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

LUNCH BUFFET EH90%3,/+ FI 1005

Pl —F S5 FLav Iz
BOBMEHHLEBRIAVADEKDZZ7 Y F a7z, DOt n— AP EBIRED Y 713U D,
HEDLY TR T 2R/ Fa AR  BIZAZDODLVEDBPBRA =2 — P2y 72 R —FRHESLICED T,

Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch Buffet. Featuring whole roasted fish, squid ink paella, and a rotating

selection of daily tapas and pintxos, the buffet board is filled with colorful dishes that capture the vibrant spirit of summer.

KANA3®UE) 7V —7n—f}& Tt 6~12i%) IR G~sm FLIE (0~2)
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

C— VS AR=V 794y I4 Y (HR) Bl (%) IARF— /v —
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

FHZ Y Fay 724500l E TP W2l e,

B ZS5%OFFEE TWEREELT,

MEB IV — AR HEBPEENTEDET,
MAEANKIICEIDBM R =2 —NEWELFE L RIGEDTSVET,
MR R FRE D R VIR EPERZHHLTEY £,

% 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.

KRR R R DR OBV FRNIEA— A 7FERBHLTEBD XS, % Beef is sourced from Australia unless otherwise specified.
MRBERINI T TV RE - FREPHNRTT, % Membership benefits are available to app members and card members only.

KEBIZIARXR—-ITT, % Images are for illustrative purposes only.



S HDEBT T Month's Recommendation

AN TV FaLDARA VALY 7
Spanish-Style Pizza with Seafood and Anchovies

‘(% ﬂjé Cold Dishes
HE b &R, 2R

Daily Tapas Selection
KPR =a— o HEDY TR T oML E T,

*A selection of the following items will be available daily on a rotating basis.

NWES S| SoE S 4
Truffle-Flavored Egg Salad
WFrear—ADF— XREX
Baked Tuna and Mayonnaise with Cheese
FErR—are sy —aF—X
Edamame, Bacon and Cream Cheese
CAE—IY—FEVIIVIERTIOZIIE
Smoked Trout Salmon and Crushed Potatoes
- fifs & MR
Mackerel with Ume Plum Paste
Aoy
White Fish Rillettes
TV FabtFyRY
Anchovy and Cabbage
TANBeETHRTOZYY
Carrot and Spicy Cod Roe Stir-Fry
SFEYDTY R
Chicken Fritos

HEbbhErFazx
Daily Pintxos Selection

MRERAZ2—2b6HEDY CHRET S REL x5,

*A selection of the following items will be available daily on a rotating basis.

N OES T
Seared Bonito, Ethnic Style

ko ay K-+t
Pike Conger with Peach Compote

FEDRADNZ - AR —FY — 2R
Honey Mustard Chicken Breast
RYFY—=FF
Tandoori Chicken
EANFTarTseNTR—23
Pork Belly Confit with Jalapefio

THEADANDILY —2Z
White Fish with Basil Sauce

o HY > 7

Galician-Style Octopus

ARTBARLY T4 3T L(A7 2 DEEET)
Boquerones en Vinagre (Marinated Anchovies)

LT 4=

Spanish Tortilla

2 — )V H o FFJRIK
Herb-Marinated Mussels

st aryR—+

Prosciutto with Tomato Compote

HEBCK L HH R D AR VRS T X
Spanish-Style Mixed Grain and Summer Vegetable Salad
BRI 75 28 F 2

Hearty Gazpacho

TIIR—PIX

*Planter Salad

A —7" Soup
Rt
Pork Miso Soup
P EL YR (ARL VARE N R —T)
Salmorejo (Spanish Chilled Tomato Soup)
o748y RA—7
Vegetable Bouillon Soup

HRwh A7 —3 3 Hot Station
HHEXo7e—Ya

Ajillo with Summer Vegetables

HEfior—2t

Roasted White Fish
fEY LMD — FUVEBE

Cod and Potatoes with Cider Flavor

AH D B R

Today's Fish Dish

WL A TR — =y (BRLIBEDTIAA)
Mar i Muntanya (Chicken and Shrimp Stew)

IRAHYN=R(RTVI, KB FADF =T U BEE)
Escalivada (Roasted Bell Peppers, Onions and Eggplant)

2vyal—LDEITL 7

Segovia-Style Mushrooms

BEYjhR—aryoFyrra v
Chilindrén with Thick-Cut Bacon

VALY FzI(RRA VAT Ry A 2)
Pisto Manchego (Spanish-Style Ratatouille)

LoTeXAvF—=DL Y ITILE

Revuelto with Whitebait and Zucchini

FIABANY N =

Braised Hamburg Steak

KR Favy—o743a v

Pork and Chorizo Bouillon Stew

ZIMNDBEZIEAD AT

Winter Melon with Minced Chicken in Savory Sauce

FSDEED LR D KBE
Charcoal-Grilled Chicken Neck and Cartilage

AN OBAD 70 ry &

Seafood and Pork Croquetas
NRERReTFZNA(LEHFDTYvLH)

Patatas Bravas (Fried Potatoes with Spicy Sauce)

FHBRAD LY 7
Chicken Paella

BT ERNOERT
Japanese Fried Chicken
AThT754

French Fries
e 7 74

Fried Shrimp



71V — Curry
AR FUCAD T E AL —

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

:ﬁ}i Rice
fis iy

Grilled Eel over Rice

H 2R

Steamed White Rice

YL TXAFT Self-Making
BIHFEREM Py I TBILALE I,

Enjoy with your choice of ingredients and toppings.

< A7 32— J — Live Corner

KOG HE G - RF-HiiF-7uvay—-LUH)
Tempura (Shrimp, Conger Eel, Eggplant, Broccoli, Shishito Pepper)

F RN = —
Cheeseburger

GIBEEFE Hfa o BAT K - Ll kY — A > SURT AT HFHMWE b O F—EV &
FEPRANKARZYH A —FVPEEANT RS- BHT TR HKT - KAV BB IXBES

LS Ay H V) BIRY Y ALT D B

[Seafood Rice Bowl]

Kelp-Cured Rockfish / Marinated Mackerel / Squid Somen / Silver-Stripe Round Herring / Ishigaki Clam / Shrimp / Chopped Trout Salmon
Negitoro (Minced Tuna with Green Onion) / Gizzard Shad / Grilled Salmon Belly / Itaya Clam / Madai Sea Bream / Boiled Whitebait
Spicy Cod Roe / Boiled Octopus / Grilled Eel / Flying Fish Roe / Surf Clam / Spear Squid Tentacles / Red Snow Crab

O, KT NAXALRT VLY R/ FTH =" B5K " TN—=Y RK)rIN—

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




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 Buffet. Featuring whole roasted fish, squid ink paella, and a rotating

selection of daily tapas and pintxos, the buffet board is filled with colorful dishes that capture the vibrant spirit of summer.

KANQ3EE) 7V —7a—f}& Tt 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)

¥6,800 ¥8,800 ¥3,400 ¥1,700 -

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

=L ARV T4y T4 (H ) B (F-%) /U4 RF =/ H T —
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

RIS - AR HERAGERTEDET,
HAEANKRIUCEIDEM X =2 —NEPLE IR IGEDN TS VET,
X*%EIJ Eﬁﬁa 7)) RV IRD EREK 2 L:C BHET, % Japanese rice is used unless otherwise specified.

MEF R R DR OBV FRIEA— A 7FERFHLTEBD XS, % Beef is sourced from Australia unless otherwise specified.
KEBEZFARA-VTT, % Images are for illustrative purposes only.

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



S HDEBT T Month's Recommendation

V=V —LDY T —F
Seafood and Pork Croquetas, Spanish-Style Anchovy Pizza

%‘%% Cold Dishes
HEbHbh &R

Daily Tapas Selection
KRGA =2—2 S HE D CHIET SRt L 27,

*A selection of the following items will be available daily on a rotating basis.

M2 EEKDOETFHIX

Truffle-Flavored Egg Salad
WFeIR—RXDF— RBEX

Baked Tuna and Mayonnaise with Cheese
HEER—ave IV —rF—X

Edamame, Bacon and Cream Cheese
CRE—IY—FEVIIUIERTIOZ IS

Smoked Trout Salmon and Crushed Potatoes

- i ¥ A

Mackerel with Ume Plum Paste
HEfADY b
White Fish Rillettes
FYFAL LAY
Anchovy and Cabbage
ABEFTHRTOIV Y
Carrot and Spicy Cod Roe Stir-Fry
cFXFDTY—FR
Chicken Fritos
EANLYAFOS
Prosciutto and Fig
AFE D~ 2 & — FEIK
Mustard-Flavored Lamb
B0 2L 2OV JE
Japanese Black Wagyu Beef Tartare Style
HWEE D MY 27 Ek
Sweet Shrimp with Truffle Flavor
WFEDTATr Y
Cajun-Marinated Shrimp
< JbEF H o s 2oV ik
Surf Clam with Basil
N IRVAEY S RPE S QS
Lemon-Marinated Scallop
SEHOH =V w27 8l

Razor Clam with Garlic Flavor

HEbbrrFax
Daily Pintxos Selection
KPR =a— 2o HEDY THE T oML E T,

*A selection of the following items will be available daily on a rotating basis.

RO 2=y 7
Seared Bonito, Ethnic Style
fErPkoarRK—h
Pike Conger with Peach Compote
FHORADN=Z—TRAX—FY — 2
Honey Mustard Chicken Breast
SRR —FFY
Tandoori Chicken
EANTarTseNTR—=23
Pork Belly Confit with Jalapeno
THEADOARDLY =R
White Fish with Basil Sauce
S 1N A4
Eel and Cucumber Gribiche
< it 2 T o LLbUEUH
Abalone and Liver with Sansho Pepper
CRARZTH—FELDIV R
Marinated Tasmanian Salmon
WG Y 74725 M7 R
Duck and Foie Gras with Yuzu Flavor
Av—AFEDOYIR—F X
Lobster with Mayonnaise Dressing
WFEDHRATBRELRLEILY — R
Shrimp Wrapped in Kataifi Pastry with Tartar Sauce

‘HBY KL BIEARM
Bigfin Reef Squid with Shredded Kelp

S TOREERASE:
Semi-Cooked Yellowtail with White Leek

JEDO VN E T LY F =R DASLH I A BR

Grilled Tuna and French Toast with Balsamic Flavor

WD Y > 7 )

Galician-Style Octopus

RTBAIRLY T4 T V(A7 DORHET)
Boquerones en Vinagre (Marinated Anchovies)

ML T4—=%

Spanish Tortilla

25—V H OB EJERK

Herb-Marinated Mussels

GRAV R g NI R

Prosciutto with Tomato Compote

MEBOR C HIF R O 2ARA VY 5 X
Spanish-Style Mixed Grain and Summer Vegetable Salad
HIRIW 7 28 F 2

Hearty Gazpacho

AT S 4

*Planter Salad



R b A7 —3 3 Hot Station

7D 77— =
Scallop Ajillo

AHoBfOINm— b

Whole Roasted Fish of the Day
fEY LMD — FUVEBE

Cod and Potatoes with Cider Flavor

AH D Bk

Today's Fish Dish
DI BV R — =X (BALBEDEIAA)

Mar i Muntanya (Chicken and Shrimp Stew)

TRAHVN=ROST VG KB FADF =T VJEE)
Escalivada (Roasted Bell Peppers, Onions and Eggplant)

<2vIal—LDEITE 7HE

Segovia-Style Mushrooms

BEYhR—aryoFyrray
Chilindrén with Thick-Cut Bacon

VAR Y FxzI(ARAVET Xy A1)
Pisto Manchego (Spanish-Style Ratatouille)

LobTeAvF—=DLYI)Lh

Revuelto with Whitebait and Zucchini

IR D E A A

Braised Beef

71V — Curry

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

ﬁ}i Rice
BN

Grilled Eel over Rice

H 2R

Steamed White Rice

>
—

YA TIXAF T Self-Making
B ERAM Py I TEELALE IV,

Enjoy with your choice of ingredients and toppings.

HTaRAUFERLEYD R IEIAS)
Callos (Beef Tripe Stewed in Tomato Sauce)

ZINOBZIEADH AT

Winter Melon with Minced Chicken in Savory Sauce

DD LR D R KPBE
Charcoal-Grilled Chicken Neck and Cartilage

AN ORND 71y &

Seafood and Pork Croquetas
NRERRe T INZ(LDBFDT7YvE)

Patatas Bravas (Fried Potatoes with Spicy Sauce)

SREFEO Ry 7
Squid Ink Paella

HEETROEGT
Japanese Fried Chicken
RTE774

French Fries

&7 54

Fried Shrimp

AN T Fab DAL VAL YY >
Spanish-Style Seafood and Anchovy Pizza

A7 32— F — Live Corner

KUFHE B R Tl o R i F-7myay —- LU
Tempura (Shrimp, Conger Eel, Japanese Whiting, Whelk, Eggplant,
Broccoli, Shishito Pepper)

AR <A1 < IR TRl D BRARBE

Teppanyaki-Grilled Beef, Lamb and Pork

I EEBDR DR — 2T

Roasted Bone-In Pork Leg

GEEERD +— 2 VBEE NS R ARV H - F-BBF > 5 2 - KT KA B ZHEZ - L oo X H
YYEIKSY 7O B RH-DECARD DT FZEERA K -BINT FENL S AL T b Wi

LR L3R FHRA MK K Lol =) *-

[Seafood Rice Bowl]

FI2 FI3 e 6 - R 3l

Grilled Salmon Belly / Itaya Clam / Madai Sea Bream / Boiled Whitebait / Spicy Cod Roe / Boiled Octopus / Grilled Eel / Flying Fish Roe

Surf Clam / Spear Squid Tentacles / Horse Mackerel / Red Sea Bream
Kelp-Cured Spanish Mackerel / Simmered Conger Eel / Salmon Roe /

/ Tuna / Ark Shell Clam / Seared Blackthroat Seaperch / Herring Roe
Red Snow Crab

[Shabu-Shabu] Beef / Pork / Komatsuna Greens / Mizuna Greens / Shimeji Mushrooms / Enoki Mushrooms / Japanese Leek /

Chinese Cabbage / Tofu / Chinese Noodles

OO, KT VAL RT LY R/ FTH =+ /"H7

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

RSIN— RN —

Beverage Bar



