MIRU AMAMI

L' ¥=27—2—2X / Regular course T 77V —Ka—2R / Upgrade course
¥8,910 ¥11,110

(Restaurant) Jeft/Soup %4 /Soup

Callot and Cycad Fruit Potage Callot and Cycad Fruit Potage

B1#E X /Oshinogi B ¥ X /Oshinogi

Seasonal Vegetables dressed in Yolk Vinegar Seasonal Vegetables dressed in Yolk Vinegar

R /Appetizer Ai13%/Appetizer

Bluefin Tuna and Oyster Sashimi Sashimi Trio featuring The Freshest

Inspitred by Nature
Catch from The Seas

¥4 /Fried food dish
Deep Fried Kagoshima Style Fishcake ¥ /Fried food dish
Deep Fried Kagoshima Style Fishcake

IFYDETHBRIE. BOAL ORI TE AL DR LALER ## /Boiled food

LBV R BETT, ARAILOEIRICITBERDYET. BIkLL Winter Melon topped with &Y /Boiled food

BB EROHILDERND, £XBRICEND, YTYDER Chicken in Thickened Sauce Winter Melon topped with
BOANLBREEDZRITHERVTINIERIRE, ZOROREEE Chicken in Thickened Sauce

EORXETFVENVEEXZRELDOLV ARGV DRVITH T TR
LWHOFELABMICAN, HATTFOBEY, EXL>BE(EEDEITMR
ENR) T TFIEMAELELE,

BADOIBI/Beef Grill dish
Grilled Kagoshima Wagyu Beef Round I D P /Seafood dish
Green Turban Seasnail Shell with Yuzu Citrus Pepper Sauce
BAKDIBM/Rice dish
Chef’s selection of Nigiri Sushi and Soup of the Day BHW DI /Beef Grill dish

SOTETSU is the Japanese word for Cycas revolute. This is a 4 X 9
e Z Grilled Kagoshima Wagyu Beef Fillet

native fern palm widely found in AMAMI. Cycas is an ancient
plant that existed since the Jurassic and Cretaceous periods. ‘H‘H&/Dessert
The seed of the plant is called NARI and is toxic and poisonous. Seasonal Anmitsu B¥DOBI/Rice dish

In early poverty times,local Amamians in order to survive " g P 3
famines an food shortages,found a way to remove the toxin Chef’s selection of Nigiri Sushi and Soup of the Day
and us the seed for cooking as soul food for many generations.
The NARI seed to this date,symbolises the tough and resilient

H B /Dessert
Today’s Special Dessert

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



