
Consuming raw or undercooked/sous vide meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
As each dish is carefully crafted, we kindly ask that you refrain from modifications.  Please alert your server of any dietary restrictions or allergies. 

Gum Creek Farms

Tucker Farms

Borders Spring Lamb

Springer Mountain Chicken Farm

South East Family Farms

Truly Living Well Farms

Fairywood Thicket Farms

Turnip Truck

230 peachtree street

atlanta   ga   30303

404 | 523 | 4004

jp atlanta
restaurant & bar

jp-atlanta.com

bread & butter  4  
Sour Dough, Cultured Butter, 

Spring Garlic, Oregano Paste 

devil eggs salad  5  
Smoked Roe, Butter Toasted Brioche 

pecan marinated olives  6  
Sugar Snap-Poblano-Mint Pesto  

duck meat balls  14  
Tangerine, Green Onions, Cilantro  

ga peanut hummus  8  
Radish Chips, Lavash Bread 

steam mussels  14  
Creature Comforts Reclaimed Rye Broth, 

Yeast Rolls  

pimento cheese crisp 12 
Maple Cured Bacon, Water Cress 

beef short rib hash  15 

Fava Beans, Sunny Side Up Eggs, Horserashish Sauce 

slow roasted chicken  19 

Asparagus, Morel Mushrooms, Ver Jus

enchanted spring farm trout  18 

Cauliflower, Navel Orange, Caper Butter 

ricotta agnolottis  20

Wild Mushroom, Pickled Ramps, Pecorino Romano SM
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baby spinach
Garlic, G.A.-E.V.O.O.

y’allywood 
potato fries

english pea &
mushroom ragout

potato puree

6

L U N C H

restaurant  & bar

JP Atlanta is at the epicenter of iconic 

downtown Atlanta. Anchored by the city’s 

thriving community, people and culture, 

Executive Chef Julio Delgado pulls 

inspiration from the area’s compelling 

architecture and local farms to create 

an approachable, contemporary menu 

rooted in tradition. His blend of global flavors 

and southern technique pairs comfortably 

with the restaurant’s inviting setting 

for Atlanta area neighbors and guests.

grilled chicken salad  Li t t le  Gem Let tuces,  Caesar Vinaigret te,  Country Bread  14

spring vegetable salad  Fried Egg, Jerky Bacon, Socca Chips   11 

tuscan kale salad   Hanger Steak,  Quinoa,  Apr icots,  Buttermi lk Dressing  16

spinach, broccoli & citrus salad  Avocado, Smoked Salmon, Pecan Granola  12 

butter lettuce  Serrano Ham, Strawberries, Goat Cheese, Marcona Almonds  10

 

bacon egg sandwich  Spicy Ramp Mayo, Roasted Tomatoes,  Arugula  10

beer battered fish sandwich   Pickled Fennel ,  Spicy Remoulade, Basi l   12

jp burger  Aged Cheddar,  House Made Pickles (Vegetar ian Pat ty  Avalable Upon Request)   14

fried chicken sandwich  Comeback Sauce, Pickles Onions,  Mi lk Bread   12

Slow Roast Turkey Sandwich  Jerky Bacon, Smoked Cheddar,  White BBQ Sauce  11

lamb french dip sandwich  Spr ing Gar l ic-Greek Yogurt ,  V idal ia Onions,  Lamb Jus 12

chicken liver mousse  10 
Celery Salad, Bourbon Grapes, Grill Country Bread 

beef carpaccio  14 

Horseradish, Sorghum Vinaigrette, Potato Chips

white asparagus cream soup  7 

Cantaloupe Melon, Almonds, Thai Basil 

onion soup “1965”  8  

Au Gratin

royal red shrimp “a la plancha” 14 

Grapefruit Puree, Fennel, Lardo  
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230 peachtree street

atlanta   ga   30303

404 | 523 | 4004

jp atlanta
restaurant & bar

jp-atlanta.com

bread  &  bu tter   Sour  Dough,  Cu l tu red  But te r,  Spr ing  Gar l i c  and  Oregano  Pas te   4

today ’ s  oys ters   Ci t rus  Sangr ia  Ice ,  M ignone t te ,  Cock ta i l  Sauce 2ea

sp i cy  ah i  t una  crudo   Avocado ,  B lack  Rad ish ,  Sesame,  R ice  Cracker  8

fr i ed  ar t i chokes   Char red  Meyer  Lemon A io l i ,  Smoked Sa lmon  6

dev i l ed  egg  s a l ad   Smoked Roe ,  But te r  Toas ted  Br ioche  5

pec an  mar i n at ed  ol i v es   Sugar  Snap-Pob lano-Min t  Pes to  6

duck  meat  b a l ls   Tanger ine ,  Green  On ions ,  C i l an t ro  14

butcher  block   Charcu te r ie ,  Pa tes  and Ter r ines  w i th  Beer  Waf f l es   18

ga  peanu t  hummus   Rad ish  Ch ips ,  Lavash  Bread  10

p imen to  cheese  cr i sp   Maple  Cured  Bacon,  Wate r  Cress  12

s te am  mussels   Crea ture  Comfor t s  Rec la imed Rye  Bro th ,  Yeas t  Ro l l s  14

selec t i on  of  reg iona l  cheeses   Honey,  Membr i l l o ,  Sp iced  Carame l  Pecans  16

chicken liver mousse  12 
Celery Salad, Bourbon Cherries, Grill Country Bread 

char grilled octopus  14 
Spicy Ramps, Lady Peas, Smoked Soy-Verbena Broth 

royal red shrimp “a la plancha” 14 

Grapefruit Puree, Fennel, Lardo 

beef carpaccio  14 

Horseradish, Sorghum Vinaigrette, Potato Chips

white asparagus cream soup  7 

Cantaloupe Melon, Almonds, Thai Basil 

onion soup “1965”  8 

Au Gratin 

crab roll  14 

Celeriac Mayo, Pea Salad, Beet Vinaigrette

little gem lettuces  9 

Caesar Vinaigrette, Country Bread 

butter lettuce  9 

Serrano Ham, Strawberries, Goat Cheese, 

Marcona Almonds

spring vegetable salad  11 

Fried Egg, Jerky Bacon, Socca Chips 

chicken liver mousse  12 
Celery Salad, Bourbon Cherries, Grill Country Bread 

char grilled octopus  14 
Spicy Ramps, Lady Peas, Smoked Soy-Verbena Broth 

royal red shrimp “a la plancha” 14 

Grapefruit Puree, Fennel, Lardo 

beef carpaccio  14 

Horseradish, Sorghum Vinaigrette, Potato Chips

white asparagus cream soup  7 

Cantaloupe Melon, Almonds, Thai Basil 

onion soup “1965”  8 

Au Gratin 

crab roll  14 

Celeriac Mayo, Pea Salad, Beet Vinaigrette

little gem lettuces  9 

Caesar Vinaigrette, Country Bread 

butter lettuce  9 

Serrano Ham, Strawberries, Goat Cheese, 

Marcona Almonds

spring vegetable salad  11 

Fried Egg, Jerky Bacon, Socca Chips 

roasted pork loin  24 

Sun Chokes, Blackberries, Mustard Greens 

beef short rib  30 

Fava Beans, Glazed Heirloom Carrots 

slow roasted chicken  21

Asparagus, Morel Mushrooms, Ver Jus

lamb leg  26

Smoked Apricots, Artichokes, Black Garlic 

enchanted spring farm trout  24 

Cauliflower, Navel Orange, Caper Butter 

seared diver scallops  30 

Seafood Sausage, Zucchini Squash, Carrot Lobster Sauce

ricotta agnolottis  20

Wild Mushroom, Pickled Ramps, Pecorino Romano 

atlantic halibut  26 

Garden Pea-Lemon Thyme Nage 

beef rib eye  32 

Trumpet Mushrooms, New Potatoes, Beef Jus 
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restaurant  & bar

JP Atlanta is at the epicenter of iconic 

downtown Atlanta. Anchored by the city’s 

thriving community, people and culture, 

Executive Chef Julio Delgado pulls 

inspiration from the area’s compelling 

architecture and local farms to create 

an approachable, contemporary menu 

rooted in tradition. His blend of global flavors 

and southern technique pairs comfortably 

with the restaurant’s inviting setting 

for Atlanta area neighbors and guests.

Gum Creek Farms

Tucker Farms

Borders Spring Lamb

Springer Mountain Chicken Farm

South East Family Farms

Truly Living Well Farms

Fairywood Thicket Farms

Turnip Truck

baby spinach
Garlic, G.A.-E.V.O.O.

y’allywood 
potato fries

english pea &
mushroom ragout

potato puree

6
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Consuming raw or undercooked/sous vide meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
As each dish is carefully crafted, we kindly ask that you refrain from modifications.  Please alert your server of any dietary restrictions or allergies. 


