
dinner
SNACKS & STARTERS

house marinated ol ives 8

sonoma sourdough
w extra v i rg in ol ive oi l  (v) 8

sal t  & vinegar potato scal lops
robertson segago w aio l i  (vg) 4ea

south oysters 4ea
fresh l ime mignonette or
ki l lpatr ick with sweet baby ray bbq sauce

baked scal lops 
w prosciutto and thyme crumb 6ea

buffalo fr ied caul iflower 
w cauliflower pickles & vegan ranch (v/gf) 15

sal t  & pepper squid 
w asian slaw & squid ink aioli (gf) 17

baja fish tacos 
oak lettuce, pico de gallo, chipotle, slaw 15

korean fr ied chicken tenders
chill dipping sauce and kewpie mayo 16

MAINS

potato and leek soup 
with grilled sourdough (gf, veg) 16

blowhole fish pie  
local fish, creamy fennel and leek topped with 
puff pastry. served w salad & chips 24

steak and ale pie 
braised beef, vegetable, dark ale topped with 
puff pastry. served w salad & chips 24

pan fr ied barramundi
capper burnt butter sauce with 
crispy chats and braised fennel 30

steak au poivre
char grilled sirloin steak with creamy 
peppercorn sauce. served with fries 30

cheese burger
wagyu patty, pickles & drunken sailor relish
served w chips 22

chicken parmigiana 
crumbed chicken topped with neapolitan sauce 
and mozzarella served with chats and 
broccolini 29

beer battered local  fish 
house made chunky tartare, lemon & chips 25

chicken katsu bowl
panko crumbed chicken, kewpie mayo, 
pickles, sesame & brown rice 23
choice of japanese bbq or curry sauce

lamb pappardel le
fresh pappadelle pasta with cowra (nsw) lamb,
cavolo nero & ricotta salata 26 

SIDES

chips w aioli 8
chop salad w french vinaigrette 8
roast vegetables 8
crispy chat potatoes 8

DESSERTS

apple tarte tat in w vanilla ice cream 14

st icky date pudding 
w a rum and butterscotch sauce 14

r icotta dumpl ing 
orange custard & creme chantilly 14

SALADS

roast  carrot  
shaved carrot, date dressing, cumin, smoked 
almonds with carrot top pesto (vg,gf) 19

pumpkin & feta 
sumac roast pumpkin, spinach, pickled 
pumpkin, tamari pepitas, sliced red onion, 
crispy kale and meredith dairy feta (gf) 19

nourish bowl  
quinoa, shaved carrot, roast beetroot, radish, 
pickles, mixed sprouts, edamame, seeds 
with green goddess dressing (vg,gf)  18

salad add ons:
+ chicken 7 + salmon fillet 10 + halloumi 5 

@diggieskiama
www.diggies.com.au

special events - kiama@diggies.com.au
10% surcharge weekends & 15% public holidays


