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A PARKER HOUSE k

10 o F

j ROLLS (

SET OF 6 ROLLS BAKED IN HOUSE DAILY 7

O SNACKS o
KIMCHI SPICED ALMONDS MARINATED OLIVES
6 6
XO BAKED CLAMS FRIED SHISHITO PEPPERS
Fennel, Peach, Ham ¢ Roasted Garlic, Tonnato g

OYSTERS ON THE HALFSHELL

Yuzu Kosho Mignonette 6 for 21

O STARTERS o

INES CEVICHE 16

Halibut, Avocado, Red Onion, Habanero, Citrus

CAVIAR CO. SMOKED TROUT ROE 19
Schmaltz Latke Tots, Creme Fraiche, Chives

STONE FRUIT SALAD i
Smoked Ricotta, Walnuts, Mint, Basil

BABY KALE & LITTLE GEM CAESAR 15

Pecorino, Anchovy, Sourdough Crumble

BIANCA MURGIA BURRATA 15
Roasted Tomato Garlic Chives, Sourdough English Muffin

LEMON PEPPER FRIED CALAMARI 16
JunJu Chili Dipping Sauce

—0 MAINS 0

QUINOA & SEASONAL VEGETABLES 18
Summer Squash, Vadouvan, Marcona Almonds

Avocado +3 Add Chicken +5 Add Salmon +8

SASHIMI RICE SALAD 24

Tuna, Halibut, Salmon, Cucumber, Shiso, Tobiko

CRISPY ROCK COD FISH TACOS 2o

Avocado, Lime Crema, Cilantro, White Bean

PAN-SEARED SALMON 26

Heirloom Tomato Panzanella, Cucumber, Roasted Young Onion

FRIED CHICKEN SANDWICH 19
Sourdough English Muffin, Farm Egg, Pickled Onions, Arugula

THE VAULT BURGER 19

Double Patty, Fiscalini Cheddar, Lettuce, Secret Sauce, Fries

14 DAY DRY-AGED NEW YORK STEAK 28

Crispy Kennenbec Fries, Beef Jus

DESSERT
j BLUEBERRY BEIGNETS o K

Lavender Glaze, Lemon, Cornbread Crumble

TIRAMISU TRIFLE s

Kahlua Ladyfingers, Mascarpone Mousse, Raspberries

CHOCOLATE LAYER CAKE o
Milk Chocolate Ganache, Almond, Stonefruit

\ FRESH BAKED CHOCOLATE CHIP COOKIE 3 /

A 5% surcharge per guest is added for San Francisco employer mandates, including health care security, commuter
benefit and minimum wage ordinances. 20% service charge added for parties of six or more. Consuming raw or under-
cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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