MOON & BACK

RAMEN BAR
BRANCH CAFE
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The owner and chef Tatsuya Fukuda of our restaurant has been in
Australia (Sydney, Australia) for 7 years, working as the head chefat a fine
dining modern Japanese restaurant in front of the Opera House, and as a
restaurant producer in South Korea. Therefore, we are a ramen
restaurant that has many vegan and gluten-free options on the menu.

In Australia, I also worked as a chefat a ramen restaurant, making
noodles using a noodle machine imported from Japan.

The Ramen is now available, with the owner and chefl improving the
recipe from his time living in Australia, and offering four types of ramen
that go well with sake. In particular, the ramen topped with Japanese
Wagyu beef is grilled in front of you, and the vegan ramen is made with
the flavor of Konbu (kelp) . We offer a wide variety of dishes, including
entrees that use ingredients sourced from Nishiki Market and reflect the
season, sushi, gyoza made with fish eggs, and classic yakitori.. RAMEN
OMAKASE also offers ramen as the main course. Please try our special
ramen once.
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*Payment can only be made by cash or card.
(3% for cards)



* 0 [EiE A4 BB
Wil — A v R LA &
Grilled Japanese Wagyu Beef
Ramen ,Prawn Oil, Pork
Chashu with Egg

¥1680 (inc.tax 1848)

Change Gluten
Free SoySauce
Available

RELHROBAYL 7 — 2 VIREN S

Big Pork Belly, \
Chicken white Soup Ramen with
Egg
¥1680 (inc.tax 1848)
Gluten-free Noodles |
INFYT ) —REEETERT, A
Gluten-free noodles can be
changed. @
¥250 Gluten Free
¥275(tax ine,)
Extra Topping
+ IR U Extra Wagyu ¥780 ¥858(tax inc.)
+Fy—a2—WL ExtraPork  ¥780 ¥858(tax inc.)
+# A% ExtraNoodles ¥250 ¥275(tax inc.)

+EH L ExtraGreenOnion ¥100 ¥110(tax inc.)

*All ramen is available for take-out.
A container fee of 150 yen will be charged.
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Sesame Paste, Bok Choy, Tofu skin, Green Onion

Recommendation Topping
it RN Soft Boiled Egg

‘arh¥2
JEHT U Fried Tofu ¥2§5?E=B;¥i?£g

Latest

This TanDan ramen was served to world-famous superstar Madonna, who visited the restaurant

(Je‘lvells)ll tltv on January 4, 2025, and enjoyed the tantanmen noodles with her daughter, Lourdes.

Soy Milk Creamy Ramen
A2 Y-V —=F—RV
(Choose Tofu or Boiled Egg)

Sesame Paste, Apple Pickles,
Sweet Marinade Cherry Tomato,
Green Onion

¥1680 (inc.tax 1848)

Gluten-free Noodles

NG 7Y —HERTERT. ¥250
Gluten-free noodles available ¥275(tax inc.)
on request. oltaxinc.)

Change Gluten
Free SoySauce
Available




Entree
- BEEFY
w Grilled Edamame
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We recommend an item from our A
La Carte menu as a side dish for
orders of ramen

¥58(0 ¥638(taxine.)

¥O8() ¥1078(tax inc.)

Salmon-roe, Prawn and Pork Boiled Dumplings

h—v Ny 2 DBEXE (3 skewers)
MOON and BACK Chicken Yakitori

KD

Simmered Pork Belly (Kakuni)

- e D% 5t 2% U
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X0 OD—AKITF (HEHER L v —IE )
HAB T HIRE

TERIYAKI J585F

w TERIYAKI Fried Tofu

TERIYAKI 5§
tarian
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TERIYAKI Egg
Sushi & Sashimi ) s
FBRIEEEO ¥ (6P)

Assorted Sashimi Salmon, King fish, Scallops

* b ¥ —=x 7] (3P)

Seared Salmon Sushi

#* Y fiDAn] (3P)
Seared Kingfish Sushi (3P)

% YL (3P)
Seared Scallops Sushi (3P)

f{ # b Wagyu ;D75 (2P)
Seared Wagyu Sushi (2P)

% 0 3 fidiw] (3P)
Seared 3 kind Sushi

V=73 30¥ 48k
Chef Selectin Sushi (4P)

- 3L (2P)
w Vegan Inari Sushi (Sweet tofu skin,Rice, Sesame)

Y880 ¥968(taxine.)

¥78() ¥858(tax inc.)

¥158(0 ¥968(taxinc.)

Wagyu & Seasonal Vegetables Kyoto Styie Steamed with Ponzu Sauce

¥88() ¥968(taxinc.)

Seasonal Vegetables Kyoto Style Steamed with Ponzu Sauce

Y580 ¥638(taxine.)

Cold Piece of Cucumber with Homemade Spicy Miso

¥78() ¥858(tax inc.)

Kyoto Style Nasu Dengaku (Sweet Miso Glazed Eggplant)

¥68(0 Y¥748(taxine.)

¥58(0 ¥638(taxinc.)

¥1580 w1738(tax inc.)

¥1080 y1188(taxinc.)

¥1080 w1188(taxinc.)

¥1080 y1188(taxine.)

¥880 y968(tax inc.)

¥1080 y1188(taxinc.)

¥1280 y1408(taxinc.)

¥480 ys518(tax inc.)




not allow sharing of courses.

Available Time Ask Staff
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"RAMEN OMAKASE" offers ramen as the main course. You can
enjoy all of the menus below while enjoy both ty&;cs of ramen.
We also have pairings that go well with ramen and sushi.We do

OMAKASE
Course Menu

¥6000 pp

¥6600(tax inc.)

PEEE
Grelled Edamame

VL b, HEEARET

Salmon-roe, Prawn Boiled Dumplings

MOON and BACK D5t 5 &
MOON and BACK Style Yakitori

V=7V IYa Vil
Chef Selection Sushi

Ramen

BHE7—A v
Pork Belly ,
Chicken White Soup Ramen

& b BB, Eh T — 2 v

Grilled Japanese Wagyu Beef Ramen

vV I—Y r—~y b
Mango Sorbet

e

OMAKASE

Vegan Course Menu

¥6000 pp

¥6600(tax inc.)

PEEE

Grelled Edamame

Y4 —H T
Steamed Vegan Dumplings

FHOWE S L

Seasonal Vegetables Kyoto Style
Steamed Ponzu Sauce

Fidid L

Inari Sushi
Ramen

M2V —F—2V
Soy Milk Creamy Ramen

Ariq v —flalE
Spicy Tantan Ramen

2y IA— y—~y b
Mango Sorbet

@ OMAKASE

Course Menu
All Glutenfree

¥6000 pp

¥6600(tax inc.)

MEEY

Grelled Edamame

INFYI)—ET 4 —HY EHT
Steamed Glutenfree & Vegan
Dumplings

FMOEE AL
Seasonal Vegetables
Kyoto Style
Steamed Ponzu Sauce

V=72V rya Vil
Chef Selection Sushi

Ramen

BB — 2 v
Bok choy,
Chicken White Soup Ramen

& ERERER, 7 — 2 v
Grilled Japanese Wagyu Beel Ramen

2YIA—YVe—y b
Mango Sorbet

APHRODITE |

RPIVVITEYIVI GHR)
Pairing Drinks (5serve)

+¥2500

¥2750(tax inc.)




ink
rl n s kv o All Time
- = i MOON and BACK Original Cocktail

b %
FEBE b=y 2
Empress 1908 ( Gin)
Magical color
changing
Gin and Tonic
1180
(iinc.Tax 1298)
* Sakura Salty Dogchenybiossoms) g7 k2
Japanese Sake * Moon Summer Night (uyeee) L—>9v—1+
Kubota Senjyu i 74 ( 16?42 » Moon Black Light e & et 4—>775 251
inc.Tax 1
1180 (neTax
Toyo Bijin sepeeA sk 1680 et
(inc.Tax 1848) B
eer
Refill Sake i#stiby 980 _
(netax1078)  Asahi (Draft Beer Tap) 7ye4e—n 680
We want you to experience the traditional Japanese flavor of our sake. (ine:Tex 748)
We serve it in Masu Cup. You can take the Masu home with you. Asahi DRY ZERO 7#¢t KS4+n 680
D HATIBIEELTE 5L A J NoAicohol (ineTex749)
FAATBHLLTELEY, THIBRBROLEEITET, ot . .
? Fruit wine
K t 7] Mandarin Orange Wine &5 Lab Al “,ﬂ?ﬁ?)
yo 0 Plum Wine &5 Uk 680
Local Sake (reTari
@ IR HAH 3 Bl Sk A B~ ‘)/ '
Kyoto Local Sake Tasting (3 brands) | ( el
_ -~

- il HIAGHE (Fikun Junmai)
- SRR BERPSEE (Jurakudai Junmai ginjyo)
- - S Rk 4 (Toryo Junmai)
50ml each

1880

{ inc.Tax 2068)

[ o SR

Hi - Ball (whiskey) - — gt =
Peach Sour & Strawberry Sour e

i _ 680 ;
Kaku Hi - Ball fansx— (Tt
Haku shu Hi - Ball 1500 Sour
R R (=S | emon Sour Ly T— ,.580
< inc.Tax 7
Yamazaki Hi - Ball 1500 ~ EEOLEZYUT
LA Rl (I Peach Sour e—g47— 680
Yamazaki 12years 3200 E—FOFY ERHNOASTY 7~ (ine-Tex 748)
( inc. Tax 3520)
AR 12 5 Strawberry Sour z kn<y —47— 680
! 2 FORY—DFY ERADASIHT— (incTax 749
; Kyoto Wiskey Hi- Ball Japanese Syo - chu
1 ?"ggo""’ F Nikaido wheas —Bie e 580
(incTex 968) Kurokirishima (sweet Potato) L ES o ngg
Daiyame (Sweet Potato) 72U VR8h (im‘ggg




All Drinks Take away available

FIY2574279 bTEET!

COﬁee Takeaway available Tea
Espresso 550  Straight Tea, Lemon Tea 680
IZATLwY (inc.Tax 605) Peach Tea , Green Tea (inc.Tax 748)
Americano (Hot / Cold) 6go (Hot/Cold)
FAYH— ) (inc.Tax 748) AbLb—=bFa1— LEYTA— E=FF7 14— #&E
Caffe Latte (Hot / Cold) 680 Soft Drink
hI715F (inc.Tax 748)

Orange Juice, Pineapple Juice, 580

680 . : i

f,?;’;"a“e (Hot/ Cold) (ineTax748)  Apple Juice,Peach Juice, (inc.Tax 638)

Coke, Coke Zero, Spakling Water
Mocha Latte (Hot / Cold) 680

(inc.Tax 748) FLUIVa—R, Py FIWIa—R, "4+ vy FIwIa—2,

TAST

Caramel Macchiato (Hot/ Cold) 680

FrSALTFT—

(inc.Tax 748)

Matcha Espresso Latte (Hot / Cold) 680

BHRIZATLYYST

Matcha Latte (Hot / Cold)

22

(inc.Tax 748)

680

(inc.Tax 748)

Aat milk available +100

7

¥—FJa—X, 3—3>, 3—>€0, A=) Fo4+—42—

Soda MOON and BACK Original

Peach Soda y—xv—4 680
E—FOEY LRADAS Y —F— > (inc.Tax 748)
Strawberry Soda zx taoxy—v—% 680
Z R ORU—DEY ERBADASRY—4—Kyyy  (nc.Tax748)
Melon Soda 680
Aavv—4 (iinc.Tax 748)
Salt Lemon Mojito 680
BLEYEE—F (inc.Tax 748)

Lemon Lime Bitter
LEYSALER—
LEVYSALER—ZA—A S UTD
INTRE—F L RENDREEETT |

680 (inc.Tax 748)
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Maple Brown Cheese Croffle
A=TNTFOVF=K Iy TN

Cookies & Cream Croffle
P29F¥—8rV—huy TN

=0 ¢

Maple & Pistachio Croffle
A—TNEERRFF Iy TN

Chocolate & Almond Croffle
FaarPr—=vForuny 2N

900
(inc.tax 990)

900
(inc.tax 990)

900
(inc.tax 990)

900
(inc.tax 990)

Affogato
T7AH—}

Rich Basque Cheesecake
BEAR S F =R —%

®

Small Canele 4 cChef Selection 4ps
hIvARVV=TRVIVaVA

Gluten

R Cookies & Cream Croffle

Matcha Croffle 900
HE rmyon (inc.tax 990)
Plain Croffle 900
Fv—v say N (inc.tax 990)
Apple Cinnamon Croffle 900
PoTNvFEY 20y TN (inc.tax 990)
Mango Sherbet Gluten 400
2V I—=Y =~y b Free (inc.tax 440)

800
(inc.tax 880)

900

Free (inc.tax 990)

800
(inctax 880)

csfﬁqﬂun

Rich Basque Cheesecake
WA Y F— K —%

Y900

¥990(tax inc.) Free

One bottle will make

enough ramen soup for

‘I' §“6’**" about 9 servings.
NE ¥2680 s
MAKE RAMEN AT HUM @ ¥2894(tax inc.)

fa)
Check Google
OPEN HOUR

AR AR 1




A MOON 6 BACK RAMEN BAR Specicf

Roa agyu
Mabushi Rice

MEEHDRTRY 27,
Wagyu beef'is grilled
right in front of you.

B 3 Ty ™ "//'. —~
= ¥2580 (@) e
i?t"-_.._} | (inc.tax 2838) e

What is Wagyu MABUSHI?

Wagyu-mabushi, made with domestic Wagyu beef, is a luxurious and flavorful Japanese dish. "Mabushi"
refers to the style of eating rice by adding or mixing ingredients on top of the rice. This is a dish that
highlights the flavor and tenderness of specially selected Wagyu beef, and is accented with condiments such
as green onions, seaweed, and wasabi, and the addition of hot spring eggs makes it even richer. We
recommend enjoying the wagyu beef and rice as is, changing the taste with condiments, or adding dashi to
make it ochazuke-style.

From Wlarket

s

Fatty Tuna Sushi (2 piece) Y1380

Y1518(tax inc.)




