Squires Loft

E.S.T 1993

THE STEAK SPECIALISTS

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 formulas on -

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

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

Consistency - in our well-balanced menus, the quality of our
wine list & 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.”

Here’s to memorable & legendary flavours!
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Squires Loft

SOUTH YARRA

SPECIALS

PREMIUM STEAKS

NORTHERN RIVERS RIBEYE 700g 120
Angus Rib Eye featuring premium Northern Rivers

Angus Beef, hand-selected for exceptional consistency,

balanced flavour and reliable tenderness. Renowned for

its rich marbling and pure beef flavour, delivering a

premium steak experience

O’CONNOR ANGUS SCOTCH 400g 83
From Victoria’s Gippsland region, O'Connor Beef

comes from carefully selected Angus cattle raised on
pasture and aged for enhanced tenderness. Delivering
rich flavour, even marbling, natural juiciness and a
consistently tender finish

MAINS

o O

All of our mains are char-grilled with our signature Squires Loft baste &

served with your choice of CHIPS or BAKED POTATO

BEEF SAUSAGE (BOEREWORS) 44

Two of our traditional South African spiced beef sausages char-grilled

SIDES
BROCCOLINI 12

Baked broccolini drizzled with olive oil

PLEASE ADVISE OUR FRIENDLY TEAM MEMBERS OF ALLERGIES OR DIETARY REQUIREMENTS



ENTREES

BAKED MUSHROOMS & FETTA 21
Served with garlic butter

GRILLED BEEF SAUSAGE (BOEREWORS) 21
Served with a side of Squires BBQ or sweet chilli sauce

CHICKEN BREAST SKEWER 19
Marinated with Squires Loft baste & char-grilled

PRAWN SKEWER 20

Char-grilled & served with a side of creamy garlic sauce

LAMB CHOPS 24
Char-grilled & served with a side of mint jelly

PORK RIBS (2 / 4 RACK) 46/86
Slow cooked for 15 hours, succulent & incredibly tender

BEEF RIBS (1 RACK) 54
Slow cooked for 15 hours & char-grilled to perfection

ENTREE PLATTER 94
(Shared between 4)

Pork Riblets, Beef Sausage, Baked Mushrooms & Prawn Skewer

THE MAJORITY OF OUR MENU IS GLUTEN FREE INCLUDING OUR
SAUCES, DRESSINGS & BASTE

Please refer to the Foodini QR code if you have any dietary requirements

PLEASE ADVISE OUR FRIENDLY TEAM MEMBERS OF ALLERGIES OR DIETARY REQUIREMENTS



MAINS

All of our mains are char-grilled with our signature Squires Loft baste &
served with your choice of CHIPS or BAKED POTATO

SAUCES

CREAMY MUSHROOM
BLACK PEPPER
CREAMY GARLIC
GREEN PEPPER
JALAPENO

BBQ

MUSTARD

SQUIRES BASTE
STEAKHOUSE MAYO
BLUE CHEESE

N s

SALADS

GREEK SALAD 16

GARDEN SALAD 9/12
Small / Large

CAESAR SALAD 21
w/ bacon

WARM CHICKEN SALAD 29

WARM CHICKEN CAESAR 33
w/ bacon

SIDES
CHIPS 11
BAKED POTATO 11
CRISPY FRIED ONIONS 11
CHAR-GRILLED 15
VEGETABLES

Mushroom, capsicum & zucchini
with grilled pumpkin

BAKED MUSHROOMS 21
& FETTA

Served with garlic butter

ADD ON (To any Main)

PORK RIBLETS 24
PRAWN SKEWER 19

OUR STEAKS
EYE FILLET 2008/3008 57 /72
BEEF & REEF (EYE FILLET) 2008/300g 73/ 88
SCOTCH 3008 59
RIB EYE ON THE BONE 400g 74
PORTERHOUSE 3008 54
T-BONE 4508 59
RUMP 2508 43
SQUIRES LOFT

PREMIUM SELECTION
WAGYU EYE FILLET 2508 92
350-day Grain Fed, Marble Score 3+
WAGYU SCOTCH FILLET 3508 115
350-day Grain Fed, Marble Score 6+
ANGUS PORTERHOUSE 3508 89
150-day Grain Fed, Marble Score 3+

MAIN COURSE

PORK RIBS (2/4 Rack) 54/94
Our legendary Pork Ribs, marinated in our
signature baste, slow cooked for 15 hours &
char-grilled
BEEF RIBS (1 RACK) 64
Marinated in our signature baste, slow cooked
for 15 hours & char-grilled
LAMB CHOPS (2/4 CHOPS) 32/48
Char-grilled Loin Chops with our signature baste
CHICKEN BREAST (1/2 FILLETS) 34/46
Marinated with Squires Loft baste & char-grilled
SALMON FILLET 46
Char-grilled with our signature baste
PRAWN SKEWERS 42
Two prawn skewers, char-grilled to perfection
VEGETARIAN MEAL 34

Two skewers of mushrooms, capsicum & zucchini, with

grilled pumpkin & crispy fried onions

PLEASE ADVISE OUR FRIENDLY TEAM MEMBERS OF ALLERGIES OR DIETARY REQUIREMENTS
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