
Tokyo Carpaccio
wakame, nori, crispy shallot, pear, kewpie  29

BBQ Eel
eel sauce, rice pearls, tempura, scallions  23

Grilled Octopus
sesame glaze, yuzu chimichurri  24

Japanese Caesar
gem lettuce, ube croutons, parmesan, furikake  18

Cucumber Salad
crab, daikon, avocado, caviar, ume vinaigrette  23

APPETIZERS

Please inform your server of allergies and dietary restrictions prior to ordering
Consuming raw or undercooked food increases the risk of foodborne illness
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Skirt Steak  44

8 oz Grass Fed Filet  65

16 oz Ribeye Steak  85

14 0z Prime NY Strip  70

Dry-Aged Feature  MP

1/2 Chicken  
yakitori style  38

Tonkatsu  39

PRIME CUTS

Wagyu Fried Rice  15
Chinese Broccoli
eel sauce, sesame  14
Wasabi Potato  14
Wood Ear Mushrooms
soy butter, cilantro chili  12
Braised Mustard Greens
pork belly  14

Eel  6
Fermented Black Bean  5
Chimichurri  5
Szechuan Au Poivre  6
Mirin Butter  5
BBQ  4
Curry  5
Chili Oil  4

SIDES SAUCES

和牛Lobster
1/2  25
Whole  50

Crab  MP
Scallops (2)  MP
Prawn (2)  20

ADD-ONS

WAGYU 
American Ribeye	 		  7oz - 75	 14oz - 150

Australian Filet Mignon		 6oz - 75



60 State street, Albany NY 12207   |   518-275-0964

Bringing back the history of a iconic building with a 
modern twist. The Vault offers luxury dining in a fun 
modern atmosphere. A building that used to be known 
as the “Temple of Finance” is now home to a truly unique 
experience you won’t find anywhere else.


