
SALADSENTREES

OUR STEAKS

DESSERTS

BAKED MUSHROOMS & FETA

19

19
Served with garlic butter

Served with a side of sweet chilli sauce 

SIDES

MAIN COURSE

CHICKEN BREAST SKEWER

PORK RIBS (2 / 3 / 4 RACK)

BEEF RIBS  (1 RACK)

ENTREE PLATTER

RIB EYE ON THE BONE
PORTERHOUSE

BLACK ANGUS PORTERHOUSE

GREEK SALAD

CAESAR Salad

S C O T C H  

H I G H L Y
M A R B L E D  T H E
U L T I M A T E  I N

F L A V O U R

R I B E Y E

S A M E  A S  T H E
S C O T C H  B U T  I T ' S

S W E E T E R  N E X T  T O
T H E  B O N E

R U M P

LEAN WITH A MEATY
FLAVOUR - THE BEST
VALUE CUT STEAK ON

THE MENU

P O R T E R H O U S E

E X C E L L E N T
F L A V O U R  W I T H

M E D I U M  F A T
C O V E R

T - B O N E

T H E  B E S T  O F  B O T H
W O R L D S ,

P O R T E R H O U S E  O N
O N E  S I D E ,  E Y E
F I L L E T  O N  T H E

O T H E R  S I D E

E Y E  F I L L E T

T H E  U L T I M A T E   
I N  T E N D E R N E S S

W I T H  V E R Y
M I N I M A L  F A T

D O N E N E S S

B L U E

R A R E

MEDIUM RARE

MEDIUM

MEDIUM WELL

WELL DONE

INTERNAL COLOUR

DEEP RED - PURPLE

D A R K  R E D

R E D

R E D  T O  P I N K

PINK IN CENTRE

N O  P I N K

D E G R E E S  O F  D O N E N E S S
TEMPERATURE

C O L D

C O O L

W A R M

H O T

H O T T E R

H O T T E S T

68
49
64
49 / 67

37
54
59

RUMP

400g
300g
350g

200g / 300g

250g
300g
500g

SCOTCH FILLET

EYE FILLET

T-BONE

21

PRAWN SKEWER 19

LAMB CHOPS 21

42/62/81

49

Marinated with Squires Loft baste & char-grilled

Coated in lemon pepper, lightly fried and served with our
steakhouse mayo

Grilled and served with a side of garlic sauce

Grilled & served with a side of mint jelly

Slow cooked for 18 hours, succulent & incredibly tender

15

GARDEN (Small / Large) 8 / 11
19

WARM CHICKEN SALAD 29
WARM CHICKEN CAESAR 33

Slow cooked for 15 hours & packed with flavour that melts
in your mouth

93
Pork Ribs, Beef Sausage, Baked Mushrooms & Prawn Skewer
(Shared between 4)

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

Tender Australian Lamb Loin chops char grilled

Marinated with Squires Loft baste & char grilled

Two prawn skewers, served with a side of Garlic sauce

Coated in lemon pepper, lightly fried and served with our
steakhouse mayo

(With bacon)

VANILLA ICE CREAM

AFFROGATO (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 and
served with your choice of CHIPS or BAKED POTATO

CHOCOLATE FUDGE CAKE 17

BELGIUM WAFFLE 16

STICKY DATE PUDDING 16

12

GRILLED BEEF SAUSAGE (Boerewors)

18FRIED CALAMARI

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

PORK RIBS  (2 / 3 / 4 RACK) 49/66/83

BEEF RIBS 59

LAMB CHOPS   (2 / 4 CHOPS) 29/42

CHICKEN BREAST   (1 / 2 FILLETS)  30/42

FRIED CALAMARI 36

VEGETARIAN MEAL 36

BROCCOLINI 12

CHIPS
BAKED POTATO
FRIED ONIONS

CHAR-GRILLED VEGETABLES

10
10
10

CHAR GRILLED CORN 9
12

Mushroom, capsicum, zucchini & pumpkin

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

Sauces Creamy Mushroom, Black Pepper, Creamy Garlic, 
Green Pepper, Jalapeño, BBQ, Mustard, House Mayo

6

7Blue Cheese

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

42GRILLED SALMON
220g Atlantic Salmon, cooked Med-Rare & served with Garlic sauce

PRAWNS SKEWERS 39

COLESLAW 10

(With bacon)

16ORANGE ALMOND &
COINTREAU CAKE

CRÈME BRULEE 18

21

With 3 cheeses
CHEESE PLATTER 35

400gO’CONNOR ANGUS SCOTCH 73
Grain Fed, Marble Score 3+

ADD ON PORK RIBS 19 PRAWN SKEWER 18or

 Grain Fed, Marble Score 3+
NORTHERN RIVERS RIB EYE 92700g

BEEF & REEF (EYE FILLET) 200g / 300g 67 / 85
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