

Soy Sauce
v Available
| - On Request
Sesame Paste, Bok Choy, Tofu skin, Green Onion A2¥4 &/ —§il 4 Jili Sesame Paste, Bok Choy, Tofu skin, Green Onion AR A v — il
¥1880 (inc.tax 2068) ¥1880 (inc.tax 2068)
Recommended Topping Gluten-free Noodles
TRIH Soft Boiled Egg JHTS 7 ) IEEUTE AT
. . anhve dluten-free noodles available
’%% o El'-,g Fried Tofu }2123(‘)1(11113530) onrequest. ¥250 ¥275(tax inc.)
Latest At our Kyoto branch, this tantan ramen was served to the world-famous superstar Madonna, who visited
(Aelt‘bl ltV 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 Kyoto




. mm AR ZEERIET 2 HADERNZ 2 — 2 RBIC, WO 2150 U7X L w2 DSO8R L 25,
FEIE, WITORE, ROXL IHVRBTT,
I Kaiseki is a traditional Japanese multi-course meal, rooted in tea ceremonies. It highlights seasonal
|
Ha |

ingredients, delicate flavors, and elegant presentation, served in small, artful portions.

Kaiseki
Course Menu

¥8000pp

¥8800(tax inc.)

7 9 4 P
Fried Sushi

Ly 3 i
3 kind Assorted Sashimi

SRR EGED fib¥

V=72V s a villiEdi
Chef Selection Sushi

U R U 2 5K
(A =2 =D oBROILTEIL,)
Shabu-shabu Hot pot

2YIA—Y ¥ —xy b
Mango Sorbet

Kyoto - stlye Assorted Tempura

oo Kaiseki
Vegan Course Menu
¥8000pp
¥8800(tax inc.)
7 7 4 ¥

Fried Sushi

Y4BT
Steamed Vegan Dumplings

HURBFER ROk O by
Kyoto - stlye Assorted Tempura

V=72V y¥a Vil Veg il
Chef Selection Vege Sushi

i SN M
Tofu Hot pot

PYI—Yr—y |}
Mango Sorbet

Kaiseki
% Course Menu
All Glutenfree
¥8000pp
¥8800(tax inc.)

7 7 4 P
Fried Sushi

JilL 3 fifi
3 kind Assorted Sashimi

HEKEOED frb¥
Kyoto - style Assorted Tempura

V=7V 2Ya vAllEL
Chef Selection Sushi

L 5 U % 5400
(A= 2 — 0 b BRILIEIL,)

Shabu-shabu Hot pot

VA=Y —Ry b
Mango Sorbet

Gold

Kaiseki
Course Menu

¥10000pp
¥11000(tax inc.)
K b

Grilled Edamame

7 7 4 F§n)
Fried Sushi

HL 3l

3 kind Assorted Sashimi

WOPExF % v
Teriyaki Chicken

HEKROHEY fbE
Kyoto - stlye Assorted Tempura

FVIT by =T eV 2 il
Premium Chef Selection Sushi

U RU» S
A =2 =D HIBILLEI,)
Shabu-shabu Hot pot

2V I—Yr—~y b
Mango Sorbet

e Kaiseki
Vegan Course Menu

Steamed Vegan Dumplings

Kyoto - stlye Assorted Tempura

TVITP LY =7 RVIYa VAlfE Veg #inil
Premium Chef Selection Vege Sushi

¥10000pp

¥11000(tax inc.)

Grilled Edamame

7 7 4 FJ§n)
Fried Sushi

Y4BT
WO BE = VR
Teriyaki Tofu

HUREFER ROk O by

i WA M
Tofu Hot pot

?YI—Yr—xy b
Mango Sorbet

Kaiseki
Course Menu
All Glutenfree
¥10000pp
¥11000(tax inc.)
PE S ki

Grilled Edamame

7 7 4 F§n)
Fried Sushi

L 3l

3 kind Assorted Sashimi

WOPExF % v
Teriyaki Chicken

HEKROHEY bE
Kyoto - stlye Assorted Tempura

FVIT by =TV 2 il
Premium Chef Selection Sushi

U 50U % 5400
GlA =2 =B BHEIIEIL,)

Shabu-shabu Hot pot

VA=Y —y b
Mango Sorbet
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% Draft Asahi Beer Tower A8ahi .

Japan No.1 Asahi Beer
The classic draft Asahi beer served in a 3L tower! Perfect for group fun.
% Cola-Based Cocktails ¥3500

P . (inc.tax 3850)
Rum & Coke Tower (Coke Zero available on request)

The timeless combo of rum and cola, served in an 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!

% Melon Soda-Based Cocktails ,):?«)‘3 el

Melon Fizz Tower
Melon soda with vodka for a refreshing twist.

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

Melon Mojito Tower
Minty freshness with melon for a unique mojito vibe.

'l-ov’erJ perfec'l- % Ginger Ale - Based Cocktails L ¥3500
< Ginger Ale Mojito Tower
for Sharlng a"d Rum, Lemon and Ginger Ale for a crisp, refreshing mojito.
s lue Sky Tower
haVI"g fu" glgg Zuifzfg(;giiith Ginger Ale for a stunning, Instagram-worthy drink.
together! Peach Fizz Tower

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

MEGATOWER
* Cola Soft D"ﬂk 220

* Cola - Zero (cztzl, (Ceetsdy
* Melon Soda 9
=P

* Ginger Ale




Drinks.... Jipsy

ragitiona!
anese. .
i Japanese Wiskey
@Y v N=— Y 4 Ax— 3P kAR

Japanese Whiskey Tasting (3 brands)
* Yamazaki 12y [l 12 45+ Ao % - Chita HIIZ

A rare whisky,

hard to find
anywhere.

25ml each

3880
(inc.Tax 4268)
Hi - Ball (whiskey)
Kaku Hi - Ball fart®—u e 380
Kyoto Wiskey Hi-Ball s 1 x—L 880
(iinc.Tax 968)
Chita Hi-Ball @iz, 1x—1 1080
(inc.Tax 1188)
Ao Hi-Ball #/»1+x—) 1080
(inc.Tax 1188)
Yamazaki Hi-Ball il 1 R—)b 1800
(inc.Tax 1980)
Yamazaki 12years (i, A £—)L 12 4 3300
(iinc.Tax 3630)
Japanese Sake
Kubota Senjyu  afim 7% 1680
(inc.Tax 1848)
Toyo Bijin  sivea A sk 1680
(inc.Tax 1848)
Refill Sake iwsitby 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.

U AT AT U T 8 5L <
HFFCHBIILLTH D £9, FHIBHBR D LT ET, ‘_

(¢]
K%%%mmend

Kyoto Local'Sake

© LU HACT 3 i ik A B~
Kyoto Local Sake Tasting (3 brands)

|

< JEFh KK (Bikun Junmai)

- JRIRU MKIGTE (Jurakudai Junmai ginjyo)

- e L4 =0 (Gokai Jyosen)
50ml each

1880

(inc.Tax 2068)

Japanese Syo - chu

. R 680
Nikaido (wheat) —[#4# (inc.Tax 748)
Kurokirishima (sweet Potato) 13 (inc_T§X§4%

i = 680
Dalyame (Sweet Potato) 72U VP& (inc.Tax 748)

Magical color
changing
Gin and Tonic
Empress 1908 ( Gin)
b3
FrEEES =)

1180

(inc.Tax 1298)

Japanese Gin

Kinobi (Kyoto craft gin) o 1180
(inc.Tax 1298)
Roku (Japanse craft gin) /s 1180
(inc.Tax 1298)
Beer /
Asahi (Draft Beer Tap) 454"’ P
Small 680 Medium 980 Big 1580
(inc.Tax 748) (inc.Tax 1078) (inc.Tax 1738)
Kirin gluten free Beer o&cLe—u - 680
Gluten free (inc-Tax748)
Asahi DRY ZERO 7%t kr5r+€n - 680
No Alcohol (inc.Tax 748)
Fruit wine
Mandarin Orange Wine &5 L #2 A (imngg
Plum Wine &5 Uk 780
(iinc.Tax 748)
Yuzu Wine #5cL 94 780
(inc.Tax 748)

" S
Peach Sour & Strawberry Sour

:1‘;

— ]
Sour
Lemon Sour L&>9v— 680
(inc.Tax 748)
Peach Sour v—F+v— 680
(inc.Tax 748)
Strawberry Sour z ro~y—47— (imggg
White Wine
Chardonnay (Half bottle) 1980
SXYIVRIRHT AV (inc.Tax 2178)
Red Wine
Sauvignon (Half bottle) 1980
VARG HRTAL (inc.Tax 2178)



Original Cocktail

Samurai Blue

l!!!i

Tropical Alley

Sake Mojeto

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

1380

(inc.Tax 1518)

Tropical Alley rrenL7y—

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

1380

(inc.Tax 1518)

1380

(inc.Tax 1518)

Samurai Blue #zsc71—

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

APHRODITE cocktail

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(cerybossoms) /L7« — kv 4 1180
(inc.Tax 1298)
* Moon Summer Night (yetee) £—>9<=71b 1180
(inc.Tax 1298)
* Moon Black Light ©range & Grapetnity 12755251+ 1180
(inc.Tax 1298)

Non-alcoholic

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

680

(inc.Tax 748)

Straight Tea, Lemon Tea

Peach Tea, Green Tea

(Hot / Cold)

AbL—=bFFa— LEVT1— E=FFT1— X

Soft Drink

Coke, Coke Zero, Ginger Ale, Grapefruit Juice
Apple Juice, Pineapple Juice, Spakling Water
TYTIWTa—A INAF Yy TIWIa—R TL—F7Ib—Y,
J1—3. J—3€0. IrIv—I—)b
ZIN=T )2 TG F—R—

680

(inc.Tax 748)

Original Drinks

Peach Soda 680
E—Fv—4 (inc.Tax 748)
Strawberry Soda 680
AhONy -y -4 (inc.Tax 748)
Melon Soda with Ice cream 780
AOvY—4 (inc.Tax 858)
Lemon Soda 680
LEVY—4— (inc.Tax 748)
Cold Matcha Latte 680
HR>T (inc.Tax 748)
Cold Matcha Strawberry Latte 680

BEA bARY—=ZF (inc.Tax 748)

Cold Strawberry Latte 680
ZkaNy—s55 (inc.Tax 748)
Soy milk available +100

Tap water Free, Hot Water ¥300



Chocolate Banana Brownie 1180
with Vegan Chocolate Icecream (incTax 1258)
FaantFrriy=—

-~
Matcha Brownie 1180
with Vegan Matcha Icecream (inc.Tax 128)
799 =— o
Maple Sweet Potato 900
with Vegan Caramel Icecream (inc.ax 990)

AL TWVAL—bKT b

e
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Vanilla Icecream 480
NG PAAZ Y —& (inc.tax 528)
Mango Sherbet 480
2 VA=Y )N (inc.tax 528)

Rich Gluten Free
Basque Cheesecake

A2 F =2 —%

Basque Cheesecake

Carefully Crafted
by Our Chef

480
1 SCOOp (inc.tax 528)
780
2 SCOOpS (inc.tax 858)
3 SCOOpS (ine.tax 1078)

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.

Matcha Rich Gluten Free
WRIEAR Y F— X —F

900

G'“;:“ (inc.tax 990)

900

Glu;:n (iinc.tax 990)

with Vegan Chocolateice

Caramel Coconuts



“Food forEveryone -
No one Left Behind”

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 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 SAKE 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.

The event was a great success, welcoming many guests from 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 ultimately want to create is a place where everyone can share the same table
- regardless of dietary restrictions, lifestyle, or culture.”

His vision goes beyond Japanese cuisine.
He aims to build a new genre of entertainment restaurant,
uniting food, fashion, culture, and creativity on a global stage.

“Food X Fashion X Culture.
With this combination, I want to make people around 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.”

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 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 in ‘food that leaves no
one behind.’

Chef Tatsuya Fukuda

Born in Osaka in 1988, Chef Tatsuya began his culinary journey at
sixteen, entering a kappo kitchen where he learned both the foundations
of Japanese cuisine and the art of presentation. At twenty-three, he moved
to Sydney and rose to become head chef at a renowned fine-dining
restaurant near the Opera House.

He later worked in Korea producing innovative, culture-driven restaurant
concepts before returning to Japan to found MOON and BACK, now
operating in Kyoto, Osaka, and Kobe. He is dedicated to creating
inclusive cuisine that welcomes all dietary lifestyles.
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