AY

S E

i

B RUNGCH

M ENU

6.21.26 | 11:30AM - 3PM

Fried Green Tomatoes $21

Italian breaded green tomatoes / summer corn
salsa /jumbo lump crabmeat / calabrese aioli/
parmesan

“Shrimp N’ Grits” $28

jumbo gulf shrimp scampi / tomato / garlic/
basil / white wine butter / creamy parmesan
polenta / poached egg

Soujok Benedict $28

pita topped with sliced tomato / spinach-feta
filling / soujok halal beef sausage / sumac
onions / 2 poached eggs / garlic yogurt /
aleppo butter / Ayse home fries

Steak & Eggs $29

filet mignon kebab / 3 scrambled eggs /
peppers and onions / Ayse home fries / 9
grain toast

Grilled Whole Bronzini $54

head off butterflied sea bass / basmaiti rice
pilaf / asparagus / cherry tomatoes / sumac
red onion / lemon-caper butter cream (g)

Surf & Turf $63

filet mignon medallions with cabernet wine
sauce / md. style crab cakes w/ tzatziki / grilled
greek shrimp kebab / roasted garlic mashed
potatoes / asparagus / corn succotash

(v.) Vegetarian (v.g) Vegetarian/Cluten Free (v.e) Vegan (v.eg) Vegan/Gluten Free (g.) Gluten Free

“Consuming raw or undercooked animal foods may increase your risk of contracting a food borne illness, especially if you have certain medical conditions.”
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DINNER

M E N U

6.21.26 | 3PM - CLOSE

Fried Green Tomatoes $21

Italian breaded green tomatoes / summer corn
salsa /jumbo lump crabmeat / calabrese aioli/
parmesan

Caprese Salad $18

sliced local vine ripe tomatoes / local cultured
mozzarella / basil leaves / balsamic syrup / Ayse
olive oil (g.)

Sunday Supper $39

spaghetti / nonna’s san marzano tomato gravy
/ braised short rib / meatballs / italian sausage
/ pepperoni/ side garden salad / garlic bread

Surf & Turf $63

Grilled Whole Bronzini $54

head off butterflied sea bass / basmaiti rice
pilaf / asparagus / cherry tomatoes / sumac
red onion / lemon-caper butter cream (g)

filet mignon medallions with cabernet wine sauce
/ md. style crab cakes w/ tzatziki/ grilled greek
shrimp kebab / roasted garlic mashed potatoes /
asparagus / corn succotash

Ricotta Cheesecake

chocolate sauce / fresh strawberries / whipped cream
$14

(v.) Vegetarian (v.g) Vegetarian/Cluten Free (v.e) Vegan (v.eg) Vegan/Gluten Free (g.) Gluten Free

“Consuming raw or undercooked animal foods may increase your risk of contracting a food borne illness, especially if you have certain medical conditions.”



	Father's Day
	BRUNCH MENU
	6.21.26 | 11:30AM - 3PM
	Fried Green Tomatoes
	Italian breaded green tomatoes / summer corn salsa / jumbo lump crabmeat / calabrese aioli / parmesan

	“Shrimp N’ Grits”
	jumbo gulf shrimp scampi / tomato / garlic / basil / white wine butter / creamy parmesan polenta / poached egg

	Steak & Eggs
	filet mignon kebab / 3 scrambled eggs / peppers and onions / Ayse home fries / 9 grain toast

	Grilled Whole Bronzini
	head off butterflied sea bass / basmaiti rice pilaf / asparagus / cherry tomatoes / sumac red onion / lemon-caper butter cream (g)

	Soujok Benedict
	pita topped with sliced tomato / spinach-feta filling / soujok halal beef sausage / sumac onions / 2 poached eggs / garlic yogurt / aleppo butter / Ayse home fries

	Surf & Turf
	filet mignon medallions with cabernet wine sauce / md. style crab cakes w/ tzatziki / grilled greek shrimp kebab / roasted garlic mashed potatoes / asparagus / corn succotash
	(v.) Vegetarian  (v.g.) Vegetarian/Gluten Free  (v.e.) Vegan  (v.e.g.) Vegan/Gluten Free  (g.) Gluten Free


	Father's Day
	DINNER MENU
	6.21.26 | 3PM - CLOSE
	Fried Green Tomatoes
	Caprese Salad
	Italian breaded green tomatoes / summer corn salsa / jumbo lump crabmeat / calabrese aioli / parmesan
	sliced local vine ripe tomatoes / local cultured mozzarella / basil leaves / balsamic syrup / Ayse olive oil (g.)

	Sunday Supper
	spaghetti / nonna’s san marzano tomato gravy / braised short rib / meatballs / italian sausage / pepperoni / side garden salad / garlic bread

	Surf & Turf
	filet mignon medallions with cabernet wine sauce / md. style crab cakes w/ tzatziki / grilled greek shrimp kebab / roasted garlic mashed potatoes / asparagus / corn succotash

	Grilled Whole Bronzini
	head off butterflied sea bass / basmaiti rice pilaf / asparagus / cherry tomatoes / sumac red onion / lemon-caper butter cream (g)

	Ricotta Cheesecake
	chocolate sauce / fresh strawberries / whipped cream
	(v.) Vegetarian  (v.g.) Vegetarian/Gluten Free  (v.e.) Vegan  (v.e.g.) Vegan/Gluten Free  (g.) Gluten Free



