
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 formula’s on - 

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

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

Consistency – in our well-balanced menus, the quality of our wine list
and 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.’
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E N T R É E S

GR IL L E D  CAME MB E RT 					    1 8
basted and served with cranberry sauce on the side

Garlic     and  fetta    bak ed   Mu s hro o ms   	 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
Grilled beef sausage -  served with BBQ sauce or sweet chilli sauce

PR AWN  S K EWE R 						     1 9
Char-grilled with our signature baste and served with garlic sauce 

C hic  k en   breast     fillet     S k ewe R 			   2 1
Char-Grilled with our signature baste and served with garlic sauce

L AMB  L O IN  C HO  P S    ( 2 ) 					    2 1
Char-Grilled with our signature baste and served with mint Jelly

P O R K  R IB S    1  |  2  R ac  k s	     			   4 2  |  8 1
our legendary pork ribs are trimmed of fat, marinated and slow co oked  
for 15 hours then Char-Grilled with our signature baste

B L A C K  AN G U S  B E E F  R IB S    			   4 9
Marinated and slow co oked for 15 hours then Char-Grilled with our  
signature baste, served with mustard sauce

E NT R É E  PL AT T E R 						     9 3
Pork ribs,  garlic and fetta baked mushro oms, beef sausage  
and prawn skewer

R ibs 
Our Legendary Ribs are marinated and slow co oked for 15 hours,  

before char-grilling to perfection with our signature baste

served with your choice of Baked Potato, Chips or a side salad

P O R K  R IB S    1  |  2  R A C K S 				   4 9  |  83

B L A C K  AN G U S  B E E F  R IB S    1  R ac  k 			   5 9

 

The majority of our menu is gluten free including our baste, sauces and dressings.
The following are not Gluten Free: Bread, Belgian waffles,  Caesar Salad Croutons,  

D ouble Cho colate Fud ge Cake and Cho colate Fud ge Sauce
A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS



M A I N S

All main meals are Char-Grilled with our signature baste and served with your 

C h o i c e  o f :  bak ed   p otat o ,  c hips   o r  a  side    garden     salad

E YE  FIL L E T    20 0 g  |  30 0 g 			   4 9  |  6 7
by far the most tender steak, lean and succulent

S COT C H    30 0 g 						     5 4 	
A higher marbling with a run of fat through the middle that enhances  
the flavour

P O RT E R HOU   S E    30 0 g 					    4 9
a well balanced combination of flavour and texture with a strip of  
fat along one side

R IB  E YE  -  o n  t he  b o ne    40 0 g 			   6 8
scotch fillet on the bone which imparts a richer 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 and the exceptional flavour of the porterhouse on the other side

RU MP    2 50 g  						     3 7
Firmer texture with the beefiest flavour

L AMB  L O IN  C HO  P S    2  O R  4 			   2 9  |  4 2
Tender and full of flavour, served with mint jelly on the side

stea  k  Sandwic  h    						     2 9
Char-grilled scotch fillet steak, lettuce, tomato, streaky bacon, tasty cheese,  
crispy fried onion and steakhouse mayo

B E E F  SAU SA GE S 						     4 2
2 of our Beef Sausages, char-grilled

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

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 iblets						          1 8

PR AWN  S K EWE R 						     1 8



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 steaks

B L A C K  AN G U S  S COT C H    40 0 g 			   7 3
Grown in Riverine NSW, grain fed for 120 days, producing consistent flavour  
Marble Score of 2+ 

RANGERs VALLEY ‘BLACK ONYX’ PURE BLACK ANGUS RIB EYE   700g 	 9 2
Grain fed for 120 days, aged for 8 weeks.  Marble Score 3+ 

ADD ON TO any main MEAL 

P O R K  R iblets						          1 8

PR AWN  S K EWE R 						     1 8

S A U C E S
S tea k h o u se   Mayo 			   3 . 5 
Garlic     Bu tter			       3 . 5 
B B Q 			   6 
mu stard			      6
B lac   k  Pepper			      6
Green     Pepper    			   6 
C reamy   Garlic			       6 
Jalapen   o 			   6 
S q u ires    Baste			      6 
Mu s hro o m			    6
Danis  h  B lu e  C heese		      7

S I D E S
C HAR - GR IL L E D  CO R N  o n  
t he  co b    			   10 
BAK E D  P OTAT O			    10
side    OF   C HIP S  			   10
C rispy     FR IE D  O NI O N S 		  10
Bak ed   B ro cCo lini			     11
C HAR - GR IL L E D  VE GE TAB L E S 	 1 1
grilled      camembert		      1 8
Garlic     &  fetta    bak ed   
mu s hro o ms			     1 9

	

S A L A D S

GAR D E N  SAL AD 						     1 3
Iceberg lettuce, cucumber, tomato, capsicum, red onion, carrot,  
red cabbage with our squires vinaigrette

GR E E K  SAL AD 						     1 6
Cucumber, tomato, capsicum, red onion, olives,  fetta cheese and oregano

CAE SAR  SAL AD 						     1 8
Cos lettuce, bacon, croutons, anchovies,  egg and parmesan cheese with  
our squires Caesar dressing

C HI C K E N  SAL AD 						     2 9
Char-Grilled Chicken Breast Fillet served to gether with a  
large garden salad

C HI C K E N  CAE S E R  SAL AD 				   33
Char-Grilled chicken breast fillet atop Cos lettuce, bacon, croutons,  
anchovies,  egg and parmesan cheese with our squires Caesar dressing



J U N I O R S / S E N I O R S  M E N U

sc otc  h  Fillet     S tea k    					     
100g scotch fillet char grilled with our signature baste, served with chips	 2 5

lamb   l o in  c h o ps   						     2 5
Char-Grilled with our signature baste, served with chips and mint jelly

B E E F  SAU SA GE 						     2 5
Grilled Beef sausage served with chips and sweet chilli or BBQ sauce

C HI C K E N  S K EWE R 						     2 5
Char-grilled with our signature baste, served with chips and garlic sauce

prawn   S K EWE R 						     2 5
Char-Grilled with our signature baste, served with chips and garlic sauce

p o r k  riblets         					  
Char-grilled with our signature baste, served with chips	 25

D E S S E R T S

VANIL L A  I C E  C R EAM   					    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 6
Served hot with butterscotch sauce and vanilla ice cream  
(*may contain date pits)

D OU  B L E  C HO  CO L AT E  FU D GE  CAK E 			   1 6
Served warm with Vanilla Ice Cream, Squires Loft Cho colate Fud ge  
sauce, and cream

O R AN GE  AL M O ND  &  CO INT R EAU  CAK E 		  1 6
delicate and moist,  served with d ouble cream 

B elgian    WAFFL E S 						     1 6
Oven baked and served with our Squires Loft Cho colate Fud ge  
sauce, strawberries and Vanilla Ice cream 

frangelic     o  AFFO GAT O					    1 9
ice cream, espresso coffee, frangelico and squires cho colate fud ge sauce

C OFF   E E  &  HO  T  D R I N K S
  

T EA 			 
ENGLISH BREAKFAST, EARL GREY,  
CHAMOMILE, PEPPERMINT, GREEN TEA  	 5

c hai 
spiced and vanilla Chai latte		 7

h ot  c h o co late			    
squires hot cho colate or Mo cha 	 8 

COFF E E 
EsPRESSO, latte, FLAT WHITE,  
CAPPUCCINO, LONG BLACK, SHORT OR  
LONG MACCHIATO 				   5
SOY & Lactose Free MILK		    	 1

affo gat o  
Affo gato with espresso shot and  
cho colate fud ge sauce				   10
 



L u n c h  S p e c i a ls

All meals are char-grilled with our signature baste and served with chips

PORTERHOU        S E    20 0 g 			   2 9 					
A WELL BALANCED COMBINATION OF FLAVOUR AND TEXTURE WITH A STRIP  
OF FAT ALONG ONE SIDE						   

POR   K  RIB  L ET  S  						     2 5
CHAR-GRILLED WITH OUR SIGNATURE BASTE

POR   K  RIB   BURGER					       2 5
SLOW CO OKED PORK RIB MEAT, SERVED ON A BRIO CHE BUN WITH COLESLAW &  
SQUIRES HOUSE MAYO

BEE   F  RIB   BURGER					       2 5
SLOW CO OKED ANGUS BEEF RIB MEAT, SERVED ON A BRIO CHE BUN WITH CRISPY  
FRIED ONIONS & BBQ sauce

GRI L L ED   CAL AMARI					     2 5
CHAR-GRILLED WITH SQUIRES ‘LEGENDARY BASTE’  SERVED WITH SQUIRES  
HOUSE MAYO 			 

CHIC   K EN   BURGER    OR   WRAP			     2 5
CHAR-GRILLED CHICKEN BREAST FILLET ON A BRIO CHE BUN OR WRAP SERVED  
WITH STREAKY BACON, TASTY CHEESE,  LETTUCE, TOMATO, CRISPY FRIED ONIONS  
& SQUIRES HOUSE MAYO

WAG Y U  BEE   F  BURGER			      2 5
CHAR-GRILLED WAGYU PATTY ON A BRIO CHE BUN SERVED WITH STREAKY BACON,  
TASTY CHEESE,  LETTUCE, TOMATO, CRISPY FRIED ONIONS & SQUIRES HOUSE MAYO


