MASON

(T
STEAK & CHEESE EGG ROLLS Onion, pickled chili, aioli 13 SOCIAL CAPRESE SALAD Heirloom tomatoes, watermelon, mozzarella,
CHILI FIRE SHRIMP Crispy shrimp, sweet chil sauce, scallons 14 olive ol 15
SPINACH & ARTICHOKE DIP Spinach, artichoke, parmesan, chiliflakes, SOUTHWEST SALAD Romaine, gilled corn salsa, cherry tomato,
tortlla chips 13 onion, tortilla, avocado, chipotle-garlic ranch 14

CAESAR SALAD Romaine, garlic croutons, parmesan, house caesar
dressing * 13

POTATO SKINS cheese, bacon, roasted garlic & chives sour cream, green onion 12 SPINACH S ALA,D S.pin.ach, onion, mandarin orange, walnut, egg,
bacon, white wine vinaigrette * 14

DEVILED EGGS Dill, whole grain mustard, crispy bacon, scallions 12 KALE & BRUSSEL SPROUT SALAD Walnuts, cranherres, goa

MASON TUNA* Yellowfin tuna, avocado, scallions, sriracha mayo, cheese, lemon vinaigrette 14

house made wonton 18 o o | SOUP OF THE DAY Ask your server 9
CELERY ROOT HUMMUS Roasted celeriac, chickpeas, grilled pita, raw veggies 13 MASON CHILI Cheddar, sour cream, scallions, toast 10

EMPANADAS Shredded beef, raisins, aji verde, habanero sauces 14
FRIED GREEN TOMATOES Grilled corn salsa, scallions, and chipotle ranch 13

WINGS Choice of classic hot, habanero bbg, lemongrass thai curry, cajun creole
or diablo sauce (Warning: Super Hot!) 13

BONE MARROW Roasted bone marrow, roasted garlic, bacon & apple jam, grilled TOP THOSE GREENS
YELLOWFINTUNA* 12 BRAISED MUSHROOM 7  HONEY WALNUT SALMON* 10
toast,fresh herbs [7 GRILLED CHICKEN 9 STEAK* 11 GRILLED SHRIMP 10

SPECIALS LUNCH

available for dine-in patrons;

other discounts not valid with specials MASON BURGER* Cheddar, lettuce, tomato, red onion, garlic aioli, grilled brioche, with potato chips 15

MARROW BURGER™ Aged cheddar, candied bacon, crispy onion straws, grilled romaine,tomato,

MARROW MONDAY jalapeno aioli, house fries 18

MARROW BURGER* 14 TACOS Served with cilantro lime rice, pick two 14
or * Pork Carnitas - pickled onion, radish, smoked crema, salsa verde, jack cheese, chicharron
MASON BURGER™ 11 * Puffy Taco - braised chicken, refried beans, onion, cilantro, smoked salsa, jack cheese, crema
* Fried Chicken - bean puree, bacon, salsa habanero, onion, cilantro, smoked crema, cotija
TACO TUESDAYS * Crispy Shrimp - shaved red onion, avocado, garlic crema, cilantro, pickled fresno’s
3 of your choice for 14 * Braised Mushroom - avocado, apple, pickled onions, cotija, salsa cruda
Carnitas, Shrimp, Chicken, Puffy, « Bie Chad - eround bee Lt -— e
Mushroom, Big Chad, Chef’s Special ig Chad - ground beef, lettuce, american cheese, onions, pickles, special sauce
CHICKEN SOUVLAKI Tzatziki sauce, lettuce, tomato, red onion, feta, house dressing on grilled pita 15
WINE DOWN WEDNESDAYS FILET-0-MASON SANDWICH Crispy cod, american cheese, blackened tartar sauce, fries, house pickle 14

Wine by the bottle is 1/2 off VEGGIE BURGER Quinoa, black bean, portobello, pepper jack cheese, jalapeno aioli 13

YOU PICK TWO! BLTA Bacon, lettuce, tomato, avocado, aioli 14

] PORK & SLAW Slow-braised BBQ pork , cider slaw, brioche bun, crispy jalapenos 15
Half BLT | 1 Taco | Soup | Side Salad

14 HOT CHICKEN SANDWICH Crispy thigh, habanero sauce, onions, tomato, pickles,lettuce, garlic aioli 15
BLACKENED MAHI MAHI SANDWICH Lettuce, tomato, red onion, lemon-herb aioli, old bay fries 21
% MASON STEAK & CHEESE Shaved ribeye, sauteed onions, american & provolone, lettuce, tomato, mayo 16
FRIES 6
GREEN BEANS 8
CLLANTRO LIME RICE 8 ALL SANDWICHES SERVED WITH HOUSE MADE CHIPS
MASON MAC & CHEESE 8 SUB FRIES +3 OR SUB SIGNATURE SALAD +5
FRIED BRUSSEL SPROUTS 8

ELOTE CORN “NOT”ON THE COB 8

*These items may contain raw or undercooked food, Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
***Autogratuity of 20% will be added for parties of 6 or more **




TURNT GRAPEFRUIT - Vodka, grapefruit, bravazzi grapefruit hard seltzer 13
VANILLA CHAI ESPRESSO MARTINI - Vodka, kahlia, espresso, heavy cream, vanilla chai simple syrup 15

LAVENDER GIN SOUR - Empress gin, lavender syrup, lemon, aquafaba 15
STRAWBERRY SAINT - Vodka, st. germaine, simple syrup, lemon, strawberry 15
BLACK WIDOW SMASH - Mezcal, rosemary syrup, honey, lemon, blackberries, splash of honey 16
BERRY BREEZE - Gin, lemon, simple syrup, blueberries, mint 14
LYCHEE LEMON DROP - Vodka, simple syrup, lemon, st. germaine 15
WATERMELON FRENCH SODA - Gin, watermelon, basil, lemon 14
RED SANGRIA - Seasonal spanish style red sangria 14
WHITE SANGRIA - Refreshing fruit infused sangria topped with prosecco 14

APEROL SPRITZ - Aperol, brut 13
PIMMS CUP - Pimms no. 1, lemon, ginger beer 13
MASON’S G&T - Hendricks gin, tonic, peppercorn, cucumber 14

AVIATION - Aviation gin, creme de violette, luxardo, lemon 16
OLD FASHIONED - Old forester bourbon, bittermens orange, angostura 13

SAZERAC - Knob creek rye, peychaud’s bitters, absinthe 14
BLOOD & SAND - Laphroaig, cherry heering, sweet vermouth, orange 16

DEVILS MARGARITA - Hornitos plata, triple sec, lime, red wine 15

DRAFT

PORT CITY, OPTIMAL, WIT 4.9% e Alexandria, VA 8
NARRAGANSETT LAGER 5.0% e Narragansett, RI 7
DENIZENS ANIMAL IPA 6.0% © Silver Spring, MD 9

ASK ABOUT OUR SEASONAL ROTATING CRAFT SELECTIONS.

DOWNEAST, SEASON CIDER ~ 6.5% © Boston, MA 8.5
DOWNEAST, ORIGINAL BLEND 6.5%  Boston, MA 8.5
LOST COAST, TANGERINE WHEAT 5.5% © Eureka, CA 8
VON TRAPP, PILSNER, BOHEMIAN PILSNER 5.4% e Stowe, VT 8
CABOOSE, BIENVENIDOS MEXICAN LAGER 4.9% e Vienna, VA 11
FAIR WINDS, HOWLING GALE, IPA 7.2% © Lorton, VA 8
ONE FAMILY, WOKE UP SEXY AGAIN, IPA 6.5% e Lovettsville, VA 8
CANDY MOUNTAIN, IPA 7.5% e Charlotte, NC 8
ASLIN, VOLCANO SAUCE SOUR 6%  Alexandria, VA 8
BOULEVARD, TANK 7 SAISON 8.5%  Kansas City, M0 9
PORT CITY, PORTER 7.2% © Alexandria, VA 8
LEFT HAND, MILK STOUT NITRO 6%  Longmont, C0 8
GUINNESS, DRAUGHT 4.2% < St. James Gate, Leinster Ireland 6.5

MILLER LITE 4.2%  Milwaukee, W 6
CORONA EXTRA , 4.6%  Mexico 7
BITBURGER, DRIVE, NON-ALCOHOLIC 0.0% © Germany 7
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