
 

DINNER 
3:00 PM – 11:00 PM Daily 

 

 

PLATTERS 
Cheese & Charcuterie | 28   A Selection of 3 Cheeses and 

Variety of Cured Meats, Fig Preserves, Whole Grain Mustard, Olives, 

Cornichons, Crackers & Crostini 
 

Cheese Platter (VG) | 15   A selection of 3 cheeses, Fig 

Preserves, Crackers & Crostini 
 

Charcuterie | 15   A variety of cured meats, Whole Grain 

Mustard, Crackers & Crostini 
 

 
POUTINES & FRIES 

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

Artisanal Cheese Curds, Braised Beef Short Ribs 
 

Jasper’s Fries | 15   Sweet & Regular Fries, Aged Cheddar, 

Serrano Peppers, Chipotle Aioli, Diced Bacon, Fresh Herbs 
 

Sweet Potato or French Fries (GF, VG) | 10    
Sea Salt, Herbs 

 

 
SHARED PLATES 

Pretzel & Fondue (VG) | 10   Pretzel, Maldon salt, Smoked 

Gouda Fondue, House Made German Style Beer Mustard 
 

Octopus (GF)| 14   Avocado Mousse, Corona Bean Puree, 

Pickled Serrano, Andouille Sausage  
 

Hamachi Crudo (GF)| 13   Citrus Segments, Pickled Fresno 

Chili s, Watermelon Radishes 
 

Jasper’s Fried Cauliflower (VG) | 12   Crispy Cauliflower, 

Sweet & Spicy sauce, Herbs, Ranch Dipping Sauce 
 

Stuffed Button Mushrooms (VG) | 12   Parmesan, 

Mozzarella, Breadcrumbs, Chimichurri Sauce & Herbs  
 

Hazelnut Bacon Brussels Sprouts (VG) | 13   
Caramelized Brussels Sprouts, Applewood Smoked Bacon, Hazelnut, 

Sherry Vinaigrette 
 

Jasper’s Wings | 12   Buffalo Sauce or San Francisco Dry Rub, 

Celery, Blue Cheese Dipping Sauce 
 

Fried Calamari | 14   Shishito Peppers, Brown Rice Flour, 

Lemon Aioli 
 

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* | 13   Garlic Croutons, Candied Bacon, Pickled Fresno Chilis, Smoke 

Cured Egg Yolk, Parmesan, Anchovies, Caesar Dressing 

Add:   Salmon   9   Chicken   7   Steak   9 
 

Butter Lettuce Salad | 12   Citrus Segments, Candied Walnuts, Watermelon 

Radishes, Sherry Vinaigrette, Pecorino Romano 

 
 

 

BETWEEN BREADS 
Served with sea salt fries or side salad: Veggie burger option available 

Upgrade:   Bacon | 3    Avocado | 4    Sautéed Mushrooms | 3 
 

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

Sliced Tomatoes, Caramelized Red Onions, Toasted Brioche Bun 
 

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

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

MAIN 
Ricotta Gnocchi (VG) | 16   Seasonal Farmer Market Vegetables, Fava Bean Puree, 

Meyer Lemon Sauce, Pecorino Romano 
 

Linguine with Clams | 22   Calabrese Sausage, Cherry Tomatoes, Lobster Stock, 

Lemon Gremolata 
 

Roasted Chicken | 28   Pea Tendrils, Chicken Jus, Farro, Roasted Shallots 
 

Grilled St. Louis Ribs (GF) | Half Rack 21 / Full Rack 30   BBQ Pork Ribs, 

Sautéed Spinach, Grilled Corn on the Cob 
 

Red Wine Braised Short Ribs | 30   Yukon Gold Whipped Potatoes, Sautéed 

Broccolini, Baby Carrots, Crispy Shallots, Veal Demi-Glace 
 

Grilled Lamb Loin | 26   Garlic Mashed Potatoes, Seasonal Vegetables, Mint 

Chimichurri, Lamb Jus 
 

Pan Seared Pork Chop | 28   Roasted Potatoes & Artichokes, Fava Bean Puree, 

Pickled Mustard Seeds, Shishito Pepper Sauce  
 

16 oz. Ribeye Steak (GF) | 38   Seasonal Vegetables, Yukon Gold Whipped Potatoes, 

Beef Jus 
 

Salmon (GF) | 28   Persian Rice, Pea Tendrils, Red Curry 
 

Fish & Chips | 22   Sustainable Pacific Cod, Anchor Steam Beer Batter, Tartar Sauce, 

Sea Salt Fries 
 

Grilled Farmer’s Market Vegetables (GF, V) | 18   Seasonal Roasted 

Vegetables, Sweet Potato Puree, Baby Carrots, Asparagus, Chimichurri   
 
 

SIDES | 7 
  Broccolini | Whipped Potatoes | Side Salad 

 
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. 


