
—   A P P E T I Z E R S  —  

F O C A C C I A B R E A D   10
Whipped Ricotta, Olive Oil

LO B S T E R  D I P   29
Avocado, Lavash, Corriander Blossom

H A N D  C U T  B E E F  TA R TA R E   26
Black Truffle Vinaigrette, Salt Cured Egg Yolk

P OTATO  PAV É  “ TOT S ”   29
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   17
Caramelized Maitake Mushrooms, Beef Broth,

Sourdough Croutons, Provolone

LO B S T E R  B I S Q U E  21
Poached Lobster, Saffron, Fines Herbes

C O B B  S A L A D  19
Iceberg Lettuce, Sun Gold Tomato, 

Bacon Crumble, Buttermilk Dressing

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  5 for    
Béarnaise | Black Truffle Bordelaise | Chimichurri | Creamed Horseradish | Worcestershire

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 - 43

—  B L A C K  A N G U S  —

 N E W YO R K   16 oz - 64
Schmitz Ranch, California 

F I L E T   8 oz - 67
Imperial Wagyu, Nebraska

R I B E Y E   16 oz - 75
Imperial Wagyu, Nebraska

                TO M A H AW K   36 oz - 155
Schmitz Ranch, California

D R Y- A G E D  P O R T E R H O U S E   40 oz - 199
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   29

H A L F  LO B S T E R   39

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   21

E N T R É E S
P O R C I N I  R I S OT TO   36                                             

Foraged Mushrooms, Black Truffle Butter,
Sourdough Gremolata

PA N  S E A R E D  S C A L LO P S   4 7
Roasted Squash, Brussel Sprouts,

Brown Butter Emulsio

            R O A S T E D  H A L F  C H I C K E N   41                              T H E  VAU LT  B U R G E R   23
         Fingerling Potatoes, Jimmy Nardello Peppers,                                Double Patty, Cheddar, Onions,
                        Swiss Chard, Chicken Jus                                                          Secret Sauce, French Fries

S I D E S  T O  S H A R E

—  W A G Y U  —

A 5  R I B E Y E   8 oz - 179
Miyazaki, Japan

A 5  F I L E T   6 oz - 140
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 
Bloody Mary Mignonette

28/half dozen

S H R I M P  C O C K TA I L   25
Classic Cocktail Sauce

M U S S E L S  E S C A B E C H E   23
 Giardiniera, Scallion, 

Lemon Agrumato

 T U N A C R U D O  25
Asian Pear, Jalapeño, Avocado, Dill

•  •  •  •

S H E L L F I S H  P L AT T E R 
Petite  89    |    Grand  179

  T H E  C AV I A R  C O M PA N Y 

one ounce 79
Kaluga Caviar, Savory Waffle,                                

Crème Fraîche, Egg Salad

—   C A V I A R  P A R FA I T  —

P I A N O  L O U N G E  H A P P Y  H O U R : 
M O N D AY - T H U R S D AY  4 P M - 6 P M
F R I D AY - A L L  N I G H T    4 P M - 9 P M
S A T U R D AY  5 P M - 6 P M

L I V E  P I A N O : 
M O N D AY - T H U R S D AY  4 : 3 0 P M  -  8 : 3 0 P M
F R I D AY  &  S A T U R D AY   5 P M  –  9 P M

D I N N E R : 
M O N D AY - S A T U R D AY  5 P M  –  9 P M

 P OTATO  P U R É E   15
Salted Butter

B L A C K  T R U F F L E   
   M A C  &  C H E E S E   17

add Lobster  +21

PA N  R O A S T E D  B R O C C O L I   16
Chile-Garlic Crunch

B R U S S E L  S P R O U T S   15
Pomegranate, Molasses,
Apple Cider Vinaigrette

M U S H R O O M S  G R AT I N   18
Garlic-Thyme Butter

C R E A M E D  S P I N A C H   16
Crispy Shallots

S T E A K  F R I T E S   52                                               
Petit Tender, Sauce au Poivre, Steak Fries

             


