
Epoche menu 
 

Beer batter fries       $7 
Chipotle aioli 
 
Bar snacks. - To share     $14 
Beer nuts, pork scratching, smoked paprika  
& rosemary popcorn, marinated olives  
 
Oven roasted pear, fennel &witlof salad (GF & V)  $18 
Hazelnuts, Honey & sherry vinegar dressing 
Add chicken  $4  
Add smoke trout $6 
 
Wood fired pumpkin bowl  (GF & V)    $17 
Haloumi , cous cous and spiced chickpea  
Add chicken  $4  
Add smoke trout $6 
 
Steak “sanga”      $20 
Seared scotch fillet, beetroot relish, smoked aioli,  
garden greens, tomato and caramelised onions 
 
Kirkton Cheeseburger     $17 
Beef patty, aged cheddar, dill pickle, tomato chutney 
Dijon mustard 
 
Pumpkin orecchiette (v)     $20 
Earl grey raisins, pine nuts, sage and regiano 
 
Ploughman’s board- To share    $25 
Beef & fennel seed puff roll, apple salad, aged cheddar 
mustard pickles 
 
Hunter valley cheese board- To share (v)   $24 
Quince paste, muscatels, lavosh  
 
Hokey pokey Sunday (v)    $12 
Toblerone sauce, caramel popcorn, marshmallows 
 
Baked New York cheesecake (V & GF)   $12 
Textures of strawberry 
 
Almond and Orange cake (V) (GF & DF)   $12 
Mandarin, Blood orange sorbet and raspberries 

 
 
 
GF=gluten free, DF=Dairy free, N= nut free, V= vegetarian 

 
 



 

Wood fired Pizzas 
Gluten free base $2 extra per pizza 

 
 
Garlic (v)    $10  
Slow roasted smoked garlic puree, grated parmesan,,  
Murray River sea salt 
 

Rosemary  (v)    $10 (v) 
Finely sliced potato, grated parmesan, fresh rosemary dressing 

 
Margherita (v)   $15  
Tomato base, mozzarella cheese, basil pesto, fresh basil 
 
Puttanesca     $18 
Tomato base, mozzarella cheese, Kalamata olives, anchovies, fresh chili 
 
The Reuben     $20                                                    
Mozzarella, slow cooked beef, pickles, parmesan, sauerkraut and mustard aioli    
 

Veggie (v)     $16  
Tomato base, mozzarella cheese, wood roasted Mediterranean vegetables, 
Kalamata olives, buffalo mozzarella    

 

Sopressa     $18 
Tomato base, mozzarella cheese, hot sopressa salami, 
mild cacciatori salami, blue moon cheese, fresh rocket     
 
Prawn     $20 
Tomato base, mozzarella cheese, marinated prawns, zucchini ribbons,  
Baby spinach, chili flakes 
 
Blueberry crumble pizza (v)  $12  
Ricotta, honey and lemon thyme 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
GF=gluten free, DF=Dairy free, N= nut free, V= vegetarian 

 


