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Side dishes Appetizers made with selected ingredients from Iburi and other areas of Hokkaido
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French fries (Inka no Mezame potatoes) ¥ ] ,1 00

Buttered potato (Kitaakari variety) and homemade fermented squid ¥ 550

ZaADH 55T Deep-fried octopus ¥ 6.6 () b 2 AL SO ¥

Deep-fried Nakasatsunai chicken ¥ 1,2 10

? :—/J\ §$ Fresh sea urchin served in a small bowl ¥ 3,520 /rﬁig‘(lfh(ﬁ (50g) Soy sauce-marinated salmon roe ¥ 1,980
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Hotel Nidom special apple pie with ice cream Served with coffee

Set price:¥ 99() (¥ 660) without coffee: 660 yen

‘Two scoops of Hotel Nidom special vanilla ice cream

with haskap sauce ¥ 55()
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Nidom's special Caesar salad y 1’430 Sliced onion (Made with Kitami onions and Sobetsu sperm eggs)
¥660
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Chef's hand-marinated cabbage with salted rice malt ¥ 55() Special kimehi ¥ 660 Green soybeans ¥ 55()
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Additive-free sausages (Shiretoko Kohno Farm) ¥ 1’6 50 Grilled jumbo shishamo smelt from Mukawa ¥ 1,650
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Small Wakkanai Alaska pollack ¥ 1’ 210 Grilled whole squid ¥ 1,760
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