
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


