
Please follow us on 
Facebook & Instagram and at 

www.vaultpompano.com

Ask your server for a list of vegetarian, 
gluten free, and vegan options

shareable or solo

Small Plates

Large Plates

6|11

61 NE 1st Street
Pompano Beach, FL 33060

 954-218-3627

perfect deviled eggs 
four devils | eight devils

DEVILED DOLLARS

5|9

8|15

buttermilk battered crispy crinkle pickles, served with house-made cajun aioli 
one handful | two handfuls

DAPPER DILLS

flash-fried crispy, tossed in our house-made Vault Sauce, caramelized on the 
grill, sprinkled with sesame & served with your choice of house-made ranch 
or house-made blue cheese  
four wings | eight wings

WITHDRAWAL WINGS

7|13

7|13

creamy buffalo chicken, served with your choice of house-made ranch 
or house-madeblue cheese 

RAIFORD EGG ROLLS

roma tomatoes, fresh basil, red onion, roasted garlic, served on toasted 
baguettes, fresh shaved parmesan, balsamic glaze 
two points | four points

BANK BUILDING BRUSCHETTA

9|17
crispy blend of shrimp, red onion, bell peppers, parsley, & scallions, served 
with our house-made ‘Savings Sauce’ 
one cake | two cakes

‘Upthegrove’ SHRIMP CAKES

7|13

6|11

chicken strips grilled, blackened, or fried, served with your choice of 
dipping sauce 
toss in buffalo sauce +2 
two strips | four strips

CASH CHICKEN

9|17

savory short rib, pepperjack cheese, gruyère cheese, caramelized 
onion, served with reduction 

SPIFFY SHORT RIB EGGROLLS 

9|17
grilled shrimp, creamy cheesy house-made sauce, tomato, onion, 
hand-cut steak fries 

FORTUNE FRIES

thick-cut porkbelly, house-made hot honey glaze 
skillet | bowl

BRAZEN HOT HONEY BITES

7|13

cavatappi pasta smothered in a creamy blend of sharp cheddar, 
pepper jack, gruyère cheese 
skillet | bowl

BOOTLEGGER’S MAC N CHEESE

8|15

MP

grilled, blackened, or fried, served with your choice of dipping sauce 
toss in buffalo sauce +2 
four shrimp | eight shrimp

SHRIMP SECURITIES

grilled, blackened or fried, served with your choice of house-made remoulade 
or house-made lemon herb aioli 
two fingers | four fingers

INFAMOUS MAHI FINGERS

5|9
gently steamed & smashed, lightly seasoned, cheddar cheese & panko 
crusted, served with house-made ranch
one | two

CRISPY SMASHED BROCCOLI

5|9

twice seasoned & hand-cut fried potato wedges 
half potato | whole potato

HAND-CUT STEAK FRIES

9|17

6|11

house-made crispy wontons stuffed with crab & served with sweet thai chili 
four rangoons | eight rangoons

DOWNTOWN RANGOONS

fluffy rice, coconut milk 
skillet | bowl

COCONUT RICE

6|11
creamy, buttery, & baked mashed potatoes

POW-POW POTATOES

7|13
bacon wrapped green beans, parmesan cheese, balsamic glaze 
two bundles | four bundles

‘POMPANO BEAN PICKERS’

7|13
tender beef, veal, & pork meatballs, house-made marinara, ricotta, basil 
one | two

MEATBALLS A LÀ OLD TOWN

16
breaded chicken breast, mozzarella cheese, house-made marinara, 
sliced brioche bread 
add ricotta for +2 
served with hand-cut fries or broccoli

KING OF THE GLADES SANDWICH

MP
blackened mahi, lettuce, tomato, house-made remoulade, brioche bun 
served with hand-cut fries or broccoli 

FOLK HERO MAHI SANDWICH

MP
blackened mahi filet, pow-pow potatoes, broccoli 

RITZY MAHI DINNER

25
grilled shrimp, linguini, cream, lemon, garlic, parmesan 

STOP’S SHRIMP PASTA

23
linguini, rich and bold cream sauce, red peppers

LYNN’S BLACKENED CHICKEN PASTA

23
crispy chicken, sweet-savory orange glaze, sesame, broccoli, 
coconut rice 

CATE’S ORANGE CHICKEN

17
pepperjack cheese, gruyère cheese, sautéed mushrooms, caramelized 
onion, house-made bourbon peppercorn aioli, brioche bun
substitute black bean patty +2 | add bacon +2 | add fried egg +2
served with hand-cut fries or broccoli

FIRST BANK SMASHBURGER

15
house-made classic waldorf salad with walnuts on a fresh croissant 
served with hand-cut fries or broccoli

LAURA CROISSANT

25
fried shrimp, peppers, onions, broccoli, sesame, sweet soy, 
avocado, coconut rice

JOHN’S SHRIMP BOWL

23
chicken, walnuts, mushrooms, peppers, onions, broccoli, honey sesame 
garlic sauce, coconut rice

THE OUTLAW CHICKEN BOWL

16
linguine stir-fry style with broccoli, mushrooms, onions, green beans, 
red peppers, sesame
add chicken +7 | shrimp +9 | mahi MP

FARMER’S BANK VEGGIE PASTA

26
braised and fork tender, pan gravy, served with our creamy 
pow-pow potatoes

WE GOT IT ALL SHORT RIBS



Night Cap

House-Made Sauces 

Greens & Things

Please follow us on 
Facebook & Instagram and at 

www.vaultpompano.com

61 NE 1st Street
Pompano Beach, FL 33060
 954-218-3627

Pompano Beach's heartbeat started ticking in the early 1900s near Lettuce 
Lake. But with the arrival of the FEC railway depot, the action shifted east 

of Dixie Highway and north of Atlantic Boulevard. This soon-to-be 
downtown area, known as Old Town today, became the center of the city's 

early economic boom.

Serving the growing community, businesses sprung up along these streets, 
including a crucial one – a bank. Today, the building at 61 NE 1st Street 
holds the distinction of being Pompano Beach's oldest commercial structure. 

Back in 1922, it proudly housed the First Bank of Pompano.

Allergens: Attention customers with food allergies. Please be aware that our food may contain or 

come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, 

peanuts, fish, shellfish or wheat.

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions.

2oz $1 | 4oz $2

9
house-made raisin bread pudding and cinnamon caramel glaze

BREAD PUDDING

9
house-made cheesecake, mixed berry compote

CHEESECAKE

9
house-made chocolate cake, vanilla ice cream, chocolate syrup

CHOCOLATE CAKE

9
pineapple upside down, vanilla ice cream, cinnamon caramel glaze

PINEAPPLE UPSIDE DOWN CAKE

Buttermilk Ranch
Blue Cheese
Lemon Herb Aioli
Cajun Aioli
Bourbon Peppercorn Aioli
Savings Sauce
Cinnamon Caramel Glaze

Hot Honey
Vault Sauce
Berry Compote
Gravy Reduction
Remoulade
Marinara
Medium-Hot Buffalo 

house-made wonton chips, sweet thai chili, cheddar cheese, 
pepperjack cheese, green onion
chicken 16 | shrimp 18 | short rib 20

ASIAN NACHOS

Our Story
POMPANO'S HISTORIC HEIST: 

THE FIRST BANK AND THE VAULT

The Pompano community celebrated the grand opening of the State Bank of 
Pompano (later renamed First Bank) on September 25, 1922. The day was 
filled with local fanfare – refreshments from bank directors' wives, speeches 
by prominent citizens, and even an orchestra serenading guests in the lobby. 

It was a momentous occasion for the town's financial future.

A GRAND OPENING 

On September 12th, 1924, the infamous John Ashley and his accomplice, 
Lynn Middleton, strolled into the bank at 2:30 pm. With a dramatic "hands 
up!" and armed with pistols and an automatic rifle, they relieved the bank 

of $5,000 in cash and $18,000 in securities. Adding insult to injury, 
Ashley left a bullet for Sheriff Baker with a taunting message before making 

a grand escape, reportedly waving a bottle of liquor and shouting their 
victory, “We got it all.” 

Despite over a decade of bank robbery, bootlegging, escapes from Raiford, 
piracy, and suspected murder John Ashley, his girlfriend Laura Upthegrove, 

and his gang were seen as local folk-heroes by many.

A NOTORIOUS ENCOUNTER

Despite the brazen bank robbery, the First Bank persevered. It even 
underwent a name change, becoming the Farmer's Bank of Pompano in 

1934. However, the Great Depression eventually took its toll, and the bank 
closed its doors.

Thankfully, in 2006, when demolition loomed, local citizens rallied to 
preserve this historic landmark along with the neighboring Bailey Hotel . 

Today, The Vault proudly occupies the space lovingly referred to by locals as 
“The Old Bank Building,” carrying the torch of its rich history. The Bailey 

Hotel is now The Bailey Contemporary Arts Center. 

FROM BANK TO BELOVED LANDMARK

Within the walls of The Vault, you'll not only find delectable dishes and 
refreshing drinks, but also a rich history. The spirit of this historic building 

whispers tales of a bustling past. 

At The Vault, we celebrate this legacy while creating a new chapter filled 
with laughter, good food, and unforgettable experiences.

THE BONES REMAIN, THE STORY LIVES ON

14

7

iceberg, romaine, tomato, red onion, blue cheese, bacon, hard boiled egg, 
avocado, croutons, served with house-made ranch
add chicken 7 | shrimp 9 | mahi MP 

LETTUCE LAKE COBB SALAD

spring mix, tomato, onion, cucumber, cheddar cheese, croutons, 
choice of dressing

SIDE HOUSE SALAD

12

10

romaine, croutons, shaved parmesan, caesar dressing
add chicken 7 | shrimp 9 | mahi MP

CLASSIC CAESAR

LUMP CRAB CHOWDER WITH BACON

MPSOUP OF THE DAY

7
romaine, croutons, shaved parmesan, caesar dressing

SIDE CLASSIC CAESAR


