
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


