
 

BRUNCH 
10:30 AM – 3:00 PM Daily 

 

 

Rainbow Mimosa Flight 
$24.00 per flight 

4 different weekly rotating seasonal flavors.  

Ask your server about today’s selection. 
 

 

 Bloody Delicious Flight 
$22.00 per flight 

Four 6oz Bloodies with Jasper’s house-made Mary Mix.   
Mary – Jasper’s Mary Mix served with House Vodka  

Michelada – Tecate with Clamato Juice and Taijin 

Maria - House Tequila with Clamato and House-made Smokin’ Caliente Salt 

Red Snapper – Jasper’s Mary Mix served with House Gin 
 

 

Adventure Beer Flight 
$14.00 per flight 

Four 4oz beers of your choice from tap beer 

list 

 

SHARED PLATES 
Hazelnut Bacon Brussels Sprouts (GF) | 13   Caramelized 

Brussels Sprouts, Applewood Smoked Bacon, Hazelnut, Sherry Vinaigrette 
 

Oh Canada! Poutine | 15   Classic Fries, Herb Gravy, Local Artisanal 

Cheese Curds, Braised Beef Short Ribs 
 

Truffle Mac & Cheese | 14   House Made Creamy Smoked Gouda 

Fondue, Truffle Oil, Cavatappi, Bacon, Crispy Panko Flakes 
 

SOUPS AND SALADS 
Clam Chowder Soup | 12   Fresh Clams, Bacon, Carrots, Celery, 

Onions, Potatoes, Cream, Crostini 
 

Caesar Salad | 12   Garlic Croutons, Candied Bacon, Pickled Fresno Chili 

Peppers, Smoke Cured Egg Yolk, Parmesan, Anchovies, Caesar Dressing 

Add:  Salmon   10   Chicken   7     Steak   9 
 

Murray’s Farm Chicken Cobb (GF) | 17   Mixed Greens, Diced 

Chicken, Blue Cheese, Applewood Smoked Bacon, Cherry Tomatoes, Egg, Olives, 

White Wine Citrus Vinaigrette 

Add:   Avocado   4 
 

Taco Salad | 18 with Chicken, 21 with NY Steak   Black 

Beans, Rice, Pico de Gallo, Avocado, Sour Cream, Jack Cheese, Romaine 

Lettuce, Tortilla Chips 
 

BETWEEN BREADS 
Served with sea salt fries or side salad 

Fried Chicken Sandwich | 18   Fried Chicken Breast and Portobello 

Mushrooms, Pickled Red Onions, Red Leaf Lettuce, Chipotle Aioli, Toasted 

Brioche Bun 
 

Oven Roasted Turkey Sandwich | 16   Slow Roasted Turkey 

Breast, Egg Salad, Shishito Pepper Pesto, Bacon, Onions, Tomatoes, Romaine 

Lettuce, Cheddar, Toasted Sourdough Bread 
 

Jasper’s Angus Burger | 18   8 oz Angus Burger, Sharp Cheddar, Red 

Leaf Lettuce, Sliced Tomatoes, Caramelized Red Onions, Toasted Brioche Bun 

Add:   Egg*   2     Bacon   3     Avocado   4     Sautéed Mushroom   3 
 

The Beyond Bacon Burger (VG) | 18   Beyond Burger, Vegan 

Bacon, Sharp Cheddar, Red Leaf Lettuce, Sliced Tomatoes, Caramelized Red 

Onions, Toasted Brioche Bun 

SIDES 
Applewood Smoked Bacon | 7    Pork or Chicken Apple Sausage* | 7   
Veggie Sausage Patties | 7    Ham | 7    Breakfast Potatoes | 7    
Two eggs any style | 6    Egg whites | 5    
Avocado | 4    Fruit | 5    Toast | 3 

BRUNCH CLASSICS 
Substitute egg whites | 2    Substitute cup of fruit | 2 

FlapJasper | 15   Pancake special of the day. Ask your server for today’s 

selection  

 

French Toast (VG) | 15   Orange Scented Thick-Cut Brioche Bread, House-

Made Apple Sauce, Roasted Bananas, Fresh Berries, Powdered Sugar, Maple 

Syrup  

 

Classic Eggs Benedict | 15   Canadian Bacon, Poached Eggs, English 

Muffin, Hollandaise, Breakfast Potatoes 

Upgrade:   Bacon   3     Smoked Salmon   4      
 

Avocado Toast (VG) | 16   Sourdough Bread, Sliced Avocado, Baby 

Arugula, Lemon, Sea Salt, Chili Flakes, Orange Oil, Breakfast Potatoes 

Add:   Smoked Salmon   4     Egg   2     Bacon   3 
 

Create Your Own Jasper’s Omelet (GF) | 17 
Three-egg omelet with choice of 4 ingredients, breakfast potatoes  

Avocado Peppers Ham Cheddar 

Tomatoes Mushrooms Bacon Mozzarella 

Onions Spinach Sausage Egg Whites*  2 
 

The Chorizo Scrambler (GF) | 18   Three Eggs Scrambled, Onions, 

Tomatoes, Mushrooms, Pico de Gallo, Avocado, Sour Cream, Tortilla Chips, 

Breakfast Potatoes 
 

Breakfast Burrito | 18   Scrambled Eggs, Breakfast Potatoes, Red Onions, 

Tomatoes, Serrano Peppers, Diced Bacon, Flour Tomato Tortilla. Served with 

Choice of Side Salad or Cup of Fruit 
 

Short Rib Hash | 18   Sunny-Side Up Eggs, Braised Short Ribs, Bell 

Peppers, Onions, Bacon, Spinach, Garlic, Crispy Potatoes 
 

Linguine with Clams | 18   Calabrese Sausage, Cherry Tomatoes, Lobster 

Stock, Lemon Gremolata  
 

Fried Chicken | 18   Polenta, Wild Mushrooms, Chicken Jus  
 

Pulled Pork Tacos | 17   Butter Lettuce, Chipotle Aioli, Pickled Red Onions, 

Pickled Serranos, Street Style Corn 
 

Skirt Steak and Eggs | 25   Two eggs any style, French Fries, Mixed 

Greens, Béarnaise Sauce 
 

Fish & Chips | 20   Sustainable Pacific Cod, Anchor Steam Beer Batter, 

Tartar Sauce, Sea Salt Fries 
 

 

 

Tags: GF = Gluten Free V = Vegan VG = Vegetarian (Ovo-lacto vegetarian) 
 

@Jasper Free Wi-fi  

   @JaspersCornerTapSF    @JaspersCornerTap 

 

 

Please inform your server of any allergies before ordering.     Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of 

food borne illness.     All charges are subject to a 6% San Francisco Health Care Security Ordinance fee.     A recommended 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 2 credit cards or 

create separate checks; please inform your server before you order if separate checks are needed. 
 


