
Soup & Salad

Entrees

Steak Rigatoni Au Gratin
Filet Tips | Cuatro Formaggi | Confit Tomato |
Red Onion | Demi-Glace 

Chicken Diane

$mkt

“This historic location began service in June
1977 after six months renovation to the former

residence that was built in 1888"

Maple Leaf Confit Duck

$26

Grilled Gulf Fish of the Day
Chef’s Daily Preparation

$58

Seafood Ricotta Gnocchi
Creamy Garlic Sauce | 9/12 Shrimp | Confit
Garlic | Jumbo Lump Crab | Herb Breadcrumbs

$32

20 Layer Lasagna
Bechamel Sauce | Bolognese | Parmesan | Basil

$30

Local Three Mushroom Risotto
Lionsmane | Cremini | Pioppino | White Truffle
Oil | Vegetable Stock | Parmesan 

$28

Enhancements
Jumbo Lumb Crab
Gorgonzola Fondue 
Gulf Shrimp
Local Mushrooms
Grilled Lobster Tail
Nueske Bacon

$ 15
$ 5
$ 12
$ 8
$ 24
$ 7

Add to any of our salads & entrees 

6 oz Filet Surf & Turf

Spring Harvest Medley | Local Mushrooms |
Marbled Potatoes | Sauce Diane

$28

*Gratuity will be added to parties of 6 or more
* Substitutions politley declined 

Sweet Potato & Andouille Hash | Luxardo
Cherry Demi-Glace

Pommes Puree | Roasted Garlic | Fresh Herbs |
Grilled Lobster Tail | Vegetable Du Jour | Demi-
Glace

$30

Ask your waiter about our...

Classics
Brussel Sprouts
Steak Tips 
Deviled Eggs

$18
$20
$16

Appetizers

$16

Konro Grilled Mediterranean  Octopus
Grilled Lemon | Chraime Sauce | Green Onions

$26Pâté de Foie Gras
Grilled DDL Sourdough | Fig Chutney | Pepper
Jelly Aspic 

$18

Konro Grilled Murder Point Oysters
Chorizo Herb Butter | Grilled Lime | Parmesan |
Cilantro | Radish

$mkt

Beef Tenderloin Carpaccio
Harry’s Bar Sauce | Arugula | Parmesan | Capers
| Radish | Fried Bread 

Fish  Skewers
Thick Cut Fish | Cherry Tomatoes | Grilled
Pineapple | Cilantro Herb Butter | Grilled Lemon

$24

Charcuterie Board $24
Sliced Parmesan | Cajun Hogs Head Cheese |
Gruyere | House Made Coppa | Grilled DDL
Sourdough | Bread & Butter Pickels | Dijon
Mustard | BlackBerry Vanilla Bean Jelly

Louisiana Jumbo Lump Crab Cake 
House Remoulade | Tomato Cucumber &
Avocado Salad

$20

Herb Hogs Head Cheese
Fig Chutney | Creole Mustard | Cajun Crackers

$16

Chef’s Cut
Ask your server about our Chef’s Cut this
evening!

$mkp

$10

$12

$14

Butter Lettuce | Pickled Peppers | Tomato |
Carrots | Cucumber Ribbons | House Dressing |
Nueske Bacon

Jacmel House Salad
Spring Mix | Cucumbers | Tomatoes | Shaved
Red Onion | Carrots | Aged Cheddar | Classic
Jacmel House Dressing

Caesar Salad
Shaved Red Onion | Herbed Croutons | Parmigiano
Reggiano | Little Red Gem | Anchovies

Bibb Wedge Salad

French Onion Soup
Gruyere | Brioche Crouton | Scallions

Local Strawberry Salad
Blueberry Dressing | Candied Pecans | Goat Cheese
 |  Arugula | Ponchatoula Strawberries | Cucumber
Ribbons

$15

$12

Soup du Jour $8 cup 
$10 bowl

*Pesto Creamy Garlic Sauce $2*

Ask your server about our Soup du Jour!
Konro Grill 
Vegetarian
Classic

*Buy a round for the Kitchen after their shift $10



Appetizers

Salads & Pottage

Entrees

Jacmel House Salad
Spring Mix | Cucumbers | Tomatoes | Shaved
Red Onion | Carrots | Aged Cheddar | Classic
Jacmel House Dressing

Konro Grilled Gulf Oysters

14 oz Prime Ribeye

Compound Herb Butter | Chili Flakes | Lemon |
Grated Parmesan | Murder Point Oysters

Pommes Puree | Grilled Asparagus | Charred
Onion

$12

$40

Ceasar Salad
Shaved Red Onion | Herbed Croutons | Parmigiano
Reggiano | Little Red Gem | Anchovies

$12

Jacmel Bouillabaisse
Rich Seafood Broth | Octopus | Shrimp | Mussels
| Mkt Fish | Crab Claws | Parsley

$22

Bibb Wedge Salad
Butter Lettuce | Pickled Peppers | Tomato |
Carrots | Cucumber Ribbons | House Dressing |
Nueske Bacon

$12

Peruvian Style Ceviche

Poached Halibut

Mkt Fish | Lime Juice | Sweet Potato | Red
Onion | Micro Greens

$18

$32

Beef Carpaccio
Tenderloin | Arugula | Fried Capers | Shaved
Parmesan | Fresh Black Pepper | Harry’s Bar Sauce

$16

Grilled Gulf Shrimp
Chraime Sauce | Lime Juice | Watercress Salad

$18

Eggplant Cannelloni
Salsa Verde | Bolognese | Gruyere Cheese |
Chiffonade Basil | Ricotta

$18

Andouille Arancini
Pesto Aioli | Concasse Tomato | Extra Virgin Oil
| Mushrooms | Balsamic Reduction | Sliced
Prosciutto | Parmesan

$10

“This historic location began service in June
1977 after six months renovation to the former

residence that was built in 1888"

Crispy Skin Duck Breast

$25

Chef Brandon Lamb Shank
White Bean Hummus | English Peas | Heirloom
Carrots | Herb Gremolata | Red Wine Reduction

$45

Seafood Ricotta Gnocchi
Pesto Sauce | Crab Claws | Whole Shrimp |
Parmesan | Herb Breadcrumbs

$26

Grilled Drum with Bisque
Fingerling Potatoes | French Beans | Sweet Potato
| Shrimp Bisque

$35

Rigatoni Au Gratin 
Grilled Chicken | Cuatro Formaggi | Confit
Tomato | Red Onion | Demi-Glace

$48

Three Mushroom Risotto
Portobello | Porcini | White Button | Truffle Oil |
Shaved Parmesan | Arugula | Confit Tomato 

$36
Jacmel Classics

Since 1977

Steak Tips 
Deviled eggs
Brussel Sprouts

$ 20
$ 12
$ 18

Add your choice of protein to any salad
Nueske Bacon $6 Smoked Salmon $8 Grilled Chicken

$8 Grilled Gulf Shrimps $10 Steak Tips $14 

$8

Chef Brandon Martinez
Executive Chef

Ask your waiter about our...

Mussels & Frites

$22

Sauteed Onions and Carrots | Crispy
Shoestring Fries | White Wine | Heavy Cream

French Onion 
Gruyere Cheese | Brioche Crouton | Beef Stock | 
Port and Madeira Base | Scallions

$9

        Add Chef Brandon Lamb Shank $25

6 oz filet surf and turf

Romesco | Charred Corn Ribs | Asparagus Spears |
Tomato & Red Pepper Bisque

$25

*Gratuity will be added to parties of 6 or more

Sub Steak Tips for $8

Tiradito
Mkt Fish | Peruvian Yellow Peppers | Passion
Fruit | Fresh Dill | Sliced Serrano | Citrus

$16

King Trumpet Mushrooms | Butternut Squash
Puree | Fried Stuffed Squash Blossom | Red Wine
reduction

Pommes Puree | Heirloom Carrots | Peppercorn
Sauce | 9/12 Whole Shrimp



Appetizers

Salads & Pottage

Entrees

Jacmel House Salad
Spring Mix | Cucumbers | Tomatoes | Shaved
Red Onion | Carrots | Aged Cheddar | Classic
Jacmel House Dressing

Konro Grilled Gulf Oysters

14 oz Prime Ribeye

Compound Herb Butter | Chili Flakes | Lemon |
Grated Parmesan | Murder Point Oysters

Pommes Puree | Grilled Asparagus | Charred
Onion

$15

$40

Ceasar Salad
Shaved Red Onion | Herbed Croutons | Parmigiano
Reggiano | Little Red Gem | Anchovies

$12

Jacmel Bouillabaisse
Rich Seafood Broth | Octopus | Shrimp | Mussels
| Mkt Fish | Crab Claws | Parsley

Bibb Wedge Salad
Butter Lettuce | Pickled Peppers | Tomato |
Carrots | Cucumber Ribbons | House Dressing |
Nueske Bacon

$12

Peruvian Style Ceviche

Poached Halibut

Mkt Fish | Lime Juice | Sweet Potato | Red
Onion | Micro Greens

$18

Beef Carpaccio
Tenderloin | Arugula | Fried Capers | Shaved
Parmesan | Fresh Black Pepper | Harry’s Bar Sauce

Grilled Gulf Shrimp
Chraime Sauce | Lime Juice | Watercress Salad

$18

Roasted Wagyu Bone Marrow
Berry Compote | Chimichurri | Sauteed Shallots
and Garlic | Capers | Sliced Grilled Bread

$18

“This historic location began service in June
1977 after six months renovation to the former

residence that was built in 1888"

Crispy Skin Duck Breast

$25

$45

Seafood Ricotta Gnocchi
Pesto Sauce | Crab Claws | Whole Shrimp |
Parmesan | Herb Breadcrumbs

$26

Grilled Drum with Bisque
Fingerling Potatoes | French Beans | Sweet Potato
| Shrimp Bisque

$35

$48

Three Mushroom Risotto
Portobello | Porcini | White Button | Truffle Oil |
Shaved Parmesan | Arugula | Confit Tomato 

$36
Jacmel Classics

Since 1977

Steak Tips 
Deviled eggs
Brussel Sprouts

$ 20
$ 12
$ 18

Add your choice of protein to any salad
Nueske Bacon $6 Smoked Salmon $8 Grilled Chicken $8

Grilled Gulf Shrimps $10 Steak Tips $14 

$8

Chef Brandon Martinez
Executive Chef

Ask your waiter about our...

$22

French Onion 
Gruyere Cheese | Brioche Crouton | Beef Stock | 
Port and Madeira Base | Scallions

$9

Add Chef Brandon Lamb Shank $25

6 oz filet surf and turf

Romesco | Charred Corn Ribs | Asparagus Spears |
Tomato & Red Pepper Bisque

$25

*Gratuity will be added to parties of 6 or more

Tiradito

Mkt Fish | Peruvian Yellow Peppers | Passion
Fruit | Fresh Dill | Sliced Serrano | Citrus

$16

King Trumpet Mushrooms | Butternut Squash
Puree | Fried Stuffed Squash Blossom | Red Wine
reduction

Pommes Puree | Heirloom Carrots | Peppercorn
Sauce | 9/12 Whole Shrimp

Soup Du Jour $8

Thanksgiving Plate
Roasted Butternut Squash Soup |  White Meat
and Dark Meat| Herb Pork Medallion | Potato
puree  with Turkey Gravy | Vegetable Medley |
Stuffed Sweet Potato with torched Marshmallows
| Boudin Stuffing | Cranberry Sauce | Mini
Sourdough | 

$45



Appetizers

Salads & Pottage

Entrees

Jacmel House Salad
Spring Mix | Cucumbers | Tomatoes | Shaved
Red Onion | Carrots | Aged Cheddar | Classic
Jacmel House Dressing

Konro Grilled Gulf Oysters

14 oz Prime Ribeye

Compound Herb Butter | Chili Flakes | Lemon |
Grated Parmesan | Murder Point Oysters

Pommes Puree | Grilled Asparagus | Charred
Onion

$15

$40

Ceasar Salad
Shaved Red Onion | Herbed Croutons | Parmigiano
Reggiano | Little Red Gem | Anchovies

$12

Jacmel Bouillabaisse
Rich Seafood Broth | Octopus | Shrimp | Mussels
| Mkt Fish | Crab Claws | Parsley

Bibb Wedge Salad
Butter Lettuce | Pickled Peppers | Tomato |
Carrots | Cucumber Ribbons | House Dressing |
Nueske Bacon

$12

Peruvian Style Ceviche

Poached Halibut

Mkt Fish | Lime Juice | Sweet Potato | Red
Onion | Micro Greens

$18

Beef Carpaccio
Tenderloin | Arugula | Fried Capers | Shaved
Parmesan | Fresh Black Pepper | Harry’s Bar Sauce

Grilled Gulf Shrimp
Chraime Sauce | Lime Juice | Watercress Salad

$18

Roasted Wagyu Bone Marrow
Berry Compote | Chimichurri | Sauteed Shallots
and Garlic | Capers | Sliced Grilled Bread

$18

“This historic location began service in June
1977 after six months renovation to the former

residence that was built in 1888"

Crispy Skin Duck Breast

$25

$45

Seafood Ricotta Gnocchi
Pesto Sauce | Crab Claws | Whole Shrimp |
Parmesan | Herb Breadcrumbs

$26

Grilled Drum with Bisque
Fingerling Potatoes | French Beans | Sweet Potato
| Shrimp Bisque

$35

$48

Three Mushroom Risotto
Portobello | Porcini | White Button | Truffle Oil |
Shaved Parmesan | Arugula | Confit Tomato 

$36

Jacmel Classics
Since 1977

Steak Tips 
Deviled eggs
Brussel Sprouts

$ 20
$ 12
$ 18

Add your choice of protein to any salad
Nueske Bacon $6 Smoked Salmon $8 Grilled Chicken $8

Grilled Gulf Shrimps $10 Steak Tips $14 

$8

Chef Brandon Martinez
Executive Chef

Ask your waiter about our...

$22

French Onion 
Gruyere Cheese | Brioche Crouton | Beef Stock | 
Port and Madeira Base | Scallions

$9

Add Chef Brandon Lamb Shank $25

6 oz filet surf and turf

Romesco | Charred Corn Ribs | Asparagus Spears |
Tomato & Red Pepper Bisque

$25

*Gratuity will be added to parties of 6 or more

Tiradito

Mkt Fish | Peruvian Yellow Peppers | Passion
Fruit | Fresh Dill | Sliced Serrano | Citrus

$16

King Trumpet Mushrooms | Butternut Squash
Puree | Fried Stuffed Squash Blossom | Red Wine
reduction

Pommes Puree | Heirloom Carrots | Peppercorn
Sauce | 9/12 Whole Shrimp

Roasted Butternut Squash Soup $8

Thanksgiving Plate
Roasted Butternut Squash Soup |  White Meat
and Dark Meat| Herb Pork Medallion | Potato
puree  with Turkey Gravy | Vegetable Medley |
Stuffed Sweet Potato Brûlée | Boudin Stuffing |
Cranberry Chutney | Mini Sourdough 

$45



Starters

Main Course

Jacmel House Salad
Spring Mix | Cucumbers | Tomatoes | Shaved Red Onion |
Carrots | Aged Cheddar | Classic Jacmel House Dressing

Ceasar Salad
Shaved Red Onion | Herbed Croutons | Parmigiano

Reggiano | Little Red Gem | Anchovies

$12

Bibb Wedge Salad
Butter Lettuce | Pickled Peppers | Tomato | Carrots |
Cucumber Ribbons | House Dressing | Nueske Bacon

$12

Creamy Polenta | Aged Cheddar | Scallions |
Andouille | Crispy Garlic | Nola BBQ

“This historic location began service in June
1977 after six months renovation to the former

residence that was built in 1888"

Gulf Shrimp & Grits 

$26

$8

Chef Brandon Martinez
Executive Chef

*Gratuity will be added to parties of 6 or more
*Substitutions politely declined 

Avocado Toast
Grilled Sourdough | Avocado Mousse | Nueske

Bacon | Furikake | Fresh Dill | Cherry Tomatoes 

$12

Candied Nueske Bacon
Thick Cut Nueske | Green Onions | Pepper Jelly

Glaze | Crushed Marcona Almonds 

$15

Mixed Berry Parfait
Macerated Berries | Vanilla Yogurt | Fresh Granola|

Local Honey | Banana | Berry Compote

$12

Ceviche Tostadas
Mkt Fish | Fresh Lime | Pico de Gallo | Cilantro |

Blue Corn Tostadas | Avocado

$18

Smoked Salmon Toast
Grilled Sourdough | Cream Cheese | Crispy Garlic |

Chili Crunch | Fresh Dill| Diced Egg Whites| 

$16

Our Gumbo
Jasmine Rice | Holy Trinity | Dark Roux |

Poached Egg

$10

Chef Brandon Chilaquiles 
Airline Chicken | Green Salsa | Gruyere Cheese | Blue
Corn Tortillas | Avocado slices | Sunny Side Up Eggs 

Fried Chicken & Waffles
Macerated Berries | White Chocolate Waffles |

Cane Syrup | Chicken Breast 

$22

Eggs Benedict Of the Day
Ask your server for daily choice

$20

Seafood Gnocchi
Pesto Sauce | Crab Claws | 9/12 Shrimp | Confit

Garlic | Crab Claws | Herb Breadcrumbs 

$26

Jacmel Brunch Burger
Brioche Buns | Cheddar Cheese | Bread & Butter
Pickles | Avocado Spread | Butter Lettuce | Sunny

Side Up Egg | Shoestring Fries| Nueske Bacon

$24

Steak & Eggs
Chef’s Cut | Potato du Jour | Vegetable du Jour |

Sunny Side Up Eggs | Hollandaise Sauce

MKP

Pain Perdu
Cane Syrup | Powdered Sugar | Macerated berries

| Whipped cream | Nueske Bacon

$18

MKP

Jacmel Add Ons

Nueske Bacon $6
Smoked Salmon $8
Grilled Chicken $8

Grilled Gulf Shrimp $10
Prosciutto $10
Steak Tips $14

Grilled Mahi Mahi $32
Bacon Pea Purée | Broccolini | Crystal’s Hot

Butter Sauce | Parsley | Shaved Lemon Wheels 

Spinach & Artichoke Dip
Artichoke Hearts | Spinach | Blue Corn Tortilla Chips

Boudin Balls
Gruyère Fondue | Spring Onions | Pickled

Poblanos

$8

$10

Eggs Sardou $20
Spinach & Artichoke | Bacon | Hollindase |

Poached Eggs | English Muffins

Duck Bowl
Cheddar Polenta | Sunny Side Egg | Sautéed

Onions & Peppers | Duck Sauce



$

Polenta Cakes $

Nashville Hot Chicken Sandwich 
Bread & butter pickles| Cheddar cheese| Jalapeno

aioli| Chili crunch| Shoestring fries| 

$

Chicken Picatta 
Airline chicken| parmesan| Angel hair| Beurr blanc

| French beans| 

$

Starters

Main Course

Jacmel House Salad
Spring Mix | Cucumbers | Tomatoes | Shaved
Red Onion | Carrots | Aged Cheddar | Classic

Jacmel House Dressing

Ceasar Salad
Shaved Red Onion | Herbed Croutons | Parmigiano

Reggiano | Little Red Gem | Anchovies

$

Bibb Wedge Salad
Butter lettuce| Pickled peppers| Tomato| Carrots|
Cucumber ribbons| House dressing| Nueske Bacon

$

9/12 shrimp| Angel hair pasta| Cherry tomatoes|
Beurr blanc| Angel hair| 

“This historic location began service in June
1977 after six months renovation to the former

residence that was built in 1888"

Shrimp Scampi 

$

Chef Brandon Martinez
Executive Chef

*Gratuity will be added to parties of 6 or more

Tomato Basil
Grilled sourdough| Basil| Mirepoix| Heavy cream 

$

Andouille Arancini 
Pesto aioli| Concasse tomato| Extra virgin olive oil|
Mushrooms| Balsamic reduction| Sliced prosciutto

|Parmesan|

$

Deviled Eggs 
Chili crunch| Furikake| Smoked salmon| 

$

Mushroom Bruschetta 
Grilled sourdough| Cremini mushroom| Cream

cheese| Chives| 

$

French Onion Soup $

Fried polenta| Nola Bbq sauce| Scallions|
Parmesan cheese 

Saffron Steak Risotto 
Filet Tips | Arborio| Asparagus| Pecorino

romano| 

$

Spicy Bucatini & Meatballs 
Pecorino romano| Basil| Arrabbiata sauce| Ground

filet & ribeye| 

$

Spaghetti Allo Scoglio 
Mussels| Octopus| Cherry tomatoes| Parsley|

white wine pan sauce| Parmesan| 

$

Jacmel Burger 
Bread & butter pickles| Cheddar cheese| Lettuce|

Tomatoes| Shoestring fries| 

$

Pasta Carbonara 
Crispy Guanciale| Pecorino romano| Egg yolk|

Fresh cracked pepper| 

$

Gruyere cheese| Madeira & Port base|
Caramelized onions| Herb crouton 

Redfish Almondine
French Beans | Meuniere Sauce | Marcona

Almonds 

Guanciale $8
Smoked Salmon $10
Grilled Chicken $8

Grilled Gulf Shrimp $10
Prosciutto $8

Steak Tips $12

Jacmel Add Ons

Prefix Menu
House salad 

&
Your choice of Entree 
(Paella not included) 

&
Dessert of the day 



Beer Battered fish Sandwich MKT

Shrimp and Grits 
Cheddar polenta | Scallions | Crispy garlic |

Andouille sausage | Nola BBQ

$ 18

$ 14

Cuban Sandwich $ 16

Nashville Hot Chicken Sandwich 
Bread & butter pickles | Cheddar cheese | Jalapeno

aioli | Chili crunch | Shoestring fries 

$ 18

Steak Tip Sandwich  

Sourdough | Red onion marmalade | Bleu cheese
fondue

$ 18

Entree

Ceasar Salad
Shaved red onion | Herbed croutons | Parmigiano

reggiano | Little red gem | Anchovies

$ 11

Tartar sauce | Fresh dill | Lettuce | Tomato |
Slaw | Lemon | MKT fish

Over Two Hundred Years Ago...
Jaque De Melo, An adventurous
Italian Pirate, began pillaging the

island of Haiti, from the
neighboring island of Tortuga.

Jaque De Melo, or Jacmel as the
Creole Haitians would call him,
fell upon hard times, narrowly

escaping death, as his ship
floundered and crashed against

the rocks in the Caribbean.

While hiding out in a small hotel
above the Caribbean, Jacmel

gradually made friends with the
Creole-speaking Haitians. With

the help of those Voodoo-
worshipping islanders, the

architecturally beautiful city of
“Jacmel” was created

$ 18

Chef Brandon Martinez
Executive Chef

*Gratuity will be added to parties of 6 or more

French Onion Soup $ 14

French bread | Bread and butter pickles |
Prosciutto | Dijon mustard | Pulled pork

Chef Brandon Chilaquiles 

Salsa Verde | Gruyere cheese | Radish | Onion |
Sunnyside up egg | Airline chicken

$ 16

Sourdough Grilled Cheese 
Gruyere | Cheddar | Parmesan | Pepper jelly sauce

Jacmel Burger 

Bread & butter pickles | Cheddar cheese | Lettuce|
Tomatoes | Shoestring fries

Pasta Carbonara 
Crispy guanciale | Pecorino romano | Egg yolk |

Fresh cracked pepper

$ 16

Gruyere cheese | Madeira & Port base |
Caramelized onions | Herb crouton 

Guanciale $8
Smoked Salmon $10
Grilled Chicken $8

Grilled Gulf Shrimp $10
Prosciutto $8

Steak Tips $12

Jacmel Add Ons

Enjoy a soup Du Jour OR a Jacmel Salad with any
Entree

Tem
pora

ry
 clo

sed fo
r L

unch



$ 18

$ 16

Beer Battered fish Sandwich MKT

Shrimp and Grits 
Cheddar polenta | Scallions | Crispy garlic |

Andouille sausage | Nola BBQ

$ 18

$ 14

Cuban Sandwich $ 16

Nashville Hot Chicken Sandwich 
Bread & butter pickles | Cheddar cheese | Jalapeno

aioli | Chili crunch | Shoestring fries 

$ 18

Steak Tip Sandwich  

Sourdough | Red onion marmalade | Bleu cheese
fondue

Entree

Ceasar Salad
Shaved red onion | Herbed croutons | Parmigiano

reggiano | Little red gem | Anchovies

$ 11

Tartar sauce | Fresh dill | Lettuce | Tomato |
Slaw | Lemon | MKT fish

$ 18

Chef Brandon Martinez
Executive Chef

*Gratuity will be added to parties of 6 or more

French Onion Soup $ 14

French bread | Bread and butter pickles |
Prosciutto | Dijon mustard | Pulled pork

Chef Brandon Chilaquiles 

Salsa Verde | Gruyere cheese | Radish | Onion |
Sunnyside up egg | Airline chicken

$ 16

Sourdough Grilled Cheese 
Gruyere | Cheddar | Parmesan | Pepper jelly sauce

Jacmel Burger 

Bread & butter pickles | Cheddar cheese | Lettuce|
Tomatoes | Shoestring fries

Pasta Carbonara 
Crispy guanciale | Pecorino romano | Egg yolk |

Fresh cracked pepper

Gruyere cheese | Madeira & Port base |
Caramelized onions | Herb crouton 

Enjoy a soup Du Jour OR a Jacmel Salad with any
Entree

Guanciale $8
Smoked Salmon $10
Grilled Chicken $8

Grilled Gulf Shrimp $10
Prosciutto $8

Steak Tips $12

Jacmel Add Ons

Over Two Hundred Years Ago...
Jaque De Melo, An adventurous
Italian Pirate, began pillaging the

island of Haiti, from the
neighboring island of Tortuga.

Jaque De Melo, or Jacmel as the
Creole Haitians would call him,
fell upon hard times, narrowly

escaping death, as his ship
floundered and crashed against

the rocks in the Caribbean.

While hiding out in a small hotel
above the Caribbean, Jacmel

gradually made friends with the
Creole-speaking Haitians. With

the help of those Voodoo-
worshipping islanders, the

architecturally beautiful city of
“Jacmel” was created



$ 30

White Wines

Sparkling
Chardonnay

Silver Gate, California $ 35

$ 34

$ 52

$ 70

$ 115

Erath , Oregon $ 40

Quilt, Napa valley, California $ 55

Obsidian Estate, 2019 Carneros,
California

$ 62

Frank Family, Napa Valley,
California

$ 70

J Vineyards, 2022
California

$ 74

Migration by Duckhorn, 2018
Sonoma, County, California

$ 80

Antica, Napa Valley, 
Antinori Family Estates

$ 82

Light & Crisp

A to Z, Rosé
Oregon

$ 30

Louis Guntrum, Riesling,
Germany

$ 32

Whitehaven, Sauvignon Blanc,
Marlborough

$ 38

Black Cottage, Rosé
Marlborough, New Zealand

$ 45

Liquid Light, Sauvignon Blanc
Washington

$ 50

Ato Z , Riesling, Oregon $ 36

Rocca di Montemassi Calasole
Vermentino, Toscano, Italy

$ 45

Buketo, White Blend, Greece $ 45

Rombauer Vineyards, 2022
Carneros 

$ 100

Orange Gold, Gerard Bertrand
France 

$ 50

Le Garenne, Sancerre
Loire Valley, France

$ 50

Interesting Whites

Cave de Lugny, Macon - Lugny,
Les Charmes, France

$ 50

Closerie D’ Orleans, Brut
Blanc de Blanc, France

Ruffino, Prossecco, Italy 

J Vineyards, Cuvee, 
California

Andre Clouet, Champagne, Brut,
Grand Reserve

Beau Joie, Brut, Special Cuvee

Ruffino, Pinot Grigio $ 30

Prisoners, Chardonnay, 2021 $ 65

Blindfold, Blanc De Noir,
Sonoma Coast.

$ 55



$ 38

Red Wines

Pinot Noir Cabernet
SauvignonErath, Oregon

$ 42Lola, North Coast

$ 60Belle Glos , Clark & Telephone,
Santa Maria Valley 2021

J Vineyards
Russian River Valley 2021

$ 70

Patz & Hall
Sonoma Coast 2018

$ 85

$ 28

Quilt, Napa valley, California $ 60

Prisoners, Napa Valley, 2021 $ 90

Caymus, Vineyards, 
Napa Valley, 2021, 1 liter

$ 175

Stag’s Leap, “Artemis” 
Napa Valley 2020

Blends & Zin
Lapis Luna, Red Blend 
Lodi, California 2021

$ 54

Harvey & Harriet, Red Blend
Lodi, California

$ 55

Orin Swift, Abstract, Red Blend
California, 2021

$ 85

Rockpile, Zinfandel
Sonoma County 2019

$ 90

Orin Swift, 8 Years in the
Desert
Red Blend, California 2021

$ 100

Cain Cellars, Cain 5, Meritage,
Spring Mountain, Napa Valley
2008, 1.5L Bottle

$ 280

Delicioso, Tempranillo, Spain $ 35

Aguijon de Abeja, Malbec
Argentina

$ 38

Rutherford Reserve, Beaulieu
Vineyards, Napa Valley 2018

$ 180

Duckhorn Vineyards, Decoy
Merlot, California

$ 45

Bertani, Valpolicella Ripasso
Italy

$ 65

COS - Cerasuolo di vittoria
classico

$ 85

Interesting Red

$ 175

Cuvelier Los Andes, Grand
Malbec, Mendoza Argentina

$ 90

Opus One, Red Blend                          
Napa Valley 2019

$ 490

CK, Mondavi, California

Prisoners, Napa Valley 2021 $ 65

Austin Hope, Paso Robles, 2022 $ 120

Bemarie, Barbera D’alba,
Superiore, Italy, 2021

$ 55

Solane, Valpolicella Ripasso
Italy

$ 55

Presqu’ile
Santa Barbara 2023

$ 88

Presqu’ile, Syrah, Santa Maria $ 62



Spring
Specials

Whites
McBride Sisters, Brut Rosé,
Hawke's Bay, New Zealand

Mumm Napa, Brut Prestige
Napa Valley

Bell, Sauvignon Blanc

Routas, Rose, France

Saldo, Sauvignon Blanc,
California

Hendry, Napa Valley,
Chardonnay, Ca

Patz & Hall, 2018
Sonoma Coast, Chardonnay

Valtenesi, Chiaretto Rosé, Italy

Fleur de Mer, Rose
Cotes de Provence

$ 30

$ 45

$ 35

$ 25

$ 28

$ 40

$ 25

$ 30

$ 35

Reds
Kosta Browne, Russian River
Valley, Pinot Noir

Hahn, GSM, Blend, Ca

Tellus Vinea, Bordeaux, Fr

Two Hands, Sexy Beast,
Cabernet Sauvignon

Roth Estates, Alexander Valley,
Cabernet Sauvignon

Barone Fini, Merlot, Italy

Zambartas, Shiraz, Cyrpus

$ 70

$ 25

$ 30

$ 38

$ 38

$ 30

$ 35


