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( HAPPY HOUR W
L Tuesday-Saturday | 4pm-6pm J

© SPIRITS

0 CLASSIC COCKTAILS o

10 each
SKYY VODKA oR GORDON'S GIN MARTINI
GEORGE DICKEL RYE MANHATTAN
OLD FORESTER BOURBON OLD-FASHIONED
GORDON'S GIN TOM COLLINS
GORDON'S GIN BEE'S KNEES

HENNESSY COGNAC FRENCH 75

° WINE & BEER

WHITE: 2022 Farina Soave Garganega | Soave Classico, Italy 9
RED: 2022 Réméjeanne Grenache/Syrah | Cotes du Rhéne, FR 9

DRAFT BEER 6
Barebottle Hazy IPA or Trumer Pilsner

° NIBBLES

CHILE-LIME POPCORN 5
CANDIED NUTS 6
MARINATED OLIVES 6

VAULT FRIES 6

o BITES

CAPRESE SKEWERS 10
Seasonal Vegetables, Mozzarella

CARAMELIZED ONION DIP 10
Malt Vinegar Chips, Dill, Pickled Onion

SHRIMP COCKTAIL 12
Cocktail Sauce And Lemon

BEER-BATTERED ASPARAGUS 13
Fines Herbes Aioli, Charred Lemon

POTATO PAVE “TOTS" 14
Smoked Trout Roe, Créme Fraiche, Chive, Sieved Egg

1/2 DOZEN OYSTERS 27
Cucumber-Yuzu Mignonette, Coriander Blossom

PRIME RIB SLIDERS 14
Provolone Cheese

THE VAULT BURGER 21
Double Patty, Fiscalini Cheddar, Shredded Lettuce, Secret Sauce
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