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LUNCH

SANDWICHES

CARROT GINGER SOUP  pickled carrots, fresh herbs

SPRING CHICKEN SOUP  carrots, celery, spinach, potatoes, parmesan cheese

ROAST BEEF  walnut romesco, arugula, caper vinaigrette, sunflower wheat

BRAISED BEEF CHEESE MELT  horseradish sauce, white cheddar

CUBAN  black forest ham, roast pork, lebanon bologna, jarlsberg, sweet pickles, honey 

  whole wheat

ROAST PORK  pickled carrots, cilantro, herb aioli, long roll 

ROAST TURKEY  house made boursin cheese, watercress, crispy bacon, toasted 

  honey wheat

RACHEL  roast turkey, collard slaw, russian dressing

SEARED TUNA  olive tapenade, green goddess, garden herb bread

SAUTÉED SHRIMP POBOY  pickles, lettuce, remoulade, long roll

CROQUE MONSIEUR  gruyere, black forest ham, mornay, montana white, served 

  w/mixed green salad   

CROQUE MADAME   add a sunny egg to Monsieur, served w/mixed green salad 

WYE HEIGHTS LAMB BURGER  feta, mint, tzatziki, brioche

SALMON BURGER  lemon-dill aoli sauce, brioche   

   Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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APPETIZERS

ARTICHOKE HEARTS  celery, aged parmesan, pignoli nuts, chives, smoked  
   paprika
CURRIED CARROTS  pickled vidalia onions, cilantro, curry spice, buttermilk
   vinaigrette
TROUT  smoked rainbow trout, english peas, lemon zest, dill & olive oil
THAI MUSSELS  coconut lemongrass broth, grilled baguette
LAMB MEATBALLS  eggplant sauce
ASPARAGUS SOUP  asparagus, shallots, chicken stock, crème fraiche
CRAB BISQUE  local crab, mirepoix, pinch of old bay & touch of sherry

ARUGULA  cannellini beans, pole beans, sherry vinegar, ricotta salata 
MIXED GREENS  snap peas, fresh mozzarella, basil, mint, lemon vinaigrette
MARINATED CHILLED SHRIMP  watercress, english cucumbers, champagne 
  vinaigrette

HALIBUT   sweet onion puree, pickled carrots, pea tendrils
SKATE WING  sauce gribiche, roasted carrots, chickpeas
DIVER SCALLOPS  lemon spinach, jasmine sa�ron rice, chili lime oil, fresh parsley
LAMB PORTERHOUSE  rosemary new potatoes, asparagus, whole grain 
   mustard demi
GRILLED PORK CHOP  blue cheese polenta, braised greens, pork jus
CHICKEN  fava beans, israeli cous cous w/raisins & mint, verjus
CREAMY POLENTA  marjoram, shiitake mushrooms, asparagus, goat cheese
   (vegetarian)

PORK MILANESE  arugula salad w/cherry tomatoes, lemon vinaigrette
MASON’S WEEKLY STEAK FEATURE  three sauces
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Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

2 2  S o u t h  H a r r i s o n  S t r e e t ,  E a s t o n ,  M D  2 1 6 0 1

(410) 822-3204

DINNER

ENTRÉES

SALADS

9

8

10
10
10
8

12

32
26
30
30

28
27
19

25
MP

SPRING

REDUX 2017

LUNCH

SANDWICHES
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SPRING CHICKEN SOUP  carrots, celery, spinach, potatoes, parmesan cheese

ROAST BEEF  walnut romesco, arugula, caper vinaigrette, sunflower wheat

BRAISED BEEF CHEESE MELT  horseradish sauce, white cheddar

CUBAN  black forest ham, roast pork, lebanon bologna, jarlsberg, sweet pickles, honey 

  whole wheat

ROAST PORK  pickled carrots, cilantro, herb aioli, long roll 

ROAST TURKEY  house made boursin cheese, watercress, crispy bacon, toasted 

  honey wheat

RACHEL  roast turkey, collard slaw, russian dressing

SEARED TUNA  olive tapenade, green goddess, garden herb bread

SAUTÉED SHRIMP POBOY  pickles, lettuce, remoulade, long roll

CROQUE MONSIEUR  gruyere, black forest ham, mornay, montana white, served 

  w/mixed green salad   

CROQUE MADAME   add a sunny egg to Monsieur, served w/mixed green salad 

WYE HEIGHTS LAMB BURGER  feta, mint, tzatziki, brioche

SALMON BURGER  lemon-dill aoli sauce, brioche   

   Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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SALADS

BUTTERNUT SQUASH  maple, curry, toasted pecans

SOUPS

6/10

TUNA NIÇOISE   fresh grilled tuna, potatoes, roasted red bell peppers,

  haricots verts, croutons, olives, hard boiled egg, arugula, anchovy dressing

  

15

KALE   pancetta, dried apricots, toasted almonds, carrots, red onions, 12

gorgonzola, sherry-maple vinaigrette

FRISÉE   roasted beets, radicchio, walnuts, manchego, lemon citronette 12

Add Chicken (6), Grilled Shrimp (8), or Fried Oysters (8) to the following

PEI MUSSELS 14mustard cream, white wine, garlic, shallots, rosemary

MASON’S BURGER   brisket and dry aged rib blend, cheddar, fried onions, 15  

MAC & CHEESE 12mornay, pancetta, w/ arugula salad

OYSTER ROLL   avocado, arugula, chipotle mayo, brioche 14

SALMON BURGER   dill remoulade, mixed greens, brioche 13

SANDWICHES

WARM TURKEY   bacon, avocado, cheddar, lemon aioli, ciabatta 14

HOT ROAST BEEF   onion jam, swiss, mushrooms, horseradish spread, ciabatta 14

GRILLED BLACK FOREST HAM  brie, cranberry-apple chutney, dijon, pullman challah 12

HOUSE FAVORITES

SIDES

5
SEASONAL FRUIT SALAD 5

VEGETABLE SLAW 5

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

CHICKEN VEGETABLE SOUP  carrots, celery, onion, farro, dill 6/10

RED SKIN POTATO SALAD 5

HAND CUT FRIES

Served w/ choice of Vegetable Slaw or Red Skin Potato Salad

SOUP AND SALAD  choice of soup w/ small arugula salad 14

espresso bbq, brioche. add bacon (3)

House Fries (3)

ARUGULA   tarragon, parsley, chives, radishes, crumbled chevre, crispy shallots, 12

CHEF’S SALAD   ham, turkey, roast beef, mixed greens, avocado, egg, red onion,

  

15

tarragon vinaigrette

carrots, buttermilk dressing

BLT   fried green tomato, bacon, arugula, chipotle mayo, pullman challah 12

SMOKED SALMON 14everything bagel, cream cheese, capers, cornichon,

red onion, arugula, lemon


