
Appetizers 
 

Ahi Poke               14.00 
Hiyayako (cold tofu)         4.50 

Edamame                            4.25  
Spicy Edamame                   6.95 

Dynamite (baked scallop gratin)    14.00 
Miso Soup                            2.75                      
 

                                           
Agedashi Tofu                         7.50 
Baked Oysters (3 pcs.)               14.00 
Raw Oysters (3 pcs.)                  14.00 
Chicken Karaage                    12.00 
Tempura Shrimp & Vegetable        12.95 
Salmon Teriyaki Appetizer        9.50 
Steamed White Rice                 2.00

Salads  
 

Sunomono Ebi or Tako           8.25 
Shrimp or Octopus & cucumber in rice vinegar dressing                       Cucumber only   6.25 

Tofu Salad             14.95 
Mixed greens, soft tofu, flying fish eggs served with ginger dressing 

Seaweed Salad            6.50  
Marinated green seaweed topped with sesame seeds    
Garden Salad                             Sm. 6.95  
Mixed greens with homemade ginger dressing    Lg.  9.95 

Seared Ahi Salad          16.95 
Mixed greens with homemade ginger dressing topped with Seared Ahi tuna 

 
Entrées  
 

Beef Teriyaki NY sirloin steak seared to your liking topped with Kojima’s       27.00 
homemade teriyaki sauce, served with rice, miso soup & a garden salad          

Kojima’s Bento salmon teriyaki, chef’s selection of sashimi & seaweed         32.00   
salad, tempura shrimp with assorted vegetables, served with rice & miso soup          

Salmon Teriyaki Salmon broiled and topped with homemade teriyaki     24.00 
sauce, served with rice, miso soup & a garden salad   
Tempura Udon            17.95 
Wide wheat noodles in a clear fish broth with a side of shrimp & vegetable tempura 

Chicken or Pork Katsu Panko breaded chicken breast or pork cutlet         20.00 
deep-fried to a golden brown served with katsu sauce, miso soup, rice & a garden salad 

Una-jyu                     22.00 
Fresh water eel broiled and topped with sweet unagi eel sauce served over a bed of 
steamed white rice in a jyubako (lacquer box) 
 
Allergens –We are unable to give express warranty that any item is free of allergens.   
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 

of foodborne illness. 
 

Automatic gratuity of 18% for parties of 6 or more.  If you missed our outside 
food policy and brought a dessert, there will be a $3.00 dessert plate fee for 

every person at your table. 
 


