
KEEPIN’ IT FANCY 
OYSTERS ON THE HALF SHELL   

Black pepper mignonette • cocktail sauce • horseradish 6/22; 12/44
• ROCKEFELLER STYLE AVAILABLE  

BEEF CARPACCIO   
Thin sliced tenderloin • fried capers • arugula • confit egg yolk 

• pickled fennel • truffle aioli • pecorino cheese 24

LOBSTER ROLLS  
 Two martin rolls • one hot buttery lobster • one chilled lobster salad • fresh cut fries 35

TUNA TOSTADA
Crispy wonton chips • spicy tuna tartare • shredded cabbage 

• pickled red onion • sriracha aioli 20

*Ask your server about menu items that are cooked to order or served raw. 
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.

Vault WI-FI: The Vault Guest; Password: The Vault 100

VEGETARIAN             

GLUTEN-FREE                   

MAINS
All entrées served with The Vault signature salad:  Field greens 

• dijon peppercorn vinaigrette • pecorino cheese • hard boiled egg • radish • chickpeas

P R I M E  S T E A K H O U S E  •  F R E S H  S E A F O O D

SHAREABLES
CHEESESTEAK EGGROLLS 
Steak • banana peppers • pepper jack cheese 
• wonton • horseradish aioli 20

SHRIMP ROCKEFELLER
Garlic butter roasted shrimp • spinach 
• fried maitake mushroom • bread crumb 
• pecorino • bearnaise • crostini 20

STEAK TIPS DIANE
Tenderloin tips • mushroom blend • dijon brandy 
cream • horseradish potato pancakes 
• crispy fried onion 23

SKIRT STEAK QUESADILLA 
Blackened skirt steak • caramelized onion 
•  coal-roasted poblano peppers • queso fresco 
• paratha bread • aji aioli 19

FIG FLATBREAD 
Grilled flatbread • fig jam • carmelized onion 
• chevre cheese • fresh basil • balsamic glaze  18

MUSSELS  
PEI mussels • white wine • garlic • red pepper 
flakes • tomato sauce • grilled baguette 18

SWEET CHILI 
CAULIFLOWER WINGS 
Crispy breaded cauliflower • sweet chili glaze 
• pickled jalapenos 17

VAULT MAC N’ CHEESE 15
Cavatappi noodles • boursin cheese blend 
• pickled cherry tomatoes • fried basil

HAND CUT FILET MIGNON  
Coal-roasted filet • garlic compound butter • loaded baked potato 

• roasted baby carrots  6 oz 36 • 8 oz 44

SURF & TURF
New York strip • 8 oz • jumbo shrimp • bearnaise sauce • lyonnaise potato 

• broasted brussels sprouts 40

PRIME DRY AGED KANSAS CITY STRIP STEAK   
Coal-roasted • 14 oz • mushroom brandy • asiago gnocchi  • coal roasted asparagus 69

Bearnaise sauce +3/demi glace +3/zip sauce +3/Chef Kyle’s steak sauce +3 
Drunken mushrooms +6/smoked blue cheese crust +6

Add on options: Lobster tail +24 / shrimp (4) +12 /salmon +12  

FRESH CATCH OF THE DAY
Fresh fish picked by our chef Kyle Brunori and paired with two sides Market Price

MISO MARINATED SALMON 
Faroe island salmon fillet • miso marinade  • 7 vegetable fried rice 34

POTATO CRUSTED COD 
Shoestring potato crusted cod • malt vinegar beurre blanc •braised red cabbage 

• lyonnaise potato 33

SOUP & SALAD
BURRATA SALAD  
Burrata cheese • arugula •  pesto vinaigrette 
• heirloom cherry tomato  • roasted chickpeas
• dried cranberries • pickled blueberries 14

CAESAR SALAD  
Chopped romaine heart • egg yolk vinaigrette 
• pecorino cheese • butter croutons 
• white anchovy  14
Add Shrimp (4) +12/Salmon +12/Steak +12

MARKET SALAD  
Field greens • radish • cucumber • heirloom cherry 
tomato • roasted chickpeas • avocado • marcona 
almonds • cheese blend • dijon-peppercorn 
vinaigrette 14

LOADED WEDGE SALAD 
Iceberg lettuce • cucumber • tomato • hard boiled 
egg • bacon • avocado • crumbled blue cheese • house 
made ranch dressing 14  

SEAFOOD BISQUE 
Shellfish stock • sherry • cream 
• crab & shrimp garnish 12

FRENCH ONION
Classic blend of caramelized onion • brandy 
• beef stock • crostini • melty gruyere 10

CASUAL FARE
COAL-ROASTED HALF CHICKEN   
Citrus-brined • lemon thyme sauce • garlic mashed 
potatoes • braised green beans • baby carrots   24

PORK FRIED RICE 
Egg fried rice • bok choy • seared pork belly • korean 
sweet heat 18

STEAK FRITES  
Char-grilled Angus sirloin steak • 10 oz 
• garlic herb compound butter • fresh cut fries 27

VAULT FRENCH DIP
Braised short rib • baguette • balsamic onion 
• boursin cheese • horseradish • au jus  
• fresh cut fries 22

WILD MUSHROOM RISOTTO
Farro grain • mushroom blend • roasted garlic cream 
• gruyere cheese 24

COD SANDWICH
Atlantic cod • beer batter • malt vinegar tartar sauce 
• fresh cut fries 18

THE VAULT BURGER
House blend • bacon marmalade • blue cheese spread 
• tomato • crispy onion • martin roll  
• fresh cut fries 19

CACIO E PEPE
Spaghetti pasta • pecorino • black pepper • peas 
• prosciutto • grilled baguette 20
Add Chicken +8 / shrimp (4) +12 /steak+12

JOIN US FOR 
BRUNCH

ON SUNDAY
10 am - 3 pm


