
JDBC Burger | Tillamook Cheddar, Secret Sauce, Pickled Onion, Pickle, Arugula, Tomato, GK Bun, Frites 
with House Aioli | 18
Local Basic Burger | GK Bun, Woods Farm Beef, Frites with House Aioli | 15       
 Add Cheese | 1      Add Fried Egg | 1      Vegetable Additions | .50  
Farm Vegetable Pasta | Fresh Pasta, Zucchini, Squash, Blistered Tomato, Local Mushroom, Pesto | 18
Shio Ramen | Carnitas, Bok Choy, Togarashi, Slow Egg, Scallion, Radish | 18
Pork Chop | Creamed Shishito, Polenta, Chimichurri | 21
Salmon Caesar | Oven Seared Salmon, Farm Greens, Red Onion, Bread Crumb, Parmesan Aioli | 19
Salmon | Oven Seared Salmon, Hummus, Pea Shoot, Tomato, Squash. Fennel | 25

Chuck Roast Gnocchi | Ricotta Gnocchi, Gojuchang, Slow Egg, Sesame, Scallion | 26
Chilled Noodles | Crab, Shrimp, Farm Vegetables, Peanut, Sesame | 18
Khao Soi | Braised Chicken Leg Quarter, Rice Noodles, Red Curry Broth, Thai Slaw, Cilantro, Sesame | 22
 

Baguette | Honey Butter | 4 

Whipped Ricotta | Brown Butter, Salsa Verde, 
Radish, Kholrabi, Carrot, Baguette | 9

Creamed Shishito | Pecorino, Shallot, Garlic, GK 
Pretzel | 9

Pretzel & Pub Cheese | Pickled Jalapeno | 9

Junk Ditch Frites | House Aioli, Garlic Aioli  | 4

Fried Brussels Sprouts | Lemon Agrodolce, 
Feta,Cranberry, Shallot, Gremolata, Pepitas | 9

Fig Focaccia | House Preserves, Rosemary, 
Thyme, Gruyere, Black Garlic Butter | 7

Roasted Mushroom | Local Oyster & Shiita-
ke Mushroom, Farm Greens, Shallot, Truffle 
Vinaigrette | 9

D i n n e r
S e p t e m b e r  3 0 ,  2 0 2 0

Tomato | Smoked Mozzarella, Squash Blossom, 
Microgreens, Onion Soubise | 13 
Carne | Fennel Sausage, Bacon, Red Onion, 
Mozzarella, Chili Oil, 
Red Sauce, Pecorino, Parsley | 15
BBQ Chicken | White BBQ, Jalapeno, Onion, 
Cilantro, Scallion, Smoked Mozzarella | 14
Sausage & Mushroom | Local Mushroom, 
Fennel Sausage, Onion Soubise, Arugula | 15

Kale Caesar | Red Onion, Bread Crumb, 
Pecorino, Parmesan Aioli | 9 
Tomato Salad | Feta, Sweet Pepper, Rice Wine 
Vinaigrette, Tomatillo, Basil, Crumb, Boccarone | 9
Farm Green Salad | Cranberry, Feta, Shallot, 
Pepitas, Rice Wine Vinaigrette | 9

S m a l l

Wo o d  F i r e d  P i z z a

S a l a d

D e s s e r t

M a i n

Cherry Fig Tart  | Buckwheat Sable, Oat Streusel, Buttermilk Sherbet, Micro Basil | 7
Berry Shortcake | Local Strawberries & Cherries, Whipped Cream  | 7
Diner Pie | Cocoa Nib, Whipped Cream | 7

Frozen Desserts
Choose 1 or 3 Scoops Served with Vanilla Shortbread | 3/7

 Ice Cream Chocolate Chip Sorbet Cantaloupe FroYo Peach  

Affine Hospitality—the team behind Affine Food Truck and GK Baked Goods—brings craft beer and 
creative food to the west end of Main Street. Located in the old Korte Paper Company warehouse, 
Junk Ditch Brewing Company delivers a casual, but refined experience with a “handmade 
everything” philosophy and a passion for hospitality. 

Thanks to our local farms and producers: Country Gardens, Gunthorp Farms, Hawkins Farm, 
Woods Farm, Windrose Learning Center, Cook’s Orchard, & GK Baked Goods.

Consuming raw or undercooked products may increase your risk of food-borne illness.
Parties of 10 guests or more will be subject to 20% gratuity



A ROUND OF HAMM’S FOR THE KITCHEN | 12

Andy Pants Cream Ale | 5/2
5.2% ABV 20 IBU 
Alps, Bro Vienna Lager | 5/2
5% ABV 30 IBU
Main Street Premium Czech Pilsner | 5/2
4.0% ABV 30 IBU
Camelote Saison | 5/2 
5.9% ABV 30 IBU
Golden Oats Oatmeal IPA | 5/2 
8%ABV 90 IBU 
Spectacular Draculas Hazy IPA | 5/2 
6.2% ABV 20 IBU 
So It's Bessie Blackberry Gose | 5/2 
4.5% ABV 10 IBU

Viceroy Maibock | 5/2 
7.1%ABV 30 IBU
Batch ESB | 5/2
5.6% ABV 30 IBU
Mr. Jacklette Dunkel Lager | 5/2
4.5% ABV 20 IBU
Saint Jerome Porter | 5/2
5.6% ABV 35 IBU
Bowtie Belgian Dubbel w/ Fig | 5/2
8.0% ABV 20 IBUU
*Tsar Bomba Barrel Aged Stout | 5/2
9.5% ABV 60 IBU
*Available in house only 

Kombucha Spritzer Featured or House Kombucha, Cava | 7 
Cider Spritzer Cook's Orchard Apple Cider, Cava | 7
The Shandy House Lemonade, Czech Pilsner | 7 
Cold Brew Beer Nitro Cold Brew Coffee, Porter, Simple Syrup | 6
Downeast Original Classic Hard Cider | Downeast Cider Company | 6 
12oz Can 5.1% ABV  
Downeast Pumpkin Pumpkin Chai Apple Cider | Downeast Cider Company | 6
12oz Can 6.5% ABV
Spyglass Lemon Lime Sour Ale | Urban Artifact Brewing | 6
12oz Can 4.7% ABV
Necromangocon Mango & Black Pepper Mead | B.Nektar Meads | 11
500Ml Bottle 6.2% ABV
New Grist Gluten Free Pilsner | Lakefront Brewery | 5
12oz Bottle 5.1% ABV 10 IBU
Stout AF Non-Alcoholic Near Beer | Brewdog Brewing Co | 5
12oz Can <.05% ABV
Hazy AF Non-Alcoholic Near Beer | Brewdog Brewing Co | 5
12oz Can <.05% ABV

B e e r,  W i n e ,  a n d  O t h e r  L i b a t i o n s
 S e p t e m b e r  3 0 ,  2 0 2 0 

G u e s t  B e e r  &  O t h e r  L i b a t i o n s

Tinto Rey Rose | 9/27 
Tintero Moscato d’ Asti | 9/27
Creekbend Traminette | 12/36
Bonterra Sauvignon Blanc | 9/27
Chateau Ducasse Bordeaux Blanc | 12/36 
Harkin Chardonnay | 12/36
Segura Viudas Cava | 9/27 

Rainstorm Pinot Noir | 12/36
Di Majo Norante Sangiovese | 9/27
Black’s Station Malbec | 9/27
Cartlidge & Browne Cabernet Sauvignon | 12/36 
Jigar Red Blend | 12/36 

W i n e N o n - A l c o h o l i c
Featured Kombucha Strawberry Watermelon | 5
House Kombucha Hibiscus Ginger | 5

Iced Tea Ceylon Black | 3 
Hot Tea Floral Green, Herbal Mint, 
Cranberry Orange Black Tea | 3

Lemonade Traditional or Lavender | 3

Mexican Coca-Cola | 3
Diet Coca-Cola | 2

Conjure Coffee
 Hot Mug | 3
 Nitro Cold Brew | 5

| a s k  a b o u t  o u r  c a r r y  o u t  o p t i o n s  |


