11:00~15:30(L.O. 14:30)
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch Buffet. In May and June, our buffet board is adorned
with vibrant, colorful dishes perfect for early summer.

KANQ3®EUE) 7V —7n—f}& T e~12%) IR G~sm)  FLIE (0~2i%)
Adults (13 years and older) With free flow Children (6-12 years) Toddlers (3—5 years)  Infants (0-2 years)

FH ¥4,500 ¥6,500 ¥2,200 ¥1,100 -

Weekdays

¥5,000 ¥7,000 ¥2,500 ¥1,200 -

National Holidays

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

E— L AR=7YV 7 T4 2 /T4 (HR) /Bl CFE32) /04 2% — /57—
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

FHZYFay7=240 M LTS TRV k.

B ZS5%OFFEE TWEREELT,

MEB IV — AR HEBPEENTEDET,

St AAURILE KD M- X = 2 — WA AR R BB AR SV E T, % Al prics include service charge and tax. .

. S - % Menu items and ingredients are subject to change based on availability.
KR ARG 2 CIRDEERZ AL TED X5, % Japanese rice is used unless otherwise specified.

MR FEL A R WIRD E AN A =AMV ZRER AL THD 9, % Beef is sourced from Australia unless otherwise specified.

MRBERINI T TV RE - FREPHNRTT, % Membership benefits are available to app members and card members only.

KEHIZA X =T TT, % Images are for illustrative purposes only.



/%\ HDBT3TH Month's Recommendation

BeN—aryORARAL VALY 7
Spanish-Style Pizza with Bamboo Shoots and Bacon

‘(% i Cold Dishes
RANKLT bW

Boiled Red Snow Crab

TIOVDIAHRNyTa
Horse Mackerel Escabeche

FER P 2 Al D N LB 3 a ER

Chicken Breast and Eggplant with Balsamic Flavor

e e FErVOHIX

Octopus, Potato, and Celery Salad
NTVHDLEYRY F

Paprika Marinated with Lemon

BBy T =Y F A MY LOHIX IV PORD
Tofu, Cottage Cheese, and Tomato Salad with a Hint of Mint

BIDA->T-BRY X

Glass Noodle Salad with Bamboo Shoots

N ZRHER LYy S v

Prosciutto with Myoga and Citrus Dressing

BADHBLeRY 7K
Chilled Pork Shabu-Shabu Salad

A —7" Soup
Rt
Pork Miso Soup

E5BLZLDIWIVA—T
Chilled Corn Soup

Wxor4arzxa—7

Vegetable Consommé

AL — Curry
LA TUAD T —SH AL —

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

A4 7 32— 7 — Live Corner

KUFHE (B - RTR-7avyay—-0wATA)
Tempura (Shrimp, Conger Eel, Bamboo Shoots, Broccoli, Green Beans)

9’- — f ON — jj\ —
Cheeseburger

C\ﬁ}i Rice
R ZHR

Bamboo Shoot Rice

H 2R

Steamed White Rice

Ox o, KT LXA KT LY R/ FH—1
YR/ TN—2 R) TN —
Other items: Hotel-Made Bread, Desserts, Salads,
Fresh Fruits, and Beverage Bar

FRw b A7 — 33 Hot Station

EBIROLA—ZDKRTL MY — &
Squid Mousse in White Sauce

HEfDF—7 U hEx
Oven-Baked White Fish

YP—FDO7Vv I NHY -

Salmon Fritters with Salsa Sauce

ANIVDTTTRIT
Threadfin Bream Acqua Pazza

TITIHVADAENDADT

Flatfish with Grated Daikon Sauce

s e B3 o i KBt

Charcoal-Grilled Duck and Vegetables

BAHXD ZFax
Steamed Assorted Vegetables (Etuvé Style)

WHo7e—Ya
Gizzard Ajillo

KA LD = P EIA A

Pork and Bamboo Shoots in Tomato Stew

FHIABNY N =

Braised Hamburger Steak

WBESR TSR

Shrimp Bread Gratin

BAHOXFEL LD

Stir-Fried Chicken with Scallion Salt Sauce

HEERNDHEE T

Fried Chicken Thighs (Karaage)

fAfroRy 7
Seafood Paella

RKTb754
French Fries
¥ 754

Fried Shrimp

YL T XA F 27 Self-Making
BIFEREM Py By T TBRLA LS W,

Enjoy with your choice of ingredients and toppings.

GO A X a7 G- A > 7% H - g -
P—FVFIU M EAiTLLT
SUBILUoT

COE AR LS - 2] LR Al - T

Kaisen-don(Seafood Rice Bowl):
Minced Tuna (Negitoro), Horse Mackerel ,Squid, Isogaki Scallop

Shrimp, Seared Salmon Trout, Boiled Whitebait, Silver-Striped Round Herring

Flying Fish Roe

Udon:

Green Onion, Mountain Vegetables, Myoga Ginger, Shichimi Pepper,
Yuzu pepper paste, Dashi Broth



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 Dinner Buffet. In March and April, a vibrant selection of dishes
featuring strawberries and spring vegetables adds color and elegance to our buffet board.

"fﬁ‘ # - ""&_‘_‘"

N\

KA@M E) 7V—7n—ft&  Ffk~120 SRG~sw FLIE 0~2)
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 IV — AR HEBPEENTEDET,

S ATURILE £ D FUb X = 2 — P DT 8 B A 20 X 0 E T, & L pricesinclude servier charge and rax. .
. DO - % Menu items and ingredients are subject to change based on availability.
KA R KA 7 IR D EPER 2L THE D £ 3

% 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.
MEEIZFARX—ITY, % Images are for illustrative purposes only.



SHDEB T T Month's Recommendation

BHeR—aryORARLVAEYY 7
Spanish-Style Pizza with Bamboo Shoots and Bacon

7 — 7 )Y —E & Table Service
QTR ED Yz N—¥ X AX

Genovese Pasta with Long-Spined Prawn

/%ﬁ Cold Dishes
RANVKLT DWW

Boiled Red Snow Crab

Sz By 7L —F 700 —
Scallop and Grapefruit Salad

I— )L R —7H =Y ZJalE

Cold Garlic-Flavored Beef
ANEHEOTV—XLLAT—FY — R

Seafood and Vegetable Terrine with Rémoulade Sauce

BELIH RTVIDLES Y 4
Lemon-Marinated Shrimp, Octopus, and Bell Pepper

GBe AT =V F—RDHIFHXIVIDED
Tofu and Cottage Cheese Salad with a Hint of Mint

GIOYNSY - S s

Glass Noodle Salad with Bamboo Shoots

ENLBFIHE R LYy o

Prosciutto with Myoga and Citrus Dressing

BADHBL R Y7 X
Chilled Pork Shabu-Shabu Salad

YDY IR

A =7 Soup

iZSa)

Pork Miso Soup

555 LDERVA—T
Chilled Corn Soup

BRDOTLIAYRA—T
Vegetable Bouillon Soup

A7 22—+ — Live Corner
FRDAT—F

Beef Steak

KIUGFR G - RT1Hi 7 aya) — WA A)
Tempura (Shrimp, Conger Eel, Bamboo Shoots, Broccoli, Green Beans)

71V — Curry
EAEAFFCAD T B AL —
Agora Black Curry with Melt-in-the-Mouth Beef Tendon
ZHR Rice

Ry TR

Bamboo Shoot Rice

H 2R

Steamed White Rice

OFDM, AT NANALRT LY R/ FH - H5&K /7)1 —

HRw b AT —33 Y Hot Station

ANDOERIAEY =&
Seafood in White Sauce

AHOBEp BRIt w— AT
Whole Roasted Fish of the Day

Y- O7Vy P NHY—R

Salmon Fritters with Salsa Sauce

A IVDT I TN
Threadfin Bream Acqua Pazza

TITIHAVADBEND AT

Flatfish with Grated Daikon Sauce

alls e B3 o i KBt

Charcoal-Grilled Duck and Vegetables

AT ED T F 2N

Steamed Assorted Vegetables (Etuvé Style)

Bfo7e—a
Gizzard Ajillo

KR EH] D < P EGA A

Pork and Bamboo Shoots in Tomato Stew

TR O IAA

Braised Beef

WEAR TR

Shrimp Bread Gratin

Frrox XLV D

Beef Tongue Stir-Fried with Scallion Salt Sauce

EEERNDEHT

Fried Chicken Thighs (Karaage)

Aoy 7

Seafood Paella

RKTv794

French Fries

ez 74

Fried Shrimp

TILT XA F VﬁSelf—Making
BIFEREM ro By I TBRBLALEZ W,

Enjoy with your choice of ingredients and toppings.

GO 2 X v M- 72 SR 4> X H
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Kaisen-don(Seafood Rice Bowl):

Tuna, Minced Tuna (Negitoro), Sea Bream, Horse Mackerel, Squid,
Isogaki Scallop, Shrimp, Seared Salmon Trout, Boiled Whitebait,
Silver-Striped Round Herring, Flying Fish Roe, Red Salmon Roe
Udon:

Green Onion, Mountain Vegetables, Myoga Ginger, Shichimi Pepper,
Yuzu pepper paste, Dashi Broth

Shabu-Shabu:

Beef, Pork, Spinach, Mizuna, Shimeji Mushrooms, Komatsuna, Tofu

S VAVPZAE

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



