The Vault Downtown

NEW YEAR’S EVE
L%//&Hdzexé

BUTTERMILK FRIED CALAMARI
WITH VAULT SPECIAL SAUCES

LINGUINI WITH $16.00
CLAM SAUCE
(VI;EHITTCEJR MOZZIARELLA AND TOMATO CAPRESE
$24_03 FRESS MOZZARELLA WITH HEIRLOOM TOMATOES AND FRESH BASIL
$15.00
FRESH

CAESAR SALAD
WITH HOMEMADE CROUTONS

PAPPARDELLE
PASTA WITH

PORTABELLO $14.00

MUSHROOM

COGNAC COCONUT SHRIMP
SAUCE WITH CASHEW NUT AND THAI PINEAPPLE DIPPING SAUCE
D2G, 00 $17.00

ZUPPA D MUSSELS
PRINCE EDWARD ISALAND SAUTEED MUSSELS IN A WHITE WINE BIANCO

GARLIC SAUCE
WA H $15.00
$7.00
ROSEMARY ITALIAN CHARCUTERIE FOR TWO
ROASTED $24.00
POTATOES
$7.00
ITALIAN
$7.00
Sl S 16 OZ PRIME RIB
SPINACH
$7.00 $36.00
SAUTEED
AT RGN BLACK ANGUS 70Z FILET MIGNON
AND WITH BEARNAISE SAUCE
ONIONS $45.00
$7.00
14 OZ BLACK ANGUS NEW YORK STRIP
$44.00
BOURBO N CHICKEN MARSALA
BANANA $27.00
“;‘1“5".%3” BROILED SALMON
$30.00
STRAWBERRY
GRAND SHRIMP OREGANATA
MARNIER $38.00
FLAMBAY
$15.00 6 OZ BROILED LOBSTER TAIL
(ADD TO ANY ENTREE)
CHOCOLATE $30.00
TRUFFLES :
$15.00

VEGETARIAN AND GLUTEN FREE
OPTIONS AVAILABLE ON RQUEST

COMPLIMENTARY GLASS OF CHAMPAGNE

**RESERVATIONS REQUIRED**

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



