
 

 

 

BRUNCH 
Everyday 10:30 AM – 3:00PM 

 

 

 

  

 

BREAKFAST CLASSICS 

 
FlapJaspers                                                                        14 
Buttermilk pancakes, maple syrup and berry compote 

Add: Blueberry     2     Chocolate Chips     2 
 

 

Citrus French Toast                                                           14 
Orange scented batter, Texas Toast, sliced berries, whipped cream 
 

 

Huevos Rancheros                                                            17 
Sunny side up eggs, refried black beans, Monterey Jack, Cotija 
cheese, pico de gallo, corn tortilla 
 

 

Steak & Eggs                                                                      21 
Two eggs any style, 6oz chili rubbed NY Strip, crispy red bliss 
potatoes, grilled Monterey herbed plum tomato 
 

 

Mushroom & Spinach Egg White Frittata*                      17 
Cheddar, parmesan, herbs 
 

 

Shrimp & Asparagus Omelet                                             19 
Vermicelli noodles, scallions, cheddar 
 

 

Short Rib Hash                                                                   17 
Sunny side up eggs, braised short rib, crispy house cut potatoes, 
peppers, onions 
 
 

Classic Eggs Benedict*                                                     15 
Smoked ham, poached eggs, English muffin, hollandaise, breakfast 
potatoes 
Upgrade: Smoked Salmon     3.5 
 
 

Avocado Toast*                                                                 15 
Olive bread, avocado, poached eggs, chili flakes, hollandaise, 
breakfast potatoes 

Add: Smoked Salmon     3.5 
 
 

SIDES:    
             Sausage    7           Bacon        7          Ham           7       
              Breakfast Potatoes           7          Diced Fruit           5 

Make Your Own Mimosas! 

$21.00 per flight 

Weekly rotating flavors. Ask your server for details 

Available on during brunch hours only 

 

 
Free WiFi – network: @Jasper Free Wi-fi 

Be the first to know about our special events & future promotions 

Follow us at   @JaspersCornerTapSF  @JaspersCornerTap 

 

 

+Please inform your server of any allergies before ordering+ +All charges are subject to a 

5% San Francisco Health Care Security Ordinance fee.+ 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase 

your risk of food borne illness 

+An 18% service charge will be added to parties of 6 or more+ +Please notify your server 

to redeem coupon or voucher before you order+ 

+We are happy to split your check evenly up to 3 credit cards or create separate checks; 

however, we do not split by amount.+ 

 

LUNCH & MORE 

 
Jasper’s Breakfast Burger*                            19 
Angus burger, thick cut bacon, sunny side up, red leaf 
lettuce, tomato and caramelized red onion on a brioche 
bun, fries 
 

 

Oven Roasted Turkey Sandwich                     15 
Slow roasted turkey breast, Swiss cheese, arugula, 
avocado, bacon, honey mustard aioli, toasted olive 
bread, fries 
 
 

Grilled Chicken Sandwich                               15 
Marinated grilled organic chicken breast, Divina 
tomatoes, Swiss cheese, baby rocket arugula, shaved 
red onion, chipotle spread, toasted artisan roll, fries  
Upgrade:       Thick Cut Bacon   3.5        Avocado 4 
 
 

Monte Cristo                                                    16 
Egg battered brioche, sliced ham, turkey, Swiss, 
cheddar, dijonnaise, powdered sugar, fruit preserve 
 
 

Gourmet Grilled Cheese Sandwich                 16 
Gruyere, white cheddar & muenster cheese, sautéed 
Vidalia onions, thyme & rosemary, Truffle honey drizzle 
Sourdough bread, fries 
 
 

Market Salad                                                    15 
Rocket arugula, spring peas, strawberries, cherry 
tomatoes, shredded carrots, radish sprouts, avocado, 
toasted sunflower seeds,                                                     
organic vanilla bean vinaigrette 

 
 

Grapefruit & Spinach Salad                            15 
Baby spinach, mixed greens, toasted walnuts, shaved 
red onions, feta cheese,                                                     
black pepper – lemon vinaigrette 
 
 

Murray’s Farm Chicken Cobb*                       16 
Mixed greens, diced chicken, blue cheese, Applewood 
smoked bacon, cherry tomato, egg, olives, chickpeas, 
white wine citrus vinaigrette 
 
 

Jumbo Shrimp & Grits                                     25 
Jalapeno, aged cheddar, lardons, tomatoes, scallions, 
cremini mushrooms  
 
 

Hazelnut Bacon Brussel Sprouts                    11 
Caramelized Brussel sprouts, Applewood smoked 
bacon, hazelnuts, sherry vinaigrette 
 

 

Oh Canada! Poutine                                        15 
Classic fries, herb gravy, local artisanal cheese curds, 
braised beef short ribs 
 
 

SF Crab Bisque*                                              10 
Dungeness crab bisque with herb crostini, lemon aioli, 
fennel oil 
 
 

Organic Chicken Noodle Soup                        10 
Diced celery, carrot, onion, noodles 

 


