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MOON and BACK delivers a new culinary experienee where Japan™ s
tradition and modern diversity come together — all through “a bowl
that everyvone ean enjoy with peace of mind.

Owner chef Tatsuya Fukuda spent seven years in Sydnev. Australia.
serving as head chelata fine dining modern Japanese restaurant
located in front of the Svdney Opera House, and has also produced
multiple restanrant projects in South Korea. Drawing on this
extensive international experience. he is dedieated to ereating dishes
that are both safe and delicious for everyone — including those with
dietary restrictions due to nationality, religion, orallergies,

Oursignature dish is the Super Big Chicken Ramen. featuring a whole
bone o chicken leg for a bold and satisfying experience packed with
rich nmami from the very first bite. Oour vegan ramen is centered
around a lavorful eurry style broth infosed with the depth of kombn
and vegetables. Tn addition, we offer a wide variety ol sushi, vegan.
and gluten free entrée options. With our Kaiseki, yvou can enjoy a
refined multi conrse dining experienee centered aronnd ramen.

Our sister restaurant, Nishiki Market Alley. has also opened its doors.
Here. in addition to rmmen. guests can enjoy a wide range of Japanese
dishes, ineluding vegan fried chicken, hot pot, and sushi. The space is
also equipped with F:n ranke rooms and entertainment areas. uf'il-l'ing'
an immersive environment where you ean experienee Japanese
culture alongside your meal.

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

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

Japanese food with peaple all over the world.
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Please pay the bill together, as a Table.

“Payment can only be made by eash or eard. (3% for eard)
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One arder per person.

“All ramen is available for take out.
A container fee ol 150 ven will be charged.
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Entree
e = Fi
% Grilled Edamame

ifi & = KD KR < 6, (6picce)

Salmon roe, Prawn and Pork Boiled Dumplings

C";\ MUY 4=V & Tnvg v 7 ) =1 (Gpicce)
Steamed Vegan & Glutenfree Dumplings

G LY 1 —=HY & Vg v 7 ) —Heg (“piece)

Steamed Vegan & Glutenfree Shu mai
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MOON and BACK Teriyaki Chicken

@ =4S i 31 RVRONE 4
Grilled Big Hokkaido Scallops
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Wagyu & Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce
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= Cold Piece of Cucumber with ll(;mvnmdc Miso

IR I CRV-BER
Wagyu Japnese Style YAKINIKU BBQ

@%f.mu NEPAT PP

Koshikikari Steamed Rice from Ishikawa

Deep Fried
@(}b Y v 2 Tk (5P) Y1180

arlic Chicken Wings V1298 tax inc.)

@)llﬂﬂﬁkﬂ‘yj:l-— !/1')3/?{—“)" ‘118()

Kyoto-style Popeorn ‘»hllmp V1298 tax ine.

@ DT ¥1080

I'ried Chicken Yi188(tax inc.)

% LAME T 4 — A v KERLGEED fhYE Y1080
)l\\ oto-style Assorted Y1188 tax inc.)
\t(a,m l(m]mm

A LOKESL Y780

@ Corn Tempura YR58 tax ine.)

7—AVEMEBTTHLET.
We recommend an item [rom our A La Carte
menu as a side dish for orders ol ramen

Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce

2IRETRAFDY Y AE—JFu] (2P)
Tuna and Avocado Crispy Sushi

Y=y 2P HAFDZ Y AE—lFu] (2P)
Salmon and Avocado Crispy sushi

@M £ N KD 2 Y 2 e — il (2P)

Miso Avocado Crispy sushi

G FASTHEAFDZ Y A€ —Au] (2P)
Eggplant & Avocado Crispy sushi

o SATRZS TN

Y580

Yo38iax ine.)

Y980

Y10780ax ine.)

Y980

Y10780ax ine.)

Y980

Y10780ax ine.)

Y980

Y10780ax ine.)

Y1180

Y1298 1ax ine.)

Y1580

Yoos(tax inc.

Y880

Yoos(tax inc.

Y580

Yo38iax ine.)

Y1880

Y206801ax ine.

Y380

Y418ax inc.

Sushi [Deep Fried Skewer] @ st Frve

Available
HB'H Stamlam

On Reguest

Mg 7HEAFDY Y 2 — il (2P) ¥1080
Prawn and Avocado Crispy Sushi

YIIS8 tax inc.)

Y1080
YRR tax inc.
Y1080

Y188 tax inc.

Y1080

Y188 tax inc.,

Y1080

Y188 tax inc.)

Y780 o _
l\tot(} Style Nasu Dengaku  ygs80taxine.) DO % LT

(Siveet Miso Glazed Eg gaplant)

% TERTYAKI JA50F Y680 s et
D TERTYAKI Tried Tofu Y718(tax inc.)
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Regarding our fried dishes
At our restaurant, we nse completely separate fryers for

vegetables and meat. ensuring that our fried dishes are safe lor
all our batters are made without

Rl ’~—r;.|f SHPTIENIL T adosh,
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wheat Hlour, using rice flour and potato starch instead. making

%immvﬂ Fa#7 b ~ Y680
%’ Japancse Style Fried Potato  Yi8.taxine,) vegan guests. Furthermore,
%@ S L Y780

= Age dashi Tofu VHs8lax inc.) restrictions.

them fully gluten - free and suitable for guests with dietary



i =t
Mishiki Marke
0

ﬁ’lﬂlﬂw . ‘31lsh1 Sashimi Plattf'r
Y6100 (tax inc. 7040)

(Chel selection Sushi 8p and 12p sashimi (Fauy Tuna Included)

Sushi @)t
* O Y —= v L] (3P)
Seared Salmon Sushi

Y1080

YN8 ax ine.

Y1180

F1298 tax ine.)

Y1080

YIRS ax ine.

Y980

FIO78ax ine)

Y1380

YIRISax ine.

< 7 adliv] (3P)

Tuna Sushi

et D A5 ] (3P)
Hokkaido Scallops Sushi
% b A= Afv] (2P

Seared Wagyu hushl

P eddia] (2P)
Fatty Tuna Sushi

Sushi [Assored] ()i
v = 7B Tl v — 4P
Omakase Sushi Silver

Y1280

Y408 ax ine,

VaIBipHu] = F (7P) Y2
Omakase Sushi Gold

>10

Y2791 ax ine,.

Sashimi
BRI Hbe Tev X (8P)
Assorted Sashimi Bronze
Salmon, Scallops, Snapper. Tuna
BRISE L b vy —(10P)

Assorted Sashimi Silver

Gluten
Free Soy Sauce
Available

Y1780

Y1958 Lax )

Y2180

Y2398 tax ine.)

Salmon, Scallops, Snapper, Tuna, Seared Salmon

BRILED fyhHE o —ov F (12P)

Assorted Sashimi Gold

Y2780

YA0R8 tax ine)

Salmon, Seallops, Snapper. Tuna. Seared Salmon, Fatty Tuna

Sushi Roll

Y—x 7 HEAFlfuja—n
Salmon Avocado Sushi Roll

I+ T HRAF e —n
Tuna Avocado Sushi Roll

MOBES F % v Jfu]m—
Teriyaki Chicken Sushi Roll

Vege Sushi

7 &R A Vg (3P)
g Avocado Teriyvaki Sushi
7 2 W b BE = Jga] (3P)
Teriyaki Eggplant Sushi
@ It b 4 3 LW A ] (3P)
: 'l'ﬂ‘iy:llci'l'nf'uSushi

WMObix= 9 v av—2a i (3P)
Teriyaki Mashroom Sushi

N Y e 7B I v —(4P)
2 Vegan Omakase Sushi Silver

V= I7BIhHE - (TP)
Vegan Omakase Sushi Gold

Y1080

YHS8ax ine.)

Y1080

YHSS ax ine.)

Y1080

FHS8 tax ine.)

Y1080

Y88 ax ine.)
Y1080
Y188 tax ine.)
Y1080

Y1188 tax ine.)

¥1080

YHSS ax ine,)

Y1380

¥15180iax ine.)

¥2380

Y2618 tax ine.)

(op = 1p Fatty Tuna Included)

Shabu Shabe-Hot Pot

WD BHOIF L AVIL » XU » b
Kyoto-style seasonal vegetables and
Wagyu Shabu Shabu Hot Pot with Rice
Y3880
. ) N ¥1268tax ine.)
PR HORNNTALUS i 35
Kyoto-style seasonal vegetables and
Sealood hotpot with Rice
¥3880

Y1268 tax ine.)

Extra Topping

CHPEGM Extra Wagvu ¥780
N YR8 Lax ine.

Paper Hot Pot P a o TS
o i — : - —WER Extra Vegetable Y780
Paper hot pots are single serving and made from heat resistant paper. 1Cean be YH38 tax ine.,

|'ll:i.|_:'[':1 eJ\-‘c‘t'tIir_'l'rI heat without burning. allowing ingredients 1o f:_-n[l}- f‘(mk_‘ | g v . ) -

while enhancing the flavor of the broth, Once commonly used in kaiseki 0 m Noodles \-.,.J”.I_i_l.ﬂ[{_a.
cuisine, it is now rarely offered. mostly found only at a rvokan. making it a ) . B,
unique dining experience, =+ ¥ =& Extra Sauee Y200

Y22ty ine.
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< g Large bone-in chicken
S ' -' 3‘ v il thigh. chicken broth soup
( 4 *‘*- ' Ramen with Egg
W A P= @ EE

“9 o New Standard @5?528;9@
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BEELSSHI 1 7 — A VK KT 5
Grilled Teriyaki chicken,,
Chicken white Soup Ramen with Egg

Gluten Frae
@) e @) Sz
al
Pnrk Onv;roquosi.
¥1780 (inc.tax 1958

Extra Topping

FRVTHTL Extra Wagyu Y780 Y858(tax inc.)
FFF L Extra Chicken Y7800 Y858(tax inc.)
+¥ Ak Extra Noodles ¥2500 ¥2750ax inc,)
+AEHL  Extra Green Onion Y100 ¥1100iax ine.)
+HE L Extra Ajitama Egg Y200 Y220(1ax ine.)

MO T v F— S L2 LT
WL, A AT T ) — RN OMTAIT TR ATOT, Trar—2uiisn

FRibLTail LA wirid s T Gluten-free Noodles
Regarding . g ) FrFs 2 —=MELTE i1 ¥230)
egat [lln.ﬂj o "”("lg} response Cluten free noodles available VIR L ine
At our restaurant, wheat noodles and gluten-free B oot
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 of 150 yen will be charged.



WAGYU

RAMEN

% O [FpE A1 IR GRIE

TEREZ T —AVILENS

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

Glutan Froa
@ @ Soysace  y1780 (inc.tax 1958)

On Roquost

Vegan Ramen

o T4 =H

Gluten Free
Soy Sauco

” o . . . ’ Available
f - On Request
Sesame Paste. Bok Choy, Tolu skin, Green Onion 2234 o —§112 fal Sesame Paste, Bok Choy, Tolu skin, Green Onion LEA A v — i i
YI7R0 Cinetax 1958) Y1780 (ine.tax 19580
Recommended Topping Gluten-free Noodles
i b8l Soft Boiled Egg :‘Tw 7 /IJ 1 --Eaﬁ‘!li“f és_it ?1
. P . o SR Cluten Tree noodles available
l?-ﬁéﬁ"n’.lﬁ I I'l{"d | (}fll \'2;1(]111;||]:i7}1||]'[.]' on reqiiest. Y250 Y27500ax ine

At our Ryoto branch, this tantan ramen was served (o the world-Tamous superstar Madonna, who visited
the restaurant on January 4, 2025 and enjoyed the tantan noodles with her daughter Lourdes, Please visit
our Kyvoto branch,

She ordered the spicy dandan ramen with tofu topping.

Latest
Celebrity

Visit in [\\nlu
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kaisekiis a traditional Japanese muli couese meal, rooted in tea ceremonies. IChighlighs seasonal
ingrediends, delicate lavors, and elegant presentation. served in small. artful portions,

s I IVe YC

Kaiscki
Course Menu

Y8000pp

VEROD Lax i)

774 Kl

Fried Sushi

] £ 33 fli

3 kind Assorted Sashimi

ME RSO Thy

F{I\-uln .»I,]_\_( saorted Te mpura

YTV Sya vl
ChelfSelection Sushi

L s Lo ik
A a—fhBRSizan )
Shabu shabu ot pot

F¥A— =y |
Mango Sorlet

Gold

Kaiseki
Course Menu

Y10000pp
YOO tax ine.
B X E
Grerlled Edanvanme

734 F il
Fried Sushi

1Ly 3 Bl

Akind Assorted Sashimi

WO s+ & >
Terivaki Chicken

SR B D T
kyote stve Assorted Tempura

FL I T LYy sy vl
Premivnm Chel Selection Sushi

Losp 2L e SCHA
[ e e AR =i L e LA
Shabu shabu Hot pod

Ry T =i =iy
Mango Sorbet

- Kaiscki
@'\" cgan Course Menu

¥8000pp
YEBO tax inge.)
74 F il

Fried Sushi

T4 —HT
Steamed Vegan Dumplings

MEHIFE LSS b

kyoto  stlye Assorced Tempura

Yx 7V sy a vl Veg L
Chel Selection Vege Sushi

it N IR
Tolu Hot pot

FYIF—y y—~y b
Mango Sorbet

s Kaiseki
Vegan Course Menu

Y10000pp
YL tax ine.,
BEZ B

Grilled Edananme

734 F Jfu]
Fricd Sushi

o=
Steamed Vegan Domplings

b B 3 L0

lerivalki Toln

LIPS SO fTh Y
kKyvoto  stlye Assorted Tempura

FviPLay=Feryyavilli Ved ffa]
Premivwm Chel Selection Vege Sushi

b VAN AICRS
Tolu Hot pot

Ty A=y =iy |

Mango Sorbet

~ Kaiseki
Course Menu
All Glutenlree
Y8000pp
YRS tax i)
734 ¥l

Fried Sushi

i Lp 53 il

A kind Assorted Sashimi

HWHALRSHO by

Kyvoto  style Assorted Tempura

a7V rya v
Chel selection Sushi

Lo 5 Lose R

A== —frSlmes e
Shabu shabu Hot pot

YT = =y b
Mango Sorlwet

Kaiscki
@ Course Menu
Al Glutenfree
Y10000pp
YOO tax ine.
BEF L
Grilled Edanmane

734 F Al
Fricd Sushi

il L4 3 bl

A kind Assorted Sashimi

WOz ¥y
lerivaki Chicken

SRRSO 74
Kvoto  stlve Assorted Tempura

FUiThveTEVY Y Yl
Premiuwm Chel Selection Sushi
Lo 5 Lo SHEHD
i E RN /RS o i A AN

Shabu shabu Hot pot

= L T
Mango Sorbet



Drinks ..., Jipsy

Jirionat
radition
Hanese,
%aéf:%m"'-“nd

Japanese Wiskey

O ¢ i=— AT 4 A% — 3 i fRAIEA

Japanese Whiskey Tasting (3 brands)
+ Yamazaki 12y (1 12 %5 + Ao ! + Chita =

A rare whisky,
hard to find
anywhere.

25ml 2ach
3880
. inc Tax 4265)
Hi - Ball ( whiskey)
Kaku Hi - Ball fyr 15— .80
Kyoto Wiskey Hi-Ball 51— 880
{ no Tax 968)
Chita Hi-Ball #ig, 13— 1080
(inc Tax 1188)
Ao Hi-Ball #3—i 1080
Cine Tax 1188)
Yamazaki Hi- Ball i/ 5l 1800
i ing Tax 1980)
Yamazaki 12years (L1 :—L 124 ) ?33%9
Japanese Sake
Kubota Senjyu i 14 _ .]_61?493
Toyo Bijin  miEs A sk 1680
inc.Tax 1848)
Refill Sake #iitho 980
CineTax 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 homea with you.

SO A AR LT R S <

FCHIL LTRO $ 9. FHSBHERD LRy ‘L 4
m Kyoto Local Sake
@ 45 AR 1A 3 Rl Bk A LB
Kyoto Local Sake Tasting (3 brands)

< WEEh BIAZ (Fikun Junmai)

« W M (Jurakudai Junmai ginjyol

- 5l LA SR (Gokai Jyosen)
E0ml each

1880

{ing Tax 2068)

Japanese Syo - chu

ikaido wean g 680
lea|d0 wheatt it Uine. Tax 748)
Kurokirishima (sweet fotato) 145 55 . EBQ
Daiyame (sweet potato) 72105080 | inc.T?:-:aﬂgj-

Magical color
changing
Gin and Tonic
Empress 1908 ( Gin )
LR BT
TRk b=y 2
1180

Linc Tax 122E)

Japanese Gin

Kinobi (Kyoto craft gin) % 3

Roku (Japanse craft gin) #:

Beer
Asahi (Draft Beer Tap)

1180

e Tax 1268)

1180

Lz Tax 1258

e
¢
Adgd "l THEEE—IL

Small 680 Medium 980 Big 1580

Line. Tax 748) Do Tax 1078) {ine.Tax 1738)
Kirin gluten free Beer @&z LE—n ~ 680
GIUTeﬂ free | e Tax 746)
Asahi DRY ZERO 7#trFor+¥n 680
Mo Alcohol G, Tax 7480

Fruit wine

Mandarin Orange Wine 55U &irAili 7?3
Linc. Tax 1]
Plum Wine &5 Ui - 780
LinG, Tax 748)
Yuzu Wine &5 L 35 780

vy
:

A

Fhana et MV %

inc. Tax 748)

Peach Sour & Strawberry Sour e
Sour
Lemon Sour ve4v7— 680
Line T 748]
§ Peach Sour v—s49— 680
LinG. Tas 744)
Strawberry Sour % Fu~sy—1u— . NEB?E
White Wine
Chardonnay (Half bottle) 1980
el RER T A {ine. Tax 2178)
Red Wine
Sauvignon (Half bottle) 1980
Line. Tax 2178)



Original Cocktail

Samurai Blue

Sake Mojeto

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

Tropical Alley rrianyu—
A pineapple juice and rum-basad drink
that evokes the image of a back alley.

Samurai Blue #zsr7n—

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

APHRODITE cocktail

1380

LincTax 1518)

1380

CineTax 15181

1380

Linc.Tax 1516

APHRODITE is a special ligueur with shimmering pearl powder dancing
inside. It is not available at regular liquor stores, making it a ance in a
lifetime experience.

* Sakura Salty D‘Ogili"ﬂuyhloﬁstml BT a—Fw &

* Moon Summer Night (uehee) 1 ov—3F

* Moon Black Ligh‘i [Crange & Grapefut)  L— 275w 251

1180

ric Tax 1298]

1180

(e Tax 1298!

1180

[ng Tax 1788]

Non-alcoholic

Premium Kyoto Japanese tea

Kyoto Uji Gyokuro 1380

TAMAUSAGI (220ml bottle) {inc.Tax 1518)
Tamausagi uses "Uji Gyokura", which was born from the Uji tea
manufacturing method that has been handed down in the lang
histary This of Kyoto.

The supreme tea which is created from carefully selected tea
leaves and advanced tea manufacturing technaology, will satisty you
with the finest covering aroma and flavorful umami.

Tea

Straight Tea, Lemon Tea 680
Peach Tea , Green Tea linc.Tax 748)
(Hot / Cold)

Able—tra—y LBV 9~ E—F7 1 fFE

Soft Drink

Coke, Coke Zero, Ginger Ale, Grapefruit Juice

Apple Juice, Pineapple Juice, Spakling Water

T ia—Z, gty TP —2, G L—TF7I—>,

-5, 3—3+0, Jrder—IT—|b,

AN D) g g — 680
linc.Tax 748)

Original Drinks

Peach Soda 680

E—Fv—& [ inc.Tax 748)
Strawberry Soda 680
Aol =y —a linc.Tax 748)
Melon Soda with Ice cream 780
A —4 L inc.Tax 858)
Lemon Lime Bitter 680
LEYSALES— [ inc.Tax 748)
Cold Matcha Latte _ 680
WRZT [inc.Tax 748)
Cold Matcha Strawberry Latte 680
BEIALON—-ZF {inc.Tax 748)
Cold Strawberry Latte 680
AkRQs)—=F {inc.Tax 748)

Soy milk available +100

Tap water Free, Hot Water ¥300



Rich Gluten Free 900

Basque Cheesecake Gluten (|
n e tax 990
WA RS F— Xl —% @ Froe (=50

Matcha Rich Gluten Free
Basque Cheesecake 900

Gluten  (jnc 1 990)
Frea

®

WAL Ay F A =%

Rich Basque Cheesecake

Chocaolate Banana Brownie 1180
with Vegan Chocolate Icecream {inc-Tax 1208)
FaariFssya— =
@ @
Matcha Brownie 1180
with Vegan Matcha Icecream { e Tax 1298
T - e
W77 r’\;@elutan
X '_‘!r Free
Maple Sweet Potato 900 i . a LA ‘ ‘ ‘ ‘_
with Vegan Caramel Icecream (oixaso) A AN with Vegan Chocolate Ice

AL TR L—=FEF b

@ Q)
Vegan Ice Cream,

Qﬁgﬂ 1Scoop 2 Scoops 3 Scoops

Gluten 480 780 980
< Free * e tax 528 Linedag 8558 Ll das 1078

VeI ZEDYDARRY 4 —HV/TARI ) — &
VIR aaF e 9 2 —aEX=21ZL, BHANKD M|
EVTIlv=72Eb0DAREMUT A 22V —4TT, Btk
DIPREZ2 ) =L UL TE O ZHA. T+ —=HvDhIX
Eggﬂ.%6f&vﬁ%«wv—fmmwmﬁﬁb$vtﬁ

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.

Caramel Coconuts

Strawberry



EN0Y Shat® party

OWER

. : e -l 19
% Draft Asahi Beer Tower ##8ah G
Japan No.1 Asahi Beer

The elassie draft Asahi beer served in a 3L tower! Perfeet for group [un.

% Cola-Based Cocktails Y3500

] i Line.tax 3850
Coke Zero available on request

Rum & Coke Tower
The timeless combeo of rum and cola, served in an epic tower.

Kahlua & Coke Tower
Coffee ligueur meets cola for a rich, indulgent flavor.

Tequila & Coke Tower
A bold, spicy kick to keep the party going!

: : 2P rr
% Melon Soda Based Cocktails ’)‘?) . Y3500
Melon Fizz Tower
Melon soda with vodka for a relreshing twist.

Melon Kahlua Tower
Sweet and ereamy. a new take on cocktails.

Melon _:\In_ih o Tower

A maSSive 3L Minty freshness with melon for a unique mojito vibe.
'l'owerJ perfeg-l- % Ginger Ale - Based Cocktails _¥3500
Ginger Ale Mojito Tower
for Sharing and Rum. Lemon and Ginger Ale for a crisp, refreshing mojito.
H Blue Sky Tower
haVIn fun Iilt::' ['lli‘;l(;?lt:‘;:’i[ll Ginger Ale for a stunning. Instagram-worthy drink.
1oget er! Peach Fizz Tower

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

MEGATOWER
reom  Qoft Drink .=
* Cola-Zero (bcttzly (cttsly

% Melon Soda :;_'9
% Ginger Ale 5




Group Lunch course

20 ARV L SOk — AR =2 —TF

Group Lunch course menu for 20 or more people

fii Ume
Lunch Course Menu

¥2"U“pl) taxine.)
Ramen
(F—Awd=—olBELIEL,

Flease choose from the ramen menn.

WA= =iy b
Mangio Sorbe

r Take
Lunch Course Menu

‘300”'}]}[.1\. e

Af ] 3 Bl
3 kind Sushi
Ramen
Fe=A Az s =R LES

Please ehaoose Fronm the ramsen menn.,

FY A= p—Ly |
Mango Sorbet

s Matsu
Lunch Cowrse Menu

¥50“U[}l)'_l:n‘ ine.)

PSR
Crilled Edamame

S E » F2—v )T
Kyolo :-I_\'l:' Popeorn !'«hl'illl[l

Aiu] 3 pli
3 kindd Sushi

Ramen
(F—Aviaz=a—phuBEIIEL

FyIA—Vy—iy b
Mango Sorbet

Lunch Course Menu

¥2000p phaxine.

Vegan Ramen
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