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P A B U  I Z A K A Y A

PABU serves a modern take on traditional Izakaya style 

dining. Located in the Millennium Tower in historic 

Downtown Crossing, Our restaurant combines rustic, old 

world Japanese charm with modern, urban sophistication to 

create a dynamic social dining experience. 

In partnership with Michael Mina,  this modern Izakaya 

and sushi bar in downtown Boston is a dream brought to life 

for Ken Tominaga of the famed Hana Japanese Restaurant 

in Sonoma County, CA.

L O C A T I O N  
3  F R A N K L I N  S T R E E T 
B O S T O N ,  M A  0 2 1 1 1  

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 N  T O M I N A G A

E X E C U T I V E  C H E F 
B E N  S T E I G E R S

G E N E R A L  M A N A G E R 
M I C H A E L  A N T H O N Y

E V E N T S  M A N A G E R 
R E B E C C A  M A S S I

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

2 2  S E A T E D

3 0  R E C E P T I O N

L O U N G E 
3 0  R E C E P T I O N

R E S T A U R A N T  B U Y  O U T

2 0 0  R E C E P T I O N

631.405 .9494 E V E N TS-B O S@PA BU I Z A K AYA .C OM W W W. MICH A EL MINA .NET



P A B U  B O S T O NP R I V A T E  D I N I N G  O V E R V I E W

631.405 .9494 E V E N TS-B O S@PA BU I Z A K AYA .C OM W W W W. MICH A EL MINA .NET

L O U N G E  P A R T Y

•	 10-30 Reception Style

D I N I N G  R O O M  B U Y - O U T

•	 200 Reception Style

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

•	 22 Seated

•	 20-30 Reception Style



P A B U  B O S T O NA B O U T

631.405 .9494 E V E N TS-B O S@PA BU I Z A K AYA .C OM W W W W. MICH A EL MINA .NET

A classically-trained Sushi Chef with global influence, Ben Steigers is the Executive Chef of 

PABU and brings eight years of culinary experience in renowned restaurants, spanning three 

continents, Ben learned authentic culinary technique and developed an undeniable passion 

for food through years of apprenticeship in internationally acclaimed Michelin-star restaurants 

such as Noma in Copenhagen and Ryugin in Tokyo. Ben has also held a number of roles at 

celebrated sushi restaurants including Naked Fish Japanese Bistro in Salt Lake City and 

Morimoto in Philadelphia.

Michelin-Starred Chef, Michael Mina’S  story  is  about a journey of  influence,  passion,  

and  achievement which resulted in his company, Mina Group. His accolades include san 

francisco =chronicle, “4-star award michael mina 2018”, James Beard Foundations “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”.

Tokyo native and revered chef and owner Ken Tominaga of Hana Japanese Restaurant in 

Sonoma County has established himself as one of the leading authorities on Japanese cuisine. 

Tominaga’s evolving menu is based on the core principles of using only the highest quality, 

freshest fish and incorporating the best local produce. Mina and Tominaga met 10 years ago 

when Mina visited Hana on the recommendation of one of his chefs. Mina fell in love with 

Ken’s inventive omakase menu, and it was not long before they began plans to collaborate on a 

Japanese concept. 



M I S O - C U R E D  C H I L E A N  S E A  B A S S

P R I M E  A N G U S  B E E F  R I B  E Y E

* M I Y A Z A K I  A 5  W A G Y U  B E E F  S T R I P L O I N

V  M A T C H A  G R E E N  T E A  S O B A  N O O D L E S

V  ‘ D O U G H N U T S ’  P U F F S

V  P E A N U T  B U T T E R  C O O K I E S

f idd l ehead ,  he i r l oom tomato ,  s t ing ing ne t t l e

mus ta rd g r e en s ,  s oy p i ck l e ,  ponzu

mus tard g r e en s ,  s oy p i ck l e ,  ponzu

saut e ed vege tab l e s

r i c e  pear l s ,  mat cha sugar ,  adzuki pudd ing

whi t e  s e same ,  mi so

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

* A 5  S U P P L E M E N T  $ 3 0  P E R  P E R S O N

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

J ICHO DINNER
$ 8 5  P E R  P E R S O N  |  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   

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

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

* H A P P Y  S P O O N  O Y S T E R

t obiko ,  n eg i ,  ga r l i c ,  c r i sp wonton

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

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

uni ,  ikura ,  t obiko ,  ponzu c r ème f ra î che

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

* H A P P Y  S P O O N  S U P P L E M E N T  $ 5  P E R  P E R S O N

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

V  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 ’

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

da shi - s oy d ipping sauce ,  mat cha sa l t

t ogara sh i ,  ca rame l i z ed s oy ,  s e same

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

s ca l l i on ,  s oy ,  ch i l i  rayu

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

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

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

e g g y o lk ,  t ogara sh i

t okyo neg i

yuzuko sho

san sho sa l t

sp i c y  mi so

R O B A T A Y A K I

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



M I S O - C U R E D  C H I L E A N  S E A  B A S S

P R I M E  A N G U S  B E E F  R I B  E Y E

* M I Y A Z A K I  A 5  W A G Y U  B E E F  S T R I P L O I N

V M A T C H A  G R E E N  T E A  S O B A  N O O D L E S

V  ‘ D O U G H N U T S ’  P U F F S

V  P E A N U T  B U T T E R  C O O K I E S

f idd l ehead ,  he i r l oom tomato ,  s t ing ing ne t t l e

mus ta rd g r e en s ,  s oy p i ck l e ,  ponzu

mus tard g r e en s ,  s oy p i ck l e ,  ponzu

saut e ed s ea sona l  v ege tab l e s

r i c e  pear l s ,  mat cha sugar ,  adzuki pudd ing

whi t e  s e same ,  mi so

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

* A 5  S U P P L E M E N T  $ 3 0  P E R  P E R S O N

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

SHACHO DINNER
$115  P E R  P E R S O N  |  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   

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

* H A P P Y  S P O O N  O Y S T E R

V  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 ’

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

t obiko ,  n eg i ,  ga r l i c ,  c r i sp wonton

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

uni ,  ikura ,  t obiko ,  ponzu c r ème f ra î che

da sh i - s oy d ipping sauce ,  mat cha sa l t

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

s ca l l i on ,  s oy ,  ch i l i  rayu

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

5 - P I E C E

6 - P I E C E

sa sh imi

nig i r i

S U S H I

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

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

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

e g g y o lk ,  t ogara sh i

t okyo neg i

yuzuko sho

san sho sa l t

sp i c y  mi so

R O B A T A Y A K 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  T H R E E  O P T I O N S

* H A P P Y  S P O O N  S U P P L E M E N T  $ 5  P E R  P E R S O N



M A I T A K E  &  U N I  T E M P U R A matcha sa l t

Y A K I M O N O

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

S W E E T

OMAK ASE
$ 15 0  P E R  P E R S O N  |  S E R V E D  I N D I V I D U A L L Y  &  F A M I L Y  S T Y L E

‘ D O U G H N U T ’  P U F F r i c e  pear l s ,  adzuki pudd ing

S P R I N G  L O B S T E R  C H A W A N M U S H I t omato da sh i ,  ikura ,  pea s

A G E M O N O

5  P I E C E  N I G I R I che f ’ s  s e l e c t i on

G O H A N

Y U Z A H A M A I

O S H I K O

T O R O T A K U

Z U K E W A S A

y e l l owta i l ,  ch i l i  peppe r pa s t e

pi ck l ed da ikon rad i sh ,  s e same

fa t t y  tuna ,  tukuan pi ck l e

mar ina t ed tuna ,  p i ck l ed wa sabi

M A K I M O N O

3  P I E C E  S A S H I M I che f ’ s  s e l e c t i on

O T S U K U R I

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

 H A S S U N



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 O U T H  E N D  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

	 B A C K  B A 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 
   	 N O R T H  E N D  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  

	 B E A C O N  H I L L  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 ,  o c e a n  t r o u t ,  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 
	 S E A P O R T  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

	 L U X U R Y  U P G R A D E  F O R  S A S H I M I  P L A T T E R

		  o s e t r a  c a v i a r ,  o t o r o ,  m a i n e  l o b s t e r  t a i l ,  u n i

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

P A S S E D  C A N A P E S

A H I  T U N A  P O K E

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

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 ’

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

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

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

D E S S E R T

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

M I S O  P E A N U T  B U T T E R  C O O K I E S

5.00

2.00

9.00

2.50

3.00

5.00

5.00

4.00

6.00

4.00

2.50

6.00

2.00

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

ADDI T IONAL SUPPLEMENTS

(PR ICED PER P IECE )

90

120

240

280

125

+300

C A V I A R  S E R V I C E

O S E T R A

R E S E R V E

1 OZ | 175 

1 OZ | 275


