
 

 

 

 

 

 

 

 
 

EST. 1973 
SOUTHERN FOOD, 

ECLECTIC TENDENCIES. 

  
 

SANDWICHES 
 

Ouisie’s BLT  14.  
Wheat bread, lettuce, tomatoes, Monterrey Jack, 

ja lapeño mayo and Ouisie’s house chips  
 

Chicken Salad Sandwich  14.  
Apples, celery, white onions,  toasted walnuts,  

 lemon mayo with Ouisie’s house chips  
 

Prime Beef Tenderloin Burger  15.  
Baby arugula, bleu cheese with Harissa,  

 Cajun French fries  
 

Crispy Bacon Pimento Cheese Sandwich 13.  
Ouisie’s Table Orig ina l WWII pimento cheese  

recipe served on toasted wheat bread  
Served with fresh frui t  

 
Classic Turkey Club Sandwich 15.  

 lettuce, cri sp bacon, avocado, tomatoes,  
provolone cheese, ja lapeno mayonnaise, wheat 

bread and house potato chips.  
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STARTERS 
 

House Salad 6.  
Romaine & green leaf lettuce, house ci trus 
vinaigrette, red onions, cherry tomatoes,  
Parmesan & house made croutons.  
 

Caesar Salad 6.  
Romaine, fried capers,  house made croutons, 
parmesan cheese & Caesar dressing.  
 

The Stilton Kit  7.    
Romaine, arugula, Belgian endives, sti l ton 
cheese, toasted walnuts, fresh pears,  
cracked black pepper, l ime juice & e.v.o.o.  
 

Crispy Gulf Coast Oysters 9.  
Seasoned cornmeal, Ouisie’s ja lapeño  
tartar & cocktai l  sauces.  
 

Crispy Little Crab Cakes 9.  
Corn reli sh, Ouis ie’s  ja lapeño tartar  
& cocktai l  sauces.  
 

Hummus Dip 7.  
With kalamata olives, feta cheese and  extra 
virgin olive oi l  and crispy f la t bread.  
 

Deviled Eggs 8.  
Choupique caviar, crab mélange,  
shrimp remoulade and the classic.  
 

VEGETARIAN 
 

Vegetable Paella 16.  
Zucchini, squash, bell  peppers, mushrooms, 
green peas & sa ffron r ice.  
 

Ouisie’s Garden Pasta 16.  
Spinach fettuccini  ,  gri l led vegetables,  
feta cheese & pesto sauce.  
 

Eggplant Parmesan 15.  
Parmesan  crusted eggplant, Monterrey Jack 
cheese & a sweet & spicy caper tomato sauce.  
 

 

 

TODAY’S SPECIALS 

       

      



     Southern Food, Eclectic Tendencies.  

SALAD ENTREES 
 

Ouisie’s Texas Crab Cobb 19.   
Lump cr ab meat ,  remoulade,  arugul a  s l aw,  cr i spy  bacon,   
tomatoes ,  sp icy  avocado chutney,  & dev i led  eggs  

 
The Original Sunset Boulevard  
Taster Plate 16.  
Egg  sa lad ,  p imento chee se ,  house  sa l ad ,  s l iced apple s ,  d i l l  
p ick le  & s a l t ine  cr acker s  

 
Nicoise Salad 18.  
Baby  ar ugu la ,  red  pota toes ,  f resh gr een beans,  cherr y   
tomatoes ,  dev i led  egg ,  cr abmeat  and shr imp dr i zz led   
wi th  lemon v ina igre t te .  

 
Jumbo Lump Crabmeat &  
Avocado Bibb Salad 19.  
Bibb le t tuce,  red apple s ,  golden r a i s ins ,  walnuts ,   
b leu  chee se  and pumpkin  seeds ,  d r i zz led  wi th  a   
ba l s amic  v ina igr et te .  

 
Seared Rare Ahi Tuna Salad 18.   
Fie ld  greens ,  red  onions,  ka l amata  o l ives ,  fe t a  chee se   
& bal s amic  v ina igre t te  

 
Ouisie’s Shrimp and Avocado Salad 18.  
Mixed gr eens,  r omaine  l e t tuce,  crumbled bacon,  toa s ted  
ses ame seeds ,  s l i ced ce ler y,  red onions ,  cr i spy  croutons ,  
f resh  c i l an tro  & bas i l  i n  a  coconut - l ime dres s ing.  

 
B.L.T Wedge and Salmon Salad 18.  
Crisp  bacon,  cr umbled b leu chee se  and 5  bo i led  shr imp  
wi th  tar t ar  s auce .  

 
Chicken Curry Salad 17.     
Curr ied  chicken breas t ,  sp inach,  roas ted peanut   
v ina igre t te ,  avocado,  cr umbled bacon,  peanuts ,   
Ouis ie ’s  apple  chutney  &  c r i spy  wonton s tr ip s  

 
Greek Salad with Salmon 18.  
Fi le t  o f  s a lmon,  gr i l led  or  poached,  in  a  f r agr an t  f i sh   
fumet,  served wi th a  s a l ad  compr i sed of  tomatoes ,  fe ta  
cheese ,  red onions ,  hear ts  o f  pa lm, ka l amata  o l ive s   
and cucumbers  with  lemon  v ina igr et te  

 
The Stilton Kit with Grilled Chicken 16.    
Romaine  le t tuce ,  ar ugul a ,  Be lg i an  end ives ,  crumbled   
S t i l ton cheese ,  toa s ted walnuts ,  s l i ced f re sh pear s  and 
cracked bl ack pepper  dr i zz led  wi th l ime ju ice  & e .v .o.o.  

 
Grilled Sirloin Steak Salad  
with Caramelized Red Onions 18.  
Over  f resh sp inach,  dr ied  cherr ies ,  crumbled s t i l ton  
cheese ,  toas ted wa lnut s ,  tossed wi th a  ba l s amic  v ina igret te .  

 
Blueberry Spinach Salad  
with Herbed Chicken 18.   
With Herbed Scallops 20.  
On a bed of fresh spinach, feta cheese, sliced red onions,  
walnuts and dried raisins, balsamic vinaigrette. 

All menu options can be adjusted to be gluten free upon request 

LUNCH PLATES 
 

Parmesan Crusted Rainbow Trout  
With Jumbo Lump Crabmeat 18.  

Her b mashed pota toes ,  gr i l led  a spar agus  
& tr uf f le  beurre  b l anc  

 
Herb Crusted Sea Scallops  

with Salmon Roe 18.  
Mashed but ter nut  squash & s au téed green beans  

 
Red Snapper with Sauce Verte 20.  

Over  cherry  tomatoes ,  aspar agus  spears ,  waxy   
new pota toe s  and Fr ench g reen s auce .   

 
Seafood Crepes 20.  

Two crepes  f i l led  with  shr imp,  super  lump cr ab meat ,   
& red snapper  in  a  c l as s i c  Béchame l  s auce ,   

served with a spar agus  

 
Pan Seared Salmon with Crabmeat 20.  

Mushr ooms,  aspar agus ,  tomatoe s,  roas ted ye l low corn,  
& war m or zo pas t a  s a l ad  with  e .v .o .o .  

 
Cajun Seafood Penne Pasta  18.  

Crawf i sh ,  l ump cr abmeat ,  shr imp  & sa lmon in  a  l ight  cream 
sauce ,  green peas ,  cherry  tomatoes  & roas ted corn  

 
Seared Snapper Tacos 15.  

Coles l aw, f resh c i l antr o ,  avocado &  j a l apeno t ar t ar  s auce,   
s ide  of  sau téed Br us se l s  Sprouts  with  & gr ape s  

 
Shrimp & Cheese Grits 18.   

Gulf  shr imp,  mushr ooms,  bacon,  sc a l l i ons  &  cheese  gr i t s  

 
Heart Healthy Salmon  
Poached or Grilled 18.  

Broccol i  wi th  f enne l  seed ,  sautéed sp inach &gar l ic   
wi th  a  cucumber  d i l l  yogurt  s auce  

 
Ouisie’s Meat Loaf with Chipotle Ketchup 16.  

Served wi th g ar l ic  mashed pota toes  and g lazed c arr ot s  

 
Parmesan Crusted Chicken Breast 17.  

Topped  wi th mushrooms,  ar t ichokes ,  lemon but ter ,   
 Sr i racha  s auce,  served wi th mashed pota toes   

& s au téed green beans  

 
 Chicken Curry over Lemon Ginger Rice 17.  

  Crumbled bacon,  sc a l l i ons ,  peanuts ,  avocado,   
Ouis ie ’s  apple  chutney  &  cucumber  mint  yogurt  

 
Chicken Fried Chicken with The Works 17.  

In  a  b l ack  pepper cor n mi lk  gravy  with mashed potatoes   
& mus tar d  greens  

 
Petite Beef Tenderloin  

and Panko Crusted Shrimp23.  
 Mashed pota toe s,  cherry  tomatoes  and gr i l l ed  aspar agus .  

 
  


