Appetizers from the Kitchen

Organic Tofu Specials
Hiyayakko
cold tofu

Koji’s Special Tofu Salad
green salad with tofu, hijiki seaweed, and soy sauce dressing

Yu Tofu
tofu steamed in clay pot, served with special sauce

Agedashi Tofu
deep-fried tofu with tempura sauce

Koji’s Special Tofu Dengaku
baked tofu with sweet miso sauce

Other Appetizers
Seaweed Salad
Edamame

Garlic Edamame

Yakitori

Green Salad

Zensai
3 vegetable dishes: okara dry tofu, hijiki seaweed and cooked soybeans

Cucumber Sunomono
cucumber and seaweed in a light vinegar dressing

Spinach Gomaae
spinach in sesame sauce

Seafood Sunomono
shrimp, crab, octopus and cucumber in a light vinegar dressing

Kaji’s Special House-made Gyoza
pan-fried, pork-filled Japanese dumplin

Kaji’s Special Grilled Artichoke
grilled artichoke with dill aioli

Koji’s Special Croquette
house-made potato & vegetable croquette, flash-fried

Chicken Karaage
soy flavored fried chicken tenders

Koji’s Special Asparagus & Mushroom Sautee
fresh asparagus, shiitake and king mushrooms sautéed in sake butter

Koji's Special Seafood Dumpling
house-made shrimp and scallop dumpling with wasabi yuzu sauce

Tempura
choose from vegetable, shrimp, or combination



