BOXWOODS

LUNCH MENU

Going Beyond the Definition of Natural:

All of our Beef is certified Angus, our Chicken and Veal are Free Roaming,
and our Lamb and Pork are from sustainable Niman Ranch;
who humanely raises their animals antibiotic and hormone free
and are fed only the finest all vegetarian feeds.

Soups

Spring Vegetable and Pasta
Seasonal local vegetables and pasta simmer in this
all vegetarian broth
6

Soup of the Day
Executive Chef Mark Geis creates this special daily,
utilizing local fresh produce and ingredients

6
Appetizers
Maryland Crab Cake* Dip Trio
With a crisp micro green salad and creamy Hummus, tzatziki & black olive tapenade,
peppercorn remoulade with warm grilled pita chips and salad
8 7-5
Melon & Ham Prince Edward Island Mussels*
Slices of Parma ham with fresh seasonal Steamed in a white wine and vegetable
melon and purple fig puree broth served with crusty French baguette
7-5 7
Salads
Boxwoods Cobb Mason Inn Salad
Crisp romaine, grilled chicken, Seasonal mixed greens topped with
creamy avocado, blue cheese, crispy bacon, cucumber, tomatoes, red onions, carrots,
and fresh tomatoes tossed in a and bell peppers, served with
tomato-herb dressing our house dressing
12.5 7
Tuna Nicoise* Classic Caesar*
Seared Rare Yellowfin Tuna on a bed of Crisp romaine lettuce hearts with oven
French green beans, new potatoes, olives, toasted garlic croutons, shaved parmesan,
roma tomatoes, and hard boiled eggs, and a creamy Caesar dressing
tossed in traditional French dressing 7
16 With Grilled Chicken or Salmon
14
With Grilled Shrimp
14.5

18% Gratuity added to all parties of six (6) or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
May increase your risk of food borne illness, especially if you have certain medical conditions



Sandwiches

All sandwiches are served with a choice of hand cut wheat, Italian hoagie, or
farmhouse white bread with a salad garnish, pickle spear, and house cut steak fries

Turkey Club Veggie Delight Panini
Warm, house-brined roasted turkey, Chargrilled pesto marinated vegetables,
grilled bacon, roma tomatoes, crisp lettuce, buffalo mozzarella, and red onion aioli
provolone, and Dijon mayonnaise 9.5
10.5
George Mason Burger*
Smoky Chicken Wrap Our signature hand pressed Angus beef
Smoky grilled chicken breast, grilled burger recipe, cooked to your preferred
bacon, romaine lettuce, pepperjack cheese, doneness and to order, topped with lettuce,
and barbeque sauce in a soft tortilla wrap tomato, cheddar cheese, and red onions
10.5 served on a toasted ciabatta roll
10.5
Steak Feast *
Tender sirloin of beef topped Soup & Sandwich
with sautéed mushrooms, onions, and Soup and half sandwich of the day
melted provolone cheese Ask your server for today’s offerings
11 11
Entrees

Mason “Green” Plate Special
Ask your server for our daily eco-friendly
and sustainable special from Executive Chef Mark Geis

15.5
Traditional Fish ‘n’ Chips* Fettuccini Pasta
Crispy beer battered, flaky, Atlantic cod Served with chorizo sausage,
with house cut steak fries, minted peas, cerignola olives, and a rich tomato sauce
and homemade tartar sauce finished with freshly shaved parmesan
13 12

Mongolian Grill
Build Your Own! Choose one item from each category
All options come with Steamed Seasonal Vegetables

15

Choose your Protein:

Grilled Chicken, Grilled Steak, or Grilled Shrimp

Choose your Starch:
Lo Mein Noodles, White Rice, or Rice Noodles

And a sauce:
Sweet Chili, Teriyaki, Hoi Sin, or Sweet & Sour

18% Gratuity added to all parties of six (6) or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
May increase your risk of food borne illness, especially if you have certain medical conditions



