
SALADS

OUR STEAKS

DESSERTS

SIDES

GREEK SALAD

CAESAR SALAD
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ENTREES
BAKED MUSHROOMS & FETTA

21

21
Served with garlic butter

Served with a side of Squires BBQ or sweet chilli sauce 

CHICKEN BREAST SKEWER

PORK RIBS (2 / 4 RACK)

BEEF RIBS  (1 RACK)

ENTREE PLATTER

19

PRAWN SKEWER 20

LAMB CHOPS 24

46/86

54

Marinated with Squires Loft baste & char-grilled

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

Char-grilled & served with a side of mint jelly

Slow cooked for 15 hours, succulent & incredibly tender

Slow cooked for 15 hours & char-grilled to perfection

94
Pork Riblets, Beef Sausage, Baked Mushrooms & Prawn
Skewer (Shared between 4)

GRILLED BEEF SAUSAGE (BOEREWORS)

16
GARDEN (Small / Large) 9 / 12

21

WARM CHICKEN SALAD 29
WARM CHICKEN CAESAR 33

Our Legendary Pork Ribs, marinated in our signature baste,
slow cooked for 15 hours & char grilled

Char-grilled Loin Chops with our signature baste

Marinated with Squires Loft baste & char grilled

Two prawn skewers, char-grilled to perfection

(w/ bacon)

VANILLA ICE CREAM

AFFOGATO (with liqueur)

DO YOU HAVE AN
ALLERGY OR DIETARY

REQUIREMENTS? 
Scan here to learn more

about what you can order
with our dietitian
approved menu

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

CHOCOLATE FUDGE CAKE 18

STICKY DATE PUDDING 18

14

MAIN COURSE

Two skewers of mushroom, capsicum & zucchini with
grilled pumpkin & crispy fried onions

PORK RIBS  (2 / 4 RACK) 54/94

BEEF RIBS (1 RACK) 64

LAMB CHOPS   (2 / 4 CHOPS) 32/48

CHICKEN BREAST   (1 / 2 FILLETS)  34/46

VEGETARIAN MEAL 34

CHIPS
BAKED POTATO
CRISPY FRIED ONIONS
CHAR-GRILLED VEGETABLES

11
11
11
15

Mushroom, capsicum, zucchini & pumpkin

Marinated in our signature baste, slow cooked for 15 hours
& char-grilled

46SALMON FILLET
Char-grilled with our signature baste

PRAWN SKEWERS 42

(w/ bacon)

18ORANGE ALMOND &
COINTREAU CAKE

21

Choice of 1/2/3
CHEESE PLATTER 16 / 26 / 35

350gANGUS PORTERHOUSE 89
150-day Grain Fed, Marble Score 3+

350-day Grain Fed, Marble Score 6+
WAGYU SCOTCH FILLET 115350g

BAKED MUSHROOMS & FETTA 21
Served with garlic butter

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

300g

EYE FILLET
BEEF & REEF (EYE FILLET)

SCOTCH

57 / 72
73 / 88
59
74

59
43

T-BONE

200g / 300g

300g
400g

450g
250gRUMP

RIBEYE ON THE BONE
54PORTERHOUSE

200g / 300g

PORK RIBLETS 24
19PRAWN SKEWER

ADD ON 

SQUIRES LOFT
PREMIUM SELECTION

92
350-day Grain Fed, Marble Score 3+
WAGYU EYE FILLET 250g

CREAMY MUSHROOM
BLACK PEPPER
CREAMY GARLIC
GREEN PEPPER

BBQ
MUSTARD

JALAPEÑO

STEAKHOUSE MAYO

SAUCES

(To any Main)

6
6
6
6
6
6
6
6

6
SQUIRES BASTE 6

BLUE CHEESE 7

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

All seafood is imported
PLEASE ADVISE OUR FRIENDLY TEAM MEMBERS OF ALLERGIES OR DIETARY REQUIREMENTS



SPECIALS

19GRILLED CAMEMBERT
Char-gr i l led  & basted ,  served with cranberry  je l ly  &

toasted c iabatta

83

PREMIUM STEAKS

ENTREE

44GRILLED BEEF SAUSAGE
Two beef  sausages  char-gr i l led

MAINS

11

10

BAKED SWEET POTATO

CHAR- GRILLED CORN

BROCCOLINI 12

SIDES

ANGUS SCOTCH FILLET
O’Connor 400g

Gippsland-sourced Angus ,  grass- fed  for  c lean f lavour
and tenderness .



PRAWN SKEWER 22
Grilled and served with a side of garlic sauce

PORK RIBLETS   24
Slow cooked for 18 hours, succulent & incredibly tender

100% beef sausage served with a side of tomato sauce
23GRILLED BEEF SAUSAGE (Boerewors)

Grilled and served with a side of mint jelly 
LAMB CHOPS (2) 24

Marinated with Squires Loft baste & char-grilled
CHICKEN BREAST SKEWER 21

100g scotch fillet char grilled to your liking
KIDS STEAK 100G 24

Char grilled served on a brioche bun with cheese & tomato sauce
24WAGYU BEEF BURGER 

Skewer of mushroom, zucchini & capsicum
20KIDS VEG SKEWER

S O F T  D R I N K S

10VANILLA ICE CREAM 
Served with Squires Chocolate sauce or
Butterscotch  

 

DESSERTS

COKE

LEMONADE
COKE ZERO

LEMON LIME BITTERS
PINEAPPLE JUICE
ORANGE JUICE
APPLE JUICE                            

RASPBERRY LEMONADE
FIRE TRUCK

LEMON SQUASH

5
5
5

6
6
6
6
6

6

KID’S MENU
All of our kid’s meals are char-grilled with our Signature Squires Loft Baste &

served with chips  

12 YEARS OLD AND UNDER 

6



DESSERTS

STICKY DATE PUDDING

24

18

DOUBLE CHOCOLATE 
FUDGE CAKE

18

Served warm,  with vani l la  
i ce  cream,  Squires  Lof t  
chocolate  fudge sauce  & cream

CRÈME BRULEE 18
A r ich vani l la  bean custard ,  topped  
with caramel ised sugar  & ice-  Cream 

BELGIAN WAFFLE 18
Oven-baked and served with
our  Squires  Lof t  chocolate  sauce
strawberr ies  & vani l la  i ce  cream

Served with butterscotch 
sauce  & vani l la  i ce  cream 
(May contain date  p i ts )

ORANGE ALMOND 
& COINTREAU CAKE

18

Del icate  & moist ,  served with
double  cream

VANILLA ICE CREAM 14
Served with our  Squires  Lof t
Chocolate  or  Butterscotch sauce

AFFOGATO
Ice  Cream,  Espresso  cof fee
and Frangel ico  L iqueur

21

FRENCH MARTINI

AFTER DINNER 
DRINKS

CHEESE PLATTER
A select ion of  3  cheese  var ieta ls

35

24
BLACK FOREST 24

ESPRESSO MARTINI

SEIFRIED ‘SWEET AGNES’ .       
THE OLD NUT                          

REMY MARTIN V.S.O.P.            
MARTEL X.O.                            

GLENFIDDICH (12YO)               
DALWHINNIE (15YO)                

LIQUEUR COFFEE                     
LIQUEUR HOT CHOCOLATE       

11
12

14
32

15
15

15
15

LUNCH SPECIALS

STEAK SANDWICH 29
Char-gr i l led  Scotch Fi l le t  on a  C iabatta  ro l l  served
with Streaky Bacon,  Tasty  cheese ,  Let tuce ,  Tomato ,
Cr ispy fr ied  onions  & Squires  house  mayo

SNACKS

WAGYU BURGER 26
Char-gr i l led  Wagyu Patty  served with Streaky
bacon,  Tasty  cheese ,  Let tuce ,  Tomato ,  Cr ispy fr ied
onions  & Squires  house  mayo served on a  Br ioche
bun

CHICKEN FILLER BURGER
OR WRAP

22

Char-gr i l led  Chicken Breast  F i l le t  on a  Br ioche  bun
or  Wrap served with Streaky Bacon,  Tasty  cheese ,
Let tuce ,  Tomato ,  Cr ispy Fr ied  Onions  & Squires
house  mayo

BEEF RIB BURGER 22
Slow cooked Angus Beef  Rib  Meat ,  served on a
Brioche  bun with Cr ispy fr ied  onions  & Squires
BBQ sauce  

BURGERS
ALL SERVED WITH CHIPS 

CLASSICS
ALL SERVED WITH CHIPS OR GARDEN SALAD

PORK RIBLETS 25
Our famous 15-hour  Slow Cooked Pork Riblets ,
basted  with our  Squires  ‘Legendary ’  baste

BEEF SAUSAGE 24
Our Char  Gri l led  Beef  Sausage (Boerewors )  

GRILLED CALAMARI 24
Char-gr i l led  with Squires  ‘Legendary ’  baste  Served
Squires  house  mayo

CHICKEN OR PRAWN
CAESAR SALAD

22

Char-gr i l led  s l i ced  chicken breast  f i l le t  or  Prawn
Cutlets  served on Cr ispy Cos  Let tuce ,  Croutons ,
Boi led  Egg,  Bacon & dr izzled  with Squires  Caesar
dress ing (Anchovies  opt ional )

CHICKEN FILLET SKEWER 23
Eye Fi l le t  P ieces  or  Chicken Breast  Skewered &
char  gr i l led  with Squires  Lof t  Baste  

250g PORTERHOUSE 39
A wel l  balanced combinat ion of  f lavour  and texture
with a  s tr ip  of  fat  a long one s ide

CHIPS & SAUCE 15
Your choice  o f  Mushroom,  Black Pepper ,  Creamy
Garl ic ,  Green Pepper ,  Ja lapeño,  BBQ or  Blue  Cheese
Sauce

SALADS


	Squires Loft Ballarat - Standard A3 Food menu.pdf
	ENTREES
	BAKED MUSHROOMS & FETTA
	Served with garlic butter

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

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

	PRAWN SKEWER
	Char-grilled and served with a side of creamy garlic sauce

	LAMB CHOPS
	Char-grilled & served with a side of mint jelly
	46/86

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

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

	ENTREE PLATTER
	Pork Riblets, Beef Sausage, Baked Mushrooms & Prawn Skewer (Shared between 4)


	MAIN COURSE
	All mains are char-grilled with our signature Squires Loft Baste & served with your choice of CHIPS or BAKED POTATO
	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)
	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)
	Marinated with Squires Loft baste & char grilled
	34/46

	SALMON FILLET
	Char-grilled with our signature baste

	PRAWN SKEWERS
	Two prawn skewers, char-grilled to perfection

	VEGETARIAN MEAL
	Two skewers of mushroom, capsicum & zucchini with grilled pumpkin & crispy fried onions


	ADD ON
	(To any Main)
	PORK RIBLETS
	PRAWN SKEWER

	OUR STEAKS
	All of our steaks are char-grilled with our signature Squires Loft baste & served with your choice of CHIPS or BAKED POTATO
	200g / 300g
	EYE FILLET
	200g / 300g

	BEEF & REEF (EYE FILLET)
	SCOTCH
	300g
	400g

	RIBEYE ON THE BONE
	300g

	PORTERHOUSE
	450g

	T-BONE
	250g

	RUMP
	57 / 72
	73 / 88


	SQUIRES LOFT PREMIUM SELECTION
	250g
	WAGYU EYE FILLET
	350-day Grain Fed, Marble Score 3+
	350g

	WAGYU SCOTCH FILLET
	350-day Grain Fed, Marble Score 6+
	115
	350g


	ANGUS PORTERHOUSE
	150-day Grain Fed, Marble Score 3+

	DEGREES OF DONENESS

	SAUCES
	CREAMY MUSHROOM
	BLACK PEPPER
	CREAMY GARLIC
	GREEN PEPPER
	JALAPEÑO
	BBQ
	MUSTARD
	SQUIRES BASTE
	STEAKHOUSE MAYO
	BLUE CHEESE

	SALADS
	GREEK SALAD
	GARDEN (Small / Large)
	9 / 12

	CAESAR SALAD
	(w/ bacon)

	WARM CHICKEN SALAD
	WARM CHICKEN CAESAR
	(w/ bacon)


	SIDES
	CHIPS
	BAKED POTATO
	CRISPY FRIED ONIONS
	CHAR-GRILLED VEGETABLES
	Mushroom, capsicum, zucchini & pumpkin

	BAKED MUSHROOMS & FETTA
	Served with garlic butter


	DESSERTS
	CHOCOLATE FUDGE CAKE
	STICKY DATE PUDDING
	ORANGE ALMOND & COINTREAU CAKE
	VANILLA ICE CREAM
	AFFOGATO (with liqueur)

	CHEESE PLATTER
	16 / 26 / 35
	Choice of 1/2/3
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	BALLARAT - SPECIALS.pdf
	SPECIALS
	PREMIUM STEAKS
	ANGUS SCOTCH FILLET
	O’Connor 400g


	ENTREE
	GRILLED CAMEMBERT

	MAINS
	GRILLED BEEF SAUSAGE

	SIDES
	BAKED SWEET POTATO
	CHAR- GRILLED CORN
	BROCCOLINI


	SL Ballarat  Kids Menu.pdf
	KID’S MENU
	12 YEARS OLD AND UNDER
	All of our kid’s meals are char-grilled with our Signature Squires Loft Baste & served with chips
	WAGYU BEEF BURGER
	SOFT DRINKS
	GRILLED BEEF SAUSAGE (Boerewors)
	CHICKEN BREAST SKEWER

	PRAWN SKEWER
	PORK RIBLETS
	LAMB CHOPS (2)
	COKE
	COKE ZERO
	LEMONADE
	LEMON SQUASH
	RASPBERRY LEMONADE
	FIRE TRUCK
	LEMON LIME BITTERS
	PINEAPPLE JUICE
	ORANGE JUICE
	APPLE JUICE
	KIDS STEAK 100G
	KIDS VEG SKEWER

	DESSERTS


	Dessert Menu.pdf
	LUNCH SPECIALS
	BURGERS
	STEAK SANDWICH
	Char-grilled Scotch Fillet on a Ciabatta roll served with Streaky Bacon, Tasty cheese, Lettuce, Tomato, Crispy fried onions & Squires house mayo

	WAGYU BURGER
	Char-grilled Wagyu Patty served with Streaky bacon, Tasty cheese, Lettuce, Tomato, Crispy fried onions & Squires house mayo served on a Brioche bun

	CHICKEN FILLER BURGER OR WRAP
	Char-grilled Chicken Breast Fillet on a Brioche bun or Wrap served with Streaky Bacon, Tasty cheese, Lettuce, Tomato, Crispy Fried Onions & Squires house mayo

	BEEF RIB BURGER
	Slow cooked Angus Beef Rib Meat, served on a Brioche bun with Crispy fried onions & Squires BBQ sauce


	CLASSICS
	PORK RIBLETS
	Our famous 15-hour Slow Cooked Pork Riblets, basted with our Squires ‘Legendary’ baste

	BEEF SAUSAGE
	Our Char Grilled Beef Sausage (Boerewors)

	GRILLED CALAMARI
	Char-grilled with Squires ‘Legendary’ baste Served Squires house mayo

	CHICKEN FILLET SKEWER
	Eye Fillet Pieces or Chicken Breast Skewered & char grilled with Squires Loft Baste
	250g PORTERHOUSE
	A well balanced combination of flavour and texture with a strip of fat along one side



	SALADS
	CHICKEN OR PRAWN CAESAR SALAD
	Char-grilled sliced chicken breast fillet or Prawn Cutlets served on Crispy Cos Lettuce, Croutons, Boiled Egg, Bacon & drizzled with Squires Caesar dressing (Anchovies optional)


	SNACKS
	CHIPS & SAUCE
	Your choice of Mushroom, Black Pepper, Creamy Garlic, Green Pepper, Jalapeño, BBQ or Blue Cheese Sauce


	DESSERTS
	DOUBLE CHOCOLATE  FUDGE CAKE
	Served warm, with vanilla  ice cream, Squires Loft  chocolate fudge sauce & cream

	CRÈME BRULEE
	A rich vanilla bean custard, topped   with caramelised sugar & ice- Cream

	STICKY DATE PUDDING
	Served with butterscotch  sauce & vanilla ice cream  (May contain date pits)

	BELGIAN WAFFLE
	Oven-baked and served with our Squires Loft chocolate sauce strawberries & vanilla ice cream

	ORANGE ALMOND  & COINTREAU CAKE
	Delicate & moist, served with double cream

	VANILLA ICE CREAM
	Served with our Squires Loft Chocolate or Butterscotch sauce

	AFFOGATO
	Ice Cream, Espresso coffee and Frangelico Liqueur

	CHEESE PLATTER
	A selection of 3 cheese varietals


	AFTER DINNER  DRINKS
	ESPRESSO MARTINI
	FRENCH MARTINI
	BLACK FOREST
	SEIFRIED ‘SWEET AGNES’.
	THE OLD NUT
	REMY MARTIN V.S.O.P.
	MARTEL X.O.
	GLENFIDDICH (12YO)
	DALWHINNIE (15YO)
	LIQUEUR COFFEE
	LIQUEUR HOT CHOCOLATE




