
Appetizers

BBQ Shrimp 11.75

Ancho Honey Glaze, Sticky Rice Timbale, Lemon Bure Blanc

Maryland Crab Cake - Original 1950’s Recipe 14.75

Sweet Corn Sucatash, Smoked Heirloom Tomato Sauce

Tuna Tartare  14.75

Fried Surf Clams - A House Specialty! 10.25

Buttermilk Batter, Tartar Sauce, Lemon

Spicy Barbecue Pork Eggroll 8.75

Jalapeño, Cabbage

Jumbo Shrimp Cocktail - 4 Per Order 13.75

Extra Shrimp 2.75

Margherita Pizza 8.75

Fresh Basil, Crushed Tomatoes, Fresh Mozzarella

Wild Mushroom En Croute 9.25

Mushroom, Goat Cheese, Watercress Purée, Puff Pastry

Daily Flatbread MKT

Oysters Rockefeller 11.50

Watercress, Spinach, Herbsaint, Béarnaise Sauce

Oysters on the Half Shell - 6 Per Order 12.95

Any Combination of: Whatchhill, Raspberry Point,  

Kumamoto, Nootka Sound, Feature of the Week

Seafood Platter 24.00

Oysters, Shrimp, Stone Crab, Curry Crab Salad

Florida Stone Crab Claws MKT

Classic Mustard Sauce

Various Sizes and Quantities Avalable. See Shellfish Menu

Soups & Salads

Seasonal Soup 6.00

Inspired Daily

Baked French Onion Soup 6.75

Parmesan-Gruyere Crouton

Blue Cheese Wedge Salad 8.75

Bacon, Egg, Red Onion, Tomato

Mason Street Grill Signature Chopped Salad 8.75

Mustard Horseradish Dressing, Bacon, Egg, Onion

Caesar Salad 8.50

Garlic Croutons, Heart of Romaine, Shaved Parmesan, Anchovy

It matters how your food is made. Our savory signature dishes are created

by using a custom wood-burning oven and grill. Mason Street Grill

prefers the open hearth cooking method with natural hard firewood 

because the high 700 degree heat gently melds the mouth-watering flavors

together. Combined with an aromatic custom blend of charcoal, oak and

fruit woods that lightly season your food, you will notice the subtle 

flavors with each bite.

The Grill

per person



Steaks & Chops

Petite Filet 8 oz.

37.50

Filet Mignon 12 oz.

44.00

New York Strip 12 oz.

33.50

New York Strip 14 oz.

35 Days Dry Aged, Bone In

45.00

Rib Eye 16 oz.

39.00

T-Bone 22 oz.

44.00

Rack of Lamb

Mustard Herb Crusted

42.00

Strauss Veal Tenderloin

Free Range Veal, Brown Butter

33.50

Pork Chops

Apples, Cabbage and Bacon, 

Cider Vinegar Sauce

33.50

Steak & Cake

8oz Filet, 4oz Crab Cake, Béarnaise

49.50

Sauces Include: 

Béarnaise, Roasted Shallot

Bordelaise or Peppercorn

Upgrades

Fish & Seafood

Market Fish MKT

Herb Crumb Crusted Casco Bay Cod 35.50

Roasted Pepper Sauce, Pickled Jalapeño Relish 

Pan-Seared Diver Sea Scallops 35.00

Smoked Tomato Cream Sauce, Truffle Oil, Roasted Corn, Spinach

Sautéed Rainbow Trout 26.50

Preserved Lemon, Brown Butter, Capers, Spinach

Broiled Atlantic Salmon 28.50

New Potatoes, Olive Tapenade, Basil Oil

Gulf Red Snapper 34.00

Chardonnay and Saffron Fumet, Fresh Julienned Vegetables

Maytag Blue Cheese Crusted 5.00

Garlic Herb Butter 5.00

Black Pepper Crusted 3.00

Coffee Chili Rub 3.00

Pan Roasted Wild Mushrooms 6.00

Sautéed Onion 4.00

Maryland Crab Cake 12.00

King Crab “Oscar” 12.00

Scallops 12.00

Today’s Market Vegetable 9.00

Steamed Broccoli 8.00

Creamed Corn  8.00

Fire Roasted Mushrooms  8.00

with Rosemary Butter

Sugar Snap Peas 8.00

Steamed Asparagus 10.00

Creamed Spinach 8.00

Delmonico Potatoes 7.00

Yukon Mashed Potatoes 7.00

French Fries 5.00

Baked Potato 7.00

Macaroni & Cheese 8.00

Vidalia Onion Rings 10.00

Spaghetti Squash 7.00

Sides

Trio of Sides 15.00



Classics

Smoked BBQ Baby Back Ribs Half Rack 19.50 28.50

Cole Slaw, French Fries

Cavatappi Pasta Bolognese  18.50

Ground Beef and Sausage Ragu with Sage

Ahi Tuna Burger 17.95

Seasoned with Minced Basil and Soy, Ginger Mayo

Herbed Goat’s Cheese Ravioli 16.50

Roma Tomato Sauce, Herbs, Parmesan

New York Strip Steak 27.75

10 oz. Angus New York Strip, French Fries

Braised Short Rib 28.50

Braised 48 Hours, Carmelized Shallots, 

Golden Mashed Potatoes, Peppercorn Sauce

Mason Street Grill Burger 11.95

Muenster Cheese, Honey Glazed Onions, House Burger Relish

Grilled Chicken Paillard Sandwich 9.75

Garlic Herb Butter or Blackened 

Amish Roasted Chicken 19.50

Half Roasted Free Range Chicken, Mashed Potatoes, Chicken Jus

Garganelli Pasta 18.50

with Italian Sausage & Peas

Porcini Mushroom, Mascarpone cream Sauce

Entrée Salads

Mason Street Grill Signature Chopped Salad

Mustard Horseradish Dressing, Bacon, Egg, Avocado, Onion

with Market Fish MKT

with Grilled Chicken Breast 17.50

with Grilled Salmon 17.50

with Grilled Gulf Shrimp 18.50

with Maryland Crab Cake 22.50

with Hanger Steak 17.50

Classic Caesar Salad

Garlic Croutons, Shaved Parmesan, Anchovy

with Market Fish MKT

with Grilled Chicken Breast 15.75

with Grilled Salmon 15.75

with Grilled Gulf Shrimp 17.50

with Maryland Crab Cake 20.50

with Hanger Steak 16.50

Chicken Tortilla Salad

Roasted Chicken, Corn, Black Beans, 14.75

Smoked Heirloom Tomato Dressing 

* Consuming raw or undercooked meats, poultry and seafood 

may increase your risk of foodborne illness.



Martinis

Lemonhead 10.00

Smirnoff® Citrus Vodka, Fresh Lemonade,

Salted Crushed Lemonhead® Rim

Blu Berry Martini 11.00

Stoli Blueberi® Vodka, Blueberry Syrup, 

Sweet & Sour, Salted Crushed Lemonhead Rim

Caramel Apple Martini 11.00

Ketel One® Vodka, Apple Pucker, 

Cranberry Juice, Caramel Rim

The Pfister 11.00

Ketel One Citroen, Pomegranate Juice, 

Sugar Syrup, Fresh Lemons

Tiramisu 10.00

Espresso Vodka, RumChata®, Chocolate

WELL Spatini 11.00

Ketel One Vodka, Fresh Strawberries, 

Salted Crushed Lemonhead Rim

Five Fiftini 11.00

Raspberry Vodka, Cointreau®, Fruit Juices, 

Champagne Float

Apple Pear Martini 11.00

Grey Goose La Poire, Peach Purée, Apple Juice

The Board Room 11.00

Hendrick’s Gin, Dewar’s Scotch, Lemon Twist

Classics

Gibson 10.00

Level 1 Vodka, Dry Vermouth, 

Shaken with House-Pickled Onions

Grand Manhattan 11.00

Knob Creek® Bourbon, Grand Marnier®, 

Vya® Sweet Vermouth, Orange Juice

Old Fashion 11.00

Basil Hayden’s® Bourbon Whisky, Muddled Door County 

Cherries & Orange, Angostura® Bitters, Club Soda

Mason Street Bloody Mary 10.00

Absolut Vodka, Tomato Juice, Tabasco, A1 Steak Sauce, 

Olive Juice, Worcestershire Sauce, Spices, Salt Lime Rim, 

Garnished with Celery, Fresh Basil, Mozzball, Cherry Tomato, 

Fresh Spicy Asparagus, Blue Cheese Olive

Mason Street Mojito 8.00

10 Cane Rum, Fresh Mint, Lime Juice, Soda Water

Raspberry Mojito 8.50

Raspberry, 10 Cane Rum, Fresh Mint, Lime Juice, Soda Water


