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CHRISTMAS EVE AT THE VAULT STEAKHOUSE

Four-Course Prix Fixe Menu ~ 115

YELLOWFIN TUNA CORNET
Avocado Crema, Scallion, Sesame

PUMPKIN BISQUE
Fried Sage, Roasted Chestnuts, Maple Creme Fraiche

or

CESAR SALAD
Young Escarole, Black Truffle Pecorino, Sourdough Crisps

or

BEEF TARTARE
Truffle Vinaigrette, Salt Cured Egg Yolk, Grilled Sourdough

ADDITIONS

POTATO PAVE “TOTS" «7 1/2 DOZEN OYSTERS 27
Creme Fraiche, Chive, Sieved Egg, Royal Miyagi,
Royal White Sturgeon Caviar servered on the half shell

EGG YOLK RAVIOLO +0
Ricotta, Burgundy Truffle

MUSHROOM RISOTTO
Foraged Mushrooms, Mascarpone, Sourdough Gremolata

or

GRILLED KING SALMON
Lobster Hollandaise

or

SHORT RIB WELLINGTON
Black Truffle Bordelaise
A5 Wagyu Ribeye Supplement +155

SIDES FOR THE TABLE

Potato Purée | Creamed Spinach

CHOCOLATE-HAZELNUT MOUSSE
Peanut Crisp, Whipped Mascarpone, Bourbon Caramel

or

BAKED ALASKA +40
Vanilla Ice Cream, Pineapple, Tableside Brandy fFambé
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