
M U S H R O O M  R I S OT TO
Foraged Mushrooms, Mascarpone, Black Truffle Butter

or

R O A S T E D  B L A C K  C O D 
Brown Butter Emulsion 

or

B R A I S E D  S H O R T  R I B
Oxtail Tart, Black Truffle Bordelaise 

C H O C O L AT E - E S P R E S S O  B U D I N O
Brownie, Crème Chantilly, Candied Nuts

or

B A K E D  A L A S K A
supplement +15

Vanilla Ice Cream, Pineapple, Tableside Brandy Flambé

B U T T E R N U T  S Q UA S H  B I S Q U E
Fried Sage, Roasted Chestnuts, Honey Crème Fraiche

or

E S C A R O L E  C A E S E R  S A L A D
Fuyu Persimmon, Sourdough, Pecorino

or

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

S I D E S  F O R  T H E  TA B L E

Potato Purée    |   Creamed Spinach 

C h r i s t m a s  E v e  AT  Th e  Va u lt  S t e a k h o u s e

Four-Course Prix Fixe Menu ~ 115

S M O K E D  S A L M O N  C O R N E T
Salmon Roe, Dill, Whipped Cream Cheese

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

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

Royal White Sturgeon Caviar

1 / 2  D O Z E N  OY S T E R S  +27 
Shigoku

Apple-Horseradish Mignonette
served on the half shell

E G G  YO L K  R AV I O LO   +40

Ricotta, Burgundy Truffle 


