
please be sure to kindly inform your server/bartender of any allergies 
or dietary restrictions

*the consumption of raw or undercooked eggs, meat, poultry,
seafood or shellfish may increase your risk of foodborne illness

‘HAPPY SPOON’ OYSTER

HOUSE-MADE TOFU 

BLOOMSDALE SPINACH

MATCHA SOBA NOODLES

AHI TUNA POKE

DUXBURY COVE OYSTERS | 1/2 DOZEN

ANKIMO | OCEAN FOIE GRAS

uni, ikura, tobiko, ponzu crème fraîche · 9 

matcha salt, wasabi, lemon soy · 11

‘goma-ae’ style, toasted sesame · 7

uni espuma, dashi ponzu, chive · 14

tobiko, negi, garlic, wonton chips · 16

‘maple leaf’ chili daikon, ponzu · 18

cucumber, wakame, ponzu · 14

COLD SMALL PLATES

SPICY EDAMAME 

MAITAKE MUSHROOM TEMPURA

AKADASHI MISO SOUP

TRUFFLE CHAWANMUSHI | EGG CUSTARD

BINCHOTAN-GRILLED KAMA

MISO-CURED BLACK COD

TOKYO FRIED CHICKEN ‘KARAAGE’

HOUSE-MADE PORK GYOZA

SEARED HUDSON VALLEY FOIE GRAS

togarashi, caramelized soy, sesame · 7

dashi-soy dipping sauce, matcha salt · 13

black miso, manila clam, mushroom · 8

shiitake mushroom, kamaboko, scallion · 17

yuzu-pickled daikon, kumquat & chive relish · 18

charred onion, spaghetti squash, roasted bone broth · 25

ginger-soy marinade, spicy mayo · 12

scallion, soy sauce, chili rayu · 15

crispy rice, anago, balsamic glaze · 26

HOT SMALL PLATES

spicy miso · 7

tare glaze · 6

ume butter, kizami wasabi | one claw · 12

togarashi, spicy miso · 6

egg yolk, togarashi · 8

tokyo negi · 8

konnichiha sake-cured · 7

sansho salt · 8 

yuzukosho, sea salt · 12

kizamiwasabi, sea salt | one skewer · 28

chef’s favorite cuts · 24

TRUMPET MUSHROOM | ERINGI

PEARL ONION | TAMANEGI

LOBSTER CLAW | ROBUSUTA

CHICKEN SKIN | KAWA 

CHICKEN MEATBALLS | TSUKUNE

CHICKEN THIGH | NEGIMA

CHICKEN HEARTS | KOKORO

PORK BELLY | BUTABARA

SKIRT STEAK | HARAMI

JAPANESE WAGYU | A5 RIB CAP

TASTING OF ROBATA

ROBATAYAKI | 2 SKEWERS PER ORDER

WHOLE MAINE LOBSTER RYOSHI-NABE

8 oz GRASS-FED FILET MIGNON 

6 oz CENTER-CUT SIRLOIN  

	     8 oz AMERICAN WAGYU HANGER

    30 oz AUSTRALIAN WAGYU TOMAHAWK

12 oz  DELMONICO-STYLE RIB EYE

2 oz MIYAZAKI A5 WAGYU STRIP LOIN

clam, cod belly, ankimo butter ·  69 

butter bathed   48

butter bathed   36

butter bathed   37

butter bathed   115 

cherry wood smoked   56

cherry wood smoked   56

FOR THE TABLE

ROASTED EGGPLANT

PABU POTATO PURÉE

HITOMEBORE RICE SERVICE

 BLISTERED SHISHITO PEPPERS

WILD MUSHROOMS & LOTUS ROOT

crispy sakura shrimp, spicy miso · 7

sesame gravy, bonito, brown butter · 8

premium rice, traditional seasonings · 6

soy glaze, itogaki · 7

togarashi threads · 10

SIDES

 

‘OMAKASE’ IS A TRADITIONAL TASTING MENU THAT TRANSLATE TO 

‘CHEF’S CHOICE’. OUR OMAKASE IS AN EIGHT COURSE TASTING 

CURATED BY OUR EXECUTIVE CHEF, BEN STEIGERS. THE OMAKASE 

MENU HIGHLIGHTS A COMBINATION OF COLD & HOT ITEMS AS WELL 

AS SUSHI WHICH IS THE HEART AND SOUL OF PABU. WE KINDLY ASK 

THAT THE ENTIRE TABLE PARTICIPATE IN THE OMAKASE EXPERIENCE.

99 FOOD | 65 PAIRING
PER PERSON


