
WHITE:  2023 Loimer ‘Lois’ Grüner Veltliner | Kamptal, AT  9

RED:  2023  Réméjeanne Grenache/Syrah | Côtes du Rhône, FR  9

D R A F T  B E E R   6
Barebottle Hazy I PA or  Trumer Pilsner

C A P R E S E  S K E W E R S   10
Seasonal Vegetables, Mozzarella

C A R A M E L I Z E D  O N I O N  D I P   10
Malt Vinegar Chips, Dill, Pickled Onion

S H R I M P  C O C K TA I L   12
Classic Cocktail Sauce

W I N E  &  B E E RW I N E  &  B E E R

B I T E SB I T E S

  C L A S S I C  C O C K T A I L SC L A S S I C  C O C K T A I L S
10 each

S K Y Y V O D K A O R  G O R D O N ’ S  G I N  M A R T I N I

G E O R G E  D I C K E L  R Y E  M A N H AT TA N

O L D  F O R E S T E R  B O U R B O N  O L D - FA S H I O N E D

G O R D O N ’ S  G I N  TO M  C O L L I N S 

G O R D O N ’ S  G I N  B E E ’ S  K N E E S

C I M A R R O N  T E Q U I L A M A R G A R I TA

P I A N O  L O U N G E P I A N O  L O U N G E 
H A P P Y  H O U RH A P P Y  H O U R

C H I L E - L I M E  P O P C O R N   5

M A R I N AT E D  O L I V E S   6 

VAU LT  F R I E S   6 

S N A C K SS N A C K S

S P I R I T SS P I R I T S

M o n d a y  -  T h u r s d a y  |  4 p m - 6 p m
Fr i d a y  A l l  N i g h t  |  4 p m  -  9 p m

S a t u r d a y  |  5 p m  -  6 p m

1 / 2  D O Z E N  OY S T E R S   28
Bloody Mary Mignonette

P OTATO  PAV É  “ TOT S ”   14
Smoked Trout Roe, Crème Fraîche, Chive, Sieved Egg

VAU LT  S T E A K H O U S E  B U R G E R   16
6oz Patty, Bacon Marmalade, Grilled Onion,                                  

Cheddar Cheese, Secret Sauce

Add Fries +4

P L A T E SP L A T E S

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 under-

cooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.


