
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.

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

VA N I L L A - C R È M E  F R A I C H E  PA N N A C OT TA
Berries, Shortbread Crumble, Lemon

C H O C O L AT E  M O U S S E  C A K E
Candied Cocoa Nibs, Caramel, Peanut Butter Ganache

S P R I N G  V E G E TA B L E  F R I T TATA
English Peas, Asparagus, Whipped Ricotta Cheese

S E A R E D  A H I  T U N A N I Ç O I S E
Olive Tapenade, Spring Vegetables, Soft Boiled Egg

PA N  R O A S T E D  P O R K  B E L LY
Poached Eggs, Soft Polenta, Braised Greens, Grilled Sourdough 

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

LO B S T E R  TA R T I N E  + 2 0
Mâche Salad, Lobster Bisque, Old Bay Chips 

K I D ’ S  M E N U K I D ’ S  M E N U 
- two-courses for 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 Crispy Potatoes

F R E N C H  TO A S T  S T I C K S
Cinnamon-Sugar, Crème Anglaise 

Sunday, May 10, 2026

Three Course Prix Fixe Menu ~ 65

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
- shared for the table -

S M O K E D  S A L M O N  C O R N E T T E
Salmon Roe, Chives, Crème Fraîche

O N I O N  D I P
Ramps, Dill, Malt Vinegar Chips

P OTATO  C R O Q U E T T E S 
Ham, Gruyère Cheese, Green Garlic Aioli

A D D I T I O N SA D D I T I O N S

     1 / 2  D O Z E N  OY S T E R S  + 2 8
Yuzu-Cucumber Mignonette

P OTATO  PAV E  “ TOT S ”   + 2 9
Crème Fraîche, Chive, Sieved Egg,

 Royal White Sturgeon Caviar


