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, erafted
for the world.

Our owner chel, Tatsuya Fukuda, spent seven years living in Sydney. Australia,
where he served as head chefat 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.
Drrawing on these rich international experiences, Chel Tatsuya is committed to
creating dishes that are both sale and delicious for evervone. 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 relined in J.J|J.||| to pair beautifully with sake. One ol our
signature dishes showeases preminm I\urug- Wagyu beef, seared right before
your eyes for a multi sensory dining experience, We also offer vegan ramen
made with umami rieh kelp broth, as well as gluten free ramen options,

In addition to ramen, we offer sushi, vegan and gluten free entrées, and a
unigue "RAMEN OMAKASE" eourse—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
dictary restrietions 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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Please pay the bill together as a Table. regular sugar.
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Grilled Japanese Wagyu Beef Ramen
JPrawn Oil, Pork Chashu with Egg

Y1880 (inc.lax 2068)

Gluten Free
. Soy Sauce
Mo Pork Available @ n‘::ilahlg

On Requast

ERMBOBNE
7 — A VKK %
Big Pork Belly .
Chicken white
Soup Ramen
with Egg

Y1880 (inc.tax 2068)

(EN LEG

FRAMEN

KEGIMTEREERNEF—A Y, KERS
Large bone-in chicken thigh, chicken
broth soup Ramen with Egg
¥2680 (inc.tax 2948)

piifed SR cHED )
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Grilled Teriyaki
chicken,
Chicken white
Soup Ramen with Egg

Y1880 (inc.tax 2068)

Gluten F
@ @ i Yrnres
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Extra Topping

FHVERT L Extra Wagyu Y780 ¥8538(tax inc.) Gluten-free Noodles
+Fy—va—HL ExtraPork Y780 Y¥B58(taxinc. YNF U )T T, 2oen

FF X ‘Jiﬁ L Extra Chicken Y780 YRF)S(THX ine. Gluten free noodles available
+# Ak Extra Noodles Y250 ¥2750ax ine. oI request.

+HhERL ExtraGreen Onion  ¥VI00  ¥10{lax ine.
+EERIL  Extra AjitamaFgg Y200 Y220(iax inc.

¥2750tax inc.)

*All ramen is available for take out.
A container fee ol 150 yen will be charged.
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u m e n Y1880 (inc.tax 2068)

Sesame Paste, Bok Choy, Tofu skin,
Soy meat, Green Onion

Recommendation Topping
it 5B Soft Boiled Egg
HEFER Fried Tolu e

Y220(tax inc.)

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

Soy Milk Creamy Ramen (Choose Tofu or Boiled Egg)
UHZ V=3 —F — AV (Ul or L)
Sesame Paste, Sweet Marinade Cherry Tomato,
Tofu skin, Soy meat , Green Onion
¥1880 (inc.tax 2068)

— Gluten Froe
Soy Bauce

| Available
On Requast

Gluten-free Noodles
Furv? ) -@EETEET Y250
Gluten free noodles available

aon rr‘(ln:"m.

¥2750ax inc.!

For Guests Who Prefer Gluten-Free Options

Our soy sauece is brewed using wheat during the fermentation process. However, the
gluten is largely broken down and removed during production, and the final
product containg only trace amounts. N

That said, for guests with celiae disease or severe gluten intolerance, we cal
substitute with a gluten-free soy sauce upon request. Please leel [ree (o ask our staff,

For guests with mild gluten sensitivity, we recommend enjoyving our standard
ramen with gluten free noodles, as the flavor balance of the original broth and soy
sauce is carelully 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

alacarie
Entree lme‘w

BEEFIY
Grilled Edamame

i 2 DK < 6, (bpicce)

Prawn and Pork Boiled Dumplings with Salmon-roe

BUY A=Y &I v 7 ) —f 1 (6piece)
Steam Vegan 8 Glutenfree Dumplings

BmUT 4= & 7wy v 7 ) —PEsE dpicce)
Steam Vegan & Glutenfree Dim sum

J-';l""y}“? ?Gj!ﬁihﬂég‘%#y @Fmaeslz;nsluca
MOON and BACK Teriyaki Chicken Available

@ RDAEK
Simmered Pork Belly (Kakuni)
@ VT2 RO R LURAE L

Wagyu & Seasonal Vegetables Kyoto Styie Steamed with Ponzu Sauce

), FEOLR SR L

7 ) Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce

%9500 &AST ([15W A4 v/ —IKIF )

Cold Piece of Cucumber with Homemade Spicy Miso

LA T
Kyoto Style Nasu Dengaku (Sweet Miso Glazed Eggplant)

VEGAM

o
%
s TERIYAKI JZH50F . Gluten
TERIYAKI Fried Tofu @ Avaiabio

Sushi & Sashimi ()t
BELER Y b (8P ¥1780

Assorted Sashimi ¥19580tax inc.)
Salmon, Tuna, Scallops, Snapper

Salmon Avocado Roll

WMobixFFvu—n (3P)

% O Y —€ i (3P) Y1080
Seared Salmon Sushi ¥188(tax ine.)

@y 7 B EAuln = (3P)
¥1180

Teriyaki Chicken Rol
= 7 adAfd] (3P)
Tuna Sushi (3P)

% bWroiEEl (3P) Y1180

Seared Scallops Sushi (3P) ¥1298(tax inc.)

Y1298 tax inc.)

% b Wagyu AEO%H ] (2P) ¥1080 Avocado Teriyaki Sushi

S(\zlrcd i\Tilg}r“ Sllbl]i (2]-):} \51'183:1}'13{ il]{'..:'

Vo= 785 20 A Bl ul vizgo  Miso "3112»'31'1?'3“? Avocado
Chef'Selectin Sushi (4P) 1518(tax inc.) Feriyaki Sushi

Sushi Roll ()it

Y—E 7P Fh Fa—ndin] (3P)

Vege Sushi @ )

F4—HVY P XA FiEn] (3P)

WK+ 27 & A Fihga] (3P)

¥580)

¥6380tax inc.)

Y980

¥1078( tax inc.)

Y980

¥1078(tax inc.)

Y980

Y1078 tax inc.)

Y980

Y1078 tax inc.)

Y780

¥YR58(tax inc.)

Y1580
YU6sitax inc.)

¥880)

Yo68(1ax inc.)

Y580

¥638(tax inc.)

¥780

Y858(tax inc.)

Y68()

¥7A8(ax inc.)

Y1080
Y1188 tax inc.)

Y1080
Y1188 tax inc.)

¥1080

Avocado Cucumber Sushi Roll ¥118s(taxine.)

Gluten
Froe SoySauce
Available

¥1080

¥1185tax inc.)

Y1080

Y1188(tax inc.)




OMAKASE
Course Menu

Y6000 pp

Y6600tax inc.)

AR 1T

Grelled Edamame

IS = i Al 1

Pork and Prawn Boiled Dumplings

MOON and BACK B b 85 + % +
MOON and BACK Style
Teriyvaki Chicken

V7RV Y2 R
Chef Selection Sushi

Ramen

M7 —A Y
Pork Belly,
Chicken White Soup Ramen

# O BDERTHT, B — A~

Crilled Japanese Wagyu Beel Ramen

PUYIT—y—iy b

Mango Sorbet

@ OMAKASE

Vegan Course Menu

Y6000 pp

¥ooltax inc.)

B3 B

Grelled Edamame

W=

Steamed Vegan Dumplings

FiOEF G L
Seasonal Vegetables Kyoto Style
Steamed Ponzu Sauce

T A A FAfu]
Avocado Sushi

Ramen

VAV —i—5—2 v
Soy Milk Creamy Ramen

A4 v —Hl 4 bR

Spicy Tandan Ramen

wYId—y =Xy b
Mango Sorbet

Available Time Ask Staff

IRAMEN OMAKASE] 37 —A v i vda—22THELTE
b5, TADA=z2—2nTERLATET—AVEMEBELA,
Tetiirdd, 29 —Avpdpil it ~TV v R ZINELTE
b, 2—20v =7 —-@BHLIETHRTEVTEHL 1,

"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
All Glutenfree

Y6000 pp

Y6600 tax inc.)

VES B
Grelled Edamame

FAsv 20 —Ev -y SET
Steamed Glutenfree & Vegan

Dumplings

FDL R B L
Seasonal Vegetables
Kyoto Style
Steamed Ponzu Sauce

V2BV EYa VA ]
Chel Selection Sushi

Ramen
W7 —4Av

Pork Belly,
Chicken White Soup Ramen

b ERRERV, By —4 v

Grilled Japanese Wagyu Beel Ramen

FYA—y—~Ny b
.\]:1||gn.“§-:|rh<~l

STV YHFFY 2 (5
Pairing Drinks (5serve;

+¥2500

Y2750 tax inc.)




Drinks.... iy

P Recommend

Magical color
changing

Gin and Tonic

Empress 1808 ( Gin)

fnEbS
FTEWML S b=y 2
1180
{ inc.Tax 1298)
Japanese Sake

Kubota Senjyu sl T4 1680
(inc.Tax 1848)
Toyo Bijin sierA sk 1680
{ inc. Tax 1B48)
Refill Sake w#EHHb 980
{ine. Tax 1078)

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

HIEDAABEEREEERUTEO 0L
WATHEMLLTHOEY, FHIBRFERDLEEFES.

Kyoto

Local Sake
@ 5iAR A 3 Ff fk A~
Kyoto Local Sake Tasting (3 brands)
- il BAGE (Eikun Junmai) '
= Bl BiAOSRE (Jurakudai Junmai ginjyo)
T - EECRER FLIMEN (Toryo Junmai)

50ml each

1880 g | |

{ine. Tax 2068) i_ %i

Hi - Ball (whiskey) -
Kaku Hi- Ball ~ farr—n 080
Kyoto Wiskey Hi-Ball s £—1 880
[ ing. Tan S6E)

Chita Hi-Ball @/, 1080
(inc Tax 1188)

Ao Hi-Ball # AR 1080
(inc Tax 1188)

Yamazaki 12years 1/ o1 F—iL 12 4 3300
{ine: Tax 36300

aditionel .
ik Japanese Wiskey
O vy N=— Y 4 A% — 3 EkSIEA

Japanese Whiskey Tasting (3 brands)

» Yamazaki 12y (LIif§ 12 %8 - Ao %% - Chita HIZ

25ml each

3880

{ine, Tax 4268)

Alcoholic

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 Dogcerybossors) 1180
P T g —Fu s L inc. Tav 1288}
* Moon Summer Night (Lyhee) 1180
L= iyt b { ine.Tax 1298
* Moon Black Light (ornge & crpemi 1180
LT3 251k (e Tax 1298)

Beer p
Asahi (Draft Beer Tap) 74 ete—i ASC’ l”

Small 680 Medium 980 Big 1580
{inc. Tao 748) {inc: Tax 1078) Une, Tax 1738)
Kirin gluten free Beer o&cLeE—n 680
Gluten free {ine. Tax 748)
Asahi DRY ZERO 7+¥eFkrS1¥n ) 680
No Alcohol {ine:Tex 748)
Fruit wine
Mandarin Orange Wine &5 L &irifs 780
{inc. Teo 748}
Plum Wine & Ligs 780
{inc. Tex T48)
Yuzu Wine s#sL wdi 780
{ine. Tax 748)
Sour
Lemon Sourr 49— 680
{ine. Tax 748)
Peach Sourv—=#v— 680
{ire. Tax 748}
Strawberry Sour z F o~y —4v— 680
{ G Tex 748)
Japanese Syo - chu
Nikaido whes 5 UWITE(E;E}
Kurokirishima (sweetotato) 5155 k3 “mg%]}
Daiyame ssweetrotata} 751 %08h “m_g?g}
White Wine
Chardonnay (Half bottie) 1980
SV ERFITAY (e Tax2178)
Red Wine
Sauvignon (Half bottle) 1980
[ ne. Tax 2178)

V—REAY KT A



All Drninks Take away availlable

Premium Kyoto Japanese Tea

=3

COffee lakeaway avallable
Espresso 550
TATLww | inc.Tax 605)
Americano (Hot / Cold) 680
FAUB—S { inc.Tax 748)
Caffe Latte (Hot / Cold) 680
hrxoT {inc.Tax 748)
Soy Latte (Hot / Cold) 680
rT { inc.Tax 748)
Mocha Latte (Hot / Cold) 680
EH55 (inc.Tax 748)
Caramel Macchiato (Hot / Cold) 680
FoTALTET—F (inc.Tax 748)

Matcha Espresso Latte (Hot / Cold) 680

HEIZASLvYITF (inc.Tax 748)

Matcha Latte (Hot / Cold) 680
REST {inc.Tax 748)
Cold Matcha Strawberry Latte 680
HE#Z oSy —57 {inc.Tax 748)
Hot Chocolate 680
Ry FFaaL—F {inc.Tax 748)

Oat miﬁavailable +100

1380

{inc.Tax 1518)

Kyoto Uji Gyokuro
TAMAUSAGI (220ml bottle)

Tamausagi uses "Uji Gyokuro", which was born from the Uji tea
manufacturing method that has been handed down in the long
histary 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 680
Peach Tea, Green Tea {inc. Tax 748)
(Hot / Cold)

AbL—bFa— LEYF<— E—FFc—, 8%

Soft Drink

Coke, Coke Zero, Apple Juice, : 62?
Pineapple Juice,Ginger Ale, "7
Spakling Water, Grapefruit Juice
F—=FFN— vV a—A, FvTibyi—2A,

WA Fw AP a—A, O—Z, O—F+¥0,

Doy —T—jb, AN—=F VT o r—a—

Soda MOON and BACK Original

Peach Soda 680
g =4 {inc. Tax 748)
Strawberry Soda 680
ZhOamy—y—4 {inc.Tax 748)
Lemon Soda 680
LEvY—4 { inc.Tax 748)
Melon Soda with Ice cream 780

AO S — 4 { inc.Tax 858)

Tap water Free, Hot Water ¥300
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ﬁ‘ Maple Brown Cheese Croffle 900 .-’;;2".;\._ :

A—TNTIHVF—K Iy 7N (inc.12x 990) e 3
ﬁ{ Cookies & Cream Croffle 900 (l' ‘

FoF—EIV—L Fuy T {inc.1ax 890) i

Maple & Pistachio Croffle - 900

A—TWEEARFA SR I {rcdenc 330)

Apple Cinnamon Croffle 900

FoFavreay Yoy T (inc.tax 930)

e i1'§ x
P W ’
- .
:; S e A

Maple Brbwn Cheese Croffle

Rich Basque Cheesecake /7i ciuton 900
WAy F— K —% Free {inG.1ax 590)

Chocolate Banana Brownie = cuten 1180
FaantFrFIo=o— ‘\é@“@j Frae (inciax1208)

ﬁ1e c e a m Carefully Crafted

by Our Chefl

1Scoop | 50,
2 Scoops ngum
ASeo0ps || 2l Matcha

Our homemade vegan ice cream is
carefully erafted by our chef using a
base of soy milk and coconut eream,

Peach

Vanilla lcecream 480 bringing out the natural flavors of .

HR=F5FPA{AH N —5 {inc.tax 528) the ingredients. It contains no Ca]_‘amel Cocon‘[lts
animal products such as eggs or dairy

Mango Sherbet 480 eream. Perfect not only for vegans 3

Strawberry

but also for anyone looking for a

Ty E—= Y {inc.tex 528) healthy and delicious treat.




“Food forEveryone - MOON and BACK s

No one Left Behind”

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 23.7

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 [rom completely different backgrounds could sit at
the same table and enjoy the same dish.

Seeing that every day shaped my beliel in *food that leaves no
one hehind.’

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

After Australia, the Next Step Was

Not fapan -1t Was Korea

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

where he helped [Jrloducc 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 prestigions 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 alter 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 1s a place where everyone can share the same table Chef Tatsuya Fukuda

- regardless of dietary restmictions, hfestyle, or culture.” . ; : : ;

Born in Osaka in 1988, Chefl Tatsuya began his culinary journey at
sixteen, entering a kappo kitchen where he learned hoth the foundations
i S ) 3 o of Japanese cuisine and the art of presentation. At twenty-three, he moved
He aims to build a new genre of entertainment restaurant, to Sydney and rose to become head chef at a renowned fine-dining
uniting food, fashion, culture, and creativity on a global stage. restaurant near the Opera House.

He later worked in Korea producing mnovative, culture-drven restaurant
concepts hefore m!uming #(u‘]np:m 1o found MOON and BACK, now

“Food % Fashion X Culture. il : 5 :
5 : T . 3 " operating in Kyoto, Osaka, and Kobe, He is dedicated to creating
With this combination, I want to make people around the world genuinely happy. inclusive cuisine that welcomes all dietary lifestyles.

His vision goes bevond Japanese cuisine.
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At TIOON and BACK, we believe food
LI Mtige people together, offering premium
agyw, vegan, and gluten-free dishes so
everyone can enjoy Kyoto's food culture.

Mgfnﬁ‘sﬁ BBﬁ;EK | SUSHI RZLL SHOP

KIYAMACHI ALLEY MOON & BACK
MOON &BACK RAMEN BAR
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LOCATION




