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

LUNCH BUFFET S H90%,/ 4 F 510058

Yel—7FF30FavTz
AIOBMEZHEHLEZEIRIAXDBKDZZT74F—av 72, 3H4H 13 FFPEH R 2o B h iz
XZa—PLay 7z R—FZ2HESLILIZEDET,

Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch & Dinner Buffet. In March and April, a vibrant selection of dishes
featuring strawberries and spring vegetables adds color and elegance to our buffet board.

KA@ML 7V—7n—ft&  Ffk~12i0 SRG~swm FLIE 0~2i
Adults (13 years and older) With free flow Children (6-12 years) ~ Toddlers (35 years)  Infants (0-2 years)

*H ¥4,500 ¥6,500 ¥2,200 ¥1,100 -

Weekdays

W Y5000  ¥7,000 ¥2,500  ¥1,200 -

National Holidays

7Y =70 —(er727—>av) Free Flow (Self-Service Station)  ¥2 000

=V RAR=IY I TTAY T4 () B (P 22) /T4 RF— T —
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

MR IV — AR HEBPEENTEDET,

SO A AR £ Db R = 2 — A DT 2 7 DI A H 2 X g T, ii/{llpric‘es include'servic'echargeand.tax. o
X B . % Menu items and ingredients are subject to change based on availability.
MR 2 KEL D I IR D EFEKR 2 LT £3,

% Japanese rice is used unless otherwise specified.
% Beef is sourced from Australia unless otherwise specified.

MR R R AR VIR A— RSV PEREHLTEY T,
REHFAA—ITT,

% Images are for illustrative purposes only.



/%\ HDBT3TH Month's Recommendation
YP—F I TANRNTHRAD I — LISAR

Creamy Salmon and Asparagus Pasta

/%ﬁ Cold Dishes

RA VKL bW
Boiled Red Snow Crab

HIPAETE BRH DY I X

Mandarin Orange, Turnip, and Chrysanthemum Greens Salad
HreEvyY7LIF—ADATL—¥

Strawberry and Mozzarella Caprese

RyFHIXEED=Y 1 NP IVJEIR

Marinated Surf Clam and Bamboo Shoots with Basil Flavor

AE—TH—FYIIVIERTITA A

Smoked Salmon Trout with Potato Aioli

fEoENLE~ I —

Tuna Prosciutto with Mango

LyRFyARYEewryaT—D<Y R ENLTRZ

Marinated Red Cabbage and Mango with Prosciutto

NS D=V % fili+ Ik

Yuzu-Flavored Marinated Carrots

E—Ye LIV IX
Beet and Walnut Salad

2 b

Myoga Ginger and Wakame Seaweed

A —7" Soup
#eD 7N — 7 HlF Rk

Turnip Velouté with Yuzu Flavor

555 LDWHI VA=
Chilled Corn Soup

71V — Curry

EAEANFFUCAD T B AL —
Agora Black Curry with Melt-in-the-Mouth Beef Tendon

:\ﬁ}i Rice
FEORHDOLLLEH

Spring Strawberry Chirashi Sushi

H 2R

Steamed White Rice

OF D, KF VAL KT Ly R/ FH—h
YIRS TN—= S R) TN —
Other items: Hotel-Made Bread, Desserts, Salads,
Fresh Fruits, and Beverage Bar

HRw b A7 —3 3 Hot Station

HAZHeR—avD7b—Va
Monkfish and Bacon Ajillo

HELrFx rHO7L—Vs
Shrimp, Chicken, and Mushroom Ajillo

HE RO FIRIEREE K7y — 2

Grilled White Fish with Yuzu Miso and Potato Sauce

FEEERNOR—ZAF NV vIF—X
Roasted Leg of Lamb with Basil Mayonnaise

IRVAS RO A 7
Scallop Gratin

HFHLeohoa—RAb SAXFLF—ZDED

Roasted New Potatoes with Parmesan Aroma

EANFRD 7V L
Grilled Pork Belly

RBEZFEL

Chawan-mushi (Savory Egg Custard)

#5 € £ O MBEREE

Grilled Chicken Thigh with Sakura Shrimp
AVI I —=DH =Yy IhEx

Garlic-Roasted Cauliflower

il AAR

Simmered Yellowtail and Daikon

IR B XD <L Ivh

Pork and Spring Vegetable Marumite-Style StewRed Wine

Z A7 32— Live Corner
e — 2N BRABE =

Teppanyaki Pork Loin

KGR G - bhE & F— X HHEH)
Tempura (Shrimp, Pond smelt, Cheese, Bok Choy)

INBE LR D= LY

Baby Shrimp and Bamboo Shoot Mayo Pizza

I T XA F VﬁSelf-Making
BIFERBM Py I TBELALE IV,

Enjoy with your choice of ingredients and toppings.

GO A X r Y —FE VIV X
AiTU ST - EHK- 8 - g - KEE - B
IS SHE S SR E - Bl bV
O ADE I Bt - L < M7 - T

Kaisen-don(Seafood Rice Bowl):

Tuna, Minced Tuna (negitoro), Salmon Trout Tataki, Boiled Whitebait, Squid
Sea Bream, Shrimp, Shiso Leaf, Sesame Seeds, Dashi Soy Sauce, Shredded Nori
Shredded Egg Omelette, Soy Sauce, Wasabi

Udon:

Green Onion, Wild Greens, Myoga Ginger, Shichimi Pepper,

Yuzu, Dashi Broth



DINNER BUF FET +HBFRE 17:00~21:00(1.0. 20:30) 10057l
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch & Dinner Buffet. In March and April, a vibrant selection of dishes

featuring strawberries and spring vegetables adds color and elegance to our buffet board.

KAL) 7V—7n—ft&  Ffke~12i0 SRG~sw FLIE o0~2i)
Adults (13 years and older) With free flow Children (6-12 years) ~ Toddlers (35 years)  Infants (0-2 years)

¥6,800 ¥8,800 ¥3,400 ¥1,700 -

7V =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

MR - E AR HBER A E I TEDET,
HAEANKRIUCEIDEM X =2 —NEPLE IR IGEDN TS VET,
X*#EUZK%?E 7}) BORDEERE AL TED X3, % Japanese rice is used unless otherwise specified.

MBI R R R VIRV ARG A — AV 7HEERHLTED %3, % 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
YP—F I TARTHAD IV —LINAR

Creamy Salmon and Asparagus Pasta

(%i Cold Dishes
RANKLT bW

Boiled Red Snow Crab

HBPALTEBH DY X

Mandarin Orange, Turnip, and Chrysanthemum Greens Salad
HLEYY7LI3F—ADATL—%

Strawberry and Mozzarella Caprese

RyFHIXLB DY 3 NDVEK

Marinated Surf Clam and Bamboo Shoots with Basil Flavor

AE—TH—FYIIVPERTITA A

Smoked Salmon Trout with Potato Aioli

fHDENLE Y T —

Tuna Prosciutto with Mango

LYyRFXRVETY T =DV R ENLTRZ
Marinated Red Cabbage and Mango with Prosciutto

ANZ D=V 3 i+ FEk

Yuzu-Flavored Marinated Carrots

P—Ye LIV IX
Beet and Walnut Salad

b

Myoga Ginger and Wakame Seaweed
flio~Y 2wy — 7 RARDOF LY

Marinated Tuna with Mango and Avocado Salsa

BHDOXv>a
Chrysanthemum Greens Quiche

A =7 Soup
o7 — 7 fhF R

Turnip Velouté with Yuzu Flavor

Y55 LD VA—T
Chilled Corn Soup

AL — Curry
LARLAFEFTUCAD T —FE AL —

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

Zjﬁ}i Rice
BOEDH 5 LE]

Spring Strawberry Chirashi Sushi

H 2R

Steamed White Rice

QFDM, KT AXAF T LR,/ FH¥—F
BRI — )N —
Other items: Hotel-Made Bread, Desserts, Salads,
Fresh Fruits, and Beverage Bar

HRw b AT —33 Y Hot Station

HAZHER—a D7k —Ta
Monkfish and Bacon Ajillo

BELFF rHOT7L—Va
Shrimp, Chicken, and Mushroom Ajillo

HE A OMFIRIEHEE K7 -y — 2

Grilled White Fish with Yuzu Miso and Potato Sauce

FEEERNDOR—RF AT I F—X
Roasted Leg of Lamb with Basil Mayonnaise

ML Horsx>

Scallop Gratin

HFlLeBoa—Zb $AXAFYF—XDOFD

Roasted New Potatoes with Parmesan Aroma

NS HD 7Y v
Grilled Pork Belly

AMWEZEL
Chawan-mushi (Savory Egg Custard)

5 EENDRHFEREE

Grilled Chicken Thigh with Sakura Shrimp
HVT T —DH =V IPEE

Garlic-Roasted Cauliflower

AR

Simmered Yellowtail and Daikon

TRHeBEHRDO<ILIvE

Beef and Spring Vegetable Marumite-Style StewRed Wine

Z A7 2 —J Live Corner
o — 2R PRIRBE =

Beef Sirloin Teppanyaki

KIFGR L 7 KA K- F— 2 - )
Tempura (Shrimp, Avocado, Cheese, Bamboo shoots, Bok Choy)

INELRIO~a vy

Baby Shrimp and Bamboo Shoot Mayo Pizza

I T XA F \/ﬁSelf-Making
BIFELRBEM oy 7 TEBLALEI L,

Enjoy with your choice of ingredients and toppings.

GEEERO- 2 Fr Y —F VIO E

AT O - - - 3 - KBE - B
B - S SR k- E - b T

O ADH L B - LK - Ml - T
LR Le3OF - KR HX-I1Z5 AR

INREIZSNAB - BEX TG
Kaisen-don(Seafood Rice Bowl):

Tuna, Minced Tuna (negitoro), Salmon Trout Tataki, Boiled Whitebait, Squid
Sea Bream, Shrimp, Shiso Leaf, Sesame Seeds, Dashi Soy Sauce, Shredded Nori

Shredded Egg Omelette, Soy Sauce, Wasabi

Udon:

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

Shabu-Shabu:
Beef, Pork, Chinese Cabbage, Spinach
Komatsuna (Japanese mustard spinach), Spinach, Grilled Tofu





