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s t a r t e r s   t o  s h a r e

somoma sourdough 7
w extra virgin olive oil 

calamari (gf)  18
rocket, fennel pollen, aioli, lemon  

charcuterie plate  24
salumi, pickle, ravenous chards, 
pines (south coast) cheese 
 

s a l a d s

falafel salad (vg)  19 
falafel, tomato, cucumber, red onion,
hummus, flatbread, tahini dressing

+ chicken 7 + salmon fillet 10 + halloumi 4

roast pumpkin salad (v)  19 
pumpkin, farro, sheep's feta, crushed almonds, 
cranberries, cavolo nero, pickled shallot

+ chicken 7 + salmon fillet 10 + halloumi 4 

diggin nourish bowl (gf, vg)  19
brown rice, spiced chickpeas, cucumber
roasted zucchini and cherry toms, hummus,
avocado, zaatar

+ chicken 7 + salmon fillet 10 + halloumi 4

yellow fin tuna (gf)  28
confit tuna, green beans, crispy potato, cherry 
tomatoes, olives, boiled kangaroo valley egg  

b u r g e r s

diggies beach burger  22
wagyu patty (gf), cheese, tomato, onions, pickle, 
iceberg, special sauce on a milk bun with chips 

fresh prawn roll  23
fresh king prawns, red onion, aioli, celery
on a long roll with potato crisps 

southern chook  21
southern fried chicken (gf), mustard pickles,
iceberg, chilli mayonnaise on a milk bun with chips

m a i n 

pie of the day  24 
house tomato sauce, chips 

classic beer battered fish n chips  25
chunky tartare, lemon, chips 

pan seared humpty-doo barra (gf)  30
sustainably sourced, curried coconut broth, 
miso pumpkin, cucumber, coriander, sesame

lamb paparadelle  28
cowra (nsw) lamb, freshly made pasta, 
cavolo nero, ricotta salata

brisket & cornbread  27
12 hour braised beef, house baked corn bread
and coleslaw

l i l ’  e x t r a

chips with ketchup or aioli 8
seasonal greens 8
garden salad 8

hey sweets
flourless chocolate cake (gf) 9
orange and almond cake (gf, df) 9
white chocolate raspberry cheesecake 9

*see fridge display for more baked goodies!
pure pops. all natural ice blocks 4.5

lunch winter

whilst we go to extra measures to lessen contamination for our guests, 
we cannot guarantee there is no traces of allergens within our dishes


