CAMELIA / DINNER / DECEMBER 20, 2024

Black sesame parker house rolls, salted French butter 12
With house-cured ikura +15
Opysters on the half shell, ponzu mignonette, yuzu cocktail sauce 28 half dozen / 54 full dozen
o Uniotoro toast, taré, shiso, créme fraiche, fresh wasabi 28
%% Dungeness crab, ikura, purple yam blini, buckwheat honey bucter 24
" Bluefin tuna tartare, ponzu gelée, red kosho, sunchokes 24
Bonltowarayakl,hazelnutsu_mlso’myoga’sudachl18
Iwashi toast, sardine, kizami wasabi, negi shoga, taré 14
Chlckenhvermoussetoast’Sweetcalabrlanpeppers’Saﬂ‘ronguavajam,Oxahs12
Market lettuces, persimmons, comté, walnuts, calamansi vinaigrette 21
Kabochaagebltashl,burrata’Chantereues’vadouvan’Curryleaf’kombusweet&sour26
 Aioli garni, market vegetables in a variety of ways, carrot vinaigreee 2
Oystermushroomkushlyakl”]"okyoneglsoublse14
‘Sprouting cauliflower, miso béarnaise 18
T T , L butter’s - dcountrybread ............................................................................... 27
Croque Madame of ham katsu, gruyére, mornay sauce, Estevan's shokupan, conichons 18
et Pmk Shnmp 4 pOt ple ’ o g : rumpe s hrooms, T 5
Spaghetti Bolognese  la Japonaise 28
e Callops)dashl . Cream’ s Oyster mushmomS, e Okyo negl ’Chesmut o puree ........................................................ 58
Sage-stuffed loup de mer, arima sansho, oroshi ponzu, komatsuna 55
Koji-roasted Green Circle chicken, seaweed cream sauce, grilled cabbage, garlic chive ol 44
Duck frites, roasted carrots, chidori kale, béarnaise, coriander yuzu shichimi 70
o k) e sauce’ o hoy, e pearl Omons’ S =
Flannery New York Strip, hash brown, ginger brandy sauce, mizuna salad, fresh ginger 80
Dry_aged ; urger) provolon e’ gnued o ns, . plc o Jalapeﬁ - , L 27
Kombu rice, garlic butter, shiso, nori 12
With house-cured ikura +12
Gratin of Tarbais beans, basil pistou, button mushrooms, parmesan breadcrumbs 12
sweetpotatogratm’mlsobutter)gmyere)fomma’thyme15
FrenChfnes’CurIYketChup’ath10

In the Kitchen

Chef/Owner Charles Namba

Chef de Cuisine Nestor Silva

Sous Chefs Anthony Espinoza, Brad Ritter, Cristian Naranjo

Chefs de Partie Carolyn Wong, Josh Wang, Kevin Ascencio, Konoka Smith, Yuki Hayashigawa
Pastry Chef Estevan Silva

Pastry Chefs de Partie Domenica Cadena, Dominique Villanueva

Porters Francisco Martinez, Justino Sebastian, Maria Xoc Ajquiuijay, Roberto Lopez

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



RITIFS

APE

ZERO PROOF

Ricard Pastis
neat 11
with water 11

Salers Gentian
on the rocks with lemon 11
with soda 11

Suze
with tonic 12
with sparkling wine 16

Heiwa Shuzo “Tsuru-Ume’
Yuzu or Mikan Orange

on the rocks 16

with soda 16

Suntory ‘the Premium Malt’s'
Pilsner [on draft] 13

Brasserie de la Pigeonelle ‘Loirette’

Farmhouse Ale [in bottle] 15

Asahi Super Dry 0.0%
Alcohol-Free Lager [in bottle] 7

Blood Moon

Aplés Arise, Giffard Aperitif, Black

Sarawak, Shikuwasa, Calpico 15

Grenadier Faux-groni

Wilderton Lustre & Aperitif, Hemp

Amaro, Pomegranate,
Bitter Orange 15

Signet Ring

Seedlip Notas de Agave,
Opuntia, Passion Mix,
Bay Laurel, Lime 15

In the Dining Room

Owner/Wine & Sake Director Courtney Kaplan
General Manager Kristen Dumandan

Service Managers Susana Garcia, Yuneri Nava

Bar Lead Kevin Nguyen
Maitre d” Amanda Urias

Bartenders Eli Yee, Jorge Figueroa, Justin Truesdale

Taisho Jacobo Sanchezl

Servers Angela Shin, Crystal Torres. Eric Phipps,
Joshua Torres, Jules Leipuner, Jess Mejia, Lauren
Nielsen, Madeline Meyer, Olivia Rose, Tia Stark,

COCKTAILS

WHITE

PINK &
ORANGE

Spritz 16
Capurro Pisco, Mommenpop Seville Orange, Yellow Chartreuse, Passionfruit, Verjus

Highball 16
Suntory Toki Whisky, Salers Gentian Aperitif, Pomme Verte, Seltzer

Daiquiri 18
Probitas Rum, Agricole Rhum, Rhine Hall Mango Brandy, Belle de Brillet,

Calpico, Pineapple, Peychaud’s

Army Navy 18
Fords Gin, Green Chartreuse, Mitsuba, Rice Orgeat, Lemon
L o
Rittenhouse Bonded Rye, Montreuil Selection Calvados, Guava, Lemon, Red Wine

Milk Punch 20
Mizu Saga Barley Shochu, Pineau des Charantes, Cacao, Matcha, Muscat

Deqbe 1 Mam m .................................................................................................................... 17
Daiyame 25 Shochu, Suntory Haku Vodka, French Vermouths, Umeshu, Lychee,
Maraschino, Absinthe & Orange Bitters

Old Fésm’o,‘léd ............................................... 1.9.
Chateau de Millet VS Bas-Armagnac, Cognac Park VS, Legent Bourbon

Negroni 20
A Land of Muses Gin, Sakekasu, Campari, Sweet Vermouth, Genmaicha

Shochu Oyuwari a Japanese cold-weather classic, reimagined - served warm 15

Kikori Rice Whiskey, Kiroku Sweet Potato Shochu, Belle de Brillet, Hopped Grapefruit

Gamay, Aligoté, Pinot Noir Caroline Bellavoine ‘Carpe Diem’ [Burgundy] 2021 17
Aligoté Joseph Colin ‘Les Jardins de la Core' Bourgogne Aligoté [Burgundy] 2022 24
. C abemet Franc+ Thlb a ud Boudlgnon R ose . [ LOlre V aﬂey] . 2 0 2 3 ........................................... 15
Skin-contact Sauvignon Blanc- Jouves & CrosillePur Jus Blanc de Macerarion [Sud Ouest] 2023 14
* Chilled Loire Red Blend Domaine Ogereau ‘UEnjouée Rouge' [Loire] 2021 19
Pinot Noir Heni & Gilles Buisson Bourgogne Rouge [Burgundy] 2022 2
Syrahe Pas de [Escalette Terrases de Larzac ‘Les Chapas [Languedod 2022 18
Cot [Malbec] Chiteau Les Croisille Cahors ‘Calcaire [Sud Ouest] 2020 19
Nlel 1 ucau Domal ne Maestracu .‘ C los Regmu [Com C a] 2022 ............................................. 15
Bordeaux Blend Le Seuil de Mazeyres Pomerol [Bordeaux] 2019 2
. TOkubetsu Jun mal . Hakumkusel . [Mlyagl] .............................................................................. 14
TOkubetsu Junmal Taka [Yamag u C hl] .................................................................................... 14
.J. unma 1 Da lgmjo Nanbu Bllm .( Shmpa ku . [IW ate] ................................................................. 17
KiffotounmaiDaiginjo Sobomre ‘Tiokede Mochigl || L 28
Junma 1 GmJO . O ngaraml Elko Fujl . [Yamaga ta] .................................................................... 16
Faidhicnilolar: MRl szt M OB MR 17
Junma 1Yuho Etemal Emb e rs [IShlkawa] .............................................................................. 14



