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In fact, when our owner chef lived in Australia, he worked as a
chef at a ramen shop, making not only Western food but also
making noodles with a noodle making machine imported
from Japan and taking pork bones from a pork head. Having
traveled around Asia and felt the world's trends first-hand, two
years ago he collaborated with the super-famous Osaka
restaurant "Jinrui Mina Menrui", and is a ramen connoisseur
who also participated in the Ramen Grand Prix at the same
restaurant.

The long-awaited night section will offer two types of ramen
that go well with sake and wine, with the owner-chef making
improvements to the recipe from Australia. In particular, the
ramen topped with Kuroge Wagyu beef has a taste of Kyoto,
and is served with Kujo green onions from Nishiki Market and
namafu that makes you feel the season. We also have a large
selection of on-tray menus such as gyoza dumplings using fish
eggs and standard fried chicken. In addition, "RAMEN
OMAKASE" offers ramen as the main course. Please try our
specialty ramen once,

Please try our specialty ramen once.
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Grilled Japanese Wagyu
Beef Ramen with Egg

¥1680 (inc.tax 1848)

@ Change Gluten
Free SoySauce
Available

RELARDEAL 7 — 2V
R AT &

Big Pork Belly,

Chicken white soup ramen

with egg

¥1680 (inc.tax 1848)

Gluten-free Noodles
g7 ) —EEETEET,
Gluten-free noodles can be
changed.

¥250 @

¥275(tax inc.) Gluten Free




ALL LIME

vegall

T4 =Y
' Newspicy

ANA v —§ & Hi
Ru m e n ¥1680 (inc.tax 1848)

Sesame paste, bok choy, tofu skin, Kujo green onion

Recommendation Topping
%I soft Boiled Egg 198 tax ney

Soy Millk Creamy Ramen
SHI2YV—T—F—RAV
(Choose Tofu or Boiled Egg)

Sesame paste, Apple Pickles,
Sweet Marinade Cherrry tomato,
Kujo green onion

¥1680 (inc.tax 1848)

* l Change Gluten
w Froe SoySauce
Avallabla

Gluten-free Noodles

Frurvr ) —BEETEET, ¥250
Gluten-free noodles can be ¥275(tax inc.)
changed. e foltaxne.)




Maple Brown Cheese Croffle 900

A=TNTFYOVF=X ray TN (inctax 990)
Cookies & Cream Croffle 900
PoX—ErV—hL Iy TN (inc.tax 990)
Red Bean Butter Croffle 900
bhrik—=ruay 7w (inc.tax 990)
Creme Brulee Croffle 900
2YV—BT Vv Imy TN (notax900)
Two Kinds of Cheese & Maple Bacon Croffle 900
TI9VF—AXERXNVAFVF—ZD (inc.tax 990)

AATNVR—ayv Iay TN

Maple & Pistachio Croffle 900
A—TNEERRFF Iy TN (inc1ax 990)
Chocolate & Almond Croffle 900
FaaFP—ev iy 72w (inc.tax 990)
Matcha Croffle 900
¥k 2ay2nv (inc12x990)
Plain Croffle 900

Tv—v iruy7nv

(inc.tax 990)
Apple Cinnamon Croffle 900
FoTNVFEeEY Jay 7w (inc.tax 990)

Affogato 800
7?72 AH—P (inc.1ax 880)
Rich Basque cheesecake 900
WIS F— Ky —% N

Change Gluten
Fres Available

Affogato

Small Canele 4 800
PEVARV (inc1ax 880)

ve=Z7kVI2vavafii
Chef Selection 4ps

Big Canele 6 2100
RKEWVARV (inc.tax 2310)

v7evivavol
Chef Selection 6 ps

Small Canele 4 Big Canele 6




Breakfast

TV 277 Ab Open-12:00

-

MOON and BACK Open Sandwich n

Toast, salad, bacon, soft-boiled egg, beetroot mayo

b=V TYERNYIA—=T /YLy F
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¥1680 (inc.tax 1848)

MORM

Branch 12:00-14:30 LO

= BaE MR 60 AH L L TVWARETET,
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Hamburg Steak and Demi-glace

Omelet Rice
Pickled apple and tomato

NYR=FF LT A A
¥1680 (inc.tax 1848)

LUNC

Special Branch 3 Course (imited time)

1BECOARTY Y AT FSvFa—2 (Fif: 24> FIvy)

Drink #v>» Dessert Croffle yavon

+250 HCHrh—7H 4 Xy vy 7Bt Ed,

You can add a half-size cruffle for an additional 250 yen.
Please next page choose one from the drink menu.

Excludes alcohol Menu Please choose one. #utoxBEuwl #8wn,
FUI¥PA=a—XbEUtoERUCEIw, Maple & Pistachio Maple Brown Cheese
7 a— B A—TN EERARF A A=TNT 39 VF—=X
Chocolate and Almond Cookies & Cream
Faar—evF 29F¥F— LV —n4
Matcha Red Bean Butter
£ 3 bk —
Plain Creme Brulee
Fv—v 2V =T 2V
Apple Cinnamon Croffle Maple Bacon Croffle

P TwvFEey AL T R—ay



a Ia cam 18:00-2:00(.0.)
L] Untl 9:00 on Wednesdays and Sundays

Entree

Bisi ¥580 ve638(taxine.)
Edamame svegan Available

g 2 IKDKREF VL 6, (Bpiece) Y98() ¥1078(tax inc.)
Salmon roe, Prawn and Pork boiled dumplings

L=y 3y ) DEEE K (4 skewers) ¥880 vo6s(tax inc.
MOON and BACK Chicken Yakitori

HPE R ERA- A& ) (2piece) s#After 21:00 Not Available Y880 v968(tax inc.)
Japanese premium Wagyu beef sushi

V=72V 2Yavilfidnl (4piece) s After 21:00 Not Available Y1280 ¥1108(tax inc.)
Todays Chef Selection Sushi

L = ROAEN ¥780 v858(taxine)

Small Pork Belly Rice Bowl

D i nner Ramen

% O BEE A4 REAE, Wil — A v
Grilled Japanese Wagyu beef,
Kujyo Sharrot with Egg ¥1680

¥1848(tax inc.)

BH% 7 — AV
. Pork Belly ,Chicken white soup  ¥1680
8 Ramen with Egg ¥1848(tax inc.)

Ad Topping by ¥
Hi K% b Extra Noodles ¥200

¥220(tax inc.)

Gluten
Fraa SoyBauce
Available

RO A — 4 v
A4 Wagyu Beef Ramen

Gluten-free Noodles

g v7)—EERTELT, Y250
Glutenfree noodles can be ¥275(tax inc.)
changed. fax e,
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TRAMEN OMAKASE] (37— A Y2 A4 YD2—2%2ZHELTHY 2T,
2727 — A VvRMBRTATORHRILRERHEIRT I Y VL THELTE D £7,

"RAMEN OMAKASE" offers ramen as the main course.
We also offer pairings that go well with ramen and sushi made with carefully selected Japanese
black beef.

OMAKASE
Course Menu
¥6000 pp

¥6600(tax inc.)

D REHIE 3 3 P8 & il
PRI L HDE
Wagyu beef with
soft-boiled egg and salmon roe

WL o, HEEKRET

Salmon roe, Prawn boiled dumplings

MOON and BACK O¥E % &
MOON and BACK Stlye Yakitori

¥ = 72V ¥ a vAlfEdn] (dpiece)
Chef Selection Sushi

Ramen

BHET — AV
Pork Belly,
Chicken white soup ramen

% 0 FEREAVE, Bz —2v |
srilled Japanese black beef sirloin,
Kyoto Nama fu , Kujyo Sharrot

TAAY —2EHEY —2D0F
Ice cream with Matcha sauce

RPVVIFIV I G
Pairing drinks (5serve )
+¥2500

¥2750(tax inc.)




All Time

P«ec‘-O“"“"e’r'l

toZb%
FEEEY b=y
Empress 1908 ( Gin)
Wonder of color
changing
Gin and Tonic

980
(inc.Tax 1078)

Japanese Sake

Kubota Senjyu Afzm % 1680
(inc.Tax 1848)
Toyo Bijin sipeeA  sikvm 1680
(inc.Tax 1848)
Refill Sake wHftbo 980

(inc.Tax 1078)
We want you to feel the Japan traditional of our sake.
We serve it in Masu. You can take the Masu home with you.

WD AR U TE B A

WATEHLLTEY T, FHIBRBERDWEETET,

1o
K e% Ommend

Kyoto Wiskey Hi - Ball
Y 4 ZAF—nA K-

880

(inc.Tax 968)
Hi - Ball (whiskey)
Kaku Hi - Ball f»1F— 680

(inc.Tax 748)

Johnnie Walker Hi - Ball 980
(Green label 15y) (inc.Tax 1078)
Vam—uxd—Hh—nAR—=)b TV—=25N 15 4§
Yamazaki Hi - Ball 1500
(LA L (inc.Tax 1650)
Chita Hi-Ball 980
1% A F— L (inc.Tax 1078)
Yamazaki 12years Hi - Ball 3200
LN F—)L 12 4 (iinc.Tax 3520)
Bubble
Veuve Clicquot ottle
Yellow Lavel Brut {?&i%

J—v a4 ra— S0

MOON and BACK Original Cocktail
Sakura Salty Dog #viL5+—Fv%

980
(inc.Tax 1078)

Beer
Asahi (Tap) 7ye4de—i 680

(inc.Tax 748)
Asahi DRY ZERO 7%tk Fs(¥n 680
No Alcohol (inc.Tax 748)
Fruit wine
Satsuma HsLHHMAHE 680
umenoyado (inc.Tax 748)

Peach Sour & Strawberry Sour

Sour
Lemon Sour ver4v— 680
EBOLEVHT— (inc.Tax 748)
Peach Sour v—s4v— 680
E—FOEY ERADASTHT— (inc.Tax 748)
Strawberry Sour zroRy—47— 680
A bARY—DFY EREDA Y T— (inc.Tax 748)
Japanese Syo - chu
Nikaido - 680
(inc.Tax 748)
Kurokirishima 2@k 680

(inc.Tax 748)



All Drinks Take away available

FIVY2FA279 bTEET!

COffee Takeaway available Tea
Espresso 550 Straight Tea, Lemon Tea 680
W (inc.Tax 605) (inc.Tax 715
IZXTLwY (Ta::;w:’; ss Peach Tea (Hot/ Cold) (Takoway 702’)
Americano (Hot / Cold) 650 é“;j F7a= LEST1—
- _ (inc.Tax 715 —TTA—
FAID=S (raLZZwi’; 702;
Caffe Latte (Hot / Cold) 650 Soft Drink
PITIT (Takoaway 709
Orange Juice, Apple Juice 580
) i > (inc.Tax 638)
\S?ry_l__atte (Hot / Cold) (inc_Ta? 75,50) Pineapple Juice, (Takoaway 626)
/17T (Takeaway702)  Pegch Juice,Coke, Spakling Water
Mocha Latte (Hot / Cold) - 650 ALyYva-z TYTWY2-Z,
EN5F (Ton T I FyFNT1—R, E—FV1-2
_ dA=35. A=V 2T04—5—
Caramel Macchiato (Hot / Cold) 650
FrIANFT—F (T;:;ﬂ:; oo Soda MOON and BACK Original
650
w77 (Takeaway702)  E—F0B) ERBOASRY—4—FU>s Té;ggig; T
Strawberry Soda 2 ro~y—v—5 680
zru&u—mﬁuaﬁmmxonv—ﬁ—ﬁuya(T;2;E$;§§

mmend
S |

Lemon Lime Bitter
LEYSALER—
LEYSALERA—EA—A S UTD
NIRE—FTL{MENSRENETT |

680
(inc.Tax 748)
( Takeaway 734)




Takeaway Menu BHBRY A= 2

j\}\ h RV Canele

.
= ‘e
At £

Small 12 ﬁﬁ*—' vk Y1666  Big 6 Al v I ¥2100

Small Canele 12kind of Piece Set  (inc. Tax ¥1800) Big Canele 6kind of Piece Set  (inc. Tax ¥2268)

Super Rich Basque Cheesec‘a-l& o

/\277‘-—29‘-—3F

7‘v-/

mmmmmmmmm

Appie Cinnamon (ine. Tax ¥540)

)‘th:lv?;v

Magple Brown Chesse

29%—&2V—-1h

Cogkdas & Craam

HAs 82—

iﬁ.ywvf fl L T

MOON & BACK

(inc. Tax ¥648)
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¢ led J apanese Wagyu

~ ¥1680 (inc.tax 1848) o sgme

0 o ﬁgm* E—h
= % Salt Lemon Mojito

680 (inc.Tax 748)
( Takeaway 734)

HAnvyYy—X
Summer Melon Soda

S 680 (inc.Tax 748)
:‘ S ! ( Takeaway 734)




