brown bags to go for....offices, on-the-go moms, bridge parties, unexpected guests, when you’re in a rush...when you just don’t feel like cooking!

The Traveling Brown Bag Lunch (and dinner) Company

Hot Entrees

Shrimp and Cheese Grits 19.

a spicy sauté of Gulf Shrimp, mushrooms,
bacon & scallions over cheese grits

Spinach Linguini topped with Shrimp 19.
Sautéed with mushrooms, artichokes, bell
peppers and filled shrimp with crabmeat,
lemon beurre blanc

Paneed Red Snapper Almandine 20.
with steamed spring vegetables and fresh

fruit tossed with lime juice and cayenne pep-

per. Comprised of 4 ounces each of protein,
fresh vegetables & fruits

Heart Healthy Salmon 16.
Broccoli with Fennel Seed, Spinach & Garlic
lemon zest & Cucumber Dill Yogurt Sauce

Ouisie’s Sunset Chicken Enchiladas
with Red and Green Sauce 17.
Black beans, green bell pepper
pilaf, pico de gallo & guacamole

Parmesan Crusted Chicken Breast 15.
with Mushrooms and Artichokes in lemon
butter with mashed potatoes and sautéed
green beans

Dessert

Black Magic Cake $7.00

Lemon Ice Box Pie $7.00

Tres Leches Cake $7.00

Strawberry Short Cake $8.00

House Custard $5.00

Chocolate Raspberry Cream Brule $6.50
Pot-au-Créme au Chocolat $5.50
Assorted Dessert Sampler $7.00

Black & White Chocolate Cake $8.00

Soup of day Cream or Broth (pint or quart, market price)

Appetizers
Seared Rare Ahi Tuna with grilled Foccacia & Manchego Cheese 10.
with a chunky mix of olives, sun-dried tomatoes, garlic & herbs

Breads & Cheeses with almond & walnuts, fruit & fig preserves 10.

Crispy Fried Gulf Coast Oysters 10.
with seasoned cornmeal, with jalapeno tartar & cocktail sauces

Crispy little Crab Cakes 8.
with corn relish & our house jalapeno tartar & cocktail sauces

Ouisie’s Splendid Spud 8.
Baked potato slices, garlic, e.v.0.0., sour cream, fresh caviar,
salmon, dill & fried capers

Salads
The Original Sunset Boulevard Taster Plate 14.
Egg salad, pimento cheese, house salad, sliced apples, dill pickle & Saltines crackers

Ouisie’s Texas Crab Cobb 18.
lump crab meat, remoulade, arugula slaw, crispy bacon,
tomatoes, spicy avocado chutney, deviled eggs

Ouisie’s House Salad 5.5 add grilled chicken 12.5 add 3 grilled shrimp 14.
Romaine, leaf lettuces, House Citrus Vinaigrette, Parmesan & House Crouton

Texas Tomato Salad with Chicken 15.
with baby arugula, fresh basil, red onions, mozzarella cheese
& tossed with croutons, lemon vinaigrette & drizzled with our house mayonnaise

Grapefruit, Avocado and Red Onion Salad 8. add chicken 14.
On Romaine lettuce with Belgian endive & honey lime poppy seed dressing

The Stilton Kit 8.5 add chicken 14.5
Romaine lettuce, Arugula & Belgian endive drizzled with lime juice & e.v.0.0.,
crumbled Stilton cheese, toasted walnuts, sliced fresh pears & cracked black pepper

Seared Rare Ahi Tuna Salad 17.
on a bed salad of field greens, red onions & Feta cheese in Balsamic vinaigrette

Ouisie’s Shrimp and Avocado Salad 19.
mixed greens, Romaine lettuce, crumbled bacon, toasted sesame, sliced celery,
red onions, crispy croutons, fresh cilantro & basil in a lime & coconut dressing

Sandwiches
Ouisie’s BLT 10.
On wheat with lettuce, tomatoes, Jack cheese & jalapeno mayo, Ouisie’s House Chips

Pimento Cheese Sandwich 10.
with Ouisie’s Housemade Chips

Egg Salad Sandwich 12.
with Ouisie’s Housemade Chips

Chicken Salad Sandwich 12.
apples, celery, white onions, toasted walnuts & lemon mayo, with grapes & potato chips

Bridgette’s Grilled Chicken Melt 10.50
Lettuce, tomato, onion, Jack cheese on Parmesan toasted foccacia with potato salad

The Best Grilled Cheese 10.00
Mozzarella, fresh basil, tomato on sour dough bread with anchovy butter on the side



