
*THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS PLEASE BE SURE TO KINDLY INFORM YOUR SERVER/BARTENDER OF ANY ALLERGIES  OR DIETARY RESTRICTIONS

C O L D

‘ H A P P Y  S P O O N ’  O Y S T E R  ∙  9 

uni, ikura, tobiko, ponzu crème fraîche

A H I  T U N A  P O K E  ∙  1 8 

tobiko, negi, crisp wonton

K A I S O  S E A W E E D  S A L A D  ∙  9 

sanbaizu, sesame dressing, lemon

S U G A R  S N A P  P E A S  ∙  1 0 

‘goma-ae’ style, toasted sesame

H E I R L O O M  T O M AT O  S A L A D  ∙  1 6 

nori green goddess, whipped tofu crème fraîche

H O T

M O N T E R E Y  S Q U I D  O K O N O M I YA K I  ∙  1 7 

pork belly, sunny-side up egg, bonito

S P I C Y  E D A M A M E  ∙  9 

umami soy, togarashi, sesame

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’  ∙  1 4 

ginger-soy marinade, spicy mayo

M I S O  T O F U  S O U P  ∙  1 0 

silken tofu, hon shimeji, wakame

M I S O - M A R I N AT E D  B L A C K  C O D  ∙  2 9 

heirloom cherry tomato, local squash

P O R K  F R I E D  R I C E  ∙  1 3 

char sui pork , garlic, scallion, soy, maitake

M A I TA K E  M U S H R O O M  T E M P U R A  ∙  1 5 

dashi-soy dipping sauce

H O U S E - M A D E  P O R K  G Y O Z A  ∙  1 6 

scallion, soy, chili rayu

SMALL PLATES

A 4% SURCHARGE WILL BE ADDED FOR ALL FOOD & BEVERAGES FOR SAN FRANCISCO EMPLOYER MANDATE

6 / 1 0  F I S H  N I G I R I  ∙  3 8 / 6 0 		  5 / 1 0  F I S H  S A S H I M I  ∙  5 5 / 8 0

SUSHI  N I G I R I  ·  2  P I E C E  ∙  SA S H I M I  ·  3  P I E C E

B L U E F I N  T U N A  ∙  1 2 / 1 8 

hon maguro

B I G E Y E  T U N A  ∙  1 0 / 1 5 

mebachi maguro

F L U K E  ∙  1 0 / 1 5 

hirame

J A PA N E S E  M A C K E R E L  ∙  1 2 / 1 8 

masaba

B LU E F I N  M E D I U M  FAT T Y T U N A  ∙ 

2 2 / 3 2 

chu toro

Y E L L O W TA I L  ∙  1 2 / 1 7 

hon hamachi

S E A  B R E A M  ∙  1 2 / 1 8 

madai

S A L M O N  R O E  ∙  1 2 / 1 8 

ikura

B L U E F I N  F AT T Y  T U N A  ∙  2 6 / 3 8 

o toro 

K I N G  S A L M O N  ∙  1 0 / 1 5 

sake

F R E S H W AT E R  E E L  ∙  1 0 / 1 5 

unagi

S E A  U R C H I N  ∙  1 6 / 2 2 

uni

MAKIMONO  R O L L S

M I C H A E L’ S  N E G I T O R O  ∙  2 7 

bluefin fatty tuna, scallion 
uni, ikura

S P I D E R  ∙  1 6 

soft shell crab, kaiware  
tobiko, spicy mayo

S A L M O N  AV O C A D O  ∙  1 4 

sesame 

T U N A  AV O C A D O  ∙  1 4 

tobiko

E E L  AV O C A D O  ∙  1 4 

sesame, eel sauce

K E N ’ S  R O L L  ∙  2 3 

shrimp tempura, avocado  
spicy tuna, pine nut

N E G I T O R O  ∙  1 7 

bluefin fatty tuna, scallion

N E G I H A M A  ∙  1 0 

yellowtail, scallion

S P I C Y  R O L L  ∙  1 3 

choice of salmon, tuna 

or yellowtail

T E K K A  ∙  1 0 

tuna, wasabi

C A L I F O R N I A  ∙  1 5 

crab, avocado, tobiko

R A I N B O W  ∙  1 9 

california roll w/ three fish 
tobiko, sesame

V E G E TA B L E  F U T O M A K I  ∙  1 0 

shiitake, kanpyo  
spinach, burdock

K A P PA  ∙  7 

japanese cucumber, sesame

U M E S H I S O  ∙  7 

pickled plum, shiso leaf

O S H I N K O  ∙  7 

pickled daikon radish, sesame

ROBATAYAKI

C H I C K E N  M E AT BA L L  |  T S U KU N E  ∙  1 2 

jidori egg yolk, togarashi

C H I C K E N  T H I G H  |  N E G I M A  ∙  8 

tokyo negi

A 5  J A PA N E S E  W A G Y U  ∙  2 8 

ponzu, daikon ∙  1 skewer

M U S H R O O M  |  S H I I TA K E  ∙  7 

sake, spicy miso

S K I RT  S T E A K  |  H A R A M I  ∙  1 2 

yuzu kosho

B E E F  T O N G U E  |  G Y U TA N  ∙  1 2 

scallion, sesame oil

DESSERTS

M I L K  C H O C O L AT E - S E S A M E  C U S TA R D  |  1 2 
black sesame sponge, red bean mousse

S A K E  L E E S  PA N N A  C O T TA  |  1 2 
sesame oat crumble, stone fruit, yuzu curd

I C E  C R E A M  O R  S O R B E T  |  3

‘ H A P P Y  S P O O N ’ 
O Y S T E R

H E I R L O O M  T O M AT O  S A L A D

3  P I E C E  A S S O R T E D  S A S H I M 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  B L A C K  C O D

3  P I E C E  A S S O R T E D  N I G I R I

P A B U ’ S  G R E A T E S T  H I T S 
$88 per person

served with sansho au poivre or ponzu

FOR THE TABLE

S C H M I T Z  R A N C H  D R Y- A G E D  R I B  E Y E 
1 6  O Z  ∙  6 7

I M P E R I A L  W A G Y U  N E W  Y O R K  S T R I P 
1 2  O Z  ∙  5 7

J A PA N E S E  A 5  W A G Y U  S T R I P  L O I N 
2 8  P E R  O Z

M I L K  C H O C O L AT E - S E S A M E  C U S TA R D


