
Lobster Sashimi with marinated grapes, 
Oscietra caviar and yuzu soy

Duck breast Tataki style with wasabi & roasted 
spring onion salsa

Premium selection of sushi

Water cress salad and Tuna Sashimi with sesame crust

Monkfish confit with Yucca puree and
Japanese style egg sauce

Braised Wagyu with soy ginger, smoked baby carrot 
and Jerusalem artichokes

Green tea & white chocolate brownie, 
macadamia nuts, passionfruit coulis 

and vanilla ice cream

Price per person EUR 365
including the seven course Omakase menu, 

water and coffee, champagne toast on our roof terrace 
and a midnight snack 

We accept reservations for 31 December from 7:00 pm onwards.
Kindly contact us at +49 (0)89 29098 1875 

or momuc-matsuhisa@mohg.com

CELEBRATE NEW YEAR´S EVE

 
OMAKASE MENU 

AT MATSUHISA, MUNICH


