
BISTRO
Burgers
BBQ Cheese Burger   �18/21
Wagyu beef patty, smoked cheddar, cos lettuce, tomato,
gherkins, red onion, BBQ sauce, on a brioche bun with chips

Hawaiian Beef Burger Tower �21/24
Two Wagyu beef patties grilled pineapple, beetroot relish
cheddar cheese, tomato, gherkins, cos lettuce, red onion
and chimichurri sauce, on a brioche bun with chips

Chicken and Avocado Burger �19/22
Panko crumbed chicken, cos lettuce, tomato, gherkins, red onion,
with home-made burger sauce, on a brioche bun with chips

Vegetarian Burger �18/21 Add Bacon �2
Broadbean, pea, spinach, garlic, coriander and cumin patties, cos
lettuce, red onion, with chimichurri slaw on a brioche bun with
chips

Sauces - Chipotle / Mayo / Chimichurri 
Once sauce is included,  $2 for each additional 

Pasta & Risotto
Butternut Pumpkin & Asparagus Risotto (GF, V)
�23/25
Roasted butternut pumpkin blended and cooked with Italian Rice,
almond, and spinach topped with Parmesan cheese and butternut
crisps. Add Chicken (GF) $4/5. Add Cream sauce $2/3

King Prawn Risotto  (GF) �25/28
King prawns with roast tomatoes, garlic, chilli, parmesan cheese
and arborio rice.

King Prawn Linguini  (GF)  �25/28
King Prawn diced and tossed w/ garlic, chilli, capers, white wine and
lemon juice topped w/ parmesan cheese & Nepolotana sauce.

Vegetarian Pasta (V, GF)  �15/18
Linguine pasta tossed with fresh basil pesto, broccoli and cream,
topped with pistachio nuts. Add Chicken (GF) $4/5

Spaghetti Bolognese (GFO) �23/25
Ground beef cooked with tomato, celery, onion, leek, and basil, served
with a slice of baguette.  Add Chicken (GF) $4/5

Seafood
Bowl of Mussels (GF) �20/23
Fresh, local mussels with your choice of sauce: Tomato, chilli and
garlic or Cream, garlic and shallots, served with sourdough toast

Fish and Chips �24/27
Our beer batter and tartar sauce are made in-house, served
with salad, chips and fresh lemon

Catch of the Week (GF) �26/29
Grilled fresh fish with chips and salad, or mashed potato
and vegetables

Atlantic Salmon (GFO) �29/33
With chips and salad, or mashed potato and vegetables,
with dijon and mayo sauce

Grill
Riverina Rump (280gm) (GFO) �19/23
 choice of two sides (2)  & your choice of sauce (1) topped with sweet
potato crisps

Grainfed Scotch Fillet (280gm) (GFO) �29/32
 choice of two sides (2)  & your choice of sauce (1) topped with sweet
potato crisps

Cumin rubbed & Spiced Lamb Skewers �24/26
3 Grilled Lamb skewers served with Pita bread and house-made
chutney and a side of Chips

Sauces
Red wine jus, Mushroom, Peppercorn, Cafe de Paris Butter
 $2 for each additional 

Classics
Fettuccine Carbonara (GFO) �20/22
Fresh fettuccine with bacon, garlic, cream and parmesan cheese
Add Chicken $4/5

Chicken Schnitzel (300gm) �23/25
Freshly crumbed chicken breast served with chips and salad,
or mash potato and vegetables, with your choice of sauce

Chicken Parmigiana (300gm) �25/27
Freshly crumbed chicken breast topped with Napolitano sauce
and mozzarella cheese served with chips and salad, or
mash potato and vegetables

Steak Sandwich (150gm) �18/20
With beetroot relish, onion, tomato, rocket, and mayo,
on toasted sourdough and served with chips

Pricing (Member/Visitor). 
V = Vegetarian GF = Gluten Free GFO = Gluten Free Option.



Garlic Bread �5/7
Crusty garlic bread brushed with garlic, parsley and butter
Add cheese or balsamic vinegar $2/3

Bowl of Chips �7/9
with homemade aioli

Bowl of Seasonal Vegetables (GF) �5/7

Seasoned Potato Wedges �9/11
With sour cream and sweet chilli sauce

Deep Fried Onion Rings �7/9
With home-made aioli and lime

Diggers Extra Hot Chicken Wings �14/16
Basted with Frank’s Red Hot Sauce

Salt and Pepper Calamari  �16/18
With home-made aioli and Cilantro

Antipasto Board �25/28
Selection of cured meats, cheese, olives, basil, pesto, pickled
vegetables, capsicum dipping sauce with garlic bread or fresh
bread

Salad
Bocconcini Salad (GF) �14/16
Bocconcini, rocket and pomegranate salad

Signature Diggers Bowl (GF) �16/18
Assorted young salad greens, wild rocket, grilled halloumi,
roasted cashews, pomegranate seeds, orange segments,
with lemon, mustard and honey dressing

Caesar Salad (GFO) �16/18
Cos lettuce, croutons, egg, bacon and parmesan with
traditional caesar dressing

Thai Beef Salad (GF) �16/18
Chargrilled beef cooked rare with Thai mint, Kaffir lime leaf,
cherry tomatoes, cabbage, chilli, fried shallot and Thai dressing

Add to  any salad (GF)
Chicken $4/5 King prawns $6/8 Grilled Halloumi $4/5

Dessert
Chocolate fondant extravaganza �15/17 
Warm chocolate cake with gooey centre served with brownie and
mango sorbet 

Salted caramel cheesecake �12/14 
With summer berries & mango coulis 

Vanilla Ice Cream �4/5 
W/ choice of topping chocolate, caramel or strawberry. 

Ice Cream Sundae �7/8 
Chocolate & vanilla ice cream, marshmallow, fairy floss & fresh
cream w/strawberry sauce 

BAR

Kids 
Wagyu Steak (GF) with sides �10/12               

Battered Fish with sides  �10/12                

Crumbed Chicken Tenders with sides �10/12

Cheese Burger with sides �10/12
                        

Spaghetti Bolognese  �10/12
              

Chicken & Tomato Sugo Linguini �12/14
with parmesan cheese 

Plain Penne Pasta (No Sauce) �5/7

Sides - Choose 2 sides only
Chips / Mashed Potato / Salad / Steamed Veg / Cheese
 

Every extra side �1/2     

                                        

Pricing (Member/Visitor). 
V = Vegetarian GF = Gluten Free GFO = Gluten
Free Option.


