
E N T R É E S

GR IL L E D  CAME MB E RT      1 8
Co oked in our signature baste, served with Cranberry sauCe on the side

BAK E D  MU S HRO O M S  AND  FE T TA     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
100% beef sausage grilled to perfeCtion, served with sweet Chilli or  
bbq sauCe on the side

PR AWN  S K EWE R       1 9
Char-grilled with our signature baste & served with garliC sauCe 

C HI C K E N  S K EWE R       2 1
ChiCken breast fillet, skewered then finished in our signature baste

L AMB  L O IN  C H O P S    ( 2 )      2 1
Char-grilled with our signature baste, served with mint jelly on the side

B L A C K  AN G U S  B E E F  R IB S    2  B O NE S    24
slow Co oked for 15 hours, marinated with our signature baste for  
5-8 days, then finished on the Char-grill

P O R K  R IB S    1  |  2  R A C K S         4 1  |  7 9
slow Co oked for 15 hours, marinated with our signature baste for  
5-8 days, then Char-grilled

E NT R É E  PL AT T E R       8 9
pork ribs,  beef sausage, prawns & baked mushro oms 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, d ouble Cho Colate 

fud ge Cake & Cho Colate fud ge sauCe

please note: a 15% surCharge will apply on publiC holidays |  a surCharge applies: 1 .32% aCross all Cards



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

C h o i C e  o f :  C HIP S ,  BAK E D  P OTAT O  O R  A  S ID E  GAR D E N  SAL AD

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

P O RT E R H O U S E    30 0 g      4 8
beautiful texture with a run of fat along one side

E YE  FIL L E T    20 0 g  |  30 0 g    4 9  |  6 4
one of the most suCCulent Cuts, lean and tender whiCh has an  
amazing taste and texture

S COT C H    30 0 g       5 2  
a higher marbling with a strip of fat through the middle that enhanCes  
the 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 & the exCeptional flavour of the porterhouse on the other side

R IB  E YE  -  O N  T HE  B O NE    40 0 g    6 4
sCotCh fillet on the bone, grain fed for 100 days, whiCh gives the meat  
an extra dimension

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

WA GY U  10 0 %  B E E F  BU RGE R    2 20 g    2 9
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)

B E E F  SAU SA GE S       4 2
2 of our 100% beef sausages, Char-grilled and served with 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, Char-grilled with  
our signature baste

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 S  O R  B E E F  R IB S    20

PR AWN  S K EWE R       1 8

please note: a 15% surCharge will apply on publiC holidays |  a surCharge applies: 1 .32% aCross all Cards



S Q U I R E S  U L T I M AT E  S T E A K  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  E YE  FIL L E T    2 50 g     6 2
grain fed for 120 days, aged for 8 weeks whilst supremely lean. a premium 
and tender Cut with robust flavour  

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 
& marble sCore of 2+ 

RANGER 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 and marbling that melts into the steak beautifully

add on to any main meal

P O R K  R IB S  O R  B E E F  R IB S    20

PR AWN  S K EWE R       1 8
 

R I B S
our signature ribs are slow Co oked 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

P O R K  R IB S    1  |  2  R A C K S     4 8  |  8 2
Char-grilled and Co oked to perfeCtion with our signature baste

B L A C K  AN G U S  B E E F  R IB S    1  R A C K    5 9
Char-grilled and Co oked to perfeCtion with our signature baste

S A U C E S
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 
B B Q       5
JAL APE N O       5 
S Q U IR E S  BAS T E       5 
MU S HRO O M        5
MU S TAR D       5
DANI S H  B LU E  C HE E S E      6

please note: a 15% surCharge will apply on publiC holidays |  a surCharge applies: 1 .32% aCross all Cards



S I D E S

S ID E  GAR D E N  SAL AD      8 

C HAR - GR IL L E D  CO R N  O N  T HE  CO B    ( 2 )  9 

BAK E D  P OTAT O       10

S ID E  O F  C HIP S        10

FR IE D  O NI O N S       10

B RO CCO L INI
drizzled with olive oil and lightly seasoned  11

C HAR - GR IL L E D  VE GE TAB L E S    1 1
(mushro om, CapsiCum, zuCChini and pumpkin)

BAK E D  MU S HRO O M S  AND  FE T TA    1 9
served with garliC butter and topped with fetta Cheese

S A L A D S

GAR D E N  SAL AD       1 1
iCeberg lettuCe, CuCumber, tomato, green CapsiCum, red onion, Carrot,  
red Cabbage with a squires vinaigrette

GR E E K  SAL AD       1 6
CuCumber, tomato, green CapsiCum, red onion, olives,  fetta Cheese & oregano

CAE SAR  SAL AD       1 8
Cos lettuCe, baCon, Croutons, anChovies,  egg & parmesan Cheese with squires  
Caesar dressing

C HI C K E N  SAL AD       2 9
warm Char-grilled ChiCken 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
warm Char-grilled ChiCken Co oked with squires baste served to gether with  
a large Caesar salad

please note: a 15% surCharge will apply on publiC holidays |  a surCharge applies: 1 .32% aCross all Cards



K I D S  M E N U

K ID S  WA GY U  B E E F  BU RGE R    1 9
Char-grilled patty served on a toasted bun with mayonnaise,  Cheese,  
lettuCe, tomato, and Chips

K ID S  C HI C K E N  BU RGE R      1 9
Char-grilled ChiCken fillet served on a toasted bun with mayonnaise,  
Cheese,  lettuCe, tomato and Chips

K ID S  C HI C K E N  S K EWE R      1 9
Char-grilled with our signature baste, served with Chips

K ID S  B E E F  SAU SA GE       1 9
100% beef sausage served with Chips

K ID S  S COT C H  FIL L E T    10 0 g      
Char-grilled with our signature baste served with Chips 24

D E S S E R T S

VANIL L A  I C E  C R EAM    3  S CO O P S    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 original Cho Colate  
fud ge sauCe

O R AN GE  AL M O ND  &  CO INT R EAU  CAK E   1 5
served with d ouble Cream 

WAFFL E S       1 5
oven baked and served with our squires loft original Cho Colate fud ge  
sauCe and vanilla iCe Cream 

AFFO GAT O       1 8
iCe Cream with a shot of espresso and your ChoiCe of liqueur

C O F F E E  &  H O T  D R I N K S
COFFEE BY GENOVESE - LO CALLY BREWED

please note: a 15% surCharge will apply on publiC holidays |  a surCharge applies: 1 .32% aCross all Cards

CO FFE E 
espresso, latte, flat white,  
CappuCCino, long blaCk, short or  
long maCChiato     5
soy milk extra      .50 

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

H OT  C H O CO L AT E    
squires hot Cho Colate     7


