Squires Loft

ENTREES

GRILLED CAMEMBERT 18
COOKED IN OUR SIGNATURE BASTE, SERVED WITH CRANBERRY SAUCE ON THE SIDE

BAKED MUSHROOMS AND FETTA 19
SERVED WITH GARLIC BUTTER AND TOPPED WITH FETTA CHEESE

GRILLED BEEF SAUSAGE 19

100% BEEF SAUSAGE GRILLED TO PERFECTION, SERVED WITH SWEET CHILLI OR
BBQ SAUCE ON THE SIDE

PRAWN SKEWER 19
CHAR-GRILLED WITH OUR SIGNATURE BASTE & SERVED WITH GARLIC SAUCE

CHICKEN SKEWER 21
CHICKEN BREAST FILLET, SKEWERED THEN FINISHED IN OUR SIGNATURE BASTE

LAMB LOIN CHOPS (2) 21
CHAR-GRILLED WITH OUR SIGNATURE BASTE, SERVED WITH MINT JELLY ON THE SIDE

BLACK ANGUS BEEF RIBS 2 BONES 24

SLOW COOKED FOR 15 HOURS, MARINATED WITH OUR SIGNATURE BASTE FOR
5-8 DAYS, THEN FINISHED ON THE CHAR-GRILL

PORK RIBS 1| 2 RACKS 41 | 79

SLOW COOKED FOR 15 HOURS, MARINATED WITH OUR SIGNATURE BASTE FOR
5-8 DAYS, THEN CHAR-GRILLED

ENTREE PLATTER 89

PORK RIBS, BEEF SAUSAGE, PRAWNS & BAKED MUSHROOMS SERVED WITH
GARLIC BUTTER, FINISHED WITH OUR SIGNATURE BASTE

MAJORITY OF OUR MENU IS GLUTEN FREE INCLUDING OUR SAUCES, DRESSING & BASTES
THE FOLLOWING ARE NOT GLUTEN FREE: BREAD, CAESAR SALAD CROUTONS, DOUBLE CHOCOLATE
FUDGE CAKE & CHOCOLATE FUDGE SAUCE

PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS | A SURCHARGE APPLIES: 1.32% ACROSS ALL CARDS
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MAINS
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ALL MAIN MEALS ARE FLAVOURED WITH OUR SIGNATURE BASTE WHEN GRILLED AND SERVED WITH YOUR
cHoicE oF: CHIPS, BAKED POTATO OR A SIDE GARDEN SALAD

RUMP 250g 35
FIRMER TEXTURE WITH THE BEEFIEST FLAVOUR

PORTERHOUSE 300¢g 48
BEAUTIFUL TEXTURE WITH A RUN OF FAT ALONG ONE SIDE

EYE FILLET 200g | 300g 49 | 64

ONE OF THE MOST SUCCULENT CUTS, LEAN AND TENDER WHICH HAS AN
AMAZING TASTE AND TEXTURE

SCOTCH 300¢g 52

A HIGHER MARBLING WITH A STRIP OF FAT THROUGH THE MIDDLE THAT ENHANCES
THE FLAVOUR

T-BONE 500¢g 59
OFFERING THE BEST OF BOTH WORLDS, THE TENDERNESS OF AN EYE FILLET ON ONE
SIDE & THE EXCEPTIONAL FLAVOUR OF THE PORTERHOUSE ON THE OTHER SIDE

RIB EYE - ON THE BONE 400¢g 64

SCOTCH FILLET ON THE BONE, GRAIN FED FOR 100 DAYS, WHICH GIVES THE MEAT
AN EXTRA DIMENSION

LAMB LOIN CHOPS 2 OR 4 29 | 41
TENDER AND FULL OF FLAVOUR, SERVED WITH MINT JELLY ON THE SIDE
WAGYU 100% BEEF BURGER 220g 29

CHAR-GRILLED AND BASTED PATTY, SERVED ON A TOASTED MILK BUN WITH MAYO, TOMATO,
ONION, BACON, CHEESE AND LETTUCE - THE ULTIMATE BURGER (GLUTEN FREE BUN $1)

BEEF SAUSAGES 42

2 OF OUR 100% BEEF SAUSAGES, CHAR-GRILLED AND SERVED WITH SWEET CHILLI
SAUCE ON THE SIDE

CHICKEN BREAST 1 OR 2 FILLETS 30 | 42

EXTREMELY JUICY AND TENDER COOKED TO PERFECTION, CHAR-GRILLED WITH
OUR SIGNATURE BASTE

SALMON 39
CHAR-GRILLED WITH OUR SIGNATURE BASTE
PRAWN SKEWERS (2) 39
CHAR GRILLED WITH OUR SIGNATURE BASTE
VEGETARIAN MEAL 32

2 SKEWERS OF MUSHROOMS, CAPSICUM AND ZUCCHINI, SERVED WITH CHAR GRILLED
PUMPKIN AND FRIED ONIONS

ADD ON TO ANY MAIN MEAL
PORK RIBS OR BEEF RIBS 20
PRAWN SKEWER 18

PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS | A SURCHARGE APPLIES: 1.32% ACROSS ALL CARDS
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c SQUIRES ULTIMATE STEAK SELECTION

THE HIGHEST QUALITY OF OUR PREMIUM HAND-PICKED STEAK COLLECTION

O

0

BLACK ANGUS EYE FILLET 250g 62
GRAIN FED FOR 120 DAYS, AGED FOR 8 WEEKS WHILST SUPREMELY LEAN. A PREMIUM
AND TENDER CUT WITH ROBUST FLAVOUR

BLACK ANGUS SCOTCH 400g 68
GROWN IN RIVERINE NSW, GRAIN FED FOR 120 DAYS, PRODUCING CONSISTENT FLAVOUR
& MARBLE SCORE OF 2+

RANGER VALLEY ‘BLACK ONYX’ PURE BLACK ANGUS RIB EYE 700g 92

GRAIN FED FOR 120 DAYS, AGED FOR 8 WEEKS. MARBLE SCORE 3+ FOR THE ULTIMATE OF
APPETITES AND MARBLING THAT MELTS INTO THE STEAK BEAUTIFULLY

ADD ON TO ANY MAIN MEAL
PORK RIBS OR BEEF RIBS 20
PRAWN SKEWER 18

RIBS
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OUR SIGNATURE RIBS ARE SLOW COOKED FOR 15 HOURS, THEN VAC SEALED IN OUR FAMOUS BASTE
AND MARINATED FOR A MINIMUM OF 5-8 DAYS FOR THE ULTIMATE TENDERNESS AND FLAVOUR

PORK RIBS 1| 2 RACKS 48 | 82
CHAR-GRILLED AND COOKED TO PERFECTION WITH OUR SIGNATURE BASTE

BLACK ANGUS BEEF RIBS 1 RACK 59
CHAR-GRILLED AND COOKED TO PERFECTION WITH OUR SIGNATURE BASTE

SAUCES
O O
BLACK PEPPER
GREEN PEPPER
CREAMY GARLIC
1:3: 70
JALAPENO
SQUIRES BASTE
MUSHROOM
MUSTARD
DANISH BLUE CHEESE
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PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS | A SURCHARGE APPLIES: 1.32% ACROSS ALL CARDS
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SIDES
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SIDE GARDEN SALAD ]
CHAR-GRILLED CORN ON THE COB (2) 9
BAKED POTATO 10
SIDE OF CHIPS 10
FRIED ONIONS 10
BROCCOLINI

DRIZZLED WITH OLIVE OIL AND LIGHTLY SEASONED 11
CHAR-GRILLED VEGETABLES 11

(MUSHROOM, CAPSICUM, ZUCCHINI AND PUMPKIN)

BAKED MUSHROOMS AND FETTA 19
SERVED WITH GARLIC BUTTER AND TOPPED WITH FETTA CHEESE

SALADS
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GARDEN SALAD 11

ICEBERG LETTUCE, CUCUMBER, TOMATO, GREEN CAPSICUM, RED ONION, CARROT,
RED CABBAGE WITH A SQUIRES VINAIGRETTE

GREEK SALAD 16
CUCUMBER, TOMATO, GREEN CAPSICUM, RED ONION, OLIVES, FETTA CHEESE & OREGANO

CAESAR SALAD 18

COS LETTUCE, BACON, CROUTONS, ANCHOVIES, EGG & PARMESAN CHEESE WITH SQUIRES
CAESAR DRESSING

CHICKEN SALAD 29

WARM CHAR-GRILLED CHICKEN COOKED WITH SQUIRES BASTE SERVED TOGETHER WITH
A LARGE GARDEN SALAD

CHICKEN CAESER SALAD 32

WARM CHAR-GRILLED CHICKEN COOKED WITH SQUIRES BASTE SERVED TOGETHER WITH
A LARGE CAESAR SALAD

PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS | A SURCHARGE APPLIES: 1.32% ACROSS ALL CARDS
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KIDS MENU

KIDS WAGYU BEEF BURGER )

CHAR-GRILLED PATTY SERVED ON A TOASTED BUN WITH MAYONNAISE, CHEESE,
LETTUCE, TOMATO, AND CHIPS

KIDS CHICKEN BURGER 19

CHAR-GRILLED CHICKEN FILLET SERVED ON A TOASTED BUN WITH MAYONNAISE,
CHEESE, LETTUCE, TOMATO AND CHIPS

KIDS CHICKEN SKEWER 19
CHAR-GRILLED WITH OUR SIGNATURE BASTE, SERVED WITH CHIPS

KIDS BEEF SAUSAGE 19
100% BEEF SAUSAGE SERVED WITH CHIPS

KIDS SCOTCH FILLET 100¢g

CHAR-GRILLED WITH OUR SIGNATURE BASTE SERVED WITH CHIPS 24

(o, O
DESSERTS

(o, O

VANILLA ICE CREAM 3 SCOOPS 10

SERVED WITH OUR SQUIRES LOFT CHOCOLATE OR BUTTERSCOTCH SAUCE

STICKY DATE PUDDING?* 15

SERVED HOT WITH BUTTERSCOTCH SAUCE AND VANILLA ICE CREAM
("MAY CONTAIN DATE PITS)

DOUBLE CHOCOLATE FUDGE CAKE 15

SERVED WARM WITH VANILLA ICE CREAM, SQUIRES LOFT ORIGINAL CHOCOLATE
FUDGE SAUCE

ORANGE ALMOND & COINTREAU CAKE 15
SERVED WITH DOUBLE CREAM

WAFFLES 15

OVEN BAKED AND SERVED WITH OUR SQUIRES LOFT ORIGINAL CHOCOLATE FUDGE
SAUCE AND VANILLA ICE CREAM

AFFOGATO 18
ICE CREAM WITH A SHOT OF ESPRESSO AND YOUR CHOICE OF LIQUEUR

O O
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COFFEE BY GENOVESE - LOCALLY BREWED
COFFEE TEA
ESPRESSO, LATTE, FLAT WHITE, ENGLISH BREAKFAST, EARL GREY,
CAPPUCCINO, LONG BLACK, SHORT OR CHAMOMILE, PEPPERMINT, GREEN TEA [
LONG MACCHIATO 5
SOY MILK EXTRA .50 HOT CHOCOLATE

SQUIRES HOT CHOCOLATE 7

PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS | A SURCHARGE APPLIES: 1.32% ACROSS ALL CARDS



