
½  LO B S T E R  T H E R M I D O R
Béarnaise Sauce, Grilled Lemon 

2021 DuMol ‘Chloe’ Chardonnay | Russian River Valley, CA

G R I L L E D  1 2 O Z   N E W YO R K  S T R I P
Bone-Marrow Bordelaise

16oz Ribeye Supplement +$15

8oz Filet Mignon Supplement +10

8oz A5 Wagyu Ribeye Supplement  +155

D A R K  C H O C O L AT E  B O M B E
Bourbon Caramel, Candied Cocoa Nib, Chocolate Cake 

N.V. Graham’s ‘20 Year Tawny’  Porto | Douro Valley, Portugal

B E E T  C A R PA C C I O
Castelfranco, Winter Citrus, Candied Hazelnuts, Champagne Vinaigrette

M A I N E  LO B S T E R  B I S Q U E
Butter Poached Lobster, Fine Herbs Salad

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 Gratin   |  Creamed Spinach  

N e w Ye a r ’ s  E v e  AT  Th e  Va u lt  S t e a k h o u s e

Four-Course Prix Fixe - 125
Wine Pairing - 89

P OTATO  PAV É  “ TOT S ” 

Crème Fraîche, Chive, Sieved Egg Royal White Sturgeon Caviar

S H E L L F I S H  P L AT T E R 
Oysters on the Half Shell, Shrimp Cocktail, Ahi Tuna Crudo 

~ choice of ~

~ choice of ~


