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SO T E T SU  i s t h e J a p a n e s e  w or d  f o r  C y c a s  r ev o l u t e.  T h i s i s  a

n at i v e f er n  p a lm  w i d e l y  f ou n d  i n  A M A M I .  C y c a s i s a n  a n c i e nt

p l a nt  t h at  ex i st ed  s i n c e t h e Ju r a s s i c a n d C r et a c eou s per i o d s.

T h e s e e d o f  t h e p l a nt  i s c a l l e d  N A RI  a n d  i s  t ox i c  a n d  po i s o n ou s.

I n  ear l y  p o v er t y  t i m es, l oc a l A m am i a n s  i n  o r der  t o  su r v i v e

f am i n e s an  f ood  sh o r t ag es, f ou n d  a w a y  t o  r em ov e t h e t o x i n

a n d us t h e s e e d f o r  cook i n g  as sou l  f ood  f o r  m a n y g e n er at i on s.

T h e N A RI  se e d t o  t h i s dat e,sy m b o l i s e s  t h e t ou g h  a n d r esi l i e n t

n at u e o f  t h  peop l e  o f  t h e i s l a n d.

T h e n am e o f  t h e Rest au r an t  A M A N A RI  i s der i v e d  f r o m  n am e o f

t h e i s l a n d a n d t h e se e d o f  t h e  n at i v e  p l a nt .

GzG<GsGwGŠGAGŠGG /  Regular course
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› �Ü>Û>ÿ?�up

Cal lot  and Cycad Frui t  Pot age       

FÚ
ý FÞ/ Oshinogi

>ÿeasonal  Vegetables dressed in Yolk Vinegar

�S,ï / Appetizer

Bluefin T una and Oyst er  >ÿashimi

�m"@>ÛFr ied food dish

Deep Fr ied Kagoshima >ÿt yle Fishcake

!»"@>Ì/Boi led food

Wint er  Melon topped wi t h 

Chicken in T hickened >ÿauce

FÚ*×FþFÚ%�/Beef Gri l l  dish

Gri l l ed Kagoshima Wagyu Beef Round

FÚ(• FþFÚ%�>ÛRice dish

Chef 's selection of Nigir i >Ì>ÿushi  a?�?�>Ì>ÿ?�?!?�>Ì?�?�>Ì? he Day

#Ñ�á/Desser t

>ÿeasonal  Anmitsu


› �Ü>Û>ÿ?�up

Cal lot  and Cycad Frui t  Pot age       

FÚ
ý FÞ/ Oshinogi

>ÿeasonal  Veget ables dressed in Yolk Vinegar

�S,ï / Appetizer

>ÿashimi Tr io feat ur ing The Freshest  

Cat ch from>Ì?�?�?�>Ì>ÿeas

�m"@>ÛFr ied food dish

Deep Fr ied Kagoshima>Ì>ÿtyle Fishcake

!»"@>Ì/Boi led food

Wint er  Melon t opped wi t h 

Chicken in Thickened >ÿauce

:6 �ÓFþFÚ%�>Û>ÿeafood dish

Green Turba?�>Ì>ÿeasnai l>Ì>ÿ?�el l  wi t h Yuzu Ci t rus Pepper  >ÿauce                                                                                                                            

FÚ*×FþFÚ%�/Beef Gri l l  dish

Gri l l ed Kagoshima Wagyu Beef Fi l l et

FÚ(• FþFÚ%�/Rice dish

Chef 's selection of Nigir i >Ì>ÿushi  a?�?�>Ì>ÿ?�?!?�>Ì?�?�>Ì? ?�?�  Day

#Ñ�á/Desser t

Today' s>Ì>ÿ?�?�cial Desser t

G0GQGeG>GzGŠGWGAGŠGG /  Upgrade course
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A M A N A R I  D I N N E R  C O U R SE


