
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 TD E S S E R T
~ choice of ~

B A K E D  B A N A N A B R E A D  P U D D I N G
Apple Caramel, Candied Walnuts, Vanilla Cream

M E Y E R  L E M O N  TA R T
Poppy Seed Crust, Rhubarb Glaze, Toasted Meringue

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

S U N D A Y ,  M A Y  1 4 ,  2 0 2 3S U N D A Y ,  M A Y  1 4 ,  2 0 2 3

Three Course Tasting Menu ~ 59
Choose One Item From Each Course

S P I N A C H  &  M U S H R O O M  Q U I C H E
Shaved Asparagus Salad, Meyer Lemon Vinaigrette

B A K E D  E G G  S H A K S H U K A
Spiced Beef Merguez, Chickpeas, Polenta Croutons

G R I L L E D  C H I C K E N  PA I L L A R D
Spring Vegetables, Crushed Peas, Dijonnaise, Parmesan

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

M A I N E  LO B S T E R  B LT   + 1 8
Avocado, Tomato Aioli, Lobster Bisque, Old Bay Chips 

E N T R E EE N T R E E
~ choice of ~

S M O K E D  S A L M O N  C A R PA C C I O
Eggs Mimosa, Dill Cream, Pickled Beets, Crostini

P O A C H E D  E G G  &  TO A S T
Asparagus & Mushroom Ragout, Leek Mousse, Griddled Sourdough 

B U T T E R  L E T T U C E  S A L A D
Fines Herbs, P’tit Basque Cheese, Granny Smith Apples, Dijon Vinaigrette

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

     1 / 2  D O Z E N  OY S T E R S  + 2 7
Apple Cider Mignonette, Shallots, Black Pepper

P OTATO  PAV E  “ TOT S ”   + 2 7
Crème Fraîche, Chive, Sieved Egg, 

Royal White Sturgeon Caviar


