Discover the Perfect Balance. Follow the tantalizing aroma of exotic spices and perfectly grilled
delights to the majestic extravagance of Kimonos, a vibrant restaurant that serves up the exotic cui-
sines of the Far East in a most interactive and impressive way. Kimonos boasts mouthwatering cui-
sine prepared by skillful chefs who entertain with tricks while cooking on an iron, flat surface grill, as

guests await their exotic fare. You never know what new tricks and treats the chefs have up their

Soup

Coconut Lime Soup | Shitake Mushroom | Tofu

Appetizer
umbo Pork Katsu | Spicy Tonkatsu Sauce
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hrimp | Ginger Balsamic Dressing
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JAPATIESE CUISINE

Emperor’s Feast Tasting Menu
All Entrees are Prepared and Served by your Personal Teppanyaki Chef
Egg Fried Rice | Green Peas | Scallions
Stir-Fried Vegetables | Sweet Ginger Sake Sauce
Lemon Chicken | Sticky Honey Sauce
Teriyaki Beef | Toasted Sesame Seed
Local Mahi Mahi | Sesame Oil & Cilantro Butter

Tappanyaki Shrimp | Mango Salsa with Lemon Grass & Crush Coriander

Accompaniment Sauces

Yum Yum Sauce | Ginger Sauce
Asian Style Mango Salsa

Spicy Tonkatsu Sauce | Japanese’s Steak Sauce



