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IN-ROOM DINING - MATSUHISA
6:00pm - 10:00pm

EDAMAME
With Sea Salt, Spicy or Truffle

SEAFOOD CEVICHE
Quinoa | Tuna

MISO SOUP

YELLOWTAIL SASHIMI
Jalapefio

SALMON KARASHI SU MISO
WHITE FISH DRY MISO
TUNA TATAKI PONZU

WHITE FISH TIRADITO

BABY SPINACH SALAD
Truffle Oil and Dry Miso

FIELD GREENS
Matsuhisa Dressing

MATSUHISA SASHIMI SALAD

35

35

28

28

36

28

34

20

33

Dear Guest,
If you require any information about ingredients in our dishes which may cause
allergies orintolerances, please do not hesitate to contact our service team.



IN-ROOM DINING - MATSUHISA
6:00pm - 10:00pm

TUNA /7 AKAMI
CHU TORO
YELLOWTAIL
SALMON

AMA EBI

TUNA
SPICY TUNA

NEGI TORO
Tuna | Spring Onion

SALMON
SALMON & AVOCADO (INSIDE OUT)

CALIFORNIA (INSIDE OUT)
King Crab | Avocado | Cucumber

SHRIMP TEMPURA (INSIDE OUT)

SOFTSHELL CRAB

VEGETABLES

KAPPA
Cucumber

AVOCADO

Dear Guest,

If you require any information about ingredients in our dishes which may cause

allergies orintolerances, please do not hesitate to contact our service team.
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