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LE ROYAL MONCEAU
RAFFLES PARIS,
PARIS-FRANCE

AVANT MAR
PAROS-GREECE

CALA DI VOLPE HOTEL
COSTA SMERALDA

ITALY

BELVEDERE HOTEL
MYKONOS-GREECE

BADRUTT'S PALACE HOTEL
ST MORITZ-SWITZERLAND

FOUR SEASONS
ASTIR PALACE

ATHENS-GREECE

AIRELLES VAL D'ISÈRE,
VAL D'ISÈRE-FRANCE

MANDARIN ORIENTAL, 
MUNICH-GERMANY

CHÂTEAU DE 
LA MESSARDIÈRE AIRELLES,

ST TROPEZ-FRANCE

AMARA HOTEL
LIMASSOL-CYPRUS

 

MATSUHISA
PARIS

MATSUHISA 
CALA DI VOLPE

SARDINIA

MATSUHISA BADRUTT’S PALACE 
ST MORITZ

MATSUHISA
LIMASSOL

MATSUHISA
PAROS

MATSUHISA
ATHENS

MATSUHISA
MYKONOS

MATSUHISA
VAL D'ISÈRE

MATSUHISA
ST TROPEZ

MATSUHISA
MUNICH



Welcome to Matsuhisa Athens – a sanctuary 

of refined Japanese cuisine, where the art 

of sushi is elevated to perfection. 

Immerse yourself in an exquisite dining 

experience, where the finest ingredients, 

masterful technique, and elegant ambiance 

come together to create something truly 

unforgettable. 

We invite you to savor every moment with us.



 O M A K A S E

First Time Omakase 200

Special Omakase 270

 

M A T S U H I S A  B I T E S

Edamame with Sea Salt 12

Crispy Rice Spicy Salmon 39 / Tuna 43 

Sashimi Tacos Salmon 39 / Tuna 43 / Lobster 44

Wagyu Tacos 54

Tartar Salmon 38 /  Yellowtail 40 / Tuna 44 / Toro 46

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 33

N E W  S T Y L E  S A S H I M I

Salmon 40

White Fish 41

Squid 49

Wagyu 129

Tomato and Tofu 31



C O L D  D I S H E S

Octopus Carpaccio with Dry Miso 40

Shiromi Usuzukuri 39

Seared Salmon Karashi Su Miso 43

White Fish Dry Miso 45

Yellowtail Jalapeno 45

Tiradito Octopus 36 / White Fish 45 / Scallop 43

Beef Tataki with Onion Ponzu 42

S A L A D S

Matsuhisa Sashimi Salad 47

Spicy Lobster Salad 69

Baby Spinach Salad with Truffle and Dry Miso 49 /with Shrimps 63

Warm Mushroom Salad 39

Spicy Tuna Salad 47

Marinated Salmon Salad with Yuzu dressing 43

Wakame Salad 29

Seafood Ceviche 37

Lobster Quinoa Ceviche 69



H O T  D I S H E S

Black Cod 69

Lobster Truffle Hobayaki 132

Chilean Seabass Jalapeno 60

Chilean Seabass Umami 60

Dover Sole with Chilly Shiso Salsa 75

King Crab Creamy Spicy 57

Nasu Miso 33

Shrimp with Spicy Garlic or Wasabi Pepper sauce 59 / with Scallop 60

R O B A T A

Shiitake 26 / Chicken 32 / Beef 40 / Shrimp Kushiyaki 39

Beef Fillet with Teriyaki sauce / Wasabi Pepper or Anticucho 67

Ribeye with Teriyaki sauce / Wasabi Pepper or Anticucho 63

Wagyu Steak 100gr with 3 sauces 132

Free range Chicken with Teriyaki sauce / Wasabi Pepper or Anticucho 50

Chilean Seabass Yuzu Soy Truffle 75

Salmon Fillet with Teriyaki sauce / Wasabi Pepper or Anticucho 55

Wood Oven Roasted Vegetables 41



T O B A N  Y A K I

Variety of Mushrooms 45

Seafood 60

Beef Fillet 59

Free range Chicken 51

Quinoa Truffle and Parmesan 46

T E M P U R A

Shojin Tempura 39

Tofu Creamy Spicy 35

King Crab Tempura Amazu Ponzu 65

Half Lobster Tempura Yuzu Truffle 69

Rock Shrimps Creamy Spicy or three sauces 50/53

Asparagus 13  Shiitake 13  Broccoli 11

Onion 10   Bell Pepper 10  Enoki 12

Sweet Potato 12  Carrot 10  Shrimps   17  

Zucchini 10  Scallop 17

S O U P S  A N D  R I C E

Miso Soup 18

Mushroom Clear Soup 18

Spicy Seafood Soup 38

Rice 12



S U S H I  A N D  S A S H I M I

Tuna 19

Chu-Toro 23

O-Toro 27

Yellowtail 21

Fresh Salmon 19

Seabass 18

Sardine 15

Octopus 16

Squid 16

Shrimp Kilados 23

Shrimp 17

King Crab 22

Scallop 23

Fresh water Eel (from Arta) 22

Sea Urchin (from Crete) 22

Salmon Egg 21

Smelt egg 15

Tamago 14

Wagyu (only nigiri) 30

S U S H I  R O L L S

H A N D  R O L L / C U T  R O L L

Tuna 22 / 25 

Spicy Tuna 23 / 28

Negi Toro 31 / 36

Fresh Salmon 21 / 25 

Salmon & Avocado (inside/out) 24 / 30

Sost Shell Crab --/ 36

California (inside/out) 29 / 36 

Shrimp Tempura 25 / 34

Salmon Skin 24 / 26 

Vegetable 17 / 22 

Kappa (cucumber) 17 / 17

Avocado 17 / 17

Eel & Cucumber 26 / 31

House Special Roll --/ 30



 IF  YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES,

PLEASE INFORM YOUR WAITER

GR  Το κατάστηµα  υποχρεούται  να διαθέτει  έντυπα δελτία  σε  θήκη  δίπλα
στην  έξοδο για τη διατύπωση οποιασδήποτε διαµαρτυρίας .

GB  The shop is  obl iged to have pr inted document ,  in a safe case by the exit ,
for  the purpose of  register ing any complaints.

F  Le Magazin doit  dispoder des bul let ins imprimes,  dans use case speciale a  cote de la 
sort ie,  pour la  formulat ion de toute plainte.

D  Das Lokai  ist  verpfl ichtet  Formulare in einem gesonderten Fach am Ausgang zur stel len , 
um gegenbenefal ls  Beschwerden anzugeben.

Όλες οι  τ ιµές ε ίναι  σε  ευρώ.  Οι  τ ιµές συµπεριλαµβάνουν ΦΠΑ 13% και  δηµοτικό φόρο 0,5%. 
Αγορανοµικός Υπεύθυνος :  Παππάς Φίλιππος .  Η επιχείρηση  εκδίδει  δελτ ία  παραγγελίας 

από Ε .Α .Φ.∆.Σ .Σ .  µε  σήµανση όπως ορίζεται  από τ ις  δ ιατάξεις  του  Κ.Φ.Α.Σ .
και  υποχρεωτικά  ακολουθεί  η  έκδοση  απόδειξης λ ιανικής  πώλησης ή τ ιµολογίου ,  όταν  ο 

καταναλωτής ζητήσει  λογαριασµό .  Για την  Παρασκευή των φαγητών χρησιµοποιε ίται 
ελαιόλαδο ,  σουσαµέλαιο και  ηλιέλαιο .  *Ανάλογα  µε τη  διαθεσιµότητα της αγοράς ή της 

εποχής φρέσκα  ή  κατεψυγµένα .

Al l  the pr ices are in Euros.  Pr ice is  inclusive of  VAT at  13 and municipal  tax 0,5%.
Pol ice Responsible :  Pappas Fi l ippos.  For  the food preparat ion -  ol ive oi l ,  sesame oi l  and 
grape seed oi l  are used .  Cotton seed oi l  used for  fr ied food preparat ion.  *Depending on 

the avai labi l i ty of  the market  or  season,  f resh or  frozen.

matsuhisaathens.com


