11:00~15:30(L.0. 14:30)

LUNCH BUFFET EH90%3,/+ FI 1005
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch & Dinner Buffet. The hot station offers a tempting selection of dishes,

including monkfish and bacon ajillo, pork and winter root vegetables braised in red wine, and roasted leg of lamb served with tomato sauce.

KANwaun 7Y —ra—f}& Tt 6~12m0 IR G~siw LI 0~2i

Adults (13 years and older) With free flow Children (6-12 years) ~ Toddlers (3-5 years)  Infants (0-2 years)
\jzkfl ¥4,500 ¥6,500 ¥2,200 ¥1,100 -
eckdays
+
Sundays, S[ﬂ;tluiﬁys and ¥5,000 ¥7’000 ¥2,500 ¥ 1,200 -

National Holidays

7V =70 —(er7R7—>a>) Free Flow (Self-Service Station)  ¥2 000

E— S RR=TV T T4y T4V (HR) B (F3) S IARFR =/ F 7 —
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour




S HDEB T T Month's Recommendation

WHRE 2BFTHDZY — LR ZAKIC
Mfao<reHoar -1
Cream Pasta with Lily Bulb and Bottarga,
Marinated Sandfish, and Kumquat Compote

(%i Cold Dishes

RANKLT DV
Boiled Red Snow Crab

APALIEBHOY 7K
Mandarin Orange, Turnip & Chrysanthemum Greens Salad

Ry FH I E NIV

Hokkigai Clam Salad with Basil Flavor

S FzV—b<bh TYYFLIF—XDTY X
Marinated Kumquat, Cherry Tomatoes & Mozzarella
AE—=—IY—FEYITIUIERTITAAY
Smoked Salmon Trout with Potato Aioli

foEN LT —

Tuna Prosciutto with Mango

INBE LIV =B xEfEeax—X

Small Shrimp & Fruit Salad with Osmanthus Mayonnaise
APV AE R CRAVA

Pain Perdu with Prosciutto

MR 7 AT TV BEED A 2 T
Seaweed & Ice Plant Cocktail with Sakura Shrimp

A—7 Soup
WOT N —T
Turnip Velouté

L5355 LDHRWA—T
Chilled Corn Soup

AL — Curry

EAEAFFUAD T =T R AL —
Agora Black Curry with Melt-in-the-Mouth Beef Tendon

Z ﬁ}i Rice
2B
Crab Rice

H R
Steamed White Rice

OZ DM, KT ARART LY R/ FH =+ HF X
TN— RN —

FRwh A7 —3 3> Hot Station

HAZH R —a>DT7k—Va
Monkfish and Bacon Ajillo (Garlic Olive Oil Sauté)

FEUVR—NLEFFYHEOTL—Va
Chicken Meatballs and Chicken with Mushrooms Ajillo

HEROM TS K7y —2
White Fish Grilled with Yuzu Miso, Served with Potato Sauce

FANMDOHVT L TN —2
White Seafood Bouillabaisse

HFrEERNOBR—ZXF F<FY— R
Roasted Lamb Leg with Tomato Sauce
RYAZROP 2 %

Scallop Gratin

EASRD 7Y L
Grilled Pork Belly

WAL

Chawanmushi (Savory Steamed Egg Custard
FEILZEDLIDXTF—REEE
Baked Chicken with Fuki-no-tou Tapenade
AVTTT—DH =Yy 7 &

Roasted Cauliflower with Garlic

fifli A AR
Simmered Yellowtail with Daikon Radish

AN EZDRKDTRT A V&
Braised Pork Belly with Winter Root Vegetables in Red Wine

Z A7 32 —J Live Corner

e — 2 SipomEE

Teppanyaki Pork Loin

Kl G -bh &€ F— X - FHHER)
Tempura (Shrimp, Smelt, Cheese, and Bok Choy)
Hre 720y Y7 a7 OFEDEIRAT
Turnip and Whitebait Pizza with a Hint of Truffle

YL TIXAF T Self-Making

B ERAM Moy 7 TBELALEET Y,
Enjoy with your choice of ingredients and toppings.

Gl i FOM-—Er-ATLL T B
M fa g g b & e RIE - B - B
s R LT
HBRES & A28+ 13 - B faf L0 - Bl - Hi T
Kaisen-don(Seafood Rice Bowl):
Tuna, Salmon, Boiled Whitebait,
Squid, Sand Lance, Shrimp; served with Soy Sauce,

Wasabi, Shiso Leaf, Sesame, Dashi Soy Sauce,
Shredded Nori, and Kinshi Tamago (Shredded Omelette)

Inaniwa Udon:

Udon Noodles with Green Onions, Wild Mountain Vegetables,
Myoga Ginger, Shichimi Spice, Yuzu, and Dashi Broth

Other items: Hotel-Made Bread, Desserts, Salads, Fresh Fruits, and Beverage Bar

MR IV — AR HEBPEENTEDET,
MAEANKIICEIDBM R =2 —NEWEBE L RIGEDTSVET,
MR R FRE D R OIRDEPERZHHLTEY £,

X R R AR VIR A— RS 7EREHLTEY T,
XEHEIZAA—ITT,

% All prices include service charge and tax.

% Menu items and ingredients are subject to change based on availability.
% Japanese rice is used unless otherwise specified.

% Beef is sourced from Australia unless otherwise specified.

% Images are for illustrative purposes only.



DINNER BUFFET LB 17:00~21:00(1.0. 20:30) 10053
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch & Dinner Buffet. The hot station offers a tempting selection of dishes,

including monkfish and bacon ajillo, pork and winter root vegetables braised in red wine, and roasted leg of lamb served with tomato sauce.

e T

KANG3EIE) 7V —7u—f}& T e~12%) IR G~sk) FLIE (0~2i%)
Adults (13 years and older) With free flow Children (6-12 years) Toddlers (3—5 years)  Infants (0-2 years)

*H ¥6,000 ¥8,000~¥6,000 ¥3,000 ¥1,500 -

Weekdays 3 .
OFHIRE, 7V—7u—%27LE b Weekdays only: Free-flow drinks included

SunduiESELTEys and ¥6’800 ¥8,800 ¥3,400 ¥ 1,700 -

National Holidays

7Y =70 —(en7R7—>a>) Free Flow (Self-Service Station)  ¥2 000

C—L AN =IV T4y /DAY (HIR) BN CF %) /A RF =/ H7—
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

RIS - AR HERAGERTEDET,
HAEANKRIUCEIDEM X =2 —NEPLE IR IGEDN TS VET,
X*#EIJZK%?E i)) TR D AR % A L:C BHET, % Japanese rice is used unless otherwise specified.

MR RGL D R VIR D RE A =AU 7EEREHLTED £, % Beef is sourced from Australia unless otherwise specified.
MEBEIZIARX—-ITT, % Images are for illustrative purposes only.

% All prices include service charge and tax.
% Menu items and ingredients are subject to change based on availability.



SHDEB T T Month's Recommendation

WHREPETADIY —LRAXIC
o<y reEHoarr—r

Cream Pasta with Lily Bulb and Bottarga,
Marinated Sandfish, and Kumquat Compote

%?l\ﬁ:é Cold Dishes
RA LT HWE

Boiled Snow Crab

RANALST D WE

Boiled Red Snow Crab

ADALIE BHEHOY I X

Mandarin Orange & Turnip Salad with Shungiku

AyFxH 57X NPV
Surf Clam Salad with Basil Flavor

FHEFV—b2b EYYFLIF—XDTY X
Kumgquat & Cherry Tomato Marinated with Mozzarella Cheese

RAE—TY—FVFIVPERTETAZY

Smoked Salmon Trout with Potato Aioli

fHDOENLE Y T —

Tuna Prosciutto & Mango

INBEL TN =V 7 X IR =X
Small Shrimp & Fruit Salad with Osmanthus Mayonnaise

R TF 2NN

Pain Perdu with Prosciutto

WL TART S WilEED AT
Seaweed & Ice Plant and Sakura Shrimp Cocktail

KOy e 7Ly Yy BEFE otk

Seared Tuna with Seri, Watercress, and Ginger-Flavored Nagaimo

RNY)=2VPKZIEDRILT 4 —X
Berry & Chickpea Tartine

A =7 Soup
oI —F

Turnip Velouté

555 LD VA—T
Chilled Corn Soup

AL — Curry
LARAFEFTUAD T —FE AL —

Agora Black Curry with Melt-in-the-Mouth Beef Tendon

:\ﬁ}i Rice
e

Crab Rice

H 2R

Steamed White Rice

QOF DM, KT NAXAF T LR,/ FH¥—F
PSR/ TN— /R TN —
Other items: Hotel-Made Bread, Desserts, Salads,
Fresh Fruits, and Beverage Bar

HRw b AT —3a Y Hot Station

HAZHER—aDT7k—T=a
Monkfish and Bacon Ajillo (Garlic Olive Oil Saut¢)

FERVR—ALEFFXFY HEOT7L—Va
Chicken Meatballs and Chicken with Mushrooms Ajillo

HE RO FIRIEHEE K7 Y — 2

White Fish Grilled with Yuzu Miso, Served with Potato Sauce

FNMOHWTA YR =2
White Seafood Bouillabaisse

FEEENOT—ZF b=y —2
Roasted Lamb Leg with Tomato Sauce

IRAS RO P

Scallop Gratin

NS HD 7Y v
Grilled Pork Belly

AMWEZEL
Chawanmushi (Savory Steamed Egg Custard

FEUVEIEZDLIDXR TS F—FHE=

Baked Chicken with Fuki-no-tou Tapenade
HVT T —DH =V IBEE

Roasted Cauliflower with Garlic

iR AR

Simmered Yellowtail with Daikon Radish
FNEZDIREDIRT A VK

Beef and Winter Root Vegetables Braised in Red Wine

Z A7 32 —J Live Corner
Ao — 2 BRiBE =

Beef Sirloin Teppanyaki

KIGHE (- RFF—R 70 F 4 — 7 - HWHK)
Tempura (Shrimp, Conger Eel, Cheese, Endive, Bok Choy)

WLIS2ADEY Y7 I a7 DEDZIRAT
Turnip & Whitebait Pizza with a Hint of Truffle

I TXAXF T Self-Making
B ERAM Py Y I TEELALE IV,

Enjoy with your choice of ingredients and toppings.
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Kaisen-don(Seafood Rice Bowl):

Tuna, Tkura (Sockeye Salmon Roe), Salmon, Boiled Whitebait, Squid,
Sandfish, Shrimp, Shiso Leaf, Sesame, Dashi Soy Sauce, Shredded Nori,
Kinshi Tamago (Shredded Omelette) Served with Soy Sauce & Wasabi

Inaniwa Udon:

Green Onion, Wild Greens, Myoga Ginger, Shichimi Pepper,
Yuzu, Dashi Broth

Shabu-Shabu:

Beef Chuck Roll with Leafy Greens, Spinach, Mizuna, Shungiku,
Komatsuna, and Grilled Tofu





