
P A B U  S A N  F R A N C I S C O  

PABU serves a modern take on traditional Izakaya style 

dining. Located at the landmark 101 California space in San 

Francisco’s Financial District, PABU combines rustic, old 

world Japanese charm with modern, urban sophistication to 

create a dynamic social dining experience. 

In partnership with Michael Mina and Mina Group, this 

modern Izakaya and sushi bar in downtown San Francisco  

is a dream brought to life for Ken Tominaga of the famed 

Hana Japanese Restaurant in Sonoma County.

L O C A T I O N  
101 CAL IFORN IA  S T REE T 

SAN FRANC ISCO,  CA 94111  

415.668.7228

PHONE: 415 .6 6 8 .72 2 8 W EB: PA BUIZ A K AYA .COMFA X : 415 .627.0 9 81

MANAG ING CHEF 
M I C H A E L  M I N A  &  K E N  T O M I N A G A

E XECU T I VE  CHEF 
S H A U N  K I N G

GENERAL MANAGER 
A S H L E E  F A I R B A N K S

SOMMEL IER 
S T U A R T  M O R R I S

CAPAC I T Y 
D I N I N G  R O O M : 

7 9  S E A T E D

SUSH I  BAR 
2 2  S E A T E D

GARDEN AT R IUM 
2 0  S E A T E D

PR I VAT E  D IN ING 
W A R R I O R  R O O M  1: 
12  S E A T E D 
W A R R I O R  R O O M  2 : 

10  S E A T E D 
COMBINED ROOMS 
2 2  S E A T E D

GARDEN AT R IUM 
2 0  S E A T E D

S A N  F R A N C I S C O



P A B U  S A N  F R A N C I S C OP R I VAT E  D I N I N G  O V E R V I E W

P R I V A T E  D I N I N G 

PABU can accommodate a party, large or small, and can host 

special events for either lunch or dinner. Adorned with historic 

images of Japanese warriors, PABU offers a private dining 

room separated from the main restaurant by traditional sliding 

shoji screens. This room is equipped with flat screen monitors 

for AV needs and can accommodate groups up to 22 guests as 

a seated dinner. The restaurant is available to reserve in its 

entirety for any special event.

Enhance your PABU experience next door at THE RAMEN BAR. 

This beautiful venue can accommodate up to 40 guests  

as a seated dinner or up to 65 guests as a reception. The 

RAMEN BAR is available to reserve in its entirety for a private 

P A B U

R A M E N  B A R

E V E N T S  C O N TA C T  E M A I L :  E V E N T S - S F @ M I N AG R O U P.N E T  P H O N E :  415.625.54 6 0



Michelin-Starred Chef Michael Mina first appeared on the 

culinary map as executive chef at Aqua Restaurant in San 

Francisco. Shortly after, Mina’s culinary and business vision  

led to the founding of his company Mina Group, with partner 

Andre Agassi in 2002.

Under the auspices of Mina Group, he has opened 24 

restaurants. His accolades include James Beard Foundation 

“Who’s Who of Food & Beverage” inductee in 2013 Wine 

Enthusiast Magazine Restaurateur of the Year 2012,  

Gayot Restaurateur of the Year 2011, Food Arts Silver Spoon 

Award winner May 2011, Bon Appétit Chef of the Year 2005,  

San Francisco Magazine Chef of the Year 2005, as well as  

the International Food and Beverage Forum’s Restaurateur  

of the Year 2005.

Michael Mina has also played an integral part in the 

development of the San Francisco dining scene, contributing  

to such outstanding projects as RN74, MICHAEL MINA, 

BOURBON STEAK, CLOCK BAR, PABU and THE RAMEN BAR.

M I C H A E L  M I N AA B O U T

E V E N T S  C O N TA C T  E M A I L :  E V E N T S - S F @ M I N AG R O U P.N E T  P H O N E :  415.625.54 6 0



TAX AND GRATUITY NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

S P I C Y  E D A M A M E

P A B U  H A R V E S T  G R E E N S

B L O O M S D A L E  S P I N A C H

K A I S O  S E A W E E D  S A L A D

M O N T E R E Y  S Q U I D  O K O N O M I Y A K I

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’

M I S O  T O F U  S O U P

M I S O  B L A C K  C O D

W I L D  P A C I F I C  S A L M O N

G R I L L E D  B R A N D T  B E E F  S I R L O I N

 C H I R A S H I

UMAMI SOY, TOGARASHI, SESAME

APPLE, CELERY ROOT, BUCKWHEAT, RICE WINE VINAIGRE T TE

‘GOMA-AE’ ST YLE, TOASTED SESAME 

HAND-GROUND SWEET SESAME DRESSING

PORK BELLY, SUNNY-SIDE EGG, BONI TO

GINGER-SOY MARINADE, SPICY MAYO

SILKEN TOFU, WAKAME

CARROT, LOTUS ROOT, ROASTED VEGE TABLE BROTH

KABOCHA SQUASH, BRAISED BURDOCK, KALE, TURNIP 

GARLIC-FRIED RICE, MAI TAKE, SUNCHOKE 

ASSORTED F ISH OVER SUSHI RICE

SMALL  PL ATES

L ARGE PL ATES

S E L E C T  T H R E E  O P T I O N S

S E L E C T  T W O  O P T I O N S

A M ICHAEL  M INA RES TAURAN T

PR IVAT E  D IN ING

TAN TO LUNCH 
S E R V E D  F A M I L Y  S T Y L E

$ 4 5  P E R  P E R S O N

M I L K  C H O C O L A T E  N A M E L A K A

J A P A N E S E  ‘ D O U G H N U T ’  P U F F

SESAME SPONGE, CANDIED COCOA NIBS, RED BEAN GELATO

MATCHA, ADZUKI, MASAGO

SWEE T

P R E S E L E C T  O N E  O P T I O N



A M ICHAEL  M INA RES TAURAN T

PR IVAT E  D IN ING

5  F I S H  S A S H I M I  &  K E N ’ S  R O L L

PABU SUSHI

TAX AND GRATUITY NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

KATANA LUNCH 

S E R V E D  F A M I L Y  S T Y L E

$ 6 5  P E R  P E R S O N

S P I C Y  E D A M A M E

P A B U  H A R V E S T  G R E E N S

B L O O M S D A L E  S P I N A C H

K A I S O  S E A W E E D  S A L A D

M O N T E R E Y  S Q U I D  O K O N O M I Y A K I

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’

M I S O  T O F U  S O U P

UMAMI SOY, TOGARASHI, SESAME

APPLE, CELERY ROOT, BUCKWHEAT, RICE WINE VINAIGRE T TE

‘GOMA-AE’ ST YLE, TOASTED SESAME 

HAND-GROUND SWEET SESAME DRESSING

PORK BELLY, SUNNY-SIDE EGG, BONI TO

GINGER-SOY MARINADE, SPICY MAYO

SILKEN TOFU, WAKAME

SMALL  PL ATES

S E L E C T  T H R E E  O P T I O N S

M I S O  B L A C K  C O D

W I L D  P A C I F I C  S A L M O N

G R I L L E D  B R A N D T  B E E F  S I R L O I N

 C H I R A S H I

CARROT, LOTUS ROOT, ROASTED VEGE TABLE BROTH

KABOCHA SQUASH, BRAISED BURDOCK, KALE, TURNIP 

GARLIC-FRIED RICE, MAI TAKE, SUNCHOKE 

ASSORTED F ISH OVER SUSHI RICE

L ARGE PL ATES

S E L E C T  T W O  O P T I O N S

M I L K  C H O C O L A T E  N A M E L A K A

J A P A N E S E  ‘ D O U G H N U T ’  P U F F

SESAME SPONGE, CANDIED COCOA NIBS, RED BEAN GELATO

MATCHA, ADZUKI, MASAGO

SWEE T

P R E S E L E C T  O N E  O P T I O N



A M ICHAEL  M INA RES TAURAN T

PR IVAT E  D IN ING

M I S O  B L A C K  C O D

T E N D E R  B R A I S E D  P O R K  F R I E D  R I C E

M A R K E T  V E G E T A B L E S

* S H I O  K O J I  C E N T E R - C U T  S I R L O I N  6  O Z

* H E R B - R O A S T E D  F I L E T  M I G N O N  8  O Z

* J A P A N E S E  M I Y A Z A K I  A 5  S T R I P  L O I N  2  O Z

M I L K  C H O C O L A T E  N A M E L A K A

J A P A N E S E  ‘ D O U G H N U T ’  P U F F

CARROT, LOTUS ROOT, ROASTED VEGE TABLE BROTH

PORK, UNAGI, PICKLES, MARKET GREENS

MISO -CURED VEGE TABLES, CRISPY RICE, GINGER TARE

MUSTARD GREENS, SEASONAL VEGE TABLES, SOY PICKLES

MUSTARD GREENS, SEASONAL VEGE TABLES, SOY PICKLES 

MUSTARD GREENS, SEASONAL VEGE TABLES, SOY PICKLES

SESAME SPONGE, CANDIED COCOA NIBS, RED BEAN GELATO

MATCHA, ADZUKI, MASAGO

L ARGE PL ATES

SWEE T

P R E S E L E C T  T W O  O P T I O N S

P R E S E L E C T  O N E  O P T I O N

TAX AND GRATUITY NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

SENSHI  D INNER
S E R V E D  I N D I V I D U A L L Y

P A B U  H A R V E S T  G R E E N S

K A I S O  S E A W E E D  S A L A D

B L O O M S D A L E  S P I N A C H

A H I  T U N A  P O K E

S H I M A  A J I  S A S H I M I

APPLE, CELERY ROOT, BUCKWHEAT, RICE WINE VINAIGRE T TE

HAND-GROUND SWEET SESAME DRESSING

‘GOMA-AE’ ST YLE, TOASTED SESAME

POKE SAUCE, TOBIKO, NEGI, CRISP WONTON

CUCUMBER, SHISHI TO PEPPERS, PUFFED RICE

COLD PL ATES

P R E S E L E C T  T W O  O P T I O N S

S P I C Y  E D A M A M E

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E

M O N T E R E Y  S Q U I D  O K O N O M I Y A K I

M A I T A K E  M U S H R O O M  T E M P U R A

H O U S E - M A D E  P O R K  G Y O Z A

SHICHIMI SPICE, CARAMELIZED SOY, SESAME

GINGER-SOY MARINADE, SPICY MAYO 

PORK BELLY, SUNNY-SIDE EGG, BONI TO

SOY-DASHI DIPPING SAUCE

SOY, CHIL I, RICE V INEGAR

HOT  SMALL  PL ATES

P R E S E L E C T  T W O  O P T I O N S

A D D  C H E F ’ S  T A S T I N G  O F  R O B A T A  ( $10  P E R  P E R S O N  S U P P L E M E N T A L  C H A R G E )

* 6  O Z  C E N T E R - C U T  S I R L O I N  ( $10  S U P P L E M E N T A L  C H A R G E )

* 8  O Z  F I L E T  M I G N O N  ( $ 2 0  S U P P L E M E N T A L  C H A R G E )

* 2  O Z  J A P A N E S E  A 5  S T R I P  L O I N  ( $ 3 0  S U P P L E M E N T A L  C H A R G E )

$ 7 5  P E R  P E R S O N



A H I  T U N A  P O K E

P A B U  H A R V E S T  G R E E N S   

K A I S O  S E A W E E D  S A L A D

S H I M A  A J I  S A S H I M I

H O U S E - M A D E  T O F U     

S P I C Y  E D A M A M E   

M O N T E R E Y  S Q U I D  O K O N O M I Y A K I

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’

P O R K  G Y O Z A     

* S E A R E D  S O N O M A  F O I E  G R A S

C H I C K E N  M E A T B A L L S  |  T S U K U N E

C H I C K E N  B R E A S T  |  M U N E N I K U

S K I R T  S T E A K  |  H A R A M I

P O R K  B E L L Y  |  B U T A B A R A

T R U M P E T  M U S H R O O M

P E P P E R S  |  S H I S H I T O

POKE SAUCE, TOBIKO, NEGI, CRISP WONTON

APPLE, CELERY ROOT, BUCKWHEAT, RICE WINE VINAIGRE T TE

HAND-GROUND SWEET SESAME DRESSING

CUCUMBER, SHISHI TO PEPPERS, PUFFED RICE

MATCHA SALT, WASABI, LEMON SOY

SHICHIMI SPICE, CARAMELIZED SOY, SESAME

PORK BELLY, SUNNY-SIDE EGG, BONI TO

GINGER-SOY MARINADE, SPICY MAYO

SCALLION, SOY, CHIL I RAYU

SHINKO PEAR, PICKLED STONE FRUI T, HATCHO MISO

JIDORI EGG YOLK, TOGARASHI 

UMEBOSHI, WASABI

YUZUKOSHO

SANSHO SALT

SAKE, SPICY MISO

UMAMI SOY, I TOGAKI

COLD SMALL  PL ATES

HOT  SMALL  PL ATES

ROBATAYAK I

S E L E C T  T W O  O P T I O N S

S E L E C T  T W O  O P T I O N S

S E L E C T  T H R E E  O P T I O N S

TAX AND GRATUITY NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

TACHI  D INNER
S E R V E D  F A M I L Y  S T Y L E

A  M ICHAEL  M INA RES TAURAN T

PR IVAT E  D IN ING

$ 8 5  P E R  P E R S O N

* F O I E  G R A S  ( $ 5  S U P P L E M E N T A L  C H A R G E )

M I S O  B L A C K  C O D

T E N D E R  B R A I S E D  P O R K  F R I E D  R I C E

M A R K E T  V E G E T A B L E S

* S H I O  K O J I  C E N T E R - C U T  S I R L O I N  6  O Z

* J A P A N E S E  M I Y A Z A K I  A 5  S T R I P  L O I N  2  O Z

CARROT, LOTUS ROOT, ROASTED VEGE TABLE BROTH

PORK, UNAGI, PICKLES, MARKET GREENS

MISO -CURED VEGE TABLES, CRISPY RICE, GINGER TARE

MUSTARD GREENS, SEASONAL VEGE TABLES, SOY PICKLES 

MUSTARD GREENS, SEASONAL VEGE TABLES, SOY PICKLES

L ARGE PL ATES

P R E S E L E C T  T W O  O P T I O N S

* 6  O Z  C E N T E R - C U T  S I R L O I N  ( $10  S U P P L E M E N T A L  C H A R G E )

* 2  O Z  J A P A N E S E  A 5  S T R I P  L O I N  ( $ 3 0  S U P P L E M E N T A L  C H A R G E )

M I L K  C H O C O L A T E  N A M E L A K A

J A P A N E S E  ‘ D O U G H N U T ’  P U F F

SESAME SPONGE, CANDIED COCOA NIBS, RED BEAN GELATO

MATCHA, ADZUKI, MASAGO

SWEE T

P R E S E L E C T  O N E  O P T I O N



A H I  T U N A  P O K E   

S H I M A  A J I  S A S H I M I

H O U S E - M A D E  T O F U

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’

M A I T A K E  M U S H R O O M  T E M P U R A

M O N T E R E Y  S Q U I D  O K O N O M I Y A K I     

P O R K  G Y O Z A

6  P I E C E 

5  P I E C E

POKE SAUCE, TOBIKO, NEGI, CRISP WONTON

CUCUMBER, SHISHI TO PEPPERS, PUFFED RICE

MATCHA SALT, WASABI, LEMON SOY

GINGER-SOY MARINADE, SPICY MAYO

DASHI -SOY DIPPING SAUCE, MATCHA SALT

PORK BELLY, SUNNY-SIDE EGG, BONI TO

SCALLION, SOY, CHIL I RAYU 

NIGIRI

SASHIMI

SMALL  PL ATES

PABU SUSHI  &  SASHIMI

S E L E C T  T W O  O P T I O N S

S E L E C T  O N E  O P T I O N

TAX AND GRATUITY NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

ODACHI  D INNER
S E R V E D  F A M I L Y  S T Y L E

A  M ICHAEL  M INA RES TAURAN T

PR IVAT E  D IN ING

E D A M A M E  T O  B E G I N

$ 9 5  P E R  P E R S O N

M I S O  B L A C K  C O D

T E N D E R  B R A I S E D  P O R K  F R I E D  R I C E

M A R K E T  V E G E T A B L E S

* S H I O  K O J I  C E N T E R - C U T  S I R L O I N  6  O Z

* J A P A N E S E  M I Y A Z A K I  A 5  S T R I P  L O I N  2  O Z

CARROT, LOTUS ROOT, ROASTED VEGE TABLE BROTH

PORK, UNAGI, PICKLES, MARKET GREENS

MISO -CURED VEGE TABLES, CRISPY RICE, GINGER TARE

PEA LEAVES, YUZUKOSHO, PONZU, SANSHO PEPPER AU POIVRE

PEA LEAVES, YUZUKOSHO, PONZU, SANSHO PEPPER AU POIVRE

L ARGE PL ATES

P R E S E L E C T  T W O  O P T I O N S

* 6  O Z  C E N T E R - C U T  S I R L O I N  ( $10  S U P P L E M E N T A L  C H A R G E )

* 2  O Z  J A P A N E S E  A 5  S T R I P  L O I N  ( $ 3 0  S U P P L E M E N T A L  C H A R G E )

M I L K  C H O C O L A T E  N A M E L A K A

J A P A N E S E  ‘ D O U G H N U T ’  P U F F

SESAME SPONGE, CANDIED COCOA NIBS, RED BEAN GELATO

MATCHA, ADZUKI, MASAGO

SWEE T

P R E S E L E C T  O N E  O P T I O N

C H I C K E N  M E A T B A L L S  |  T S U K U N E

C H I C K E N  B R E A S T  |  M U N E N I K U

S K I R T  S T E A K  |  H A R A M I

P O R K  B E L L Y  |  B U T A B A R A

T R U M P E T  M U S H R O O M

P E P P E R S  |  S H I S H I T O

JIDORI EGG YOLK, TOGARASHI 

UMEBOSHI, WASABI

YUZUKOSHO

SANSHO SALT

SAKE, SPICY MISO

UMAMI SOY, I TOGAKI

ROBATAYAK I

S E L E C T  T H R E E  O P T I O N S



D U E L I N G  T E M P U R A 

C H I C K E N  T H I G H

S K I R T  S T E A K

P O R K  B E L L Y

T R U M P E T  M U S H R O O M

MARKET VEGE TABLES, SEASONAL SEAFOOD

TOKYO NEGI

YUZUKOSHO, SEA SALT

SANSHO SALT

SPICY MISO

T EMPURA

ROBATAYAK I

TAX AND GRATUITY NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

SWEE T

ONE N IGH T  IN  TOK YO
S E R V E D  F A M I L Y  S T Y L E

C H E F  K E N  T O M I N A G A  T A K E S  Y O U  T H R O U G H 

A  J O U R N E Y  O F  C L A S S I C  J A P A N E S E  D I S H E S

A M ICHAEL  M INA RES TAURAN T

PR IVAT E  D IN ING

B L A C K  S E S A M E  S U N D A E

J A P A N E S E  ‘ D O U G H N U T ’  P U F F

CHOCOLATE, PEANUTS, MOCHI

MATCHA, ADZUKI, MASAGO

T E N D E R  B R A I S E D  P O R K  I S H I Y A K I PORK, UNAGI, PICKLES, MARKET GREENS

PABU HOT  POT

J A P A N E S E  M I Y A Z A K I  A 5  S T R I P  L O I N  2  O Z SANSHO PEPPER AU POIVRE, PONZU DAIKON, YUZUKOSHO, SEA SALT

WAGYU

C H E F  S E L E C T I O N ROLLS, NIGIRI

SUSHI

C H E F  S E L E C T I O N JAPANESE WASABI, SHISO, DAIKON, TAMARI SOY

SASHIMI

$ 1 4 5  P E R  P E R S O N

H A P P Y  S P O O N  O Y S T E R UNI, IKURA, TOBIKO, PONZU CRÈME FRAÎCHE

ICH I



TAX AND GRATUITY NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

S I G N A T U R E  R O L L  P L A T T E R S

 S A N S O M E  P L A T T E R  |  6 4  P I E C E S

  C A L I F O R N I A ,  S P I C Y  T U N A ,  E E L  C U C U M B E R ,  S A L M O N  A V O C A D O

 M O N T G O M E R Y  P L A T T E R  |  8 0  P I E C E S

  K E N ’ S  R O L L ,  R A I N B O W ,  S P I C Y  S C A L L O P ,  E E L  A V O C A D O ,  N E G I H A M A

C H E F ’ S  S E L E C T I O N  O F  N I G I R I 

    D A V I S  P L A T T E R  |  5 0  P I E C E S

  B I G E Y E  T U N A ,  K I N G  S A L M O N ,  Y E L L O W T A I L ,  F R E S H W A T E R  E E L ,  G U L F  S H R I M P  

 E M B A R C A D E R O  P L A T T E R  |  5 0  P I E C E S

  B I G E Y E  T U N A ,  A M B E R J A C K ,  S E A  B R E A M ,  S T R I P E D  J A C K ,  O C E A N  T R O U T ,    

  O C T O P U S ,  S P O T  P R A W N

C H E F ’ S  S E L E C T I O N  O F  S A S H I M I 

 P I N E  P L A T T E R  |  2 5  P I E C E S

  B I G E Y E  T U N A ,  K I N G  S A L M O N ,  Y E L L O W T A I L ,  S T R I P E D  J A C K ,  O C T O P U S

 W A S H I N G T O N  P L A T T E R  |  5 0  P I E C E S

  B I G E Y E  T U N A ,  K I N G  S A L M O N ,  Y E L L O W T A I L ,  S T R I P E D  J A C K ,  O C T O P U S

SUSHI,  SASHIMI  &  MAK IMONO

A H I  T U N A  P O K E

H A P P Y  S P O O N S

M A I T A K E  M U S H R O O M  T E M P U R A

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’

R O B A T A Y A K I  |  S K E W E R S

C H I C K E N  M E A T B A L L

C H I C K E N  T H I G H

C H I C K E N  B R E A S T

C H I C K E N  W I N G

S K I R T  S T E A K

P O R K  B E L L Y

T R U M P E T  M U S H R O O M

S H I S H I T O  P E P P E R S

5.00

9.00

4.00

4.00

4.00

4.00

4.00

4.00

6.00

4.00

3.00

3.00

ZENSA I  |  RECEP T ION

ADDI T IONAL  SUPPLEMEN TS

A M ICHAEL  M INA RES TAURAN T

PR IVAT E  D IN ING

(PR ICED PER P IECE )

90

120

240

280

125

250


