
B R U N C H 

PICKLES & PIMENTO CHEESE   12
house pick le s ,  spic y  pimento cheese, 
lava sh crackers

FRENCH TOAST STICKS   8
maple  s yrup,  caramel i zed apple  but ter

ENDIVE CAESAR   17
belg ian endive,  anchov y v inaig ret te ,
pecor ino toscano,  focacc ia  croutons

CHOPPED SALAD    19
l i t t le  gems ,  radicchio,  sa lami ca labrese ,
g rana padano,  cucumber & ca stelvet rano

CEVICHE VERDE   16
rock cod,  cucumber water,  avocado,  f re sno chi l i

AVOCADO TOAST    12
chi l i  cr i sp ,  sourdough (v )
   add jammy egg  +2

DIGBY’S BUTTERY ALMOND GRANOLA  11
yogur t ,  ber r ie s  (veg )

BREAKFAST PIZZA   22
sesame f latbread,  smoked sa lmon,  crème fra iche,  
caper,  red onion,  cucumber,  di l l

VEGETABLE HASH  18
yel low squash,  zuchini ,  potato,  zucchini  pesto, 
poached eggs
 
EGGS A LA VODKA   18
bacon,  tomato cream, potato,  mozzarel la ,
eggs  over  ea sy,  toa st

CHILAQUILES   18
chor i zo,  sa l sa  verde,  sour  cream

CROQUE MONSIEUR/MADAME  16/18
kurobuta  ham, bèchemel ,  comtè

BISCUITS & GRAVY   17
sausage g rav y,  f luf f y  biscui t s

CHICKEN & WAFFLE   21
ginger  but ter,  maple  s yrup

BREAKFAST SANDWICH   16
scrambled eggs ,  cheddar,  sausage  or  bacon, 
pesto,  chi l i

BLOODY MARY                                  10
g reen chi l i  vodka,  celer y  bi t ter s ,  house mix

MIMOSA  g la s s  10 /  carafe  30
orange,  g rapefrui t  or  pineapple

S I D E S 

BACON  6

BREAKFAST SAUSAGE PATTIES  6

MIXED GREENS (v)  5

FRIES peppercorn a iol i    7

BREAKFAST POTATOES  6

FRUIT (v)  6

D I G B Y  B U R G E R

house g round chuck & br isket  b lend,  burger  sauce, 
smoked gouda,  char red onions ,  f r ie s  23

add bacon +2 • avocado +2 • sub veggie  pat t y

W H O  I S  M R .  D I G B Y ? 

Mr. Digby’s is owned by longtime Noe Valley locals, Mike and 
Kristen McCaffery. Mr. Digby was Mike’s family’s Old English 

Sheepdog growing up, and the neighborhood mascot. Friends and 
strangers alike knew him by name and were always glad to see him.

When thinking about the restaurant we wanted to create in 
our neighborhood, Mr. Digby’s spirit was our north star. A 

neighborhood staple full of friendly faces, where we know each 
other by name, and we know your order before you sit down. 

Welcome in, and we hope to see you back soon!

1199 church st reet ,  san francisco •  (415)  896-4973 •  @mrdigbys
*consuming raw or  undercooked foods  may increa se  your  r i sk  of  foodborne i l lness .

B
R U N C H  D R I N K

S



5% Service Charge Added In Support Of Sf Mandated Employee Benefits

20% Gratuity Added To Groups Of 6 Or More • Two Credit Card Maximum • $3 Split Plate Fee

C O C K T A I L S

RED NOSE  16
gin,  l i l let ,  mara schino,  chcocolate

NAUGHTY LIST  16
fernet  va l let ,  bourbon,  lemon,
ra spber r y  g renadine,  tobacco, 

whipped cream

JINGLE JUICE  16
cher r y  brandy,  cranber r y,

Grand Marnier,  l ime,  vani l la

SANTA’S SECRET BARREL  16
rum blend,  walnut ,  Benedict ine,

spiced syrup,  creole  bi t ter s ,  marshmal low 

OAXACAN BANANA SPLIT  16
Scotch or  Reposado Tequi la ,banana, 

sher r y,  coconut  cream, Mexican chocolate , 
whipped cream

GRASSHOPPER  16
cremé de menthe, white cocoa, heavy cream

ROTATING HOT DRINK  16

C O C K T A I L S

GARDEN GIMLET  15
gin,  cucumber,  l ime,  mint ,  celer y

BOULEVARDIER  13 
r ye ,  aper i t ivo blend,  sweet  vermouth

SHISO SOUR  16
k ikor i  whiskey,  yuzu sake,

lemon,  honey,  shiso

THUNDERBIRD  14
reposado tequi la ,  pear  brandy,  g inger,

pa ss ion frui t ,  l ime,  sa l t  r im

DÍMELO  15
mezcal ,  molet to,  b lood orange oi l , 

t amar indo,  orange bel l  pepper,  lemon, 
chi l i - t umer ic  agave

WINTER IN PARADISE  16
probit a s  rum, bi t ter  bianco,  fa lernum, 

vermouth,  cardamom

H O L I D A Y

C L A S S I C

BUBBLES   gla s s/bot t le

SPARKLING WHITE  Sauvage,  Albuquerque,  NM 16/72

SPARKLING ROSÉ Ult rav iolet ,  Napa,  CA  15/67

WHITE  

SAUVIGNON BLANC  Matanza s  Creek ,  Sonoma,  CA 2023 13/50

VINHO VERDE  Anselmo Mendes ,  Lima Val ley,  P T 2022 12/36

PINOT BLANC  Brook s ,  Wil lamet te  Val ley,  OR 2023 16/68

CHARDONNAY  Cambr ia ,  Santa  Mar ia  Val ley,  CA 2023  15/54

SKIN CONTACT & ROSÉ  

SKIN CONTACT DRY RIESLING Union Sacré, Santa Barbara, CA 2022   15/64

ROSÉ Mar y Taylor,  Agenais ,  FR 2022 13/56

RED  

FRAPPATO Gurr ier i ,  Comiso,  IT 2022 15/58

PINOT NOIR  Le  Machin,  Santa  Rit a  Hi l l s ,  CA 2023 15/52

GARNACHA  Marqués  De Cáceres ,  Car iñena,  SP 2021 13/50

SANGIOVESE  Castel l inuzza ,  Tuscany,  IT 2022 16/68

CABERNET SAUVIGNON Groundwork Wine Co., Paso Robles, CA, 2021  15/54

DRAFT BEER  

PILSNER  Temescal ,  Oak land,  CA 8

SAISON  St andard Dev iant ,  San Francisco,  CA 8

HAZY PALE ALE  St andard Dev iant ,  San Francisco,  CA 8

IPA  Or ignal  Pat tern Brew ing Co,  Oak land,  CA 8

PALE ALE  Fact ion,  Alameda,  CA 8

CANS & BOTTLES  

LITE AMERICAN LAGER  Ea sy  Rider,  USA (12oz  Can)  4

IPA  Mar in Brew Co.  “3 F lowers” ,  Nocato,  CA (12oz  Can)  8

PORTER  Or ig inal  Pat tern Brew ing Co. ,  Oak land,  CA (16oz  Can)          11

DRY APPLE CIDER Sincere,  Napa,  CA (16oz  Can)  9

NA HAZY IPA  Rat ionALE Brew ing,  Windsor,  CA (12oz  Can)  8

MOCKTAILS  

TROPICAL  pa ss ionfrui t ,  p ineapple ,  l ime,  hibiscus ,  nutmeg  12

SPICED  w i lder ton ear than,  g inger  beer,  p ineapple  gum  12 

BITTER  w i lder ton botanica l  b lend,  hibiscus   12 

SPRITZ  ver jus  b lanc ,  pineapple  gum, soda  12

REFRESHMENTS  

SARATOGA SPARKLING WATER  (28oz)   8

HIBISCUS LEMONADE  4

GINGER BEER   5

MARTINELLI’S APPLE JUICE  6

CANNED SODA  coke,  g inger  a le    5

STUMPTOWN COLD BREW  (on t ap)    6


