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

LUNCH BUFFET TH05HHL/ - F1#1005
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch Buffet. A luxurious lunch buffet featuring an array of seasonal dishes.

From Pacific saury and potato confit to meat sauce and eggplant gratin, an abundant selection of colorful dishes inspired by the flavors of
autumn awaits you at the buffe.
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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

WG Y5000  ¥7,000 ¥2,500  ¥1,200 -

National Holidays

7Y =70 —(er7R7—a>) Free Flow (Self-Service Station)  ¥2 000
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Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

FHZ Y Fay 724500l E TP W2l e,

CHIFRIE 2S%OFFX TV %3,

MRS - E AR HERAGERTEET,
KAEANRIUC I D BEM R =a - NEBEHICRDGEN IS VET,
MR R KRG R IR EFER 2 HL TB D E3,

% 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.

MR KGO R VIR DRI A — A 7RER L TED £ 3, % Beef is sourced from Australia unless otherwise specified.
RERE 7 7V RE - - FREPNRTT, % Membership benefits are available to app members and card members only.

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



S HDEBT T Month's Recommendation
RO —AbA=F >V — 2R

Roasted Pork with Onion Sauce

(%ﬂjé Cold Dishes
P—FrDIFafP 7S5V EAK~I R —X

Salmon Mi-Cuit with Saffron-Flavored Mayonnaise

HIINKBD 7> Fab @k &

Colorful Daikon Radish Salad with Anchovy Dressing

HimwrL—axrYaHfffo<) %
Savory Créme d’Anjou with Red Sea Bream Marinade

IlfaoFxysa

Pacific Saury Quiche
AYNRFDONL—T—F54LDED
Amberjack Roulade with a Hint of Lime

HFRLVWEHEOHS K
Fragrant Roasted Mushroom Salad

VIR RE 5 SO T4

Seafood, Couscous & Multigrain Rice Salad

RO AR OKIRMHHAEZERD FLy> v
Low-Temperature Cooked Chicken Breast with Ginger Dressing
TIIR—YIX

Planter Salad

I— LR =D H Ny FaftifT

Cold Beef Carpaccio
BANZar74573IF2Y)Y—2R

Pork Belly Confit with Chimichurri Sauce

[B7-7- 2 HROBZBLIF 7L

Seared Bonito with Deep-Fried Vegetables in Broth
VYRGENIF =T O ITH

Lentil & Cacao Nib Salad
EDEFULANBOFIXENLDT VT
Sweet Potato & Carrot Salad with Prosciutto
R—aryeBRo¥yIx

Bacon & Chestnut Salad

TiFSeERo R 7Ly b

Burdock & Lotus Root with Vinaigrette

A —7" Soup
it
Pork Miso Soup

o748y RA—F
Vegetable Bouillon Soup

PIEHXDRE—T 2
Pumpkin Potage

71V — Curry
EAEAFUCAD T E AL —

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

Ry b AT —33 2 Hot Station
TAYR—2A

Bouillabaisse

Y—t— DKL 7

Sausage and Root Vegetable Pot-au-Feu

Ilfar LshFEnar7q

Pacific Saury and Potato Confit

I=M—=RERHITFDTTF >
Meat Sauce and Eggplant Gratin

U O R AL RURGA A

Provencal-Style Braised Octopus

BKrHY0 75—

Squid and Taro in Arrabbiata Sauce
fafroxhn=r5x

Seafood Macaroni Gratin

WA E DY > — L

Steamed Assorted Vegetables
BREYSa2)L—LDT7Y — L&

Chicken and Mushroom Cream Stew

I—tE—TFrRYDTLE
Meatloaf and Braised Cabbage

BT RHD Sz — b 32H — E

Pork Shank with Sherry Vinegar

HEfOA—T VX ANS DY — 2
Oven-Baked White Fish with Carrot Sauce

Ao —X A =F>Y—2R

Roasted Pork with Onion Sauce

BIABNY N =

Hamburger Steak Simmered in Sauce

HWETROELT
Japanese-Style Fried Chicken

Yo=—asV—2A
Yangnyeom Sauce
RKTv774
French Fries
E774

Fried Shrimp
a—ryruarvhk

Corn Croquettes

N—=TZV—hF—XD7OTvh
Herb and Cream Cheese Croquettes

Fe—ViBEDOELYY >

Lobster Pizza

Z A7 22— J — Live Corner

KU HE G - R - 7avyay —-LLI)
Tempura (Shrimp, Conger Eel, Eggplant, Broccoli, Shishito Pepper)

F— AN =TI —
Cheeseburger



TV T RAF 2 Self-Making
BIFEREM by 7 TBILALIE IV,

Enjoy with your choice of ingredients and toppings.
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[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 / Iraya Clam / Madai Sea Bream / Boiled Whitebait
Spicy Cod Roe / Boiled Octopus / Grilled Eel / Flying Fish Roe / Surf Clam / Spear Squid Tentacles / Red Snow Crab

:ﬁ}i Rice
KnE 28R

Matsutake Mushroom Rice

H 2R

Steamed White Rice

OFfhl, KT NA AL R T LR/ FH—F " HB5KX TN —Y / FHDODIL—YDINLT4—2
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Other items: Hotel-Made Bread, Desserts, Salads, , Fresh Fruits, Seasonal Fruit Mille-Feuille, Pudding 4 la Modeand and Beverage Bar




DINNER BUFFET - F B 17:00~21:00(1.0. 20:30) (100534
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Dinner Buffet. A luxurious dinner buffet featuring an array of seasonal dishes.

From Pacific saury and potato confit to meat sauce and eggplant gratin, an abundant selection of colorful dishes inspired by the flavors of

autumn awaits you at the buffet.

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
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Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

RIS - AR HERAGERTEDET,
HAEANKRIUCEIDEM X =2 —NEPLE IR IGEDN TS VET,
KA Eﬁﬁa 7)‘ R VR D[R % i L:C BHET, % Japanese rice is used unless otherwise specified.

MR KGR VIR DRI A — A 7RER L TED £ 3, % 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.



SHDEB T T Month's Recommendation
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Chilled Pasta with Fresh Tomatoes and Scallops

%_fl\i Cold Dishes
FHOREFAME Xy 727V — LY — R

Low-Temperature Cooked Flounder with Caviar Cream Sauce

HIINVKBDO 7> Fa @Ry 5%

Colorful Daikon Radish Salad with Anchovy Dressing
H<mwrr—axrvav Hiffo <) %
Savory Créme d’Anjou with Marinated Red Sea Bream
Mo x> a

Pacific Saury Quiche
AYNRFDOL——=FLLDFHFD
Amberjack Roulade with a Hint of Lime

HELVWHOYIX

Roasted Mushroom Salad

fafre 727 AL B K DI 5 X

Seafood, Couscous & Multigrain Rice Salad

B I L > DIk

Duck Breast with Orange Flavor

Dy NFar) -0 EDYE
Assorted Charcuterie

T —YaDBEVEbE

Assorted Cheese Selection

TIVR—Y IR

Planter Salad

I— LR —7DH Ny FaftifT
Cold Beef Carpaccio
BANZRDaY74FIF2VY—2R
Pork Belly Confit with Chimichurri Sauce

AV KTl E e OB F UL
Seared Bonito with Deep-Fried Vegetables in Broth
LYAG eI hA=TDHIX

Lentil & Cacao Nib Salad

TOFFL NSO IEENLDT 722
Sweet Potato & Carrot Salad with Prosciutto
R—ayeLoH$sx

Bacon & Chestnut Salad
TIESLHEROLE AT LY

Burdock & Lotus Root with Vinaigrette

A—7" Soup
It
Pork Miso Soup

Hxror4avzx—7
Vegetable Bouillon Soup

PIEHERDRE—T a2
Pumpkin Potage

Ry b AT —33 2 Hot Station
TAYR—2A

Bouillabaisse

Y—t—JeiED KL 7

Sausage and Root Vegetable Pot-au-Feu

MIIfar ox H4EDaY 74

Pacific Saury and Potato Confit

I=bM—=RERHITFDTTF+
Meat Sauce and Eggplant Gratin

U o P AL EURGA A

Provencal-Style Braised Octopus

BKrHYo 75—

Squid and Taro in Aranage Sauce

fafto~ru=rsxy

Seafood Macaroni Gratin
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Steamed Assorted Vegetables
BREYSa2)L—LD7Y — L&

Chicken and Mushroom Cream Stew

S—hE—=—TFIRVYDTLE
Meatloaf and Braised Cabbage

BT ROz — b 3H — E

Pork Shank with Sherry Vinegar

AHOBfAONZTte—A AV Y — R

Whole Roasted Fish of the Day with White Wine Sauce

AL HOEEF XX
Black Babylonia with Herb Butter

IAZHO X7 LIESHAEDY — 2
Pan-Seared Scallops with Spinach Sauce

EEGMNEESBNOT—

Roasted Bone-In Japanese Pork Leg

‘FROTA A
Braised Beef
RTE774
French Fries

JE BT
Japanese-Style Fried Chicken
Yr=alhY—2A
Yangnyeom Sauce
IE754

Fried Shrimp
a—yr7uiryh

Corn Croquettes

N—=T IV —=hF—XD7T Tk
Herb and Cream Cheese Croquettes

Fe—ViBEDODELYY >

Lobster Pizza

AHD BREH

Meat Dish of the Day

0—X+FF

Roast Chicken

CAX—FERD VA —Y — 2
Mustard-Flavored Gravy Sauce



#V— Curry
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Agora Black Curry with Melt-in-the-Mouth Beef Tendon

74 7 32 —7 — Live Corner
KGR (i - RT - o R H i T 7myay—-LLE)
Tempura (Shrimp, Conger Eel, Japanese Whiting , WhelkEggplant, Broccoli, Shishito Pepper)

AL A1 - KA O BRARBE =

Teppanyaki Beef, Lamb & Pork

TV T XA X2 Self-Making
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Enjoy with your choice of ingredients and toppings.
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[Seafood Rice Bowl]

Grilled Salmon Belly / Pen Shell / Red Sea Bream / Boiled Whitebait / Spicy Cod Roe / Boiled Octopus / Grilled Eel Kabayaki / Tobiko
Surf Clam / Japanese Spear Squid Tentacles / Horse Mackerel / Red Sea Bream / Tuna / Ark Shell / Seared Nodoguro / Herring Roe
Spanish Mackerel Kombu-Jime / Simmered Conger Eel / Red Salmon Roe / Red Snow Crab
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(Shabu shabu]
Beef / Pork / Komatsuna / Mizuna / Shimeji Mushrooms / Enoki Mushrooms / Japanese Long Onion / Chinese Cabbage / Tofu / Chinese Noodles

Z ﬁ}i Rice
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Matsutake Mushroom Rice
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Steamed White Rice
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Other items: Hotel-Made Bread, Desserts, Salads, , Fresh Fruits, and Beverage Bar
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% All prices include service charge and tax.
% Menu items and ingredients are subject to change based on availability.

X*%EIJ ZI?%?E i)) R VR D[R % i 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.

HEBHFAA—ITT, % Images are for illustrative purposes only.





