
 

BRUNCH 
10:30 AM – 3:00 PM Daily 

 

 

Rainbow Mimosa Flight 
$21.00 per flight 

4 different weekly rotating flavors. Please 

ask your server for details 
 

 

 Bloody Mary 
$11 – Well Vodka 

$13 – Tito’s, St George, Stoli, Ketel One 

$15 – Belvedere, Grey Goose, Hangar 
 

 

Sunshine Beer Flight 
$14.00 per flight 

Four 4oz beers of your choice from tap 

beer list 

 

STARTERS 
Hazelnut Bacon Brussels Sprouts (GF) | 11   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 
 

Pan Seared Lump Crab Cake | 12   Fennel, baby arugula salad, 

lemon vinaigrette, segmented oranges, creole aioli 
 

Truffle Mac & Cheese (VG) | 14   House made creamy smoked 

Gouda fondue, truffles, cavatappi, crispy panko flakes 
 

 

BRUNCH CLASSICS 
Substitute egg whites | 2 

FlapJaspers (VG) | 14   Buttermilk pancakes, maple syrup, berry 

compote 

Add:   Blueberry   2     Chocolate Chips   2 
 

Citrus French Toast (VG) | 14   Orange scented thick cut brioche, 

berries, whipped cream 
 

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 
 

Classic Eggs Benedict* | 15   Canadian bacon, poached eggs, English 

muffin, hollandaise, breakfast potatoes 

Upgrade:   Bacon   3     Smoked Salmon   4     Crab Cakes   4 
 

Jasper's Omelet (GF) | 17   Three egg omelet, sliced avocado, red 

onion, cherry tomatoes, mozzarella cheese, breakfast potatoes 
 

The Scrambler (GF) | 17   Three egg scrambled, onions, green 

peppers, mushrooms, sausage, breakfast potatoes 
 

Huevos Rancheros* (GF) | 18   Sunny-side up eggs, avocado, refried 

black beans, Monterey Jack, Cotija cheese, pico de gallo, salsa picante, fried 

corn tortilla 

Add:   Bacon   3     Short Rib   7 
 

Fish & Chips | 19   Sustainable pacific cod, 21st Amendment El Sully 

beer batter, tartar sauce, sea salt fries 
 

Short Rib Hash* | 19   Sunny side up eggs, braised short ribs, bell 

peppers, onions, bacon, spinach, garlic, crispy potatoes 
 

NY Steak & Eggs* | 21   Two eggs any style, 6oz chili rubbed NY Strip, 

crispy potatoes, charred cherry tomatoes 
 

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

HEALTHY CHOICES 
Mushroom & Spinach Egg White Frittata (GF) | 18   Cheddar, 

parmesan, grape tomatoes, herbs, baby arugula, EVOO, fresh diced fruit 
 

Quinoa Bowl* (GF, VG) | 16   Two eggs any style, quinoa, cherry tomatoes, 

toasted sunflower seeds, avocado, blueberries, lemon thyme vinaigrette 
 

SOUPS AND SALADS 
Avocado Market Salad (GF, V) | 16   Baby spinach, baby arugula, 

spring peas, strawberries, cherry tomatoes, shredded carrots, shredded yellow 

beets, toasted sunflower seeds, aged balsamic vinaigrette 

Add:   Egg   2     Diced Bacon   3     Chicken   7     Shrimp   9     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 
 

Grilled Pacific Shrimp Chopped Salad (GF) | 17   Mixed greens, 

radicchio, cucumbers, roasted corn, roasted red peppers, spring peas, jicama, 

feta, bacon, cilantro lime vinaigrette 

Add:   Avocado   4 
 

Murray’s Chicken Noodle Soup | 10   Diced celery, carrot, onion, 

linguini noodles 
 

SF Crab Bisque | 11   Lump crab bisque with herb crostini, lemon aioli, 

fennel oil 
 

3 Bean Chili con Carne | 12   Sour cream drizzle, ground beef, shredded 

cheddar, jalapeños, crostini 
 

SANDWICHES 
Served with sea salt fries or side salad 

Gourmet Grilled Cheese Sandwich | 16   Sharp cheddar, Gouda, 

gruyere cheese, caramelized Vidalia onions, tomatoes, baby arugula, stone ground 

mustard, sourdough, honey truffle drizzle 
 

Oven Roasted Turkey Sandwich | 17   Slow roasted turkey breast, 

Swiss cheese, baby arugula, avocado, bacon, honey mustard aioli, toasted 

sourdough bread 
 

Grilled Chicken Sandwich | 16   Marinated grilled organic chicken 

breast, Divina tomatoes, Swiss cheese, baby arugula, shaved red onions, chipotle 

spread, toasted ciabatta   

Add:   Bacon   3     Avocado   3 
 

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   3     Sautéed Mushroom   3 
 

The Beyond Bacon Burger (VG) | 17   Beyond burger, vegan bacon, 

sharp cheddar, red leaf lettuce, sliced tomatoes, caramelized red onions, toasted 

brioche bun 

 

 

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. 
 


