 
FROM THE SUSHI BAR:       Nigiri   Sashimi
 Toro (fatty tuna) 	       25        50
 Ankimo (monkfish liver)       14 appetizer 28
 Hirame  (flounder)          15        30
 Uni                         16        32
 
       


  
                                    

 

- Unajyu                            22.00
Broiled eel over a bed of steamed rice
- Kama Appetizer broiled fish collar     M.P.  
- White Dragon Maki/Roll            25.00
Spicy yellowtail topped with more yellowtail & avocado 
- Negi Toro Maki/Roll               18.00
Fatty tuna diced with green onion
- Veggie Tempura Maki/Roll          12.00
Tempura battered mixed vegetables
KITCHEN APPETIZERS:
- Nasu Agedashi                      7.50
Deep fried eggplant in a tempura sauce, fish flakes, daikon 
- Gyoza Deep fried pot stickers                    12.00
- Baked Oysters (3 pcs.)             14.00
- Baked Mussels (5pcs.)              14.00

DINNERS:
- Miso Butterfish Dinner            28.00
Broiled black cod fish topped with miso sauce served with miso                       soup, mixed green salad & rice 
-  Tempura Soba                    17.95
Cold or hot buckwheat noodles served with tempura shrimp & veggies 
-  Just Soba (hot or cold)         12.00


Take home Kojima’s homemade
                            Ginger Dressing  8.00
   Kojima’s Sushi & Japanese Cuisine
Tuesday-Thursday 4-9 Friday & Saturday 4-9:30                                                                                                                                                                                 

ALL items may contain nuts, milk, dairy, gluten, shellfish & other                            allergens. We cannot guarantee any order to be free of allergens.
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Take home Kojima’s homemade
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BYOB beer wine & sake only 
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