Jump

RESTAURANT

Chef de Cuisine

Matthew Cooper

@jumprestaurant

jumprestaurant.com

HOUSEMADE ROSEMARY FOCACCIA
roasted pepper spread, Pecorino Romano 11.

WARM MIXED OLIVES
roasted garlic, lemon, oregano 9.

JUMP FRIES
crisp Yukon Gold or sweet potatoes, tomato mayo 11.

JUMP POUTINE
crisp Yukon Gold fries, cheese curds, gravy 14.

HAPPY HOUR

Monday to Friday from 2-5pm

WINE 9.
Bubbles 50z
White, Red & Rosé 6oz

LOCAL SPIRITS PINK GIN FIZZ 9.
355ml can

DEJADO TEQUILA SODA 10.

SHOT-AND-A-BEER 12.
Jameson Irish Whiskey Zoz
Lost Craft ‘Revivale’ Lagered Ale 160z

most items available for takeout

Please inform us of any allergies. We will do our utmost
to accommodate, though we are unable to guarantee an

allergen-free kitchen.

Appetiz®rs

WILD & TAME MUSHROOM SOUP
assorted mushrooms, truffle, no cream or butter 14.

JUMP CAESAR
kale, romaine, double-smoked bacon,
Parmesan focaccia croutons  18.
add chicken +9. Gulf shrimp +15.
wild B.C. salmon +24.

HERITAGE BEET SALAD
pickled and roasted beets, blood orange, whipped goat feta,

watercress, parsnip crisps 20.

TUNA TARTARE
jalapefio, ginger, avocado, mesquite barbecue chips 23.

Handmade Pasta

CHICKEN AL PESTO
fusilli, basil pesto, green beans, pine nuts 26.

BRAISED SAUSAGE RIGATONI
slow-cooked housemade sausage, tomato sugo,
Pecorino Romano  27.

MainS

GRILLED CALAMARI
brown butter, garlic, anchovies, olives,
broccolini, lemon  28.

THE JUMP BURGER
house-ground and griddle-cooked patty, smoked pimento cheese,
mustard mayo, Jump fries 28.

ROASTED CAULIFLOWER STEAK vg
grilled portobello mushrooms, harissa hummus, Israeli couscous,
snap peas, radish, zhug, garlic toum sauce 28.

SEARED SCALLOP & ARGENTINE SHRIMP

shellfish risotto, roasted celery root, Parmigiano-Reggiano, lemon 44.

WILD B.C. SALMON
braised cannellini beans, Tuscan kale, Calabrian chili,
preserved lemon relish  39.

BRICK-PRESSED HERITAGE HALF CHICKEN
soft polenta, rapini, roasted peppers, salmoriglio sauce 38.

70z GRASS-FED TENDERLOIN
grilled broccolini, green peppercorn jus, Jump fries  54.

120z AAA RIB EYE
Béarnaise sauce, braised greens, jus, Jump fries 62.



WINTERLICIOUS.

JAN 26 -FEB 08, 2024 Pt (] ToRONT

three-course dinner 35.
choice of appetizer, main and dessert excludes tax and gratuity

ROASTED SWEET POTATO SOUP
spicy baby shrimps, coconut, smoked chili crema, plantain crisps

SALMON GRAVLAX
radish, pickled fennel, citrus gel, rye crisps, everything seasoning, dill

BEET CARPACCIO vg

sunchoke, vertico farms arugula, roasted hazelnuts, chervil

CHICORIES & APPLE
Granny Smith, celeriac rémoulade, Treviso, clothbound cheddar

ROASTED BEEF STRIP LOIN

charred onion soubise, braised red cabbage, Brussels sprouts,
crispy potato, sherry jus

LAMB CONFIT CAVATELLI
sunchoke, hen of the woods mushrooms, Swiss chard, rosemary

SEARED ARCTIC CHAR

charred parsnip purée, green beans, squash & pine nut agrodolce, speck ham

MUSHROOM BOURGUIGON vg
wild and tame mushrooms, roasted squash, pearl onions,

heirloom carrot, mashed celeriac & potato

BANOFFEE PIE TRIFLE

caramelized banana, dulce de leche, pastry cream, graham crumble

BLACK FOREST CAKE
brandy cherries, Chantilly cream

APPLE UPSIDE-DOWN CAKE vg
coconut toffee, toasted walnuts, caramelized apple

vg vegan

Scan and enter to win a $1000
0&B Gift Card!
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