
A 6% surcharge per guest is added for San Francisco employer mandates, including health care security, commuter benefit and 

minimum wage ordinances. 2% propaine tax added to ensure a more comfirtable dining experience. 20% service charge added for 

parties of six or more. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

D E S S E R T SD E S S E R T S
~ choice of ~

S U G A R  D U S T E D  “ PA I N  P E R D U ”
Maple Butter

WA R M  M A D E L E I N E S
Whipped Cheesecake, Strawberry Jam

S M O K E D  S A L M O N  S O F T  S C R A M B L E
Griddled Pain De Mie, Delta Asparagus, Béarnaise

A H I  T U N A N I Ç O I S E
Olive Tapenade, Soft Boiled Egg, Haricot Vert

T H E  VAU LT  B U R G E R
Double Patty, Fiscalini Cheddar, Lettuce, Secret Sauce, House Fries

R O A S T E D  L A M B  LO I N   + 1 7
Castelvetrano Olive, Marinated Artichokes, Chimichurri

K I D ’ S  M E N U K I D ’ S  M E N U 
~ two-courses / 25 ~

T H E  “ M I N I ”  VAU LT  B U R G E R
Single Patty, Cheese & House Fries

S O F T  S C R A M B L E D  E G G S
Two Eggs served with House Fries

F R E N C H  TO A S T  S T I C K S
Maple Butter

EE a s t E ra s t E r  B B r u n c hr u n c h  a a tt  t t h Eh E  V V a u l ta u l t  G G a r d E na r d E n
Sunday, April 9, 2023

Three Course Tasting Menu ~ 59

E N T R E E SE N T R E E S
~ choice of ~

S T A R T E R SS T A R T E R S
~ choice of ~

C H I L L E D  S P R I N G  P E A S O U P
Dungeness Crab, Meyer Lemon Crème Fraiche, Mint

S H R I M P  &  AV O C A D O  LO U I E
Spring Vegetables, Baby Lettuce, House ‘Louie’ Dressing

WA GY U  B E E F  C A R PA C C I O
Truffle Vinaigrette, Cremini Mushroom, Sylvetta

S U P P L E M E N T S S U P P L E M E N T S 

     1 / 2  D O Z E N  OY S T E R S  + 2 7
Yuzu Koshu Gel, Aleppo Pepper, Micro Cilantro 

C AV I A R  S E R V I C E
The Caviar Company by the ounce 

Soft Scrambled Egg, Savory Waffle, Chive
Golden Osetra 165  |  Kaluga 105  |  Smoked Trout Roe 35


