Jump

HOUSEMADE ROSEMARY FOCACCIA

roasted pepper spread, Pecorino Romano 9.

WARM MIXED OLIVES
roasted garlic, lemon, oregano 9.

JUMP FRIES
crisp Yukon Gold or sweet potatoes, tomato mayo 9.

JUMP POUTINE
crisp Yukon Gold fries, cheese curds, gravy 12.

Appetiz®rs
WILD & TAME MUSHROOM SOUP

assorted mushrooms, truffle, no cream or butter 12.

JUMP CAESAR
kale, romaine, double-smoked bacon,
Parmesan focaccia croutons 15.

add chicken +9. Gulf shrimp +15.
wild B.C. salmon +24.

YELLOWFIN TUNA TARTARE
green apple, charred green onion aioli, avocado,
sea salt and vinegar potato chips 22.

Handm@de Pasta
CHICKEN AL PESTO

fusilli, basil pesto, green beans, pine nuts 26.

RICOTTA GNOCCHI

wild and tame mushrooms, porcini cream sauce 27.

SEAFOOD TAGLIATELLE
shrimp, squid, bay scallops, white wine, fennel,
Calabrian chili, garlic 28.

MainS
BLACKENED CATFISH

dirty rice, black beans, kohlrabi slaw, pico de gallo 26.

GRILLED CALAMARI

brown butter, garlic, anchovies, olives,

broccolini, lemon 24.

BAY STREET POKE BOWL

choice of albacore tuna or marinated tofu,

snap peas, radish, soybeans, sprouts, shredded nori,

house pickles, sesame soy dressing, togarashi aioli 30.

THE JUMP BURGER

house-ground and griddle-cooked patty, smoked
pimento cheese, mustard mayo, Jump fries 26.
SEARED B.C. SALMON

braised beluga lentils, cured tomato, olives,

roasted and shaved cauliflower 39.

JUMP’S CLASSIC PEPPERCORN STEAK
grilled broccolini, green peppercorn jus, Jump fries
choice of 8oz sirloin coulotte 36. 7oz grass-fed
tenderloin  52.

Swe€ts

JUMP WHITE CHOCOLATE CHEESECAKE

phyllo pastry, cranberry compote, thyme 13.

Scan and enter
to win a $1000
0%B Gift Card
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Produced by

bl ToronTo

three-course lunch 48.
choice of appetizer, main and dessert
excludes tax and gratuity

TREVISO & TUSCAN KALE SALAD vg
charred parsnip, pumpkin seeds, pickled shallot, sherry vinegar

PASTA E FAGIOLI SOUP v
cannelini beans, San Marzano tomatoes, pastina,
Tuscan kale

ALBACORE TUNA RILLETTES

créme fraiche, lemon, pickled fennel, crispy polenta, chives

ARANCINI v

honeynut squash, sage, fonduta

BEEF DIP AU JUS
charred onions, Gruyeére cheese, garlic aioli,
winter greens salad

TROUT AMANDINE
green beans, brown butter, toasted almonds,
marble potatoes confit

THAI RED CURRY CHICKEN BREAST
red chili, ginger, coconut, jasmine rice pilaf,
lemongrass, cilantro
EGGPLANT & SWEET PEPPER NAPOLEON vg
celeriac ‘Béchamel’, cherry tomatoes confit,
crispy fingerling potatoes

SPICY ITALIAN SAUSAGE ORECCHIETTE
broccolini, Tuscan kale, Parmigiano-Reggiano,
focaccia pangrattato

RUM BABA CAKE v
whipped mascarpone, sponge cake,
rum-soaked golden raisins, candied orange
SPICED APPLE & QUINCE CRUMBLE v
bourbon anglaise, mint
MULLED NIAGARA WINE

POACHED PEAR vg
crab apple, whipped parsnip, Osprey Bluffs honey, oat granola

feature drinks

JUMP SMASH 1.50z
Maker’s Mark bourbon, lime & pineapple juice 14.

BAY STREET BULLY .50z
Hornitos Plata tequila, Kahlaa coffee liqueur,
Fee Brothers Aztec chocolate bitters 14.

GREEN ANGEL (non-alcoholic)
Monday gin (0.5% ABV), lemon & green juice, honey 11.

wines

Cave Spring Jump’ Chardonnay, ON
6oz 13. 90z 19. b#/ 55.

Fontamara ‘Quattro’ Rosso, Abruzzo, IT
6oz 14. 90z 21. bH 57.

beer
Lost Craft ‘Revivale’ Lagered Ale, Ontario 160z 8.

Lost Craft ‘Coastal Wave’ IPA, Ontario 760z 8.



	phyllo pastry, cranberry compote, thyme   13.

