
T H E S T E A K S P E C I A L I S T S
Since 1993, Squires Loft has been dedicated to providing a remarkable 
dining experience to our guests. 

From humble beginnings in Brighton, to establishing ourselves in the 
vibrant strip of Toorak Road in South Yarra, our founders came up 
with a winning formula, in delivering South African flavours to 
Australia. 

We pride our winning formula’s on - 

Our Passion – to deliver mouth-watering steaks and ribs matched 
with our unique signature basting, which leaves a lasting impression.

Value – in our partnerships with Australian producers and growers, 
ensuring that our products are sustainably sourced and are 
competitively priced.

Consistency – in our well-balanced menus, the quality of our wine list 
and the consistency of our cooking is our priority. Our customers 
identify with our unique flavours & hospitality.  

The secret to becoming an institution over the last 30 years, has been 
that we have always emphasised the principle of 
KISS (Keep It Simple Steak) and having an unrivalled flavour profile, 
is what makes us the ‘Steak Specialists.’
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TO THE BONE

 





E N T R É E S

GR IL L E D  CAME MB E RT      1 8
basted and served with cranberry sauce on the side

GAR L I C  AND  fE T TA  BAk E D  Mu S hRo o M S   1 9
served with garlic butter and topped with fetta cheese

GR IL L E D  B E E f  SAu SA GE     1 9
grilled beef sausage -  served with bbQ sauce or sweet chilli sauce

PR AWN  S k EWE R       1 9
char-grilled with our signature baste and served with garlic sauce 

C hI C k E N  B R EAS T  fIL L E T  S k EWE R    2 1
char-grilled with our signature baste and served with garlic sauce

L AMB  L o IN  C h o P S    ( 2 )      2 1
char-grilled with our signature baste and served with mint Jelly

B L A C k  AN G u S  B E E f  R IB S    2  B o NE S    24
marinated and slow co oked for 15 hours then char-grilled with our  
signature baste, served with mustard sauce

P o R k  R IB S    1  |  2  R A C k S         4 1  |  7 9
our legendary pork ribs are trimmed of fat, marinated and slow co oked  
for 15 hours then char-grilled with our signature baste

E NT R É E  PL AT T E R       8 9
pork ribs,  garlic and fetta baked mushro oms, beef sausage  
and prawn skewer

R I B S
our legendary ribs are marinated and slow co oked for 15 hours,  

before char-grilling to perfection with our signature baste

P o R k  R IB S    1  |  2  R A C k S     4 8  |  8 2

B L A C k  AN G u S  B E E f  R IB S    1  R A C k    5 9

 

the maJority of our menu is gluten free including our baste, sauces and dressings.
the following are not gluten free: bread, belgian waffles,  caesar salad croutons,  

d ouble cho colate fud ge cake and cho colate fud ge sauce



M A I N S
all main meals are char-grilled with our signature baste and served with your 

c h o i c e  o f :  BAk E D  P oTAT o ,  C hIP S  o R  A  S ID E  GAR D E N  SAL AD

E YE  fIL L E T    20 0 g  |  30 0 g    4 9  |  6 4
by far the most tender steak, lean and succulent

S CoT C h    30 0 g       5 2  
a higher marbling with a run of fat through the middle that enhances  
the flavour

P o RT E R h o u S E    30 0 g      4 8
a well balanced combination of flavour and texture with a strip of  
fat along one side

R IB  E YE  -  o N  T hE  B o NE    40 0 g    6 4
scotch fillet on the bone which imparts a richer flavour

T - B o NE    50 0 g       5 9
offering the best of both worlds, the tenderness of an eye fillet on one  
side and the exceptional flavour of the porterhouse on the other side

Ru MP    2 50 g        3 5
firmer texture with the beefiest flavour

L AMB  L o IN  C h o P S    2  o R  4    2 9  |  4 1
tender and full of flavour, served with mint Jelly on the side

S T EAk  Bu RGE R          2 9
char-grilled scotch fillet steak, lettuce, tomato, streaky bacon, tasty cheese,  
crispy fried onion and steakhouse mayo

C hI C k E N  Bu RGE R          2 9
char-grilled chicken breast fillet, lettuce, tomato, streaky bacon, tasty cheese,  
crispy fried onion and steakhouse mayo

B E E f  SAu SA GE S       4 2
2 of our beef sausages, char-grilled and served with bbQ or sweet chilli  
sauce on the side

C hI C k E N  B R EAS T    1  o R  2  fIL L E T S    30  |  4 2
extremely Juicy and tender co oked to perfection

SAL M o N       3 9
char-grilled with our signature baste

PR AWN  S k EWE R S    ( 2 )      3 9
char-grilled with our signature baste

VE GE TAR IAN  MEAL        3 2
2 skewers of mushro oms, capsicum and zucchini,  served with char-grilled  
pumpkin and fried onions

add on to any main meal 

P o R k  R IB L E T S       1 8

PR AWN  S k EWE R       1 8



S Q u I R E S  u L T I M AT E  S T E A k S  S E L E C T I o N
the highest Quality of our premium hand-picked steak collection

B L A C k  AN G u S  S CoT C h    40 0 g    6 8
grown in riverine nsw, grain fed for 120 days, producing consistent flavour 
and marble score of 2+ 

RANGERS VALLEY ‘BLACk oNYX’ PuRE BLACk ANGuS RIB EYE   700g  9 2
grain fed for 120 days, aged for 8 weeks.  marble score 3+ for the ultimate of  
appetites

add on to any main meal 

P o R k  R IB L E T S       1 8

PR AWN  S k EWE R       1 8

S A u C E S
S T EAk h o u S E  MAYo    3 . 5 
GAR L I C  Bu T T E R    3 . 5 
B B Q    5 
Mu S TAR D    5
B L A C k  PE PPE R    5
GR E E N  PE PPE R     5 
C R EAMY  GAR L I C    5 
JAL APE N o    5 
S Q u IR E S  BAS T E    5 
Mu S hRo o M    5
DANI S h  B Lu E  C hE E S E   6

S I D E S
C hAR - GR IL L E D  Co R N  o N  
T hE  Co B       9 
BAk E D  P oTAT o    10
S ID E  o f  C hIP S     10
C R I S PY  fR IE D  o NI o N S   10
BAk E D  B Ro CCo L INI    11
C hAR - GR IL L E D  VE GE TAB L E S  1 1
GR IL L E D  CAME MB E RT   1 8
GAR L I C  &  fE T TA  BAk E D  
Mu S hRo o M S    1 9

 

S A L A D S

GAR D E N  SAL AD       1 3
iceberg lettuce, cucumber, tomato, capsicum, red onion, carrot,  
red cabbage with our sQuires vinaigrette

GR E E k  SAL AD       1 6
cucumber, tomato, capsicum, red onion, olives,  fetta cheese and oregano

CAE SAR  SAL AD       1 8
cos lettuce, bacon, croutons, anchovies,  egg and parmesan cheese with  
our sQuires caesar dressing

C hI C k E N  SAL AD       2 9
char-grilled chicken breast fillet co oked with sQuires baste served  
to gether with a large garden salad

C hI C k E N  CAE S E R  SAL AD     3 2
char-grilled chicken breast fillet atop cos lettuce, bacon, croutons,  
anchovies,  egg and parmesan cheese with our sQuires caesar dressing



J u N I o R S / S E N I o R S  M E N u

S CoT C h    10 0 g      
char-grilled with our signature baste, served with chips 24

L AMB  L o IN  C h o P S        24
char-grilled with our signature baste, served with chips and mint Jelly

B E E f  SAu SA GE       24
grilled beef sausage served with chips and sweet chilli or bbQ sauce

C hI C k E N  S k EWE R       24
char-grilled with our signature baste, served with chips and garlic sauce

PR AWN  S k EWE R       2 2
char-grilled with our signature baste, served with chips and garlic sauce

P o R k  R IB L E T S         
char-grilled with our signature baste, served with chips 22

D E S S E R T S

VANIL L A  I C E  C R EAM        10
served with our sQuires loft cho colate or butterscotch sauce

S T I C kY  DAT E  P u D D IN G *      1 5
served hot with butterscotch sauce and vanilla ice cream  
(*may contain date pits)

D o u B L E  C h o Co L AT E  fu D GE  CAk E    1 5
served warm with vanilla ice cream, sQuires loft cho colate fud ge  
sauce, and cream

o R AN GE  AL M o ND  &  Co INT R EAu  CAk E   1 5
delicate and moist,  served with d ouble cream 

B E L GIAN  WAffL E S       1 5
oven baked and served with our sQuires loft cho colate fud ge  
sauce, strawberry’s and vanilla ice cream 

fR AN GE L I Co  Affo GAT o      1 8
ice cream, espresso coffee, frangelico and sQuires cho colate fud ge sauce

C o f f E E  &  h o T  D R I N k S
kARoN fARM CoffEE - MouNT BuNNINYoNG BLEND  

T EA    
english breakfast, earl grey,  
chamomile, peppermint, green tea   5

C hAI 
spiced and vanilla chai latte  7

h oT  C h o Co L AT E    
sQuires hot cho colate or mo cha  8 

Co ffE E 
espresso, latte, flat white,  
cappuccino, long black, short or  
long macchiato,     5
soy & lactose free milk extra   .50

Affo GAT o  
affo gato with espresso shot and  
cho colate fud ge sauce    10
 


