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Side Menu
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#%‘:7(701)_\‘/71}\050)15“_&\’ Special kimchi
Farm-fresh produce harvested in the morning Extra-large gteen asparagus steak ¥88(0

v1,980
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Grilled jumbo shishamo smelt from Mukawa ¥ 1,980 French fries(Inka no Mezame potatoes) ¥ 1’21 0
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Grilled king crab from Okhots (Approximately 300g) ¥ § R 160 Nidom’s special Caesar salad ¥ 1’540

‘)S!E E? % (E s Eh 3) Dish of vegetables (onions and Japanese leeks) « ¢« ¢ e v e v veeen Y 5 5 O
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Home-made squid Sansho-zuke (Famous Hokkaido local specialty. Squid with soy sauce, malt and green chilies, marinated for 3years)

i%iﬁCjAsazuke (Japanese style quick pickled vegetables)s « ¢ e v v v et ¥44O
FA A ACHEE K AT > 2 DD Y 5°) Rice (A bowl of Yumepirika rice)s + + + + + -+ + « + ¥33()
¥ ﬁ LEntrée (Entrée will be served to all customers entering after Spm)e e« e veeeeeenn ¥55(0
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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.



