
B O W L S

ADD - $3 jerk chicken, $6 shrimp,
$8 salmon, $8 steak, $2 avocado

DJON DJON BOWL (V) 13
djon djon, pickled red onions, roasted corn, cherry
tomatoes, sweet plantain, pikliz, epis aioli

HOUSE SALAD (VG) 9
mixed greens, cherry tomatoes,pickled red onions,
roasted corn, fried plantains

JERK CHICKEN SALAD 13
mixed greens, jerk chicken, cherry tomatoes, red
onions, jalapeños, monterrey, tossed in balsamic

E N T R E E S

ROASTED CHICKEN 20
half chicken, djon djon, sos poul

STEWED CHICKEN 22
half chicken, diri blanc, sos pwa blanc, sos poul

RASTA PASTA 22
jerk chicken, shrimp, onions, peppers, jerk alfredo

FRIED RED SNAPPER Market Price
whole snapper, diri kole

PAN-SEARED SALMON 22
salmon, garlic white wine butter sauce, diri kole, asparagus

GULLAH SHRIMP TACOS 20
corn tortilla, gullah shrimp, spicy slaw, diri kole

MAIS MOULIN 23
fried grit cakes, shrimp, sos poul, sos pwa noir

ZEKE'S SPAGHETTI 18
smoked sausage, peppers, onions, tomatoes, Zeke's sauce

TASSO PLATE Griot 20 | Cabrit 26
diri kole, fried plantains, pikliz

STEAK* + FRITES 28
ny strip, epis chimichurri, yucca frites

OXTAILS 32
oxtails, peppers, diri kole

A P P E T I Z E R S

PLANTAIN NACHOS 8
fried plantains, jerk chicken, pico de gallo, cilantro lime crema

GRIOT TACOS 9
corn tortilla, epis marinated pork, pikliz, epis aioli

HAITIAN PATTIES 8
epis ground beef, pikliz

SALMON DIP 10
white wine poached salmon, capers, cuban baguettes

CONCH FRITTERS 12
deep fried conch w/ peppers & onions, spicy aioli

SHRIMP CEVICHE 12
shrimp, fresh lemon-lime + haitian rum marinade, peppers, onions, scotch bonnet, fried plantains

S A N D W I C H E S

THE HAITIAN 14
epis marinated pork & brisket, monterrey, pikliz, black
pepper aioli

JERK CHICKEN 13
jerk chicken, monterrey, sweet plantain, pickled
red onions, jerk aioli

CREOLE BURGER 12
+$2 Impossible (VG)
cheddar, lettuce, tomato, creole glaze

BLACKENED GROUPER 18
lettuce, onions, fried green tomato, epis aioli

K I D S

SHRIMP + DIRI KOLE 8

CHICKEN + DIRI KOLE 7

CHICKEN TENDERS + YUCCA FRITES 5
GRILLED CHEESE + YUCCA FRITES 5

CHEESEBURGER + YUCCA FRITES 5

DJON DJON 7

DIRI KOLE 5

DIRI BLANC 4
MAC + CHEESE 7

PLANTAINS 4

YUCCA FRITES 4

ASPARAGUS 6

BROCCOLI 4
SALAD 5

FOR PARTIES OF 8 OR MORE,
AN 18% GRATUITY WILL BE AUTOMATICALLY

APPLIED TO CHECKS.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.*

S I D E S



 

C O C K T A I L S

RUM-A-RITA 10
white rum, triple sec, fresh lime juice, agave

ISLAND MULE 10
dark rum, ginger beer, fresh lime juice

COCONUT OLD FASHIONED 14
coconut rum, chocolate bitters, orange peel, cherry

ZEKE'S OLD FASHIONED 14
dark rum, chocolate bitters, burnt syrup, orange peel, filthy cherry

1804 14
haitian rum, guava, fresh pineapple, passion fruit, filthy cherry

HAITIAN CREMAS 12
dark rum, créme, chocolate whiskey, cinnamon

BLUE HAITIAN 12
white rum, coconut liqueur, blue curaçao, pineapple

PORT-AU-PRINCE MARGARITA 11
tequila, triple sec, fresh lime juice, agave, scotch bonnet

ISLAND TINGS 13
vodka, guava, fresh lime juice, agave, pineapple, mint

GIN + JUICE 11
gin, lemon, lime, agave, mint

 

 

 

 

 

 

 

 

 

 

4454 South Cobb Drive, Suite 101, Smyrna, GA 30080

zekeskitchenandbar.com

678-293-5176

D E S S E R T S

RUM CAKE 10
homemade rum cake, vanilla ice cream, rum glaze

CREMAS BROWNIE 10
homemade brownie, vanilla ice cream, cremas glaze, chocolate drizzle


