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Callot and Cycad Fruit Potage Calllot and Cycad Fruit Potage

EiJE BY Oshinog EilgE B Oshinogi

Sgasonal Vegeitables dressed in Yolk Vinegar Sgasonal Vegetables dressed in Yolk Vinegar

B3/ Appetizer B3/ Appetizer

Bluefin Tuna and Oyster Sishimi Sishimi Trio featuring The Freshest

Inspited by Nature N L
Catch from>TRe?S2as>ye

g BLied food dish
Deep Fried Kagoshima Syyle Fishcake g ptied food dish
Deep Fried Kagoshima>tyjle Fishcake

BT R BB I FE B B K R i & e P A Sl IR A #HD #Boiled food

0 FERTE S R Ho il & B E28 R B 1 PR I SUBOD & 96 25 1 B Winter Melon topped with U0 #Boiled foed

# 68 F S #P[hEG BEEAT: 6 FAOKS i itk 6 & PSR iy Chicken in Thickened Siuce Winter Melon topped with

B Pp JC-R D HORS W Rl & M MO R 7 R ARE £ R Pk ) sk &' Chicken in Thickened Siuce
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BP PRI Beeff Grill dish
Grilled Kagoshima Wagyu Beeff Roumd 180 Fpi Iy Séhfged dish
Greem Turba® Séagmail>dk4l? with Yuzu Citrus Pepper Sguce
BBk EpRIRe BIGR dish
Chef's selection of Nigiri>dz$hi aRd?Sshepy3f21Re>Day? >1? i Fp&ilny Beef Grill dish

SOTETSU is the Japaresseword for Cycasrevolute. This is a N . N
‘ Y " Grilled Kagoshima Wagyu Beef Fillet
native fern palm widely found in AMAMI. Cycasis an amciient

plant that existed since the Jurassiicand Cretaceous periods. WD&SS&H

The sexadiof the plant is calledl NARI and is toxic and poisonous. §§3asonal Anmitsu WVWQJ]M/RRG dish
In early poverty times,local Amamians im order to survive hef" | R £ Nigiri N o L - N 500
famines an food shortages,found a way to remove the toxin c s selection o NllPH’SE?iml afd %W@f”ﬂ; @>Day7 >1? 7?7 "
and us the seadifor cooking as soul food for many generations.
The NARI seedi to this date,symbolisesthe tough and resilient o

#Rf8/Dessert

natue of th people of the islamd.

Today's>Hpy&idl Dessert
The name of the Restaurant AMANARI is derived from name of
the islamdi and the seed of the native plamt.

AMANARI DINRWNEER COURSE



