
Va l e n t i n e ’ s  D ay AT  Th e  Va u lt  S t e a k h o u s e
February  1 4 th,  2 0 2 5

Four-Course Prix Fixe Menu ~ 135

Y E L LO W F I N  T U N A C R U D O 
Avocado, Hearts Of Palm, Winter Citrus 

A D D I T I O N SA D D I T I O N S

P OTATO  PAV E  “ TOT S ”   +27 

Crème Fraîche, Chive, Sieved 
Egg, Royal Sturgeon Caviar

1 / 2  D O Z E N  OY S T E R S  +27 

Cucumber-Yuzu Mignonette, 
Cilantro

T R U F F L E - R I C OT TA R AV I O LO
Chino Valley Egg, Chantrelle Mushroom, Brown Butter

S U R F  A N D  T U R F 
6oz Filet Mignon & Crab Oscar

Potato Gratin, Wilted Spinach Salad 

C H O C O L AT E  M O U S S E  C A K E 
Bourbon Caramel, Mascarpone Mousse, Peanut Praline 


