MIRU AMAMI

(Restaurant)

AMANARI

Inspired Nature
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SOTETSU is the Japanese word for Cycas revolute. This is a
native fern palm widely found in AMAMI. Cycas is an ancient

plant that existed since the Jurassic and Cretaceous periods.

The seed of the plant is called NARI and is toxic and poisonous.

In early poverty times,local Amamians in order to survive
famines an food shortages,found a way to remove the toxin
and us the seed for cooking as soul food for many generations.
The NARI seed to this date,symbolises the tough and resilient

natue of th people of the island.

The name of the Restaurant AMANARI is derived from name of

the island and the seed of the native plant.
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%fd/Soup

Fresh onion and celery cycad fruit potage

$#EF/Oshinogi

Vegetable and local shellfish Vinegar sauce

A ¥E/Appetizer
Local tuna and squid sashimi

B/Fried food dish

NN3IW YINNIA / £E20Z'NNT

Deep fried Fish paste green seaweed and burdock

EH¥/Stewed food dish

Simmered winter melon with chikin souce

BHEDHM/Beef Grill dish
Grilled Kagoshima black beef Shiso sauce

HRODEBM/Rice dish

Local seafood sushi and soup of the day

HBk/Dessert

Seasonal anmitsu

AMANARI DINNER COURSE



