APPETIZERS

Woob OVEN BAKED GOAT'sS CHEESE 8.75

GARLIC TOMATO SAUCE, HERBED FLATBREAD

MARYLAND CRAB CAKE - ORIGINAL 1950’s RECIPE 12.75

TARTAR SAUCE, GINGER COLE SLAW

HONEY ANCHO CHILE BBQ SHRIMP 11.75

STICKY RICE, SCALLION BUTTER

FRIED SURF CLAMS - A HOUSE SPECIALTY! 10.25

SECRET BUTTERMILK BATTER, TARTAR SAUCE, LEMON

RED CHILE CHICKEN WINGS 9.25

SWEET AND SPICY, FARMER’S CHOP SUEY

TUNA TARTARE 14.75

KALBI SOY AND GINGER MARINADE, RIPE AVOCADO, FRIED WONTON

JUMBO SHRIMP COCKTAIL 11.75
4 PER ORDER

EXTRA SHRIMP 2.50
STEAK FORKS 11.25

MARINATED SKIRT STEAK, THREE DIPPING SAUCES

FLATBREADS

ROASTED GARLIC AND FONTINA CHEESE 8.75

TORN BASIL AND PARSLEY, MARINATED TOMATO

MARGHERITA 8.75

FRESH BAsIL, CRUSHED TOMATOES, FRESH MOZZARELLA

SMOKED BACON 9.50

CARAMELIZED ONIONS, GRUYERE CHEESE, NUESKE’S BACON

SOUPS & SALADS

SEASONAL SOUP 6.00

INSPIRED DAILY

HEIRLOOM TOMATO AND CUCUMBER GAZPACHO 6.50

CARIBBEAN SHRIMP, CILANTRO, ORGANIC SPANISH OLIVE OIL

MASON STREET GRILL SIGNATURE CHOPPED SALAD 8.50

WITH OUR HOUSE MUSTARD HORSERADISH DRESSING

SEASON’S BEST TOMATO SALAD 10.50

FRESH MOZZARELLA, BABY ARUGALA, PESTO

CAESAR SALAD 8.50

GARLIC CROUTONS, HEART OF ROMAINE, SHAVED PARMESAN, ANCHOVY

MIXED GARDEN GREENS 7.75
ORGANIC CALIFORNIA GROWN, BUTTER LETTUCE, HERBS,

RICE WINE VINAIGRETTE



MASON STREET DINNERS

STEAKS & CHOPS

BONE-IN RIB EYE 18 0z. - USDA CHOICE 39.50
FILET MIGNON 12 oz. - USDA CHOICE 42.00
PETITE FILET 8 0Z. - USDA CHOICE 34.50
USDA PRIME NEW YORK STRIP 16 Oz. 48.00

DRY AGED, BONE-IN
RACK OF LAMB - MUSTARD-HERB CRUSTED 36.00

SAUCES INCLUDE:
BEARNAISE, ROASTED SHALLOT BORDELAISE OR PEPPERCORN

UPGRADE YOUR STEAK

MAYTAG BLUE CHEESE CRUSTED 5.00 PAN ROASTED WILD MUSHROOMS 7.50
KING CRAB “OSCAR” 12.00

TENDERLOIN FILET MEDALLIONS AU POIVRE 36.50

SAUTEED WITH CRACKED PEPPER, BRANDY, DEMI GLACE

PETITE FILET AND MARYLAND CRAB CAKE 45.00

SAUTEED IN BUTTER AND GARLIC

VEAL PICATTA 30.00

SAUTEED STRAUSS VEAL, PRESERVED LEMON AND CAPERS

UPGRADE TO KING CRAB “OSCAR” STYLE 10.00

PAN ROASTED LEMON CHICKEN 19.50

ROSEMARY, GARLIC, LEMONCELLO SAUCE

“HANDS FREE” SMOKED BBQ BABY BACK RIBS 26.50
FULL RACK, SLOW COOKED

FISH & SEAFOOD

WILD SEA BASs “ACQUA PAZzZA” 34.00

BRAISED WITH CHERRY TOMATOES, GARLIC, SWEET BASIL

HERB CRUMB CRUSTED ALASKAN HALIBUT 32.00
ROASTED PEPPER SAUCE, PICKLED JALAPERNO RELISH

SAUTEED RED SNAPPER 36.50
VEGETABLE LINGUINE, SAFFRON CREAM SAUCE, LEMON VERBENA

PAN-SEARED DIVER SEA SCALLOPS 33.00
CREAMY POLENTA, ROASTED WILD MUSHROOMS, TRUFFLE OIL

MAINE LOBSTER TAIL 12 oOZz. 48.50
CoOLD WATER, DRAWN BUTTER

BROILED ATLANTIC SALMON 28.50
CITRUS-BASIL GLAZE, FRESH ORANGES, SAUTEED SPINACH

SIDES
DELMONICO POTATOES 6.00 CAULIFLOWER POLONAISE 6.50
WILD MUSHROOMS 8.50 SAUTEED SPINACH 7.50
SUGAR SNAP PEAS 5.75 FRENCH FRIES 4.00
BAKED POTATO 6.50 FARMER CHOP SUEY 4.50
GRILLED ASPARAGUS 7.50 GINGER SLAW 4.50

FINGERLING POTATOES 6.75 TODAY’S MARKET VEGETABLE 7.50




CLASSICS

FRIED LAKE PERCH SANDWICH 12.75

MUENSTER CHEESE, GINGER COLE SLAW, TARTAR SAUCE

MAINE LOBSTER ROLL 15.75

LOBSTER SALAD, ROMA TOMATO, BABY ARUGALA

SAUTEED RAINBOW TROUT 18.50

RAINBOW SPRINGS, WISCONSIN TROUT, LEMON BUTTER

SHRIMP FETTUCCINE 18.50

CHERRY TOMATOES, LIGURIAN OLIVES, PESTO

HERBED GOAT’S CHEESE RAVIOLI 17.50

TOMATO FONDUE, HERBS, PARMESAN, OLIVE OIL

GRILLED CHICKEN PAILLARD SANDWICH 9.50

GARLIC HERB BUTTER OR ANCHO HONEY GLAZED

HALF RACK SMOKED BBQ BABY BACK RIBS 17.50

FRENCH FRIES, GINGER COLE SLAW

NEW YORK STRIP STEAK AND FRIES 25.75

8 0z. CHOICE ANGUS NEW YORK STRIP, FRENCH FRIES

MASON STREET GRILL BURGER 11.95

MUENSTER CHEESE, HONEY GLAZED ONIONS, HOUSE BURGER RELISH

MAIN COURSE SALADS

MASON STREET SIGNATURE CHOPPED SALAD 11.50

MUSTARD HORSERADISH DRESSING, BACON, EGG, AVOCADO

CLAssIc CAESAR SALAD 9.50

GARLIC CROUTONS, SHAVED PARMESAN, ANCHOVY

BABY SPINACH, FRESH FRUIT AND BERRIES 11.75

CANDIED PECANS, ZINFANDEL POPPY SEED VINAIGRETTE

BABY BEETS, STRING BEANS, TOMATO SALAD 11.75

POINT REYES CREAMY BLUE CHEESE, WALNUT VINAIGRETTE

ADD TO ANY SALAD

CHICKEN BREAST 4.00 GRILLED GULF SHRIMP 6.00
GRILLED SALMON 4.00 HANGER STEAK 6.00
MARYLAND CRAB CAKE 4.00 MARKET FISH MKT PRICE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY AND SEAFOOD
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



WINES BY THE GILLASS

WHITE WINK

CHARDONNAY, cavia 9.00
CHARDONNAY, SANFORD 12.00
CHARDONNAY, SHANNON RIDGE 10.00
PINOT GRIGIO, okO 9.00

MADE FROM ORGANIC GRAPES

PINOT GRIGIO, TERLATO 13.00
SAUVIGNON BLANC, HaNNA 9.00
SAUVIGNON BLANC, WHITEHAVEN 9.00
GEWURZTRAMINER, BANYAN 8.00
REISLING, I.Q. 8.00
WHITE ZINFANDEL, CoASTAL VINES 7.00
ARNEIS, sSecHEsIO 10.00
RED WINE
MERLOT, RAYMOND 10.00
MERLOT, RUTHERFORD HILL 12.00
CABERNET, SILVER PALM 12.00
CABERNET, PIETRA SANTA 10.00
CABERNET, ST. FRANCIS 10.00
PINOT NOIR, Rex HILL 14.00
PINOT NOIR, RuTz FRENCH CUVEE 10.00
PINOT NOIR, KiNG ESTATE 15.00
PINOT NOIR, KENDALL JACKSON 11.00
RED BLEND, “DousLE T” 14.00
ZINFANDEL, RAVENSWOOD 10.00
ZINFANDEL, SEGHESIO 12.00
SHIRAZ, WINDHAM BIN 555 9.00
MALBEC, TaMARI 9.00
BUBBLES
SPARKLING, KENWOOD YULUPA BRUT 9.00

SPARKLING, MuMM NAPA BRUT PRESTIGE 11.00



