
Mother's Day Menu 
S T A R T E R S

EGGS 10am-3pm

Cheese & Chives Biscuit  & Eggs 26
Over easy eggs,  With warm sl iced ham, sautéed spinach

served with breakfast  potatoes and fresh fruit .

Jumbo Lump Crab Meat & Asparagus Omelet  30
Served with sautéed baby heirloom tomatoes.

Lucy’s  Cornmeal Pancakes 24
with warm maple syrup,  scrambled eggs,  crisp bacon & fruit  salad.

Ouisie’s  Eggs Benedict  26
Two poached eggs atop s l ices  of  Canadian bacon,

baby arugula,  draped with Hollandaise sauce
& accompanied by breakfast  potatoes & fruit  salad.

French Toast  & Eggs 25
Brioche bread,  walnuts,  crispy bacon & scrambled eggs 

with warm Grand Marnier Syrup.

To m a t o  B a s i l  S o u p  1 3  O r  Wa t er m e lon  G a z p a c h o  1 2
 

G u l f  C r a b  C a ke s  1 9
O ver  a  s e a f o o d  t o m a t o  c re a m  s a u c e.

 

C l a s s i c  D ev i l ed  E g g s  1 6
W i t h  re m o u l a d e  s a u c e  a n d  p i c k l ed  veg e t a bl e s .

 

Gr a pe f r u i t ,  O r a n g e  &  Avo c a d o  S a l a d  1 4  wi t h  S e a red  C r i s p y  F lo u n d er  2 7
R o m a i n e  &  g reen  l e a f  l e t t u c e,  red  on i on s ,  

t o a s t ed  a l m on d s ,  p a r m e s a n  c h ee s e  a n d  p op p y  s eed  d re s s i n g.  
 

D r i ed  F i g  &  A r u g u l a  S a l a d  1 4  wi t h  H er bed  G a r l i c  S h r i m p  2 6
C a r a m e l i z ed  C a l i f o r n i a  f i g s ,  wa r m  g o a t  c h ee s e  b a l l s ,  b a by  h e i r lo o m  t o m a t o e s ,  

t o a s t ed  wa l n u t s ,  Ju l i en n e  g reen  a p p l e s  &  pe a r s  wi t h  b a l s a m i c  v i n eg a r.
 

O u i s i e ’ s  Te x a s  C r a b  C o bb  2 9
L u m p  c r a b  m e a t ,  re m o u l a d e,  a r u g u l a  s l aw,

 c r i s p y  b a c on ,  t o m a t o e s ,  s p i c y  avo c a d o  c h u t n e y,  &  d ev i l ed  eg g s .
 

Ju m b o  L u m p  C r a b m e a t  &  Avo c a d o  B i bb  S a l a d  2 9
B i bb  l e t t u c e,  red  a p p l e s ,  g o l d en  r a i s i n s ,  wa l n u t s ,

bl e u  c h ee s e  a n d  p u m p k i n  s eed s ,  d r i z z l ed  wi t h  b a l s a m i c  v i n a i g re t t e.



POULTRY
Gril led Chicken & Andouil le  Sausage Penne Pasta 29

With sautéed red onions,  mushrooms,
 baby heirloom tomatoes in a basi l  cream sauce.

.Blackened Chicken with Sautéed Shrimp & Mushrooms 32
Served with herb mashed potatoes and sauteed broccolini  in a Bianco Sauce.

Pan Seared Atlantic Salmon with Spinach & Cheese Tortel l ini  34
Sautéed baby heirloom tomatoes,  prosecco garl ic  cream dil l  sauce.

Corn Meal  Crusted Soft  Shell  Crab 
Topped with Crawfish & Tomatoes 42

garlic  new potatoes and sautéed lemon cabbage.

Blackened Mahi-mahi with Crab Meat Relish 38
with herb risotto and gri l led asparagus.

   Flounder Meunière with Tomatoes & Crawfish 32
Cilantro risotto and garl ic  green beans.

SEAFOOD

MEATS
Gril led Lamb Chops Provençal  45

Roasted vegetables  and seasoned fork mashed potatoes .

Bacon Wrapped Beef Tenderloin Filet  50
Ouisie’s  Mac and cheese ,  roasted cherry tomatoes

 and asparagus ,  in a  rosemary butter  sauce.

Gril led Wagyu New York Strip with Morel  Cream Sauce 48
Potato gnocchi,  baby arugula,  and walnuts.

14oz Blackened Rib Eye 45
Herbed mashed potatoes and green beans with onions & garl ic.

DESSERTS
Triple Chocolate Mousse Cake 14

Pistachio Cake with cream cheese frosting 14
Gluten Free Irish Apple Cake 14

Carrot Cake 13
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