MOON & BACK

RAMEN BAR

ALMOON and BACK, we serve "a bowl ev CrVOone can ('Iljn_\ with peace ol
mind" —a fusion of Japanese tradition and modern dictary diversity. erafted
for the world,

Our owner chef. Tatsuya Fukuda. spent seven years living in Svdney. Australia,
where he served as head chef at a high ¢ nd modern .I.|p.lnt s restaurant
located in front of the fconic 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 1o
ereating dishes that ave both sale and delicious Tor everyone, ineluding those
with dietary restrictions due to veligion. 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 ol our
signature dishes showeases premimm Koroge Wagyvu heell searved right before
vour eves for a multi sensory dining experience. We also offer vegan ramen
made with wmami rich kelp broth, as well as gluten free ramen options,

In addition to ramen, we olfer sushi. vegan and gluten Free entrées, and a
unigque "RAMEN OMAKASE” course—a set menu centered around ramen for a
refined and immergive tasting experienee,

At MOON and BACK. we aim to ereate a space where people with or without
dietary restrictions can enjoy food together at the same table. naturally and
comlortably.

Through food. we strive to realize an inclusive dining culture where truly no
one is left hehind.
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Vegan
Glutenfree

0 -
+3% Price EFREACBRR or A-FDAEHYET. (A—FE3%) VI—ZO00TORLEREO IR LTE
for (ﬂrd BoiliF—7n HITHECL 2. WHEDOBHEZMLINLTH O 7.
Payment can only be made by eash or card. (3% Tor cards? Products without the ¥V mark eontain
BOELET vA—X—HTY. Please pay the bill together as a Table, regular sugar.

One order per person.
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Grilled Japanese Wagyu Beel Ramen
Prawn Oil, Pork Chashu with Egg

Y1780 (inc.tax 1958)

Gluten Frae

Soy Sauce
No Pork Available Available

On Raguast

K E AR DOW15%
F— AV EfE
Big Pork |.’-t_‘||}-' .
Chicken white
Soup Ramen
with Egg
Y1780 (inc.tax 1958)

Gluten Frae
Soy Sauce
Available

On Reguast

e 2 Lo B
F— AV =
Grilled Terivaki
chicken.
Chicken white
Soup Ramen with Egg

Y1780 (inc.tax 1958)

Gluten Free
Soy Sauce
PNDI-( @ Available C;l:ts;afl:::
O On Request No ¥

Pork Available
Extra Topping

KELHSWEEAENH T —A v, KEHNS
Large bone-in chicken thigh, chicken
broth soup Ramen with Lgg
¥2580 (inc.tax 2786,

On Requast

+HERTL Extra Wagyu Y858 tax¥iaht)) -

+F v—va—HIL Extra P5R(axizs0) yfl“'ﬁeggfff Noodles
+FFHIL Extra Chick&8580(axyiFRy) Cluten free |1unt||v.~saT\';ifilallt' . ___}_‘2'1“_ )
A E Extra Noodles Y2750 1axYidat) o reguesL ¥275(axinc.)
FRERIL  Extra Green Onidiy taodingd) N ; : ;

CEEHTL Extra AjitamaVE80((axi2ng) All ramen is available for take out.

Acontainer fee of 150 yven will be charged.



ALL T
vegan

T4 =Y

New S pi Cy S
Tandan (@
Ramen ...

Sesame Paste, Bok Choy. Tolu skin,
Soy meat, Green Onion

Recommendation Topping
i3t BH Soft Boiled Egg '
PEBSLT S Fried Tofu Lach¥200

Y22 ax ine,

Latest s . .
Ihis TanDan ramen was served to world tfamous superstar Madonna, who visited the restaurant

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

Soy Milk Creamy Ramen (Choose Tofu or Boiled Egg)
VHZ ) =8 =7 —A v (Wi oriib k)
Sesame Paste, Sweet Marinade Cherry Tomato,

Tolu skin, Soy meat , Green Onion

¥1780 (inc.tax 1958)

- . Gluten Free
1 Soy Sauce

v Availabla
On Reguest

Gluten-free Noodles
Fary ) —@gl-Tcyid Y250

Cluten Tree noodles available 2 )
Y27 50ax ine.]

anrequest,

For Guests Who Prefer Gluten-Free Options

Our soy sauee is brewed using wheat during the fermentation process, However, the
gluten is largely broken down and removed during prodoction, and the final
product contains only trace amounts, A
That said, for guests with celiae discase or severe gluten intolerance, we e
substitnte with a gluten-free soy satuee upon request, Please feel free to ask our stafl.

For guests with mild gluten sensitivity, we recommend enjoving our standard

ramen with gluten free noodles, as the flavor balanee of the original hroth and soy
sauee is carefully erafted.
Our gluten free noodles are boiled separacely from regular noodles, to avoid
cross-contamination, and we take great care to ensure they are sale for
gluten-sensitive diners.
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We recommend an item {rom our A
La Carte menu as a side dish lor

orders of ramen

alacarie
Entree tmen‘t

Grilled Edamame

i 2 KD KR < 5, (Gpiecce)

Prawn and Pork Boiled Dumplings with Salmon-roe

BUT 4 —=Hv & Fnvg v 7Y —higi Upicee)
Steam Vegan & Glutenlree Dim sum

A=y FDBOBEEF ¥ v @ o
MOON and BACK Teriyaki Chicken Available

@ KD 5 _
Simmered Pork Belly (Kakuni)

FIZ1= 2 B EN 0D 3 38 il 2% L

Wagyu & Seasonal Vegetables Kyoto Styie Stecamed with Ponzu Sauce

FHOW R AL | _
Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce

X5 00 KDY ([IRBASAL v —IKIH )
Cold Picce of Cucumber with Homemade Spicy Miso

i, siARZ TR
: ‘&J Kyoto Style Nasu Dengaku (Sweet Miso Glazed Eggplant)

T TERIYAKI PEE;LF o0 S0y Sauce
TERIYAKI Fried 'l'(:['u@F Avaiabie

Sushi & Sashimi @)%  Sushi Roll
R Y frb4 (SP) VIZS0  F—=v 7 FA Fr—alin (3P)

Assorted Sashimi V1958 tax inc. Salmon Avocado Roll

Salmon. Tuna. Scallops, Shapper

MOPEXF X va—n (3P)

Y580

Yas8tax ine,)

Y980

YIO7S tax ine.)

Y980

Y1078 axine.)

Y980

Y1078 ax ine.)

¥980

YHYER dax ine. )

Y780

Y58 lax ine.

¥1580

YOOR LN e

¥880

YO6R taxine

¥580

Yoalitax ine.

¥780

YSAR L ine)

Yo80

Y7 A8 ax ine.)

Y1080
Y1188 tax ine.

¥1080

Y1188 tax ine.,

Y1080
4 —=—HT7TEH i‘lj‘l—lj ir; l), YIISS tax inc.

¥1080

YITSR tax ine.

0¥ —x vl (3P) Y1080 leriyaki Chicken Roll

Seared Salmon Sushi VIISS taxine,

=7 adiii] (3P) ¥1180 Tede Stichi & .o Sluten
Tuna Sushi (3P) VI298 tax ine. \ €ge Sushi @ @ “Avaitabio
% OO ] (3P Y1080

Seared Seallops Sushi (3P) YII8Sitaxine, Avocado Teriyaki Sushi

5 b Wagvu AV A5l (2P) ¥1080 WIS 2 7 A A FAEa] (3 P)

Seared Wagyu Sushi (2P) V11B5(tax inc.

¥ = 735 %5 A Fliki u) ¥1380

Chel Selectin Sushi (A4P) YI518{axine.,

Miso Egoplant Avoeado Teriyvaki Sushi
851 \



OMAKASE
Course Menu

Y6000 pp

Yoo tax inc.)

BES ke

Grelled Edamame

I = i AR T

Pork and Prawn Boiled Dumplings
MOON and BACK IO B =+ & v
MOON and BACK .‘1'1} le-

lerivaki Chicken

v 7w d v a VL]
Chef selection Sushi

Ramen
WM T — A
Pork Ht']]} .
Chicken White Soup Ramen
OB TR, Wihe — 4

Grilled Japanese Wagyu Beel Ramen

FrdA— =iy |

Mango Sorbet

Available Thoe ASk St

RAMEN OMARASE 37 —Av A A vDa—2A2ZELTE
HiEd, MDAz 2 =% TEELATE I —A YR IBEELAL
g ETd. 29 —RAvphasiil "7y Y2 NELTE
hEd. a—2Dv = 7—R1RBNHO ST W0 TE0 T,

"RAMEN OMAKASE" offers ramen as the main course, You can
enjoy all ol 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 ol courses.

@ OMAKASE @ OMAKASE

Vegan Course Menu Course Menu
. | All Glutenfree

Y6000 pp

YooO0itax ine.)

Y6000 pp

YOOl iax ine.

PEEH

PEEELS
Grelled Bdamame

Grelled Edamame

FwFv IV —ET ¢ —Hw &I
Steamed Glotenfree & Vegan

Dumplings

T4 —HvE

Steamed Vegan Dumplings

DU 5 A
Seasonal Vegetables Kyoto Seyle

Steamed Ponzu Sanee

RO R R L
Seasonal Vegetables
Kvoto Style

FH A Folfai) Steamed Ponzu Ssauce

Avoeado Sushi
VadEr sy a il
Ramen Chet Selection Sushi

Ramen

7 — A \'“T“
Pork Belly.,

Chicken White Soup Ramen

MAZY -1 —F—Av
Soy Milk Creamy Ramen

Aoid w— il b
Spicy Tandan Ramen

Grilled Japanese Wagvu Beel Ramen

Y S
Mango Sorbet

FyA—Vy—~y b
Mango Sorhet - SRS

APV F VI s (M)

Pairing Drinks (5serve)

+¥2500

Y275001ax ine,”




rinks .- Jipsy  Alcobolic

APHRODITE cocktail
™ T

Magical color
changing e =

Gin and Tonic

Empress 1908 ( Gin)

(ELDEAE Y=Y
FESES b s
1180 h
Cing. Tax 1268) ‘_JI‘ -.
==

Japanese Sake APHRODITE is a special liqueur with shimmering pearl powder

Kubota Senjyu i T4 1680 dancing inside. It is not available at regular liquor stores, making
it a once in a lifetime experience.

{ine. Tax 1848)
Toyo Bijin siteh shki 1680 - Sakura Salty Dog: weroosos 1180
{ing. Tax 1848) BT o Fw {ing. Tax 1268)
Refill Sake iissithoy 980 - Moon Summer Night rueree 1180
[ ine Tax 1078) L=tk —3 A | [inc Tax 1268)
We want y_otl,l to experience the traditional Japanese ﬂavor of our sake. - Moon Black Ligh1 Oxange & Grapeu 1180
We serve it in Masu Cup. You can take the Masu home with you. Iom T S 2 e Ta 1298)

SRR AR A LT RG0S )
BT CHBIML LT s 0 4. Tissiibl ek g, o Beer

1 /
Ky0t0 : ? Asahi (Draft Beer Tap) 7+ —i "Sd"l

Local Sake Small 880, Medum 38, P 2%
® 5B LIAHY 3 il kAL~

- . P cotdam o5 (6 Kirin gluten free Beer o & LE—iL 680
Kyoto Local Sake Tasting (3 brands) Cluten f%e (ineTax 748
< el RIS (Eikun Junmai)
- WA BIAUGEE (Jurakudai Junmai ginjyo) Asahi DRY ZERO 7#eko1¥n 680
= S0 A A (Toryo Junmai) No Alcohal {ineTax 748)
E0ml each
880 5 %1 Fruit wine
: it i Mandarin Orange Wine &5 L &iriil 780
Hi - Ball (whiskey) Blum Wi "'”“'T‘“;g
, um Wine &5 & L i 7
Kaku Hi - Ball  finsa—i . 168749] {inc.Tax 748)
LG Tax i) . ) .
Kyoto Wiskey Hi-Ball 14— ggo  YuzuWine &5l ¥ . f?g
[inc Tax 968) | ine Tax 748)
Chita Hi-Ball izt 1080 Sour
TS | emon Sour L sy — 680
Ao Hi-Ball #rd—n 1080 {ine T 748
_ tnetaiE - Peach Sour s — 680
Yamazaki 12years i1 £—11 12 3300 {inc.Tax 748)
— tneTacssn - Strawberry Sour 2 oy =i — 680
Tﬂ."-“:'t"‘;f’sf%-?h = {ing Tax 748)
apancstond 2 N | apanese W|Skey Japanese Syo - chu
O v N=— XY 4 A% — 3 fll fkAIEAS Nikaido when s e 280
Japanese Whiskey Tasting (3 brands) Kurokirishima (sweet Potatol 1 5% 680
. P17 m12 A . o irg ! ' }
Yamazaki 1,_- i 12 1+ Ao %9 + Chita W% Daiyame sueetpome) 720505 | i,,u.,]?x?g
White Wine
Chardonnay (Haff bottle) 1980
¢ 3 : PRI Pl - A L B Cine Tax 2178)
- Bl o Red Wine
- e Tax 4268) Sauvignon (Haff bottle) 1980
e R (inc Tax 2178)




All Drinks Take away availlable

Premium Kyoto Japanese Tea

COffee Takeaway available
Espresso 550
T2 Lwy { inc.Tax 605)
Americano (Hot / Cold) 680
FAUN—=/ (inc.Tax 748)
Caffe Latte (Hot / Cold) 680
A7 r [ inc.Tax 748)
Soy Latte (Hot / Cold) 680
VAT i inc.Tax 748)
Mocha Latte (Hot / Cold) 680
EHSF [ inc.Tax 748)
Caramel Macchiato (Hot / Cold) 680

Fr T AR+ (inc.Tax 748)

Matcha Espresso Latte (Hot / Cold) 680

BALZATLYYST (inc.Tax 748)

Matcha Latte (Hot / Cold) 680
bxS S i inc.Tax 748)
Cold Matcha Strawberry Latte 680
ERAFON)—S5 i inc.Tax 748)
Hot Chocolate 680

i inc.Tax 748)
Oat milk available +100

Fy bFadL—F

1380

{inc.Tax 1518)

Kyoto Uji Gyokuro
TAMAUSAGI (220m| bottle)

Tamausagi uses "Uji Gyokura", 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 flaverful umami.

Tea

Straight Tea, Lemon Tea
Peach Tea , Green Tea
(Hot / Cold)

Abl—bFFrr— LEXYTr—. E=F 71— &%

Soft Drink

Coke, Coke Zero, Apple Juice,
Pineapple Juice,Ginger Ale,
Spakling Water, Grapefruit Juice
Flo=T 2= yda—2A, 7w FIbda—2A,

B+ Ay A, O-=, a->+0,
DT, AN—S T —

680

{inc.Tax 748)

680

{ inc.Tax 748)

Soda MOON and BACK Original

Peach Soda 680
E—Fv—4 [inc.Tax 748)
Strawberry Soda 680

A RO =y —4 {inc.Tax 748)

780

{ inc.Tax 858)

Melon Soda with Ice cream

AOwy—4
Lemon Lime Bitter 680
LEVSA LR { 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

@ ree’

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

HKW7 4229 —aTt, OISR/ 2 ) —ald

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

WHENIL T4 0 2HA, 1 —H

DhEEEAA,. 235 THU vy —ThBEMICES LA GREG2 T

Our homemade vegan ice cream is carclully erafted by our chef using a base of soy

Cookies & Cream Croffle

-

' __"| e e e
BEOWNIe
with Wegan Chocolatelce

~ Matcha

Peach

milk and coconut eream, hl’ingin]i{ out the natural Havors 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 Cocont

Strawl ETTV




No Meat

No Egg

No Dairy

No Animal Extract
Certified Vegan

r

CYVAR

85 Ar FV

It's very easy,

Here's hw fo mnlr.e LI

mompg SMUDNEBNOH

-".f % Hereshwlermkell

This situation happens far too often for vegan travelers in Japan.
MOON and BACK is a popular ramen brand based in

g - the Kansai region of Japan. We strive to create

A'J '_ m?; pl'ant based WEQEII] Certified) safe and delicious Japanese food that everyone

h @ Fresh-noodles can enjoy : vegans, noni-vegans. and those with or
| without dietary restrictions.

& sy to prepare: microwave for.2 min 30 sec
©Perfect for hotel rooms, late-night cravings, and busy travelers
@ Ehjoy real Japanese flavor with complete peace of mind

-,
« .-.Q:ff)

Experience the Werld's i

We wanted to create a product that vegan travelers can

always rely on when they don"t know what to eat.

This cup ramen was horn from that very idea.

T et o

t“i_
L L




“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 returming home, he moved directly from Sydney to Korea,

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

"]'{[ll'i':l 'rlll‘\“t'.b‘i i'll![l”'{_' i'lll'll'lﬁ]]]} 1:!5[.

[ashion, music, and food merge Into one seamless scene,

Waorking there strengthened my perspective on how food should be presented, not
just tooked.”

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,

“T' m honored o serve MOON and BACK ramen (o 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 Svdney’s historic The Rocks water{ront 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 meaningtul.

The Goal:

A Global ‘Entertainment Restaurant’ Where Everyone Belongs

“What I ulnomately want to create 15 a place where evervone can share the same table
- regardless of dietary restrictions, lfestyle, or culture.”

His vision goes beyond Japanese cuisine,
He aims to build a new genre of entertainment restaurant,

uniting [od, Fashion, culture, and creativity on a global stage,

“Food * Fashion % Cultare,

With this combination, | 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
":\ly 1'[.‘|J|\ilw_ Carect rimll;;‘t':i I'(J]I]Irll'[l'l‘.\ when I moved o

Australia ar 23,

In Sydney, Tatsuya worked at a fine-dining restaurant visited
by guests rom all over the world.

By the age of 28, he became the head chel - an experience
that immersed him m diverse cultures, religions, and dietary

restrictions.

“People from completely dilferent backerounds could sit at
the same table and enjoy the same dish,

Seeing that every day shaped my belief in “food that leaves no
one hehind.’

Chef Tatsuya Fukuda

Born in Osaka in 1988, Chef Tatsuyva began his culinary journey at
sixteen, entermg a kappo kitchen where he learned both the foundanons
of Japanese cuisine and the art of presentation. At swenty=three, he moved
10 Svdney and rose w become head chef at a renowned fine-dining
restaurant near the € hpera Hose

He later warked in Korca producing innovative, culture-criven restaurant
concepts before returning o Japan o found MOON and BACK. now
opera Kyoto, Osaka, and Kobe, He is dedicated to creating
clusive cuisine that weleomes all dietary lilestles.




