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

LUNCH BUFFET TH05HHL/ - F151005
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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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KANU3®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)

*H ¥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 T Wi %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.
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14th Anniversary Special Menu
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Domestic Beef Roast Beef

/%\ HD B3T3 Month's Recommendation
BWADO— AP F=F Y — R

Roasted Pork with Onion Sauce

(%ﬁ Cold Dishes
Y—F DI -Faf P77 VEf~var—X

Salmon Mi-Cuit with Saffron-Flavored Mayonnaise

H I I NKRD 7 > Fa L JRBKY 7 4
Colorful Daikon Radish Salad with Anchovy Dressing
HBRwWIZL—aX v ar Bio<y x
Savory Créme d’Anjou with Red Sea Bream Marinade
Ilfap ¥y a

Pacific Saury Quiche
AYRFDL—B—F74LDED

Amberjack Roulade with a Hint of Lime
FRLVHOYIX

Fragrant Roasted Mushroom Salad

VI R T SOR 4

Seafood, Couscous & Multigrain Rice Salad

B RO KRFAMEZRKO KLYy v
Low-Temperature Cooked Chicken Breast with Ginger Dressing
VA Sl 4

Planter Salad

A— LR —=T7DHN Ry FattiT

Cold Beef Carpaccio

ANy 74FIF2YY — R

Pork Belly Confit with Chimichurri Sauce

B7-7-2 WX oHBF L

Seared Bonito with Deep-Fried Vegetables in Broth
VYRGB WA I =T DY IX

Lentil & Cacao Nib Salad
XOFFLANBOHIEENLDT 722
Sweet Potato & Carrot Salad with Prosciutto
N—ayeHlo¥yIix

Bacon & Chestnut Salad

TIESeHEBOE ALY

Burdock & Lotus Root with Vinaigrette

A—7" Soup
it
Pork Miso Soup

BWEDOT1IVA-T
Vegetable Bouillon Soup

PIEHBRDRE—Ta
Pumpkin Potage

Ry b AT —33 2 Hot Station
TAYR—2A

Bouillabaisse

Y—t—JeiED KL 7

Sausage and Root Vegetable Pot-au-Feu

Ilfar LsnFEoarza

Pacific Saury and Potato Confit
I-FY—REJIF DT T F 2

Meat Sauce and Eggplant Gratin

U o P AL RURGA A

Provencal-Style Braised Octopus

BKrHYo 75—

Squid and Taro in Arrabbiata Sauce
fafroxhn=r5x

Seafood Macaroni Gratin

A E DY > — L

Steamed Assorted Vegetables
BREYSa2)L—LD7Y — L&

Chicken and Mushroom Cream Stew

I—tE—TFrRYDTLE
Meatloaf and Braised Cabbage

BT ROz — b 3H — E

Pork Shank with Sherry Vinegar

HEfOA—TVHEEANS DY — 2R
Oven-Baked White Fish with Carrot Sauce

KA —A+F=F>Y—2R

Roasted Pork with Onion Sauce

FBIABNY N =

Hamburger Steak Simmered in Sauce

T RO BT
Japanese-Style Fried Chicken
Yr=alhy—R
Yangnyeom Sauce
RTE774

French Fries

&7 74

Fried Shrimp
a—rr7ursyh

Corn Croquettes

N—=TIV—hF—XD7TTYE
Herb and Cream Cheese Croquettes

Fe—ViBEDOEYY >

Lobster Pizza

Z A7 32— J — Live Corner

KUGHE G - R - 7avay —-LLIE)
Tempura (Shrimp, Conger Eel, Eggplant, Broccoli, Shishito Pepper)

F—RAN—TJf—
Cheeseburger



TV TRAA X2 Self-Making
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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

#1V— Curry
EAEANFFCAD T H AL —

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

Z_\\ﬁ}i Rice
K E 2R

Matsutake Mushroom Rice

H 2R

Steamed White Rice

OO, AT VAL RT VLY R/ FTH =B I7X/ TN—=Y FBEHOIN—-YDIVLT4—2
TV T7IE—R/RY U IN—
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.
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14th Anniversary Special Menu
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Domestic Beef Roast Beef

] P A= ERAROR) B

Japanese Beef Teppanyaki

SHDEBT T Month's Recommendation

Mlaze<xvda)l—LDINAR
Truffle and Mushroom Pasta

%—‘J\ ﬁjé Cold Dishes
FHOKEBEFHE Xy 72U — LY — R

Low-Temperature Cooked Flounder with Caviar Cream Sauce
HIINKIBO 7> Fa b BkKY T K
Colorful Daikon Radish Salad with Anchovy Dressing
ERSANVATI N S ERE (DR DES
Savory Créme d’Anjou with Marinated Red Sea Bream
Mo Fxyra

Pacific Saury Quiche
HYRFDL—a—F 4 LDHD
Amberjack Roulade with a Hint of Lime
FRLVHOYIX

Roasted Mushroom Salad

VI R T SOR 4

Seafood, Couscous & Multigrain Rice Salad

B AL Dk

Duck Breast with Orange Flavor

Py NLFar)—DBEYEDE
Assorted Charcuterie
Tavx—JaDBEhEbE

Assorted Cheese Selection

TIUR—Y IR

Planter Salad

I— LR —=7DHN Ry Fatti T
Cold Beef Carpaccio
BASHADaAY T4 FIF2YY— R
Pork Belly Confit with Chimichurri Sauce

AV F Il Bt HROBIF L
Seared Bonito with Deep-Fried Vegetables in Broth
VYRAE W AF =T DY IX
Lentil & Cacao Nib Salad

YYRAEL NSO SIXENLD T 7T

Sweet Potato & Carrot Salad with Prosciutto
N—aYeBEOHIX

Bacon & Chestnut Salad
ZIESrHEIBOE AT Ly b

Burdock & Lotus Root with Vinaigrette
Z—7" Soup
Pork Miso Soup
Hxror4avzx—7
Vegetable Bouillon Soup

PIEBERDRE—T 2
Pumpkin Potage

Ry b AT —33 2 Hot Station
TAYR—2A

Bouillabaisse

Y—t—JUIRED KL 7

Sausage and Root Vegetable Pot-au-Feu

Ilfar ox HA4EDay 74

Pacific Saury and Potato Confit

I-M = REJHITF DT T F*

Meat Sauce and Eggplant Gratin

2 2 D LB A A

Provencal-Style Braised Octopus
AHEBFDOT75F—Ya

Squid and Taro in Aranage Sauce
fafto~vhn=rs5%>
Seafood Macaroni Gratin

WHWAERD Y 7T —
Steamed Assorted Vegetables

BRALRYYal—2DPY) — L&

Chicken and Mushroom Cream Stew

S—hE—TFIRVDTLE
Meatloaf and Braised Cabbage

BT RADS Y — b 3 — Ak

Pork Shank with Sherry Vinegar

AHOBRDOIItu—AFHTA VY =R
Whole Roasted Fish of the Day with White Wine Sauce

AL HOBRE AR —LEE
Black Babylonia with Herb Butter

IAZHO RV LIESHARDY — 2
Pan-Seared Scallops with Spinach Sauce

BN SRR [2) = S

Roasted Bone-In Japanese Pork Leg

AR D FIA A

Braised Beef

RThT754

French Fries

JEimT

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

IbE774

Fried Shrimp
a—r7ruaryhb

Corn Croquettes
N—=TZV—=hF—XDr7O Tk
Herb and Cream Cheese Croquettes
Y —VIFEDOEYY 7
Marl Shrimp Pizza

AH D BAF T

Meat Dish of the Day

0—XbFF
Roast Chicken

Y AZX—FEIKRD 7L A=Y — 2
Mustard-Flavored Gravy Sauce



#V— Curry
EAEANFUCAD T AT H AL —

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

BIFEREM Py 7 TBILALIZ I,

Enjoy with your choice of ingredients and toppings.

I r—eoBEE I R4 XY H- - BHT > 7 2 WRF - RANVIG- 85 ZHES -2 Vo RyF H
YVSESY -7 Bl RE - DSB8 BT FEEERAT K- FRT ALV S AL D W

[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

LR L) FRIRAVIMREKSEI L Ul % 7 E R G 3k

(Shabu shabu]
Beef / Pork / Komatsuna / Mizuna / Shimeji Mushrooms / Enoki Mushrooms / Japanese Long Onion / Chinese Cabbage / Tofu / Chinese Noodles

Z ﬁ}i Rice

= S
B 2R
Matsutake Mushroom Rice

H 2R

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

MR IV — AR HEBPEENTEDET,
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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.



