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)
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Grilled Japanese Wagyu Beef
Ramen ,Prawn Oil, Pork
Chashu with Egg

¥1680 (inc.tax 1848)

Change Gluten
Free SoySauce
Available

REBABRDEAL 7 — AV
R R &

Big Pork Belly,

Chicken white Soup Ramen

with Egg ¥1680 (inc.tax 1848)

Gluten-free Noodles
Fwsv7 ) —EEETEET,
Gluten-free noodles can be

changed. @

¥250 Gluten Free
¥275(tax ine.)

Extra Topping

+#1-H1 L Extra Wagyu ¥780 ¥858(tax inc.)
+Fr—a2—WL ExtraPork  ¥780 ¥858(tax inc.)
+# A% ExtraNoodles ¥250 ¥275(tax inc.)
+EH L ExtraGreenOnion ¥100 ¥110(tax inc.)
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Sesame Paste, Bok choy, Tofu skin, Green Onion

Recommendation Topping
{59 Soft Boiled Egg o
PR U Fried Tofu S

Soy Millk Creamy Ramen
HILZ Y- —F—AV
(Choose Tofu or Boiled Egg)

Sesame Paste, Apple Pickles,
Sweet Marinade Cherrry Tomato,
Creen Onion

Y1680 (inc.tax 1818)

Gluten-free Noodles
YT —EETTEET. Y250
Gluten-free noodles can be -

ehuangred.

v Change Gluten
i Free SoySauce
d Available

¥2750ax ine.}
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Recommend the ramen side dish
and extras from A la carte Menu.
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Entree

- BEERR
@ Grelled Edamame Y580 Yo3s(taxine.)
e 2 KDKE 1< 5, (6piece)
ﬁ{ Salmon roe, Prawn and Pork Boiled Dumplings YORK() ¥1078(tax inc.)
h—v Ny 2 DBEE K (3 skewers)
MOON and BACK Chicken Yakitori ¥88(0 v96s8(tax inc.)
IEXDYUE \
Simmered Pork Belly (Kakuni) Y780 v858(tax inc.)
PX Ak B0 L
Wagyu & Seasonal Vegetables Kyoto Style Steamed Ponzu Sauce ¥1580 y968(tax ine.)
TR L
Scasonal Vegetables Kyoto Style Steamed Ponzu Sauce Y880 v968(taxine.)
505 00 ASH ([IRBA A ¥/ —KH)
Cold Piece ol Cucumber Homemade Spicy Miso ¥580 v638(taxinc.
PN 2 11
‘5@ Kyoto Style Nasu Dengaku (Sweet Miso Glazed Eggplant) Y780 ¥858(tax ine.)

- TERIYAKI JiE;F
TERIYAKI Fried Tofu Y680 ¥715an ine)
Sushi & Sashimi ®

Free SoySauce
Available

B b (6P)

Assorted Sashimi Salmon, King fish, Scallops ¥1580 v1738(tax ine.)

% 09— Ll (3P)

Seared Salmon Sushi ¥1080 vi1ss(tax inc.)

% O i Ll (3P) |

Seared Kingfish Sushi (3P) ¥1080 y1188ctax inc.)

% O HLLDHAFn] (3P)

Seared Scallops Sushi (3P) Y1080 yi188(tax inc.)
ﬂ % O Wagyu Ao tin] (2P)

Seared Wagyu Sushi (2P) ¥880 vo6siiax inc.)

% 0 3 Hlidiil (3P)

Seared 3 kind Sushi ¥1080 y1188tax ine.)

Chef Selectin Sushi (1P) ¥1280 vi10stax inc.)

-y Hifi3 U (2P)
w Vegan Inari Sushi (Sweet tolu skin,Rice, Sesame) Y480 y518(tax ine.)



Only Dinner Available 18:00 - 21:00
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"RAMEN OMAKASE" offers ramen as the main course. You can
enj 0{ all of the menus below and enjoy both types of ramen. We
also have pairings that go well with ramen and sushi.We do not
allow sharing of courses.

OMAKASE OMAKASE
Course Menu Vegan Course Menu

¥6000 pp ¥6000 pp

¥6600(tax inc.) ¥6600(tax inc.)
EE@%EBT??-;@&&% A Grelled Edamame

Wagyu beef with s

Boiled Egg and Salmon roe Kyoto Style Nasu Dengaku

WL b, HEEKRET FIOWE LA L

Salmon roe, Prawn Boiled Dumplings Seasonal Vegetables Kyoto Style

MOON and BACK OB x5 Steamed Ponzu Sauce
MOON and BACK Stlye Yakitori HHTL 2P)
V=7V ¥ a /e (dpiece) Inari Sushi
Chef Selection Sushi
Ramen
Ramen AR YA
BABF— AV Spicy Tantan Ramen
Pork Belly ,

Chicken White Soup Ramen

% 0 ERERTAE, Wihs —x v
Grilled Japanese Wagyu Beef Ramen

A2V -1 —F—RV
Soy Milk Creamy Ramen

2?YId—=Y 3y —~_y b
Mango Sorbet
2YId—Y p—~Ny b
Mango Sorbet

RPYVVYITFY V2 G
Pairing Drinks (5serve )

+¥2500

¥2750(tax inc.)




rl n s FYv2 Yy > All Time
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Empress 1908 ( Gin)
Wonder of color

changing
Gin and Tonic
980
(iinc.Tax 1078)
Japanese Sake - Sakura Salty Dog WYLF 1=Ky s
Kubota Senjyu A F#% 1680 * Moon Summer Night ~ A=>¥~—=7t
{inc.Tax 1848) .I 080 (e Tax 1078)
Toyo Bijin septeA  sikes 1680
(inc. Tax 1848) B
r
Refill Sake isftb b 980 ee.
(meTax1078)  Asahi (Draft Beer Tap) 7yre4e—i 680
We want you to feel the Japan traditional of our sake. (inc Tax 748)
We serve it in Masu Cup. You can take the Masu home with you. Asahi DRY ZERO 7#t KS4+n ‘ 680
LD FAT I EE LTS 50 A | NoAicohol (ineTax 74
RFITBIMLLTEBDET., FHEBRBROVERETET. o . .
? Fruit wine 680
K 7] Mandarin Orange Wine #5ZLA5AM  (incTaxrag
VOtO Plum Wine 5z Ui . ngg
Local Sake
@ LB EI AT 3 Al Bk A L~ ‘)/ '
3 kind of tasting sake in Kyoto Local Sake | ( >
_ -

- Bl HKIE (Eikun Junmai)
- SRR BERPSEE (Jurakudai Junmai ginjyo)
N - S Bk 4 (Toryo Junmai)
50ml each

1880

{ inc.Tax 2068)

| = -w .- ST _’_'-‘m_-.;':é

Hi - Ball (whiskey) Peach Sour & Strawberry Sour

Kaku Hi - Ball firsf—n 680
(inc.Tax 748) Sour

Chita Hi- Ball 980 Lemon SourL&>4v— - 680

HIZ A F—JL (inc.Tax 1078) EEOLEVHT— (inc. Tax 748)

. . Peach Sour ¢—5+4v— 680

Yamazaki 12years Hi- Ball (im?fagzg SO ERADA T I (IncTax 748

L A R—L 12 4E
Strawberry Sour 2 kaxy —yv— 680
1) — b - _ ( inc.Tax 748)
Ke%";]"mmend Z FORY—DEY ERADASTHT
Kyoto Wiskey Hi- Ball Japanese Syo - chu

R 4 RE-NA T Nikaido twheat) Bt e 580

(mﬁggs) Kurokirishima (sweet Potato) B 5 e ngg

Daiyame (Sweet Potato) TZLV8h (imT§x§4(a)'j




All Drinks Take away available

FIY2574279 bTEET!

COﬁee Takeaway available Tea
Espresso 550 Straight Tea, Lemon Tea 680
IZXTLwY (inc.Tax 605) Peach Tea , Green Tea (inc.Tax 715)
Americano (Hot / Cold) 650 (Hot/Cold)
FAYH—) (inc.Tax 715) AbL—=b7a1— LEYTA— E=F74— &%
Caffe Latte (Hot / Cold) 650 Soft Drink
h7x57 (inc.Tax 715)
Orange Juice, Pineapple Juice, 580
650 . : ;
i(r)g;Latte (Hot / Cold) (neTax715  Apple Juice,Peach Juice, (inc.Tax 638)
Coke, Coke Zero, Spakling Water
Mocha Latte (Hot / Cold) 650
EHS5F (inc.Tax 715) FLvIVa—-A, Py TIWIa—R, 1A+ v FIbTIa1—-2A,

Caramel Macchiato (Hot/ Cold) 650

FrSALIFET—

(inc.Tax 715)

Matcha Espresso Latte (Hot / Cold) 650

BHRIZATLYYST

Matcha Latte (Hot / Cold)
HS>

(inc.Tax 715)

650

(inc.Tax 715)

Aat milk available +100

\ j

F—FYa—R, J—5. 2—3¥0O, AN—=2UsF04+—52—

Soda MOON and BACK Original

Peach Soda y—xy—# 680
E—FOBEY ERAOASTY —H— K> (inc.Tax 748)
Strawberry Soda zx toxy—v—% 680
2 ORU—DEY ERADAS Y —F—Kyyy  (INCTax748)
Melon Soda 680
AOavy—4 (inc.Tax 748)
Salt Lemon Mojito 680
WLEVEE— R (inc.Tax 748)

Lemon Lime Bitter @e;a
LEYSALES—

LEVSALES—EA—Z F5UTD FN
INTRE-FTE RENBHBBBTT |

680 (inc.Tax 748)




ALL TIME &Dessert

1‘;{ Maple Brown Cheese Croffle 900
A=TNTF39VF—=X ray Iw (inc.tax 990)
ﬁ! Cookies & Cream Croffle 900
Py ¥—ErV—b uy TN (inc.tax 990)
Red Bean Butter Croffle 900
HAFAR= DIy TN (inc.tax 990)
Creme Brulee Croffle 900
ZV—LFVaviuy 2w (inc.tax 990)

Two Kinds of Cheese & Maple Bacon Croffle 900
TGO YF—=KERNNAFVF—AD (inc.tax 990)

Cookies & Cream Croffle

A4 TwR—=ay ray 7N

Maple & Pistachio Croffle - 900
A—TNEERRFHF 2 ay TN (inc.tax 590
Chocolate & Almond Croffle 900
Fa2a7—EVFruy N (inc.tax 990)
Matcha Croffle 900
Wk oy (inc.tax 990)
Plain Croffle 900
Tv—v ruay I N (inc.tax 990)
Apple Cinnamon Croffle 900
FoFwvrey say N (inc.tax 990)
Aﬁogato iy’ | Gluten 800
77 AH=b ef? Froe (inctex 880) Changs Ohiten o
Rich Basque cheesecake 900
BESAAS F—=Zr—F @ ohange @luten (inc.tax 990)
Free Available
Small Canele 4 ChefSelection 4ps 800
hIVARVV=TEVIVavAfl (inc.tax 880)
Big Canele 6 ChefSelection 6 ps 2100
REVARV V=7V IvVavdaf (inc.tax 2310) - - l Tl
Rich Basque Cheesecake y Affogato Big Canele 6
e o
Breakfast
tarian
TVy 27 7Ab withoi{ Bacon Open-12:00

MOON and BACK Open Sandwich

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

=Y TPV IA =T VYV FL v F

b—Ab, ¥ K, "—2yv, BE, ¥—bwv—Fr=2a

¥1680 (inc.tax 1848)

MORN




Oty 7 X @Fr—va2—%2R(2P)

Sea food Sashimi Salad Japanese Style Cha-shu Tacos
Salmon, Todays Sashimi, Tortilla Wrap, Spicy Miso, Pork belly Cha- shu,
Green Salad, Apple Pickls Apple Pickls

¥880 Gluten ¥880
¥968(tax inc.) Free ¥968(tax inc.)

HPERHO/ITH O 27
Wagyu beef is grilled
right in front of you.

¥2580

(inc.tax 2838)

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.

W< 6% Salmon Caviar  +¥600 (ine.tax 660)

Fkim  ExtraWagyu  +¥680 (inc.tax 734)



