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Side dishes Appetizers made with selected ingredients from Iburi and other areas of Hokkaido
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Buttered potato (Kitaakari variety) and homemade fermented squid ¥880 French fries (Inka no Mezame potatoes) y 1 ’21 0
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Deep-fried octopus ¥ 880 Miso-Marinated Fried Chicken (Zangi) made with Hokkaido Nakasatsunai Local Chicken ¥y 1 N 320
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Farm-fresh produce harvested in the morning Extra-large green asparagus steak

¥1,980
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Two scoops of Hotel Nidom special vanilla ice creamwith haskap sauce Hotel Nidom special apple pie with ice cream Served with coffee

¥660 Set price: ¥ 1,1 00 (Y770 without coffee: 770 yen)
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*The displayed price includes consumption tax.
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[Guests staying at Hotel Nidom] A separate service charge (10%) will be charged during dinner time.



Y ANT LY 2 side dishes

TS >

=Ny — W — 5 & F = F VAT A QLR EEQE A B
Nidom's special Caesar salad Sliced onion (Made with Kitami onions and Sobetsu sperm eggs)

v1,540 v880
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Chef's hand-marinated cabbage with salted rice malt Special kimchi Green soybeans

¥770 ¥880 ¥770
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Additive-free sausages (Shiretoko Kohno Farm) Grilled jumbo shishamo smelt from Mukawa

¥1,870 ¥1,980
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Small Wakkanai Alaska pollack Hakodate squid somen with sea urchin Grilled whole squid

¥1,320 ¥3,120 ¥2 530
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*The displayed price includes consumption tax.
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[Guests staying at Hotel Nidom] A separate service charge (10%) will be charged during dinner time.



