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HAPPY

Methess’ Day’

SUNDAY, MAyY 10, 2026

THREE COURSE PRIX FIXE MENU ~ 65

o STARTERS °
- shared for the table -

SMOKED SALMON CORNETTE
Salmon Roe, Chives, Creme Fraiche

ONION DIP
Ramps, Dill, Malt Vinegar Chips

POTATO CROQUETTES
Ham, Gruyére Cheese, Green Garlic Aioli

ADDITIONS

1/2 DOZEN OYSTERS -+28
Yuzu-Cucumber Mignonette

POTATO PAVE “"TOTS" -:29
Créme Fraiche, Chive, Sieved Egg,
Royal White Sturgeon Caviar

o ENTREES o

- choice of -

SPRING VEGETABLE FRITTATA
English Peas, Asparagus, Whipped Ricotta Cheese

SEARED AHI TUNA NICOISE
Olive Tapenade, Spring Vegetables, Soft Boiled Egg

PAN ROASTED PORK BELLY
Poached Eggs, Soft Polenta, Braised Greens, Grilled Sourdough

THE VAULT BURGER
Double Patty, Cheddar, Lettuce, Onion, Secret Sauce, French Fries

LOBSTER TARTINE +20
Mache Salad, Lobster Bisque, Old Bay Chips

o DESSERTS o)

- choice of -

VANILLA-CREME FRAICHE PANNA COTTA
Berries, Shortbread Crumble, Lemon

CHOCOLATE MOUSSE CAKE
Candied Cocoa Nibs, Caramel, Peanut Butter Ganache

o KID’S MENUoo
- two-courses for 25 -

THE “MINI" VAULT BURGER
Single Patty, Cheese & House Fries

SOFT SCRAMBLED EGGS
Two Eggs served with Crispy Potatoes

FRENCH TOAST STICKS
Cinnamon-Sugar, Creme Anglaise

A 8% surcharge per guest is added for San Francisco employer mandates, including health care security, commuter benefit and
minimum wage ordinances. 20% service charge added for all party sizes for holiday menus. Consuming raw or undercooked meats,
poultry, seafood or eggs may increase your risk of foodborne illness.
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