HARBORD DIGGERS

Explore our diverse dining options at Harbord Diggers with three distinct
restaurants catering to every taste.

Please note that meals may arrive from different kitchens, resulting in varying
delivery times.

If your group would like your food to arrive together, we recommend
ordering from a single restaurant menu.

MONDAY - SUNDAY: 11.30AM - 9PM

M G M G M G M G
DD BURGERS DD MAINS SOMETHING TO SHARE PIZZA
VEGGIE BURGER + CHIPS (v) 20 23 BEER-BATTERED FISH + CHIPS 21 24 SIDE SALAD OR 8 n MARGHERITA (v) 21 24

lettuce « tomato « avocado « caramelised onion

. salad « tartare sauce STEAMED GREENS (v) (gf) tomato « fior di latte « basil
turmeric hummus
GRILLED CHICKEN BLT BURGER » CHIPS DD’S CHICKEN SCHNITZEL + CHIPS + SALAD 22 25 BRUSCHETTA (v) 12 14 HAWAIAN 24 27
22 2 it up wi :
grilled chicken « onion « house made slaw + to:ndto « bacon ° pz;r:n;xlt s W/lth Chees(e ;& peltonasaucess sweet b.asil " Vine-ripened tomato - red onion - olive oil shredded ham « tomato « pineapple « fior di latte
pickle « mayo « barbecue sauce add: ham $2 [ prawns (4) $5 balsamic glaze VEGETARIAN PIZZA
24 27
CREAMY CHICKEN & MUSHROOM PIE 22 25 SALT + PEPPER SQUID 18 21 . .\ urti 5 . e
DD SALADS diggers own full crust pie - served with chips - salad aioli - apple balsamic mushroom « eggplant « artichoke « capsicum + onion « olive
BBQ MEATLOVERS 2 28
CAESAR SALAD (gfo) 16 19 STEAK SANDW|CH + CH|pS 23 26 NACHOS (gf) (vo) 20 23 hredded ham « chicken - salami - tomato - 5
cos lettuce « bacon « egg « croutons turkish bread « caramelised onions spicy beef + bean or vegetarian - cheese shredded ham = chucken = salamt = tomdto
homemade dressing swiss cheese « smoky BBQ mayo - salad guacamole « sour cream fior di latte - BBQ sauce
add haloumi or chorizo $4 | chicken $5 ROASTED PUMPKIN & 8 GARLIC PRAWN 26 29
prawns (4) $5 | smoked salmon $6 25 2 CHEESY BACON LOADED FRIES 21 2
RICOTTA GNOCCHI (v) french fries « mixed cheese « aioli 4 tiger prawns « tomato - fior di latte « zucchini + chilli oil
PRAWN & MANGO SALAD (gp) 21 24 pan-fried house-made gnocchi tossed in sage butter with
mango « cucumber « cherry tomatoes « shallots roasted pumpkin « ricotta « pine nuts + parmesan MEZZE PLATE 32 35 PEPPERONI PIZZA 27 30
fresh herbs « coconut dressing chorizo + feta + lamb kofta « flat-bread tomato « mozzarella cheese « sliced pepperoni
PULLED CHICKEN & 26 29 olives - selection of dips
POKE BQWL (v) 22 25 AVOCADO QUESADILLA DD’S SPECIAL PIZZA 27 30
noodles « pickled cabbage - edamame bec.:(ns toasted tortilla with shredded chicken « avocado « ham - pepperon « capsicum « mushroom - aarlic - oreqano
seaweed + cucumber « soy + sesame dressing cheddar - and chipotle mayo. Served with tomato pepp P d d
add: vegan tofu or grilled salmon $3 salsa « side salad
add: extra salmon $6
MANGO - AVOCADO & 22 25 W/ SATAY SAUCE (yfo)
BLACK RICE SALAD (gfo) (df) tender chicken thigh skewers « served with coconut- MARGHERITA OR HAM PIZZA 13 15
black ’Z;fe * ripe m7ng0/; avoczdo - red onion - coriander peanut satay sauce « pickled cucumber « turmeric rice
toasted coconut « lime-honey dressing
Adel prawns or grilled chicken $5 PAN FRIED PORK CUTLET () (e 28 3 KIDS CHICKEN NUGGETS & CHIPS B
roast sweet potato mash « broccoli « topped with KIDS CALAMARI & CHIPS 13 15
SOBA NOODLE SALAD W/ SEARED TUNA (gf) 29 32 fried caper & plum sauce
buckwheat soba + seared sesame-crusted tuna « cucumber + KIDS PERI-PERI CHICKEN & CHIPS 13 15

edamame - radish « ponzu-sesame dressing

PISTACHIO-CRUSTED LAMB CUTLETS (gf) 33 36

french-trimmed lamb cutlets with a pistachio
herb crust  roasted beetroot « whipped feta « rosemary jus

Our meals are prepared in kitchens that handle nuts, shellfish, sesame and gluten.
Whilst all reasonable efforts are taken to accommodate guest dietary needs, we ask that guests with
serious allergies speak to a Manager before ordering to determine allergen requirements.

Place your order at DD Collective
Meals served to your table

(gf) Gluten Free (gfo) Gluten Free Option
(v) Vegetarian (vo) Vegetarian Option (df) Dairy Free

MENU AVAILABLE
7 DAYS FROM 11.30AM

M: Member price | G: Guest Price
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TUESDAY - SUNDAY: 12PM - 9PM MONDAY - SUNDAY: 11.30AM - 9PM
M G M G M G M G
RICE PAPER ROLLS - PRAWN (gf) 8 9 VIETNAMESE VERMICELLI NOODLE SALAD 20 22 STARTERS MAINS
hoi the followi
ORVEGETARIANGi) e o e e GARLIC BREAD () 6 7 BBQPORK RIBS ()
peanut sauce (non-peanut option available) (2, « chicken with kaffir lime leaves sourdough baguette « garlic « butter « parsley slow-cooked char-grilled ribs « basted in house-made
KARAAGE CHICKEN 12 14 . tofumushroom in light soy sauce POUND OF BUEFALO WINGS 15 17 2§§ sauce - slaw - fries 24 27
deep fried chicken with chilli mayo - crispy pork belly (gf) (+$2) with ranch sauce 5oog P 6
. i . oni + g
SPRING ROLLS - PORK (gf) 12 14 Pravns withlemon grass - onion (gf) (+$4) FRESH CALAMARI (df) 18 20
OR VEGETARIAN (v) (gf) SINGAPOREAN NOODLE (v) 20 22 hand cut lightly fried calamari « cioli W'A;’IGYU BEEF PIE 20 22
pork + taro or vegetable filling - rice paper pastry (4) fried rice vermicelli - cabbage « carrot « tofu « curry paste mash potato - green peas
’ HOT DOG (df) 12 14
CHEESE,BURGER SPRING ROLLS - 14 155 BBQ PORK WITH RICE 22 24 HERRIGSIENRGERS frankfurt « tomato sauce « american mustard « relish
chinese spring roll pastry with cheese burger fillings (3) BBQ pork slice « baked pork omelette « fried egg - rice
MPLINGS P P 99 ANGUS BEEF BURGER + FRIES 24 26
DUMPLI (Contains Gluten) 14 15.5 angus beef patty - lettuce « tomato + jack cheese
prawn dumplings (4) EE]EF * ZINEADDILE * CLZCL;(MEER SALAD 22 24 pickles « diced onion « onion rings « ailoi PASTAS
P : eef mixed « pineapple cucumber « fresh mint
vegetarian dumplings (v) (4) i drosing SOUTHERN FRIED CHICKEN BURGER+FRIES 22 24  paGHETTI BOLOGNESE o 22
WONTON DUMPLINGS IN CHILLI SOY SAUCE 15 16 buttermilk chicken « slaw « ailoi + westmont pickles slow-cooked beef bolognese « fresh pasta « parmesan
(6) steamed wonton dumplings with a minced pork GREEN MANGO SALAD WITH 22 24 SCHNITZ BURGER + FRIES 19 21
and prawn fillings in chilli soy sauce SALMON SASHIMI chicken schnitzel - lettuce « westmont pickles « aioli SDAGHIIE(TTI C,A,RBONAhRA " 20 22
green apple « green mango « pickled carrot « fresh herbs egg * speck - parmigiano - fresh pasta
BAO BUNS (2) 15 17 raw salmon - fish sauce - chilli SHRIMP ROLL (df) . 18 20
N gt ches e spES |
eggplants (v) « sriracha chilli mayo (v) CHICKEN CABBAGE SALAD 22 24 lceberg lettuce « chives
CRISPY PORK BELLY BAO BUN (2) 15 17 fresh herbs « onion + pickled carrot « fish sauce dressing (gf) MAINS SHOESTRING FRIES (df) 6 8
with cucumber and hoisin sauce CRISPY EGG NOODLE (SEAFOOD, 22 24 FISH TACOS (3) (@ 19 ” SWEET POTATO WEDGES 10 12
BBQ PORK BANH MiI 15 17 COMBINATION OR VEG) flathead fillet « pineapple salsa « slaw « lemon aioli with sour eream + sweet chill sauce
vietnamese baguette - BBQ pork slices crispy egg noodle « oyster sauce gravy
pickled carrot - mayo - sweet chilli jam PULLED PORK TACOS (3) (df) 19 21 _
SALT AND PEPPER PRAWN 28 30 apple slaw « pickled onion « chipotle mayo «
PHO VIETNAMESE BEEF NOODLE SOUP (gfo) 20 22 salt and pepper prawn -« chilli jalapeno « coriander all kids meals served with:
LAKSA WITH PRAWN OR CHICKEN (gf) 20 9g  Oddisteamrice +$3 BEER-BATTERED FRESH LOCAL FLATHEAD () 23 g5 Watermelon: veggie sticks « fries - paddle pop
house made salad « fries « tartare « lemon wedge
crispy skin chicken served with choice of tomato rice or soy RUTP ST'E?}C(Ilesok(,;A (df) MBS 2 - fries « h d 29 31 CHEESEBURGER 15 17
120 day grain-fed Black Angus, 2+« fries - house sala
sauce egg noodle (no soup) SMALL PHO BOWL OF BEEF NOODLE SOUP 10 12 add pepper or mushroom sauce (gf) + $3 M | +$4 G BATTERED FLATHEAD FISH (df) 15 17
PEPPER BEEF CUBES WITH TOMATO RICE 20 22 EGG FRIED RICE WITH SPRING ROLLS (v) 10 12 SPAGHETTI 15 17
tender beef cubes - pepper + butter glaze vegetarian spring rolls (2) bolognese or tomato + basil + parmesan
J .

MENU AVAILABLE

7 DAYS FROM 11.30AM

Place your order at DD Collective
Meals served to your table

(gf) Gluten Free (gfo) Gluten Free Option
(v) Vegetarian (vo) Vegetarian Option (df) Dairy Free

Our meals are prepared in kitchens that handle nuts, shellfish, sesame and gluten.
Whilst all reasonable efforts are taken to accommodate guest dietary needs, we ask that guests with
serious allergies speak to a Manager before ordering to determine allergen requirements.

M: Member price | G: Guest Price




