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

LUNCH BUFFET EH90%3,/+ FI 1005
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Lunch Buffet. From herb-crusted baked white fish to spice-roasted pork shank,

a colorful selection of festive dishes brings a celebratory touch to the buffet spread.

KANQ3®EUE) 7V —7n—f}& Tt 6~12%)  HIEG~sm) FLIE (o~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— 28 =7 VT T4 T4V (AIR) /B CF2) /O RF = /37—
Beer / Sparkling Wine / Wine (White & Red) / Shochu (Sweet Potato & Barley) / Whiskey / Sour

FHZYFay7=240M M LT TRV k.

B ZS%OFFEE TWEREET,

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.

MR REL D R VIR D RNE A =AU 7HEEREHLTED £, % 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.



S HDEBT T Month's Recommendation Ry b AT —33 2 Hot Station

a9y F— ARy T[54 7a—F—] TAXYR— R

Croissant Cheese Dog [Live Corner] Bouillabaisse
Sa—27)—}

AR . Ch

(43\ 3% Cold Dishes oucroute

#E 2 A2 o LB < 25— X1 % FIS RO E LS SRS

Herb-Crusted Baked White Fish
Turnip and Carrot Salad with Japanese Pepper Mayonnaise

C o = i RN A
N—are ﬁ% DY 7R Shrimp Bread Gratin
Bacon and Chrysanthemum Greens Salad

Ve DN N SO £ — M EEGA A
EI '%‘3‘7: &Y —t—=I DA ANYIaY T Sete-Style Braised Squid

Balsamic-Sautéed Green Onion and Sausage

. R SR — 2 R

EOFHELH—ZANLADLEY VY — AF — X S—hY—RRYY
. Meat Sauce Doria

Sweet Potato and Ham with Lemon Cream Cheese

HXeERMme AV -7 BEAF DT > T — L
Napa Cabbage with Salted Kelp and Olives Steamed Seasonal Vegetables
BYLedo7—yit—v4 qy LA -7y
Mushroom and Whitebait Aglio e Olio Coqau Vin

BN TSIV IYT 4L

Hachis Parmentier

Marinated Pumpkin

TIVR—BITH B RAD R4 20— R
Planter Salad Spice-Roasted Pork Shank
AHD TN Ry & WD ZYVLRTF—FY — 2
Bruschetta of the Day Grilled Octopus with Tapenade Sauce
o7zt EZoMBERrLYy> > RTheF—XDHLYH
Seared Bonito with Japanese-Style Sesame and Ginger Dressing Potato and Cheese Galette
KN OAKIRFABL O 3 Z 237 T BIRBAY AN
Low-Temperature-Cooked Pork Salad Braised Hamburg Steak
Y—FVERTIDILIIE HALHOBFE AN X —BEX
Salmon and Smashed Potato Salad Whelk Baked with Herb Butter
FEMIIA & AR 0 & L — R EFE 754

Curry-Flavored Chicken Breast and Lotus Root French Fries

BEDH T TNY T X R

Shrimp Cocktail Salad Japanese Fried Chicken

Yo=—asV—2A

2 — 7° S oup Yangnyeom Sauce

T e 74

Pork Miso Soup Fried Shrimp

F=F TR BA—T a—yvruarvyh
Onion Soup Gratin Style Corn Croquettes

N—T )= LF—XDrZabvh

j] L — Curry Herb and Cream Cheese Croquettes
LA AT LAY TS EA L — 77ta 73Ny
Agora Black Curry with Melt-in-the-Mouth Beef Tendon Quattro Formaggi

Z ﬁ}i Rice

BEZR

Chestnut Rice

H 2R

Steamed White Rice



LI T XA Self-Making

BIFELREM ry By P TBELALTEZ WV,

Enjoy with your choice of ingredients and toppings.

CHFHEEFE RAORMR -BIRZ — DA ZURT A HXHWE - Y —EV I E-ank
ARZYH -ZH T LT - HKTF RANIE- 2R RvFH-YVEKS Y- LDHE- 2 Fba- 7>
HRH-DEAHRD ALT D WVWE

[Seafood Rice Bowl]

Kelp-Cured Red Fish / Squid Somen / Silver-Stripe Round Herring / Ishigaki Clam / Shrimp / Seared Salmon Trout / Gizzard Shad /

Bay Scallop /(Boiled Whitebait / Spicy Cod Roe / Boiled Octopus / Flying Fish Roe / Surf Clam / Spear Squid Tentacles / Vinegared Mackerel
Minced Tuna with Green Onion / Horse Mackerel / Ark Shell / Seared Nodoguro (Blackthroat Seaperch) / Red Snow Crab

OF DM, RTFTNAXL R T VLR FH =+ HIFK TN — )/ R —*
=TS RY TN —

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




DINNER BUF FET +HBFRE 17:00~21:00(1.0. 20:30) 10057l

Yel—F FT4F—FPavJz
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Enjoy a luxurious selection of seasonal dishes at The Loop’s Dinner Buffet. At the live cooking station, enjoy festive favorites such as

Japanese Black Wagyu roast beef and roast chicken, while a colorful selection of seasonal dishes brings a celebratory touch to the buffet.

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

RIS - AR HERAGERTEDET,
HAEANKRIUCEIDEM X =2 —NEPLE IR IGEDN TS VET,
X*#EUZ;I%?E 7}) BOIRDEERE AL TED 2, % Japanese rice is used unless otherwise specified.

MR 2R AR VR FRIEA— A NS U ZERFHLTEDET, % Beef is sourced from Australia unless otherwise specified.
MEEIZFARX—ITY, % 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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Roasted Japanese Bone-In Pork Leg [Live Corner]

%—'}% Cold Dishes

#ex NZ o lIEIR < 2 4 — XX
Turnip and Carrot Salad with Japanese Pepper Mayonnaise

RNR—aAaYeHFHDOIIX

Bacon and Chrysanthemum Greens Salad

HALY —tk—Y DN LHIays—

Balsamic-Sautéed Japanese Leek and Sausage

XOFFELrT—ZINLADLEYIY) —LF— X

Sweet Potato and Ham with Lemon Cream Cheese

HXtERMe Ay —7
Napa Cabbage with Salted Kelp and Olives

Helodo7—VAA-UA
Mushroom and Whitebait Aglio e Olio

MR D~ %
Marinated Pumpkin
TIUR—YITX
Planter Salad
AHD TN Ry &

Bruschetta of the Day

77t EZoME R Ly v 7

Seared Bonito with Japanese-Style Sesame and Ginger Dressing
KN D RIR B 0 9 5 2 AEA7C
Low-Temperature-Cooked Pork Salad
P—EVERTIOLIIE

Salmon and Smashed Potato Salad

FEMA L EAR D 7 L — JER

Curry-Flavored Chicken Breast and Lotus Root

MBEDHI TN T K
Shrimp Cocktail Salad

LAY &=

Prosciutto and Melon

W & 2.0 Tl - SRR

Duck and Leek with Yuzu Pepper

HEEPEDFZEADE R H —

Honey-Vinegar Chicken Wings
Pyl Fabh)—tyuvw—Ta

Charcuterie and Cheese Selection

A —7" Soup

it

Pork Miso Soup
FEATTTRUEAR—T
French Onion Soup Gratin Style

Ry b AT —33 2 Hot Station
TAYR—2A

Bouillabaisse

Sa—7)—F

Choucroute

HEAOFE VB
Herb-Crusted Baked White Fish

NS IR X

Shrimp Bread Gratin

B Dt — FEE A A

Sete-Style Braised Squid
I—FY—AFU7

Meat Sauce Doria

AT DT > S —
Steamed Seasonal Vegetables
AvTF—T 7

Coq au Vin

TN YT 4L
Hachis Parmentier

B RA D284 28— A+

Spice-Roasted Pork Shank

HDZVNVRT F =Y —2
Grilled Octopus with Tapenade Sauce
RTFEeF—XDHL v
Potato and Cheese Galette

FIABANY N =

Braised Hamburg Steak

AL HOFEEANR—JEE
Whelk Baked with Herb Buctter
RThT754

French Fries

JEimT

Japanese Fried Chicken
Y=gV —2R
Yangnyeom Sauce

ez 74

Fried Shrimp
a—rrzuryk

Corn Croquettes

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

roytarzxlixvy

Quattro Formaggi

FATa—F— Live Corner
R D BRARGE =

Teppanyaki Beef

HEMF DR -2 =7
Japanese Black Wagyu Roast Beef

a—XbFFV

Roast Chicken

oo — Rk

Roast Lamb

AHOBADOAZTtu—X b eiBOFEDOEDEDE

Whole Roasted Fish of the Day with a Seafood Platter



#1V— Curry
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Agora Black Curry with Melt-in-the-Mouth Beef Tendon

TV T XA Self-Making

BUIFELREM oy 7 TEELALE I,

Enjoy with your choice of ingredients and toppings.

GBEEFE RAORMR -BWKE DA SUR ASHFHME VP —EV I IU S any
AZYH-ZBHILOT - HK T - RANVIF- 2 Vo R FH- YV ST Y - Ldfif- 2 ¥ bn- 7Y
ZNECIORANGE R IR PN

[Seafood Rice Bowl]
Kelp-Cured Red Fish / Squid Somen / Silver-Stripe Round Herring / Ishigaki Clam / Shrimp / Seared Salmon Trout / Gizzard Shad /

Bay Scallop /(Boiled Whitebait / Spicy Cod Roe / Boiled Octopus / Flying Fish Roe / Surf Clam / Spear Squid Tentacles / Vinegared Mackerel
Minced Tuna with Green Onion / Horse Mackerel / Ark Shell / Seared Nodoguro (Blackthroat Seaperch) / Red Snow Crab

LR L3> HAMRAIINEEIKIEI LD Ul 2 2 (4 P35S 35

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

Z ﬁ}i Rice
B
Chestnut Rice

H 2R

Steamed White Rice

OFMi, KT NARXART LR/ FH—b " HB5K TN —2 /R r—F
= RTx2 S RY TN —

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

MR IV — AR HEBPEENTEDET,

% All prices include service charge and tax.

KAEANRIUCED B R =2 —NEPEBICR DG ER TS VET, % Menu i i ) ) I

X O o ) % Menu items and ingredients are subject to change based on availability.
X*#EU&?%?E 7})\ BRORDEERZEHLTED £, % Japanese rice is used unless otherwise specified.

MEF R R DR OBV FRIEA— A 7FERFHLTEBD XS, % Beef is sourced from Australia unless otherwise specified.

$EHEFAA-YTT, % Images are for illustrative purposes only.





