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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 ‘\,a) " . .
m/Rice dish

plant that existed since the Jurassic and Cretaceous periods. 3’37‘( jb

The seed of the plant is called NARI and is toxic and poisonous. ﬁEE U %ﬁ' & $ E UJJSM

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. H%/DESSG rt
The NARI seed to this date,symbolises the tough and resilient iﬁm E/Ua}’_)

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. AMANARI DINNER COURSE
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