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goMatsuhisa

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.



OMAKASE
First Time Omakase 210

Special Omakase 280

MATSUHISA BITES
Edamame with Sea Salt 13
Crispy Rice Spicy Salmon 41 / Tuna 45
Sashimi Tacos Salmon 41 / Tuna 45 / Lobster 46
Wagyu Tacos 59
Tartar Salmon 41 / Yellowtail 42 / Tuna 46 / Toro 50
Crispy Shrimp Kataifi Creamy Wasabi 40
Black Cod Butter Lettuce 45
Scallop Foie Gras Vanilla Den Miso 58
Roasted Cauliflower Jalapeno 33
Matsuhisa Style Dumplings 50

Slider Matsuhisa Style 35

NEW STYLE SASHIMI
Salmon 42
White Fish 43
Squid 50
Wagyu 131

Tomato and Tofu 32



COLD DISHES
Octopus Carpaccio with Dry Miso 42
Shiromi Usuzukuri 41
Seared Salmon Karashi Su Miso 45
White Fish Dry Miso 48
Yellowtail Jalapeno 48
Koilados Shrimp with Dry Miso 60
Tiradito Octopus 38 / White Fish 48 / Scallop 45

Beef Tataki with Onion Ponzu 45

SALADS
Matsuhisa Sashimi Salad 49
Spicy Lobster Salad 72
Baby Spinach Salad with Truffle and Dry Miso 55 /with Shrimps 67

Warm Mushroom Salad 41

Spicy Tuna Salad 49

Marinated Salmon Salad with Yuzu dressing 45
Wakame Salad 31
Seafood Ceviche 39

Lobster Quinoa Ceviche 69



HOT DISHES

Black Cod 75
Lobster Truffle Hobayaki 139
Chilean Seabass Jalapeno 65
Chilean Seabass Umami 65
Dover Sole with Chilly Shiso Salsa 79
King Crab Creamy Spicy 60
Nasu Miso 35

Shrimp with Spicy Garlic or Wasabi Pepper sauce 62 / with Scallop 65

ROBATA
Shiitake 28 / Chicken 35 / Beef 45 / Shrimp Kushiyaki 45
Beef Fillet with Teriyaki sauce / Wasabi Pepper or Anticucho 70
Ribeye with Teriyaki sauce / Wasabi Pepper or Anticucho 69
Wagyu Steak 100gr with 3 sauces 139
Free range Chicken with Teriyaki sauce / Wasabi Pepper or Anticucho 53
Chilean Seabass Yuzu Soy Truffle 78
Salmon Fillet with Teriyaki sauce / Wasabi Pepper or Anticucho 57

Wood Oven Roasted Vegetables 45



TOBAN YAKI
Variety of Mushrooms 47
Seafood 65
Beef Fillet 62
Free range Chicken 53

Quinoa Truffle and Parmesan 50

TEMPURA
Shojin Tempura 44
Tofu Creamy Spicy 37
King Crab Tempura Amazu Ponzu 70
Half Lobster Tempura Yuzu Truffle 75

Rock Shrimps Creamy Spicy or three sauces 56/60

Asparagus 14 Shiitake 16 Broccoli 12
Onion 11 Bell Pepper 11 Enoki 13
Sweet Potato 13 Carrot 11 Shrimps 18

Zucchini 11 Scallop 18

SOUPS AND RICE
Miso Soup 20
Mushroom Clear Soup 20
Spicy Seafood Soup 43

Rice 13



SUSHI AND SASHIMI

Tuna 20
Chu-Toro 24
O-Toro 29
Yellowtail 22
Fresh Salmon 22
Seabass 19
Sardine 15
Octopus 17
Squid 17
Shrimp Kilados 25
Shrimp 18
King Crab 25
Scallop 26
Fresh water Eel (from Arta) 25
Sea Urchin (from Crete) 23
Salmon Egg 23
Smelt egg 16
Tamago 15

Wagyu (only nigiri) 32
Caviar 40

SUSHI ROLLS

HAND ROLL/CUT ROLL

Tuna 22 / 25
Spicy Tuna 25 / 30
Negi Toro 31 / 36
Fresh Salmon 23 / 27
Salmon & Avocado (inside/out) 26 / 32
Soft Shell Crab --/ 36
California (inside/out) 31 / 38
Shrimp Tempura 27 / 36
Salmon Skin 24 / 26
Vegetable 17 / 22
Kappa (cucumber) 17 / 17
Avocado 17 / 17
Eel & Cucumber 28 / 33

House Special Roll --/ 35
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ATHENS

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES,
PLEASE INFORM YOUR WAITER

GR To xatdotnpa urmoxpeoutal va diabéter évruna deAtia oe Bnkn dinAa
otnv £€£obo yla tn Srtatunwon ornotacdnrote dtapaptupiag.

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 o1 tipéc efvar oe eupw. O1 Tipég oupneptAapBdavouv OITA 13% kat Snpotikéd ¢épo 0,75%.
Ayopavopikég YrnevBuvog: Ianmndg ®iAinmnog. H emixeipnon ex8{der SeAtia mapayyeiiag
ané E.A.®.AZ.Z. pe onpavon énwg opiletal and tig dratdfeig tou K.O.AZ.

Kal UToxpewtikdé akoAouBei n ékdoon anddelfng Atavikng nwAnong n tipoAoyiou, étav o
xatavaAwtng {ntnoet Aoyaptaocpd. I'a tnv [Tapaokeun twv ¢ayntwyv xpnolpornoteital
eAai6Aado, couoapéAalo xal nAtéAato. *AvédAoya pe tn diabeoipdtnta tng ayopdg n tng
€TTOXNC PPEOKA N KATEWUYHEVA.

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



