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WELCOMETO
KYOTO

Where Tradition Meets Your Journey

Kyoto 1s a city where the past
quietly walks beside you.

Wooden townhouses, narrow alleys, and the
distant ring of a temple bell create a gentle
rhythm.

This is not an open-air museum-—it is a living
city where people work, pray, cat, fall in love,
and raisc families.

Kynl(l'.‘; r-u]un':* 1% l':|_1i|l Ll['lf'lﬂ Rr‘na”, 1}‘1:‘|[[5)"|'Il_ﬂl|
details.

A bow when entering a shop.

A perfectly eut pece of tofu.

A garden designed 1o look most beautiful for
only a short moment each season.

For first-time visitors, Kyoto can feel
beautifully mysterious,

Why are traing so quiet?

Why are there so many customs at shrines and
temples?

Why does the food change with cach season?

This guide exists to help you undersiand these
“little mysteries”™ so you can feel less like a
visitor and more like a welcomed guest,

I vou slow down, observe carefully, and show
a touch ol respect, Kyoto will open its heart 1o
Vo,

Behind every bowl ol ramen, every cup ol tea,
and every lantern-lit street, there is a story
waiting for vou.

5 Truths
About Kyoto

Respect is Kyoto's
Invisible Language

Quiet voices. tidy lines, and small
gesiures shemw care lor others.

In Kyoto, politeness is expressed

through actions more than

words,
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Craftsmanship

Takes a Lifetime

Fram ceramics to cuisine, many
artizans spend decades mastering
one skill,

Their dedication lives in even the
simplest details.

Food Reveals the Soul of the City
Kyoto’s flavors are delicate. seasonal, and
rooted in tradition.

Every dish reflects centuries of culiure and
local ingredients,

The Seasons Are the
Main Characters

Cherry blossoms, summer festivals, autumn
leaves, and winter stillness - Kyoto changes
completely with each season.

Shrines & Temples Are
Living Places, Not Photo Stops

They are active spiritual sites where people
pray and reflect.

A little respect makes your visit deeper and
more meaningful,




KYOTO
FOOD
CULTURE

The Essence of Taste

"I'he Heart of Kyoto:
Dashi Culture

Dashi - delicate broth made from kombu
seaweed and bonito flakes-defines Kyoto's
rfﬁnaa( taste and F'Eﬂi’c'fﬁ its centuries-old
culinary heritage. -

A Growing Vegan
Friendly City

Mm: travelers are secking plant-based
options, and Kyoto is responding fast

Many restaurants now provide vegan
ramen, tofu dishes, ana’}:*e ’emﬁfetﬁaseff
plates roated in traditional techniques.

Rice, Miso, and Fermentation

Jqpm:esc rice and miso are more ?J[.er_l
ingredients—they are cultural symbols.
Kyoto miso is lighter and slightly sweet,
while local rice ?armrr.s preserve
long-standing artisan methods.
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Kyoto s Kitchen

Nishiki Market

A Living Market at
the Heart of Kyoto
Nishiki Market- ofien called “Kyoto™ s Kitchen™ isa

Hi-vear-old food street filled with local ingredients,
I: lItI]l\ -rum shops, and taditional flavors.

Irom pickles and tofu o fresh sealood and sweets, every

"lml’ rellects the o ]l} 5 |r].|a.a13 heritage,

Walking through the narrow arcade, vou® |l feel the
rhyvthim of Kyoto s [ood calture mits most authentic form.
Travel Tip

Vst between [0 AM

Taste Kyoto, One

Bite at a Time

The charm of Nishiki lies in its variety and
small details:

skewers of tams: TEA k. delicate \lJllI

roasted tea, handeralted knives, and seasonal
spec Talies,

Many shops offer bite-sized treats perfect for
sampling as vou explore,

Whether you' re curious about traditional
{lavors or searching for unicpue souvenirs,
Nishila offers something for every traveler.

How to Get There

Location: Clentral Kyoro — Nakagyo Ward
Train:

Hankyn Karnsmma Stuton = 3 man walk
Subway Shijo Station — % min walk

Nearhy Spots

Nishiki Tenmungu Shrane
ach f

Pontocho Adliey

Directions on
Google Maps
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KINKAKU-JI

THE GOLDEN PAVILION

Kyoto’s Most Iconic Zen Temple

The Tempie That Reflects hyoto's Sprni

Kinkaku-i, or the Golden Pavilion. is one of lyom's most Bumons Zen
temples,

Tts upper loors are entirely covered i gold leaf, creamnz a gowing
rellection ever the peacefil ik - chi pond.

Origmally built as a shogun’s villa, it Iater became aremple symbolizing
purity, ealm, and deganee.

A Viee That Changes With Every Season
The temple looks different throughout the vear:
and ealm waters

* Spring: solt grecneny
s S
< Annmnn: fery red leaves framing the pavilion

« Winter; a stunning contrast of white snow on gold
Lach scason offers a new and unlorsettable view.

A Peaceful Garden Walk

A circular garden path leads you along the pond, providing many
perdvet photo angles.

Further along the ail, vou® IHind small shrines, tea spots. and cuice
spaces for reflection — ideal for experiencing Kyoto’s spiritual
atmosphere.

Iclen brilliance under hright sunlight

Trawel T

Arrive early in the moming to enjoy soff natural light and fewer
crowds, You' 1l ot a clear view of the a lden reflection before:
the busy hours begn.

How to Get There
(From Central Kyoto / Kawaramachi)
Buig Boyoito Cly Bus 205 0r 101 —
[nkaku-ji-rmichi stop = 5 min walk

Train:

I arasnmia Line 1o Kt
L 201905 —
Taxi:

About | 520 mantes from

ifi Station =
et

drmniown koo
Nearby Spots

= Royaneg Terple
= N Lermphe

Drirections oo
Google Maps



KYO'TO:

A HIDDEN
VEGAN HAVEN

The Roots a_f Plant-Based Culture

"T'he T'emple Connection:
Shojin Cuisine

Long before “vegan” became a global trend,
Kyato had already embraced plant-based
cua{'ing Iﬁmrtjﬁ shojin ryan’T the
traditional Buddhist temple cuisine.
Created by monks who avoided meat, fish,
am{srmng ﬂm'ars, 5!i.gjr'n dishes focus on
vegetables, tofu, and seasonal
ingredients—allowing the natural taste of
each ingredient to shine.

Why Kyoto Naturally

Became Vegan-Friendly

Temple culture shaped Kyoto s food philosophy.
The city dEL'cﬂ?pgdLg gentle, plant-centered =
.:ufhrm'y_ﬂyﬂ-‘ that values balance, .mnpﬁm'ty, and
;;‘sysﬁ fﬂr nature. ) \

This heritage makes KHU?L‘ one of the easiest cities
in Japan for végan travelers, anfei? without the
food even being labeled “vegan.”

Totu, Yuba, and Kyoto's
Plant-Based Craft

]‘fﬁ;‘._:'t;' is renowned f_a.r tuju, yuba [!J}‘u skin). and
subtle vegetable dishes refined over centuries.

From ﬂ'fgg tofu made with pure spring water to
delicately seasoned simmered vegetables, these foods
reflect craftsmanship rooted in temple traditions.
Understanding this E(E(hf?'ﬂuﬂdr reveals wh
Kyoto' stJ’a?LLf—ﬁfzszrf .[fr's}lssjref both humble and

deeply satisfying.




KIYAMACHI ALLEY
by MOON and BACK
hyoto’s Riverside Dining, Retmagined

armacn MOON and BACK Kramachi

meel=a

Setadong the atmosphenic sireets of Ki
v olfers a modem dining expenencewhere Koyoto®s historic nighidi
ﬂl;l ) ill:"\ili:"'[l|i!|]|'|(|||2‘['.

Liocared by the Takase River, this joonic district Dlengds radidon and encrey and
i

Koivamackn Alley reflects bothwith aspace tiat 16l contemmpeonny vil rooti

Kawmto,
A Menw Desioned for Every Traveler

Ihe menw feanres Wagyu and chicken ramen, alonesicle vegan and
cluterlbee options w st divens: dictary needs.

Eaxcelisive to this locanon, onginal rcos - along with vesan tacos - offera
unigpue Kyoto-inspired owist.

Vrean sinall plates to desserts, 1175 a flexible dining experience for both full
neals and Late-ngl Dites.
Kyoto Nights, A Diffirent Perspectio et

vyolo Neghts, A Lhjfevent Perspective How to Get There

5 : : . Location: Clenral Kyou

Open inte the evening, the restaurant refleets the vilrant rhathim of Train:

F\u.un.nln.\\l_u re thi distric comes alive afiersunset. ELiL oty S -8 i walk
Maore than a place o dine, it sorves: el social hub where mravelers Kedhan Gion-Shiio Station = 1 min walk

and locals gather toexperience Koo s mghe culore,

rexperience Kivamachi at its miost vibiant - when te

nesphere, and energy of Kyvote” < Tike:

AR
Directions on

Google Maps

lirhs: o




Flagship

MOON and BACK
Kyoto Ramen Bar

o
Madern Japanese Dining for Travelers

A New Kvoto Dining Fxperience

._aw.m' in the heart of the Kawaramachi and Nishiti area, MOON
and BACK Km o Flagship reimaaiies Japanesé ramen and café

culture in 4 wmadern 'n.nr" = = =
nlf restawrant frJfP"' I"\ fJ 'll.i'l( J[[‘mrq' l?le
.71[.1’.’.1 Wren- f:ru ".I”T s - while .11]"-“..} ol

che

£

= ingl fll.tln wEjin
CVErYOE

A \ltnu Designed for Every Guest

Hi fits include .I’Ef lixurions Sea I}'rﬂbllfl Ramen,

the friagrant T riyak Chicken Ramen (i vk na perk broth)
.t:rr.lIJ rh. ! |-'.imj Vegan Taritan Mize Sn quml’n: Ramen

Tlf (I]II’((I" dﬂﬂr\.l'u"dl'] Pl‘!}ri are Fl"ﬁ(!dﬁ"{ f'l‘F'“ iar ﬂl?hl]fr! ‘Fﬂll £ry
I{mimjj,u ||.;ur-“|(|JJ: qu[mm

all ;errm.f with M. il -nn.u:num::ﬁ.a.‘n ani n."“m J;|'..itu|4r

Jn.r:f::! fat Funch,

A Space tor Comtfort and Connection

interior feels mare {ike @ modern café than a typical ramen
P,

rfrrlm q i calm, Jl‘!\l“fﬂ atmasphiere that surprises Ay quests,
Tith shroath Eu.?.'lm frienaly service, ' ¢ r‘m‘!r.fr'r.m. stop for
interttional tra

5 ey or i I'hrr-.'rrnr'l:‘_.; preal .J__I".‘.'r (Un".?rl'rlj
yoti.
[k

A Brand Loved by Guests Worldwide

I':. KIM location has welcomed
wha prais ¢ restairunt's refing
presentation.

e duternational guests
balince of flavors and

“In 2004, MOON and BACK faunshodlits first original instant

Tamen,

ble-at sel uh.ﬂ Don Q.,tz;h'h'
Pe'r,r t for fs and [ate-nig
it brings the MOOW .um' ?}‘lt‘?ﬂ 7
- strafght into travelers' hands,

TS acress Japan

¢ Boyond the restaurant

11.1\L| Lip

time (s 6-8 PM. Vi
ting exp

arlior ensures

B YT o
IPIT e TR

How to Get There

Location: Central Kvotn — Nakaoyo Ward
Train:

Hankovn hanasarma Stason — 57 mn walk
Sutbwvay Shijo Station = 71 min walk

Nearby Spots

Wishila T eommangy Shomne
Feranmmactn Shopgang St
Pontoehio Alley

Directions on
Google Maps



FUSHIMI INARI TAISHA
THE THOUSAND TORII GATES

Kyota’s Most Iconic Shrine Path

The Shrine of Endless Vermition Gates

Fushimi Inari Taisha is world-famous for its Senbon Tarii, the
thousands of brighe red shrine gates lining the mountain path.
Diedicated to Inari, the Shinto deity of prosperity. the shrine
has been a spiritual center tor more than 1,300 vears.

A View That Changes Witk fvery Season

ed mouniain offer shifting beauiy:

he torii paths and fore

+ Spring: gentle breezes and soft greenery around the gates
= Summer: deep green foresis providing cool shade

* Autimne toril glowing vividly against bright red leaves

+ Winter: quict trails with crisp mountain air

A Mountam Tradd of Discovery
The full hike to the summit takes about 2-3 hours, passing small
shrines, fox statues, and scenic viewpoints overlonking Kvoto,

Lven walking part of the wail is rewarding and Tull of photo

oppertunities,

i III.
early in the moming or late at night for the most peaceful
- M-henar access means you can enjov the gates

it crowls:

How to Get There
(From Central Kyoto / Kawaramachi)
Train:

R P Linse —¥ Dot Seation (righ o frone o

ther shrini:

Eeaban Lme = Foshormi-lnan Staton =+ 5 mam
walk

Taxi:

Abost 1520 mmustes Irom central loon

Nearby Spots
* Tofitkufi Temple
= Sekibog 1 i

Directions on
Google Maps



THE TEMPLE IN THE SKY

Kvoto’s Most Breathtaking Wooden Stage

The 'ﬁ".'?.l‘f?.-"r: That Overlooks Fyato

Kivomizu-dera is ome of Kvoto™s mest celebrated temples,
famous for its massive wooden stage that extends from the
lillside without a single nail.

1 here, ol can enjoy an open panaramic view of the entire

1| rhnms_‘ cherey blossom season and

That Changes With E;
Kivomizu-dera ofiers a spectacular anmosphere thronghout the vear:
+ Spring: cherry blossoms surrounding the woocden stage

+ summer: lush green mounrains and clear biue skics

) Season

+ Autumn: brilliant red leaves elowing around the main hall
* Winter: erisp air-and peaceful seenery dusted with snow

A Walk “Througle Historie Streets How 1o Get There
Approaching the temple thronugh Ninen-zaka and Sannen-zaka,
two beautifully preserved stone-paved lanes, is pan of the I
Train:

Bus: Fovoio iy Bue 1 or 200 — Gopomeaka or
== 1015 e ugahall walk
1 Line = Koo =Ciojo Station <3 201

experience itself .
i walk
Taoci: About 10-15 minuees fom dowintown kyeto

[E1:5%5H E
= ﬁtg_lm =

LA h.;J\.ll xinka i Directions on
tahle elow =l Google Maps

Traditional houses. cafts, and eraft shops line the streets, civing

a glimpse of ald Ky
Travel 'Tih

Visitaround sunsct - the golden light over the cry and temple

iclels a dramanic, unforg




“Food for Everyone -
No one Left Behind”

t@tsuy

MOON and BACK Onwer Cﬁéif, gmjaﬁfc Designer
The Inﬁnfty LTD CEO, :




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 1
moved to Australia at 23,

In Sydney, Tatsuya worked at a fine-dining
wrant visited by guests from all over the
world,

By the age of 24, he became the head chet - an
experience that immersed him in diverse

cultures, religions. and dictary restrictions,

“People from completely different backgrounds
could sit at the same table and cnjoy the same
dish,

Secing that every day shaped my belief in ffood
that leaves no one behind.”

After Australia, the Next Step Was

Not fapan -It Was Korea

[nstead of returning home, he moved directly
from Sydney to Korea.

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

“Korea absorhs culture incredibly fast.
Fashion, musie, and foad merge into ond
seamless soene.

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

February 2026:

SAKE Restauwrant The Rocks X MOON and
BACK Collaboration

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

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

The collaboration took pl:ld"i' n H}rll‘n'_\-'-\
historic The Rocks waterlront district a location
loved by locals and wavelers alike,

'|'|.1t_‘ CVCNT was a L"'I'i."rll SUCCCSS, \\.'I'h'[ﬂ‘l]il]&? II"I.l]l)
ouests from around the world.
Some visitors even traveled to Svdney after

experiencing MOON and BACK i Japan,
which made the collaboration especially
meaningful.

The Goal: A Global *Entertainment
Restauwrant’ Where Everyone Belongs
“What I ultimately want to create is a place
where everyone can share the same tahle -
sardless ol dictary restrictions, lifesivle, or
culmire.”

Hiz vision gocs bevond Japancse cuisine,

He aims (o build a new genre of entertainment
restaurant.uniting food, fashion, culture, and
creativity on a global stage.

“Food = Fashion % Culture,
With this combination, | want to make people
around the world genuinely happy.”™

Tatsuya Fukuda

Bowrn i Osabia in 190
AL SICLECH, CRLETIg A

15 ol )

hrer, he m

sy began his culinary jourmey

itchen where he fearned both the

foened: nese enisine and e ar ol preses

Bt

ata renowed
He laget sworke

roch 7 inne

s relurming o fap

lifestyles.
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JAPAN's

GLUTEN-FREE
GAP VIR

Tradition Meets the Next Food Revelution | \UN

Why Gluten-Free Is Still Rare in Japan
Unlife many Western countries, J%‘pﬂﬂ has Gittle cultural
awareness of celiac disease or glutén intolerance.

Because Japanese Jpcgpfc rmd:’ﬁanaﬂ;y grow up eating rice,
the idea a']):wafa“i:@ wheat for hiealth veasons is wrfgmfﬁx_zr.
As a result, 'lq[u?eniree” i5 often misunderstood oF simply
overlooked in everyday dining. 5

The Common Confusion
with Vegan Cuisine
In Japan, gfﬁfen—ﬁee options are j'requenrfy Hrmipcdr tagerﬁsr with \ \
vegan restaurants, _ )
But ‘qfurcu—frec does nat mcaﬂffaﬂf—fmsed_

Many travelers who can't cat wheat still want to enjoy meat, fish,
or bmrﬁ—ycf qfute_n—frsa searches often lead aﬂfy fo vegan mfés_
This mismatch makes dining difficult for visitars who sintply need
to avoid wheat, not all animal products. :

A Growing Need for AN
Allergy-Friendly Dining RN

Around the world, fufﬁn—{h&e meals have become standard A
in restaurants, mfgés. hetels, and airfines. 2
However, Japan i still catching up.

Despite rapid inbound tourism, restaurants }ffsring
rellable gluten- free meals remain scarce, and awareness

varies widely among chefs and staff.

A Turning Point for

Japan’s IFood Culture

As international visitors increase, jqfan may be standing
at the beginning of a new culinary shift

A fmure where traditional Japanese flavors, precise
craftsmanship, and global dictary awareness come together
is nat far away.

The next food revolution in Japan could 5:}51':! with
understanding—and embracing—the needs of gluten-free
travelers.




ARASHIYAMA
BAMBOO FOREST

Kyoto's Most Enchanting Natural Walkway

A Place Where Nature Moves Life Safk:

Arashivama Bamboo Forest is one of Kyoio's most iconic
landscapes - a serene pathway surrounded by towering
bamboo that sway gently with the wind.

I'he sound of rustling leaves, the filicred green light, and
the cool alr create

a dreamlike atmosphere that feels Far removed from the
sy city,

A Viaw That Changes With the Light

The bamboo grove shifis in expression throughout the day:
Early Morning: soft light and guict paths

Midday: vivid green glew with sun filtering through the scalks Nearest Stutions:
Late Afternoon: long shadows and a mystical ammosphere PR S

How to Get There
Lovation: Wassterm Bamte— Anishnama

Stamkont —* 10 walk

Each visit feels like stiepping into a nataral sanctuary. Hunlen Ar e Seativsr = 15 i vk
Nearby Spots
Trazel Tap L e
i . , s Ls |.|\(
Arrive before 8 AM o avoid eroweds and enjoy the hambono 1

lluminated by gentle morning light,

Directions on

Google Maps 15



NISHIKI MARKE'T

ALLEY

by MOON and BACK

A New Way to Experience Kyoto's Oldest Market

A Madorn Dining Strect for ' eavelers

Nishiki Market Alley by MOON and BACK is a contemporary dining space
located just stops from Kyolo®s centunes-old food markes.
It preserves the atmosphere of “Kyomo's Kitchen® whi

that 15 maderm, welcemmg, and easy for intermancnal tEvelers 1o enioy

Signature Dishes with Kyoto’s Touch
Ihe men |

shilierhus Kvoto-nspired mmen, vesan-friendly opons,

ehuen-free wempura preparcd ina dedicaterd frver,

and seasonal stnall plates crafied with local ingredients
Guest vorites include the Vegan Taan Ramen, Kyoto-style empura,
and lirnised-celitan dishes avattable only at centzin tmes of die year,

ldeal for Groups and Global Travelers
I'he: alley feammes private rooms, kamnke spice \
anel mmltlin enis, making it a pertect choiee for tour groups,

amcd visiters searching fon o reliable dinner spon in central Kyvoto,

LRI

I'he thonghithl Lvout andd eormfortadbile amosphiess ensure asmooth dinings
capenienes forall.

Travet 'Lip
Nishiki Mant

> offering an CX]H T

How to Get There

Location: Central Boyoto — Mikagyo Wiod
Train:

Hankv Karasim
Sy Shiw

1 ST

PN Jom 2

+ 5 mm owalk

Directions on
Google Maps



