“This historic location began service in June
1977 af[er six months renovation to the former
residence that was built in 1888"

A PPETIZERS ASK YOUR WAITER ABOUT OUR...
JASH _SKEWERS $MKT @LA SSICS
Thick Cut Fish | Cherry Tomatoes | %RUSSEL _BPROUTS $18
Grilled Pineapple | Cilantro Herb Buiter | _STEAK TIPS $20
Grilled Lemon BEVILED $GGS $16
SOUISIANA JUMBO SUMP GRAB CAKE  $24
House Remoulade | Tomato Cucumber &
Avocado Salad .,%NTREES
PATE DE <JOIE GRAS $26 MAPLE EAF GONFIT PUCK $30

Grilled DDL Sourdough | Fig Chutney |
Sweet Potato & Andouille Hash | Luxardo

Pepper]elly Aspic
Cherry Demi-Glace
EEF TENDERLOIN (PARPACCIO 16
BELF T @ ? _BEAFOOD RICOTTA_ GNOCCHI $32

Harry’s Bar Sauce | Arugula | Parmesan |

Capers | Radish | Eried Bread Creamy Garlic Sauce | 9/12 Shrimp |

Co:yfit Garlic |]umbo Lump Crab | Herb

KONRO_@RILLED €)CTOPUS $18 BTy
Grilled Lemon | Chraime Sauce | Green *Pesto Creamy Garlic Sauce $2°
Onions _@RILLED GULF STSH OF THE DAY  $MKT
BB OYSTERS $16 Chef’s Daily Preparation
Green Onion Aioli | Caramelized Onlzo‘m | NOLA §OCAL THREE ‘MUSHROOM RISOTTO ~ $26
BBQ Butter | DDL Sourdough Crostini Lionsmane | Cremini | Pioppino | White
@HARCUTERIE BOARD $24 Truffle Oil | Vegetable Stock | Parmesan
An elegant arrangement of hand-selected cured 6 0Z .%TLET’&URF & ‘]TJRF $58
gm’al‘ji m/11d| %qt’dd Cg(’(’gff | Pc‘;lr\i[lledl BDL Pommes Puree | Roasted Garlic | Fresh Herbs
ourdou rea utter Pickles ijon . :
Mustarag | Blackberry el jelly | | Grzl'lea’lLobster Tail | Vegctable Du Jour [
Bourbon butter Demi-Gilace
HICKEN PIANE $28
Spring Harvest Medley | Local Mushrooms |
V& 0 U P 85 V%ALAD . Marbled Potatoes | Sauce Diane
_BTEAK RIGATONI AU_GRATIN $30
T
gRENCHI %N’l()lzvééml’ Ve $15 Filet Tips | Cuatro Formaggi | Confit
L) SRt ST OedUTNS Tomato | Red Onion | Demi-Glace
SOCAL_STRAWBERRY_SALAD $12 20 SAYER fASAGNA $28
Blueberry Dressing | Candied Pecans | Goat Bechamel Sauce | Bolognese | Parmesan |
Cheesel Arugula | Ponchatoula Strawberries | Basil
Cucumber Ribbons @HEF'S @UT $MKP
JACMEL HOUSE SALAD 810 Ask 'ym’tr server about our Chef’s Cut this
evening!

Spring Mix | Cucumbers | Tomatoes |
Shaved Red Onion | Carrots | Aged

Cheddar | Classic Jacmel House Dressing SADD TO ANY OF OUR SALADS & ENTREES

(GAESAR SALAD 4 @GNHANCEMENTS
Shaved Red Onion | Herbed Croutons | JuMBO LUMB @RAB $15
Parmigiano Reggiano | Litile Red Gem | GORGONZOLA FONDUE $5
Anchovies _ﬁULF V&HRIMP $12
BIBB WEDGE_SALAD $12 {OCAL ‘MUSHROOMS $8
Tomato | Shaved Red Onion | Cucumber | g2 $ 94
Candied Pecans | Crispy Shallots | Prosciutto | -ﬁRILLED SQBSTER JALL
Bleu Cheese Dressing
_S0UP DU JOUR $8 CUP KONRO_GRILL
Ask your server about our Soup du Jour! $10 BOWL “WEGETARIAN

(@LASSIC

*Gratuity will be added to parties of 6 or more
*Buty a round for the Kitchen after their shift $10 BXECUTIVE (CHEF ALEX @lAZ * Substitutions politley declined



