
P A B U  I Z A K A Y A

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 was a 

dream brought to life for our co-founder, the late Ken Tominaga, 

of the famed Hana Japanese Restaurant in Sonoma County.

L O C A T I O N  
1 0 1  C A L I F O R N I A  S T R E E T 
S A N  F R A N C I S C O ,  C A  9 4 1 1 1  
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M A N A G I N G  C H E F 
M I C H A E L  M I N A 
K E I T A  T O M I N A G A

G E N E R A L  M A N A G E R 
F A R R A H  E B R A H I M I 

S A K E  S O M M E L I E R 
S T U A R T  M O R R I S

P A B U  B U Y O U T 
1 8 0  S E A T E D 
4 0 0  S T A N D I N G
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6 0  S E A T E D 
7 5  S T A N D I N G

O U T D O O R  P A T I O 
3 0  -  1 2 0  S T A N D I N G

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

L A R G E  W A R R I O R  R O O M 
1 2  S E A T E D

S M A L L  W A R R I O R  R O O M 
1 0  S E A T E D

C O M B I N E D  R O O M S 
2 2  S E A T E D

G A R D E N  A T R I U M 
2 4  S E A T E D

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

415 .535 .0184 E V E N TS-SF@PA BU I Z A K AYA .C OM W W W. MICH A EL MINA .NET



P A B U  S A N  F R A N C I S C OP R I V A T 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.

The Hikyaku Room is beautiful space that can accommodate up to 

50 guests as a seated dinner or up to 75 guests as a reception. The 

Hikyaku Room is available to reserve in its entirety for a private 

event.

W A R R I O R  R O O M S

415 .535 .0184 E V E N TS-SF@PA BU I Z A K AYA .C OM W W W W. MICH A EL MINA .NET

T H E  H I K Y A K U  R O O M



James Beard Award-winning Chef Michael Mina first emerged 
on the culinary scene as the executive chef of Aqua Restaurant in 
San Francisco. Chef Mina’s culinary and business vision led to 
the founding of his company, MINA Group which now owns and 
operates more than 30 restaurants around the world.

Honored with numerous accolades, including a Michelin star at 
MICHAEL MINA from 2012 to 2018, James Beard Foundation 
“Who’s Who of Food & Beverage” inductee in 2013, Gayot 
Restaurateur of the Year 2011, Bon Appétit Chef of the Year 2005, 
and many more, Chef Mina continues to dazzle the culinary world 
with bold dining concepts. 

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

415 .535 .0184 E V E N TS-SF@PA BU I Z A K AYA .C OM W W W W. MICH A EL MINA .NET

Keita Tominaga is Chef/Partner at PABU Izakaya. Keita’s father, 
Chef Ken Tominaga, partnered with Michael Mina to open the 
modern izakaya during the course of his noteworthy career. 

After growing up in and around the restaurants watching his father 
invent new dishes and run the business, Keita earned a degree from 
the Culinary Institute of America. His experience includes working 
in kitchens across the U.S. and Japan. 

In 2021, Keita returned to California to work alongside his father 
at Hana Japanese, where to two worked together until Ken’s passing 
in spring of 2022. 

K E I T A  T O M I N A G A



A  M I C H A E L  M I N A  R E S T A U R A N T
P R I V A T E  D I N I N G

M I S O - M A R I N A T E D  B L A C K  C O D

P O R K  F R I E D  R I C E

F A R M E R ’ S  M A R K E T  V E G E T A B L E S

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

J A P A N E S E  A 5  W A G Y U

M I L K  C H O C O L A T E  C U S T A R D

C R È M E  F R A Î C H E  P A N N A  C O T T A

S E A S O N A L  F R U I T

l ob s t e r  mushroom , c l ams ,  g inge r da sh i

pork be l l y ,  ga r l i c ,  s ca l l i on ,  s oy ,  mai take

che f ’ s  s e l e c t i on

(add i t i ona l  $35 pe r pe r son)

(add i t i ona l  $63 pe r pe r son)

b l a ck s e same sponge ,  cand ied cocoa n ib s ,  r ed bean mou s s e

pa s s i on f ru i t

sub je c t  t o  change

L A R G E  P L A T E S

S W E E T

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 GRATUIT Y NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAIL ABIL IT Y

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

A H I  T U N A  P O K E

K I N P I R A

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

K A M P A C H I  T A T A K I

t obiko ,  s ca l l i on ,  ga r l i c ,  c r i sp wonton

l o tu s  r oo t ,  s e same ,  s oy

san ba izu ,  s e same dr e s s ing ,  l emon

‘ goma-ae’  s t y l e ,  t oa s t ed s e same

appl e - sake pur é e ,  h i j ik i ,  c e l e r y ,  pear

C O L D  S M A L L  P L A T E S

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

R O A S T E D  B R U S S E L S  S P R O U T S 

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

f i sh sauce v ina ig r e t t e ,  t o rn he rb s

g inge r - s oy mar inade ,  sp i c y  mayo

da shi - s oy d ipping sauce

pork be l l y ,  sunny - s id e e g g ,  boni t o

H O T  S M A L L  P L A T E S

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

$ 9 1  P E R  P E R S O N



A H I  T U N A  P O K E

K I N P I R A

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

K A M P A C H I  T A T A K I

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

S K I R T  S T E A K

P O R K  B E L L Y

M U S H R O O M

t obiko ,  s ca l l i on ,  ga r l i c ,  c r i sp wonton

l o tu s  r oo t ,  s e same ,  s oy

san ba izu ,  s e same dr e s s ing ,  l emon

‘ goma-ae’  s t y l e ,  t oa s t ed s e same

appl e - sake pur é e ,  h i j ik i ,  c e l e r y ,  pear

t ogara sh i

yuzu ko sho

san sho sa l t

sake ,  sp i c y  mi so

R O B A T A Y A K I

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 GRATUIT Y NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAIL ABIL IT Y

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

A  M I C H A E L  M I N A  R E S T A U R A N T
P R I V A T E  D I N I N G

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

M I L K  C H O C O L A T E  C U S T A R D 

C R È M E  F R A Î C H E  P A N N A  C O T T A

S E A S O N A L  F R U I T

bla ck s e same sponge ,  cand ied cocoa n ib s ,  r ed bean mou s s e

pa s s i on f ru i t

sub je c t  t o  change

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

M I S O - M A R I N A T E D  B L A C K  C O D

P O R K  F R I E D  R I C E

F A R M E R ’ S  M A R K E T  V E G E T A B L E S

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

J A P A N E S E  A 5  W A G Y U

l ob s t e r  mushroom , c l ams ,  g inge r da sh i

pork be l l y ,  ga r l i c ,  s ca l l i on ,  s oy ,  mai take

che f ’ s  s e l e c t i on 

(add i t i ona l  $35 pe r pe r son)

(add i t i ona l  $63 pe r pe r son)

L A R G E  P L A T E S

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

R O A S T E D  B R U S S E L S  S P R O U T S 

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

f i sh sauce v ina ig r e t t e ,  t o rn he rb s

g inge r - s oy mar inade ,  sp i c y  mayo

da shi - s oy d ipping sauce

pork be l l y ,  sunny - s id e up e g g ,  boni t o

H O T  S M A L L  P L A T E S

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

S W E E T S

C O L D  S M A L L  P L A T E S



A H I  T U N A  P O K E

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

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

N I G I R I 

S A S H I M I

t obiko ,  s ca l l i on ,  ga r l i c ,  c r i sp wonton

san ba izu ,  s e same dr e s s ing ,  l emon

appl e - sake pur é e ,  h i j ik i ,  c e l e r y ,  pear

g inge r - s oy mar inade ,  sp i c y  mayo

pork be l l y ,  sunny - s id e e g g ,  boni t o

5 pi e ce

5 pi e ce

S M A L L  P L A T E S

P A B U  S U S H I  &  S A S H I M I

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

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

TAX AND GRATUIT Y NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAIL ABIL IT Y

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

A  M I C H A E L  M I N A  R E S T A U R A N T
P R I V A T E  D I N I N G

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

$ 1 3 1  P E R  P E R S O N

M I L K  C H O C O L A T E  C U S T A R D 

C R È M E  F R A Î C H E  P A N N A  C O T T A

S E A S O N A L  F R U I T

bla ck s e same sponge ,  cand ied cocoa n ib s ,  r ed bean mou s s e

pa s s i on f ru i t

sub je c t  t o  change

S W E E T

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

M I S O - M A R I N A T E D  B L A C K  C O D

P O R K  F R I E D  R I C E

F A R M E R ’ S  M A R K E T  V E G E T A B L E S

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

J A P A N E S E  A 5  W A G Y U

l ob s t e r  mushroom , c l ams ,  g inge r da sh i

pork be l l y ,  ga r l i c ,  s ca l l i on ,  s oy ,  mai take 

che f ’ s  s e l e c t i on

(add i t i ona l  $35 pe r pe r son)

(add i t i ona l  $63 pe r pe r son)

L A R G E  P L A T E S

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

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

S K I R T  S T E A K

P O R K  B E L L Y

M U S H R O O M

t ogara sh i

yuzu ko sho

san sho sa l t

sake ,  sp i c y  mi so

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

R O B A T A Y A K I



D U E L I N G  T E M P U R A marke t  v ege tab l e s ,  s ea sona l  s ea food

T E M P U R A

TAX AND GRATUIT Y NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAIL ABIL IT Y

S W E E T

ONE NIGHT IN TOK YO

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 I C H A E L  M I N A  R E S T A U R A N T
P R I V A T E  D I N I N G

M I L K  C H O C O L A T E  C U S T A R D bla ck s e same sponge ,  cand ied cocoa n ib s ,  r ed bean mou s s e

P O R K  F R I E D  R I C E pork be l l y ,  ga r l i c ,  s ca l l i on ,  s oy ,  mai take 

(add t ru f f l e  $38 pe r pe r son)

R I C E

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 ponzu , s oy p i ck l e s

W A G Y U

C H E F  S E L E C T I O N nig i r i  (5 pi e ce)

S U S H I

C H E F  S E L E C T I O N sa sh imi (3 pi e ce)

S A S H I M I

$ 1 6 5  P E R  P E R S O N  ( M A X I M U M  3 0  G U E S T S )

H A P P Y  S P O O N  O Y S T E R uni ,  ikura ,  t obiko ,  ponzu c r ème f ra î che  

(add cav iar $19 pe r pe r son)

 

I C H I

S K I R T  S T E A K

P O R K  B E L L Y

M U S H R O O M

yuzu ko sho

san sho sa l t

sake ,  sp i c y  mi so

R O B A T A Y A K I



TAX AND GRATUIT Y NOT INCLUDED  -  MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAIL ABIL IT Y

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 ,  v e g e t a b l e 
	 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 a i n b o w ,  s p i c y  s c a l l o p ,  n e g i h a m a ,  e e l  a v o c a d o ,  v e g e t a b l e

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 ,  k i n g  s a l m o n ,  y e l l o w t a i l ,  s e a  b r e a m ,  s t r i p e d  j a c k  
		  s c a l l o p ,  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 e a  b r e a m ,  s c a l l o p 
	 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 e a  b r e a m ,  s c a l l o p 

S U S H I ,  S A S H I M I  &  M A K I M O N O

P L A T E D  C A N A P E S

A H I  T U N A  P O K E

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

H A P P Y  S P O O N S 

   + A D D  C A V I A R

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

R O A S T E D  B R U S S E L S  S P R O U T S 

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

S K I R T  S T E A K

P O R K  B E L L Y

D E S S E R T

M I N I  M I L K  C H O C O L A T E  C U S T A R D

C H O C O L A T E  C H I P  A N D  W A L N U T  C O O K I E

5.00

5.00

12.00 

+18.00

3.00

2.00

3.00

6.00

6.00

7.00

7.00

11.00

2.50

Z E N S A I  |  R E C E P T I O N

ADDI T IONAL SUPPLEMENTS

A  M I C H A E L  M I N A  R E S T A U R A N T
P R I V A T E  D I N I N G

(PR ICED PER P IECE )

125

 

192

285

 

 

305

 

 

 

170

340


