
APPETIZERS
WOOD OVEN GL A ZED BACON   |   12 . 50 
Sweet and Sa l t y

BLUE CR AB & BACON DEVILED EGGS   |   10 . 50 
Double Yo lk ,  Sha l lot s ,  Musta rd 

TUNA POKE  |   14 
Toasted Sesame Seeds ,  Sca l l ions ,  Tob iko Cav ia r

OYSTER ON THE HALF SHELL  |   16 
Half  Dozen ,  West and East  Coast  Se lec t ion

WOOD OVEN ROASTED OYSTERS

 CASINO   |   16 
 Gar l ic  But ter,  Sweet Be l l  Peppers ,  Oregano ,  Parmesan Bread Crumbs

 ROCKEFELLER   |   16 
 Spinach ,  Pernod ,  B lue Crabmeat ,  Nueske’s Bacon

WOOD ROASTED SHRIMP SCAMPI   |   16 . 50 
Roasted Gar l ic ,  Lemon ,  Herbs ,  Sha l lot  But ter

VER ACRUZ SHRIMP COCK TAIL  |   14 
Laughing B i rd Poached Shr imp ,  Cho lu la Sauce ,  Avocado ,  Onion ,  Ci lant ro

MARYL AND CR AB CAKE  |   17. 50 
Sweet Corn Succotash ,  Smoked Hei r loom Tomato Sauce

FRIED SURF CL AMS  |   11. 50 
But termi lk Bat ter,  Tar ta r  Sauce ,  Lemon

CHARCUTERIE BOARD  |   14 
Four Cured Meats ,  L i ver  Cros t in i ,  House-Made Musta rd ,  Apr icot  Jam 
Add se lec t  Wiscons in Cheeses $ 3 .00  each

SE ARED AHI TUNA  |   18 
Wasab i ,  Soy and Dynami te Sauce

FLATBREAD
SMOKED BACON & CAR AMELIZED ONION  |   12 . 50 
Shaved App le ,  Fromage B lanc ,  P leasant R idge A lp ine Cheese , 
Cracked Pepper

CRE AMY GOAT CHEE SE & SPICY TOMATO  |   11. 50 
Sher r y V inegar,  Gar l ic ,  A lmonds ,  N iço ise O l i ves

GYPSY SAL AMI & MOZZ ARELL A  |   12 . 50 
Shaved Red Onion ,  Tomato Sauce

SOUPS & SALADS
FRENCH ONION SOUP GR ATINÉE  |   8 . 50 
Six Onions ,  Brandy,  Gruyère

SE AFOOD GUMBO  |   8 . 50 
Fresh Seafood ,  Okra ,  Crab Fr ied R ice 

BLUE CHEE SE WEDGE SAL AD  |   10 . 50 
Bacon ,  Egg ,  Red Onion ,  Tomato

MASON STREET GRILL SIGNATURE CHOPPED SAL AD  |   10 
House Mustard Horseradish Dressing, Bacon, Egg, Onion, Tomato, Cucumber

CAE SAR SAL AD  |   12 
Cr isp Romaine ,  Gar l ic  Croutons ,  Anchov y

MIXED GREENS & APPLE  |   12 . 50 
Prosc iu t to ,  Humboldt  Fog Goat Cheese ,  A lmonds , 
Whi te Ba lsamic V ina igret te

WARM BACON & SPINACH SAL AD    |   12 . 50 
Hot Bacon Dress ing ,  Lo l lo Rosso ,  S l iced Mushrooms , 
Shaved Onion ,  Nueske’s Bacon ,  Poached Egg



STEAKS & CHOPS
Included Sauce Selections: Béarnaise, Roasted Shallot Bordelaise or Peppercorn

FILET MIGNON 10 OZ .  |   45

BONELE SS PRIME RIB-EYE 18 OZ .  |   56

AUSTR ALIAN WAGYU NEW YORK STRIP 12 OZ .  |   52

PETIT FILET 7 OZ .  |   38

NEW YORK STRIP 14 OZ .  |   44

STR AUSS VE AL TENDERLOIN OSCAR  |   38 
King Crab ,  Asparagus ,  Ho l landa ise 

FILET MEDALLIONS AU POIVRE  |   38 
Two 3 .5 oz .  F i let  Meda l l ions ,  Tr i -Co lor  Pepper Crus t , 
Green Peppercorn Cabra les Jus

UPGRADES
MAY TAG BLUE CHEE SE CRUSTED  |   5

PAN ROASTED WILD MUSHROOMS  |   6

SWEET CIPOLLINI ONIONS  |   4

NUE SKE ’S BACON  |   6

KING CR AB OSCAR ST YLE  |   12

WOOD ROASTED SHRIMP SCAMPI  |   16

PAN SE ARED JUMBO SCALLOPS (2 )  |   17

FISH & SEAFOOD
BAR HARBOR MUSSELS  |  24 
Tar ragon Cream Sauce ,  F inger l ing Potatoes , 
Roui l le  Cros t in i

HERB CRUMB CRUSTED SE A BASS  |   42 
Roasted Pepper Sauce ,  P ick led Ja lapeño Re l ish

SCALLOPS CELIA  |   40 
Truf f led Creamed Sp inach ,  Roasted Sweet Corn , 
Smoked Tomato Cream Sauce 

BBQ SHRIMP  |   19 
But tered Jasmine R ice ,  Seasona l  Vegetab les ,  Beur re B lanc

PAN SE ARED ATL ANTIC SALMON  |   35 
Tuscan Whi te Beans ,  Roasted Tomato Conf i t ,  Gremolata 

BL ACKENED MAHI MAHI  |   35 
Sweet Corn Succotash ,  Smoked Hei r loom Tomato Sauce

SAUTÉED R AINBOW TROUT  |   28 . 50 
Preser ved Lemon ,  Brown But ter,  Capers ,  Sp inach

Whether dining out or preparing food at home, consuming raw or undercooked meats, 
poultry and seafood may increase your risk of foodborne illness.

MENU ITEM CAN BE PREPARED GLUTEN-FREE



CLASSIC DINNERS
FORK & KNIFE BBQ BABY BACK RIBS  |  29 . 50
Ginger Co les law,  French Fr ies  
Hal f  Rack $ 20 .50

STE AK & FRIE S  |   30 
Pr ime Coulot te Steak ,  Cho ice of  Béarna ise or  House Steak Sauce

PARME SAN & BUTTERNUT SQUASH R AVIOLI  |   17. 50 
Sautéed Sp inach and Wi ld Mushroom wi th Sage-Browned But ter 

MASON STREET GRILL BURGER  |   15 . 95 
10 oz .  B lack Angus Chuck and S i r lo in ,  Honey Gla zed Onions , 
Muenster  Cheese ,  House Burger Re l ish

ROASTED HALF CHICKEN  |   28 
Amish Country Herb-Roasted Chicken, Roasted Root Vegetables

CHICKEN POT PIE  |   18 
Mushrooms, Carrots , Onions, Tarragon, Butter Crust

BERKSHIRE PORK BELLY  |  24 
Maple Cured, Cinnamon Whiskey Braised Apples, Roasted Cabbage

64-HOUR BR AISED SHORT RIBS  |  24 
Glazed Cipollini Onions, Sweet Potato Chipotle Purée

The Grill
Our signature dishes are created using a custom wood-burning 

oven and grill, lightly flavoring your food with oak and fruit 

woods. You’ll notice the difference.

SIDES
DELMONICO POTATOE S  |   8

CRE AMED CORN  |   9

ROASTED BROCCOLI RE D PEPPE R FL AKE S  |   8

SAUTÉED OR WHITE TRUFFLE 
CRE AMED SPINACH   |   10

FIRE-ROASTED MUSHROOMS  |   9

ROASTED GARLIC MASHED POTATOE S  |   9

WHITE CHEDDAR & SMOKED GOUDA 
MACARONI & CHEE SE  |   11 
Add Crab or Bacon $4 .00  each

ROASTED CARAMELIZED BRUSSELS SPROUTS  |   10

TODAY ’S VEGETABLE  |   9

TRIO OF SIDE S Pick Any Three  |   18 



MARTINIS
WHITE R ASPBERRY  |  12
Raspber r y Vodka ,  Godiva® Whi te Choco late L iqueur, 
Whi te Crème de Cacao ,  Choco late Sauce 

AVIATION  |   12 
Gin ,  Maraschino L iqueur,  Cream de V io let te ,  Lemon Ju ice

THE VE SPER  |   14 
Bombay Sapphi re® Gin ,  Vodka and L i l let  B lanc , 
Shaken… Not St i r red  

THE CITRUS  |   13 
Ci t rus Vodka ,  Pomegranate Ju ice ,  Pomegranate L iqueur, 
Fresh Lemon Ju ice

LEMONHE AD  |   12 
Ci t rus Vodka ,  Fresh Lemonade ,  Crushed Lemonhead® R im

FIVE FIF TEENI  |   14 
Raspber r y Vodka ,  Ma l ibu Rum , Fru i t  Ju ices ,  Champagne F loat

HANDCRAFTED COCKTAILS
FRENCH 75  |  12
Gin ,  Champagne ,  Lemon Ju ice ,  S imple Syrup 

POMEGR ANATE MULE  |   12 
Vodka ,  Pomegranate Ju ice ,  Ginger

CAR AMEL MANHATTAN  |   14 
I r ish Whiskey,  Caramel  Vodka ,  Sweet Vermouth ,  P ineapp le Ju ice , 
Peychaud ’s B i t te rs

BROOKLYN  |   12 
Bourbon Rye ,  Dr y Vermouth ,  Maraschino L iqueur,  Orange B i t te rs

THE MASON JAR  |   14 
Spiced Rum , Por t ,  Orange ,  P ineapp le and L ime Ju ices , 
S imple Syrup ,  B i t te rs

BARREL AGED OLD FASHIONED  |   14 
Secret  Bond Brandy Cocchi  Amer icano ,  Tr in i t y  B i t te rs 

ROB ROY RITZ  |   24 
Maca l lan 12,  Cocchi  Vermouth d i  Tor ino ,  Grand Marn ier,  Orange Pee l

NEGRONI ’S DE ATH  |   12 
Death’s  Door Gin ,  Campar i ,  Carpano Ant ica Vermouth

CR ANBERRY MARGARITA  |   14 
Si l ver  Tequi la ,  Pear Vodka ,  L ime Ju ice ,  Orange L iqueur,  Cranber r y Ju ice

SA ZER AC  |   14 
Bourbon Rye ,  Abs inthe ,  Sugar Cube ,  Peychaud ’s B i t te rs

PICKLEBACK  |   10

Jameson® Whiskey wi th a Chaser of  our  House-Made P ick le Br ine


