
—  A P P E T I Z E R S  —

C A R A M E L I Z E D  O N I O N  D I P   18
Trout Roe, Dill, Malt-Vinegar Chips

H A N D  C U T  B E E F  TA R TA R E   23
Black Truffle Vinaigrette, Salt Cured Egg Yolk

 WA GY U  S C OTC H  E G G   25
Potato, Pickled Vegetables, Fried Herbs

P OTATO  PAV E  “ TOT S ”   27
Crème Fraîche, Chive, Sieved Egg,

Royal White Sturgeon Caviar

—  S O U P S  &  S A L A D S  —
F R E N C H  O N I O N  S O U P   16

Caramelized Maitake Mushrooms, Beef Broth,
Sourdough Croutons, Provolone

LO B S T E R  B I S Q U E  20
Poached Lobster, Saffron, Fines Herbes

W E D G E  S A L A D   17
Iceberg Lettuce, Bacon Crumble, Sieved Egg, 

Shaved Vegetables, Blue Cheese Dressing

—  B R E A D  S E R V I C E  —
3 per person

H O U S E - M A D E  PA R K E R  H O U S E  R O L L S 
Whipped Salted Butter

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

STEAKHOUSESTEAKHOUSE

S AU C E S   5 each  or  4 for 15   
Béarnaise | Black Truffle Bordelaise | Barrel-Aged Worcestershire | Creamed Horseradish

F R O M  T H E  B R O I L E R

—  S E A  —

W H O L E  B R A N Z I N O   16 0z - 41

—  B L A C K  A N G U S  —

S K I R T   14 oz - 54
Gracie Creek, Nebraska

B O N E - I N  N E W YO R K   14 oz - 62
Schmitz Ranch, California 

F I L E T   8 oz - 64
Imperial Wagyu, Nebraska

R I B E Y E   16 oz - 69
Imperial Wagyu, Nebraska

                TO M A H AW K   36 oz - 145
Schmitz Ranch, California

D R Y- A G E D  P O R T E R H O U S E   40 oz - 195
Schmitz Ranch, California 

—  A C C O M P A N I M E N T S  —

G A R L I C  S H R I M P   28

H A L F  LO B S T E R   38

W H I T E  A L B A T R U F F L E   50

Prepared Tableside

Chilled Romaine Lettuce, Warm Croutons, 
Personalized Garnishes 

T H E  VAU LT  C A E S A R  S A L A D   19

E N T R É E S
S Q UA S H  L A S A G N A  34

 Thyme Mornay, Roasted Mushrooms, 
Brussels Sprouts, Cippolini Onions

PA N - S E A R E D  H A L I B U T   54
Tokyo Turnips, Melted Leeks, Brown Butter

T H E  VAU LT  B U R G E R   21
Double Patty, Fiscalini Cheddar, Lettuce, 

Secret Sauce, Fries

W H O L E  LO B S T E R   74
 Lobster Thermidor, Fries, 

Watercress Frisee Salad

S I D E S  T O  S H A R E
WA GY U  F R I E D  R I C E   18

Wagyu Chorizo, Queso Fresco
B L A C K  T R U F F L E 

M A C  &  C H E E S E   16
add Lobster  +19

C R E A M E D  S P I N A C H   14
Crispy Shallots

C R E A M E D  C O R N   14
Chives

R O A S T E D  M U S H R O O M S   17
Anchovy Butter, Gremolata

P OTATO  P U R É E   13 VAU LT  F R I E S   11

—  W A G Y U  —

A 5  R I B E Y E   8 oz - 170
Miyazaki, Japan

A 5  F I L E T   6 oz - 135
Miyazaki, Japan

R A W  B A R
OY S T E R S  ON THE H A L F  S H E L L 

Apple Cider Mignonette, Shallots, 
Black Pepper
27/half dozen

S H R I M P  C O C K TA I L   24
Classic Cocktail Sauce

R A Z O R  C L A M S   28
Giardiniera, Pistou, 

Carrot-Habanero Hot Sauce

LO B S T E R  S A L A D   30
Coriander Aïoli, Avocado, Pickled Serrano

A H I  T U N A C R U D O   22
Pomegranate, Fall Citrus, Fresno Chiles

•  •  •  •

S H E L L F I S H  P L AT T E R 
Petite  85    |    Grand  175

 T H E  C AV I A R  C O M PA N Y 
Soft Scrambled Egg, Savory Waffle, Chive

Smoked Trout Roe  35  |  Kaluga  105
Golden Osetra  165

—  C A V I A R  S E R V I C E  —
by the ounce


