80 Maitsuhisa

ATHENS

IF YOU HAVE ANY DIETARY REQUIREMENTS

OR FOOD ALLERGIES, PLEASE INFORM YOUR WAITER

GR To kat@oTtnua umoxpeouTal va d1aBéTel évtutia deAtia o Orjkn SiTha
otnv £€odo yia Tn diaTumwon omolacdrmoTe dlapapTupiac.
GB The shop is obliged to have printed document, in a safe case by the exit,
for the purpose of registering any complaints.

F Le Magazin doit dispoder des bulletins imprimes, dans use case speciale
a cote de la sortie, pour la formulation de toute plainte.

D Das Lokai ist verpflichtet Formulare in einem gesonderten Fach am Ausgang
zur stellen, um gegenbenefalls Beschwerden anzugeben.

‘OAeg ol TIPEG eival OE EUPW.
O1 mipég oupmepidappavouv PA 13% kai dnpoTiké ¢poépo 0,5%.
Ayopavopikog YrmeuBuvog: MNanmag ®iNimmog.

H emixeipnon ekdidel deAtia mapayyediag amd EA.G.ALL.
pe ofjpavon émwg opidetal amd TIg diatdgeig Tou K.O.AL.

Kal UTTOXPEWTIKA akoAouBei n ékdoon amédei§ng AlavikAg TwANoNG A TiHoAoyiou,

étav o katavaAwTAg ¢nTroel Aoyapiacuo. MNa tnv Mapaokeun Twv GaynTwv
xpnolgotolgital eAaidAado, coucapéhalo kal nAiEAalo.

*Avahoya pe Tn 1aBeoIudTNTA TNG AyOPAG 1 TNG ETOXAG PPECKA 1 KATEYUYEVA.

All the prices are in Euros.
Price is inclusive of VAT at 13 and municipal tax 0,5%.
Police Responsible: Pappas Filippos.

For the food preparation - olive oil, sesame oil and grape seed oil are used.

Cotton seed oil used for fried food preparation.
*Depending on the availability of the market or season, fresh or frozen.

matsuhisaathens.com

OMAKASE

First Time Omakase 200
Special Omakase 270

MATSUHISA BITES

Edamame with Sea Salt 12
Crispy Rice Spicy Salmon / Tuna 37 / 41
Sashimi Tacos Salmon / Tuna / Lobster 37 / 41 / 44
Wagyu Tacos 54
Tartar Salmon / Yellowtail / Tuna / Toro 36 / 40 / 42 / 44
Crispy Shrimp Kataifi Creamy Wasabi 38
Black Cod Butter Lettuce 43
Scallop Foie Gras Vanilla Den Miso 55
Roasted Cauliflower Jalapeno 29
Matsuhisa Style Dumplings 47
Slider Matsuhisa Style 31

NEW STYLE SASHIMI

Salmon 38
White Fish 39
Squid 49
Wagyu 129
Tomato and Tofu 31

COLD DISHES

Octopus Carpaccio with Dry Miso 38
Shiromi Usuzukuri 37
Seared Salmon Karashi Su Miso 41
White Fish Dry Miso 43
Yellowtail Jalapeno 43
Tiradito Octopus / White Fish / Scallop 36 / 42 /43
Beef Tataki with Onion Ponzu 42

SALADS

Matsuhisa Sashimi Salad 43
Spicy Lobster Salad 69
Baby Spinach Salad with Truffle and Dry Miso / with Shrimps 49 / 59

Warm Mushroom Salad 39

Spicy Tuna Salad 43

Marinated Salmon Salad with Yuzu dressing 40
Wakame Salad 29
Seafood Ceviche 35

Lobster Quinoa Ceviche 65



