
WINTER  MENU

Market Plates
Classic DIG 13.50
Charred chicken, roasted sweet potatoes, charred broccoli w/ 
lemon, brown rice, served w/ garlic aioli  950 cal | So

Hot Honey Chicken 14.05
Glazed chicken thigh, roasted carrots, charred broccoli w/ lemon,  
mac & cheese, served w/ maple honey sriracha  900 cal | D, G

Our signature. Try a classic or make your own.

Steak* & Eggs 16.05
Grilled steak, fried egg, tomatoes, cucumbers, avocado, and brown 
rice, served w/ housemade focaccia  890 cal | E, G

V = Vegan | F = Contains Fish | So = Contains Soy | Se = Contains Sesame | D = Contains Dairy | N = Contains Nuts | E = Contains Eggs | G = Contains Gluten

Pick a base Brown rice, farro, or greens

Pick a main or third side

Choose two market sides

Add a sauce on the house
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Mains2
Veg as Main +25-290 cal

Crispy Baked Tofu +280 cal | So, V

Crispy Chicken +560 cal | D, G

Charred Chicken +220 cal

Meatballs w/ Tomato Ragu +180 cal |  E

Wild Alaskan Salmon* +130 cal | F

Grilled Steak* +170 cal
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Larger plates to share

Basket of Focaccia

Mac & Cheese

Kale Caesar Salad

Sweet Potato Wedges

Meatballs
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Sauces
Garlic Aioli So, V

Herb Pesto V 

Sriracha V

Hot Honey

Vegan Ranch  V, So

Balsamic V

Cashew Caesar N (Cashews), V

Market Sides
HOT

COLD

Roasted Sweet Potatoes 290 cal | V

Charred Broccoli w/ Lemon 160 cal | V

Sheet Tray Carrots 120 cal | V

Mac & Cheese +.25 | 460 cal | D, G

Homestyle Mashed Potatoes 270 cal | D 

Chili Roasted Brussels 170 cal | V

Tomatoes & Cucumbers 25 cal | V

Kale Caesar 110 cal | N (Cashews), V

Avocado w / Sea Salt  170 cal | V

Herb Marinated Cannellini Beans 380 cal | V

Kale Apple Crunch 90 cal | D

Choose 2 in your plate | 4.94 each on the side 
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FOR THE TABLE

MAKE YOUR OWN MARKET PLATEWinter Specials

Chicken n’ Ranch Plate 14.35
Crispy chicken, homestyle mashed potatoes, charred broccoli & sheet tray 
carrots served with double dipping sauces of hot honey & ranch  950 cal | D,G

Chili Salmon Plate* 14.95
Wild Alaskan salmon, charred broccoli with lemon, avocado, brown 
rice & farm greens with chili crisp oil on the side  790 cal | F

Crispy Chicken Caesar Salad 16.20
Crispy Chicken served over cashew kale caesar, farm greens with mint, 
tomatoes and cucumbers, and avocado, with cashew caesar dressing and 
toasted breadcrumbs on the side  1110 cal | D, G, N (Cashews)

Don’t forget dessert!

Club Sandwiches
Bacon Egg and Cheese 8.50
Soft scrambled eggs, bacon and Jasper Hill cheese served w/ Dig Sauce
450 cal | E, D, G, So

Steak* and Cheese 15.75
Grilled steak, Jasper Hill cheese, and pickled peppers 710 cal | G

Crispy Organic Tofu 12.00
Tofu with avocado, romaine, and pickled peppers  450 cal | G, So

Served on housemade focaccia.

Chicken Avocado Ranch 13.40
Charred chicken, avocado, romaine, and ranch dressing 880 cal | G 
Add bacon for $1



Classics

Make Your Own

Kid’s Combo

PIZZA

Crispy Chicken Dinner Box

Make Your Own 

5.65
Tomato sauce and parmesan cheese on house-made focaccia | D, G

PASTA 6.10
Whole wheat pasta tossed in butter or tomato sauce.  
Add a meatball +$1.88 | D, G

GRILLED CHEESE 6.80
Jasper Hill Cheese in toasted focaccia | D, G

LITTLE DIGS
KIDS MENU

DINNER BOXES

BEER

Desserts

Beverages

$7.70

$4.94

Pick a main, a base, and a side

Choose any kids item + drink

Narragansett Lager 16oz, Providence RI | 4

Narragansett Shandy 12oz, Providence RI | 6

Berlinetta Pilsner 16oz, Bridgeport CT | 8

Seafoam New England Pale Ale 16oz, Branford CT | 8

Other Half Green City IPA 16oz, Brooklyn NY | 8

Woodchuck Cider Amber 12oz, Middlebury VT | 6

Check our beverage cooler for additional selections...  
including our N/A beverages

Sticky Carrot Cake 680 cal | D, G

Flourless Brownie 270 cal | E, So

Chocolate Chip Cookie 290 cal | D, E, G, So 
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3.76

3.76

Don’t Forget to Add A Side!
Sweet Potatoes, Broccoli, Mac & Cheese

Crispy chicken, mashed potatoes, charred broccoli, & sheet tray  
carrots served with ranch & hot honey dipping sauce (D, G).  

Serves 4. 

Choose 1 Base, 1 Main, 4 Sides, 2 Sauces
Serves 4. Starting at:

V = Vegan | F = Contains Fish | So = Contains Soy | Se = Contains Sesame | D = Contains Dairy  | N = Contains Nuts | E = Contains Eggs  | G = Contains Gluten

Before placing your order, please inform your server if a person in your party has a food allergy, 
even if they’ve ordered the dish before. Please note, our kitchens handle all major allergens 
and while we have strict procedures in place, it is not possible to guarantee that our dishes are 
100% allergen free.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk 
may increase your risk of food-borne illness. 2,000 calories a day is used for general nutrition 
advice, but calorie needs vary. For a full ingredient list and nutrition information, please visit: 
diginn.com/nutrition. All prices listed are pre-tax.

Apple Juice or Chocolate Milk

Comes with a side of fruit

MINI MARKET PLATE

$10

WINE

House selections by  
the glass or carafe

Red, White, or Rose 7 13

$48

$48

Ask about our 
rotating  
bottle list

Salads
House Salad 12.25
Farm greens w/ mint, tomatoes & cucumbers, roasted carrots, avocado, 
served w/ balsamic dressing and superseed crunch  590 cal | V

Kale Caesar 12.50
Tuscan and green kale, farm greens w/ mint, avocado, shaved cauliflower, 
tomatoes, cucumbers, spicy cashews, toasted breadcrumbs, served w/ caesar 
dressing 680 cal | G, N (Cashews), V

Avo Grain Bowl 12.50
Farm greens, spiced farro, roasted carrots, tomatoes, cucumbers, avocado, 
served w/ balsamic dressing and superseed crunch 470 cal | G, V

Add crispy chicken (D,G), crispy tofu (So), charred chicken, grilled 
steak, or wild salmon* (F) for an extra charge


