
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.’

D E G R E E S  O F  D O N E N E S S
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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    49
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   2  |  4  R A C K S         4 2  |  8 1
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       9 3
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 & CHOCOLATE FUD GE SAUCE

PLEASE NOTE:  A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS |  A SURCHARGE APPLIES:  1 .32% ACROSS ALL CARDS

T R I O  O F  D I P S
HOMMUS, AVOCADO AND SPICY CAPSICUM
ALL MADE IN-HOUSE WITH THE FRESHEST INGREDIENTS, SERVED WITH CRACKERS 

B E E F  S K E W E R
CHAR-GRILLED THEN FINISHED IN OUR SIGNATURE BASTE

1 8

2 3



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 7
FIRMER TEXTURE WITH THE BEEFIEST FLAVOUR

P O RT E R H O U S E    30 0 g      4 9
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 7
ONE OF THE MOST SUCCULENT CUTS, LEAN AND TENDER WHICH HAS AN  
AMAZING TASTE AND TEXTURE

S COT C H    30 0 g       5 4
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 8
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 2
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
 230G OF SUCCULENT FREE RANGE CHICKEN CHAR-GRILLED THEN 

FINISHED IN OUR SIGNATURE BASTE

SAL M O N
      

4 2
ATLANTIC SALMON, RICH AND TENDER IN FLAVOUR, CHAR-GRILLED 
THEN FINISHED IN OUR SIGNATURE BASTE

PR AWN  S K EWE R S    ( 2 )

     

3 9
TENDER AND FULL OF FLAVOUR, CHAR-GRILLED THEN FINISHED IN 
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     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  P R E M I U M  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 5
GRAIN FED FOR 150 DAYS -  MARBLE SCORE 3+ -  AGED FOR 28 DAYS
SUPREMELY LEAN AND INCREDIBLY TENDER. WITH SUPERIOR MARBLING THROUGHOUT 
THE BEEF, THIS PREMIUM STEAK DELIVERS A SUPERB EXPERIENCE EVERY TIME. 

B L A C K  AN G U S  S COT C H    40 0 g    7 5
GRAIN FED FOR 150 DAYS -  MARBLE SCORE 3+ -  AGED FOR 28 DAYS
KNOWN FOR ITS NATURAL ABUNDANCE OF MARBLING, RESULTING IN A RICH 
FLAVOUR AND EXTREMELY TENDER CUT OF BEEF

RANGER VALLEY ‘BLACK ONYX’ PURE BLACK ANGUS RIB EYE   700g  9 5
GRAIN FED FOR 500 DAYS -  MARBLE SCORE 7+ -  AGED FOR 28 DAYS
THE MARBLING ON THIS PREMIUM STEAK PRODUCES A UNIQUE TASTE, SUCCULENT, 
BUTTERY TEXTURE AND AN ABUNDANCE OF PURE BEEF FLAVOUR DELIVERING AN 
EXCEPTIONAL EATING EXPERIENCE

ADD ON TO ANY MAIN MEAL

P O R K  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    2  |  4  R A C K S     4 9 |  8 3
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       6
GR E E N  PE PPE R        6 
C R EAMY  GAR L I C       6 
B B Q       6
JAL APE N O       6 
S Q U IR E S  BAS T E       6 
MU S HRO O M        6
MU S TAR D       6
DANI S H  B LU E  C HE E S E      7

PLEASE NOTE:  A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS |  A SURCHARGE APPLIES:  1 .32% ACROSS ALL CARDS

R A N G E R  V A L L E Y  I N F I N I T E  W A G Y U  E Y E - F I L L E T  2 8 0 g
GRAIN FED FOR 500 DAYS -  MARBLE SCORE 7+ -  AGED FOR 28 DAYS
INCREDIBLY TENDER, THE ULTIMATE IN FLAVOUR, CREATED FROM THE HIGHEST 
QUALITY BEEF WITH EXCEPTIONAL MARBLING THROUGHOUT THE BEEF

9 2



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 )  10 

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 3
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    11
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 O U B L E  C H O CO L AT E  FU D GE  CAK E    1 6
SERVED WARM WITH VANILLA ICE CREAM, SQUIRES LOFT ORIGINAL CHOCOLATE  
FUD GE SAUCE

O R AN GE  AL M O ND  &  CO INT R EAU  CAK E   1 6
SERVED WITH D OUBLE CREAM 

WAFFL E S       1 6
OVEN BAKED AND SERVED WITH OUR SQUIRES LOFT ORIGINAL CHO COLATE FUD GE  
SAUCE AND VANILLA ICE CREAM 

AFFO GAT O       1 9
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

CREME BRULEE
A RICH VANILLA BEAN CUSTARD TOPPED WITH CARAMALIZED SUGAR

1 6

24K ID S  PORK RIBLETS
CHAR-GRILLED WITH OUR SIGNATURE BASTE, SERVED WITH CHIPS



N O N - A L C O H O L I C

MINE R AL  WAT E R
San Pellegrino -  500ml									   10

S O F T  D R INK S 																	      FRU IT  J U I C E S
Coke												     5				 Orange Juice		  7
Coke Zero												     5 				App le Juice		  7
Sprite												     5 				 Pineapple Juice		  7
lemon Squash												     5				 Cranberry		  7
Schweppes Dry Ginger												     6
Schweppes Tonic Water												    6 				 MILKSHAKES
Schweppes Soda Water												     6 				 Cho colate		  9
Lemon Lime & Bitters				   	 6.5			 butterscotch  		  9
																		Ic        ed Coffee		  9
																		Ic        ed Cho colate		  9
M O C KTAIL S
Virgin Watermelon Mojito 										      14
Watermelon juice,  Lime, Sugar, mint & soda

Virgin Piña Colada 	  																				          14
Pineapple, Co conut, fresh lime 

Strawberry delight 																					          14
Strawberries,  Lime Juice,  Mint leaves, honey, sparkling water & 
Lime slices over crushed ice

B E E R S  A N D  C I D E R S

TAP  B E E R S
Carlton Draught																		scH        o oner 	 11
Great Northern Super Crisp								    scHo oner 	 11 						  

	
		

PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS |  A SURCHARGE APPLIES: 1 .32% ACROSS ALL CARDS

B OT T L E D  B E E R S 										  
Corona 											    10
co opers											    10
Heineken											    10 
Peroni											    10
Carlton Dry											    10
asahi											    10
Melbourne Bitter											    10
pure blond mid-strength							10
James Boags Light											    10 
James squires Zero											    10
		

C R AF T  B E E R S
Bentspoke Crankshaft          		  12
Balter XPA													      12
Stone & Wo od Pacific Ale										   12
Kaiju Krush Tropical Pale Ale	 12

CIDERS
Pressmans Apple Cider												    12
Kopperberg Strawberry & Lime	 12



C L A S S I C  C O C K T A I L S

APE RO L  S PR ITZ 						     20
Aperol, Prosecco, Soda Water & fresh Orange 

Lychee    Martini						       20
Vodka, Lychee Liqueur & Lychee Syrup

P O R N  S TAR  MART INI 					    20
Vodka, Passionfruit Pulp, Vanilla Galliano, Prosecco

O L D  FAS HI O NE D 						     20
Wo odford Reserve Rye, Sugar, & Bitters

NE GRO NI 						     20
Four Pillars Spiced Negroni,  Campari,  Sweet Vermouth & Orange Bitters

Dai q uiri    						     20
Rum, Cointreau, Fresh lime Juice,  Simple Syrup                          

Dark   ‘ n ’  S torm   y                      	 		  20
Kraken, Fresh Lime, Spicy Ginger Beer

MARGAR ITA 						     20
Tequila, Cointreau & Fresh Lime

CO S M O P O L IT IAN 						     20
Vodka, Cointreau, cranberry & fresh Lime

M O JIT O 						     20
Bacardi,  Lime, Mint, Sugar 

C HAMPA GNE  CO C KTAIL 			   20
Grand Marnier, Prosecco & Bitters Infused Sugar

AMAR E T T O  S O U R 						     20
Amaretto, Lemon Juice & Egg white

I sland    Breeze						          20
Co conut Rum, Peach Schnapps, Pineapple & Cranberry

MART INI S 						     22
Hendriks Gin or Vodka
	 • Classic  (Dry Vermouth)
	 •  Twist (Dry Vermouth, Lemon zest)
	 •  Dirty (Dry Vermouth, Olive, Olive Brine)

E s PR E S S O  MART INI 					    22
Vodka, Kahlua, Tia Maria & Espresso

FR E N C H  MART INI 						     22
Vodka, Chambord, Cointreau & Pineapple

S Q U IR E S ’  L O N G  I S L AND  I C E D  T EA 		  25
Vodka, Rum, Tequila, Gin, Cointreau, Sugar, Lemon Juice & Coke

PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS |  A SURCHARGE APPLIES: 1 .32% ACROSS ALL CARDS



PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS |  A SURCHARGE APPLIES: 1 .32% ACROSS ALL CARDS

VO D KA 			 
Smirnoff		  12
absolut		  14
Grey Go ose		  15
Belverdere		  17

B O U R B O N 			 

Jim Beam Bourbon		  11
Jack Daniels Tennessee	 12
Wild Turkey Bourbon		  12
Maker’s Mark Bourbon		 15
wo odford reserve		  18
Basil Hayden		  18

RU M 			 

Bacardi		  11
BUNDABERG 		  12 
Captain Morgan 		  13 
Sailor Jerry 		  13
Kraken		  14
Mount Gay XO		  14

GIN
Gord on’s Gin  		  11 
Bombay Sapphire 		  12
Tanqueray		  14 
Four Pillars Rare Dry 		  1 5
FOUR PILLARS SPICED negroni	 1 5
Four Pillars Blo ody Shiraz 	 1 5
Monkey 47		  20 

 

B L E ND E D  S COT C H  | WHI S K E Y 
Johnnie Walker Red Label 				    12
Johnnie Walker Black Label				    14
Johnnie Walker Blue Label 				    18
Chivas Regal Scotch					     14
dimple					     14
Jameson Irish					     12
the naked go ose					     12 
southern comfort					     12
Canadian Club					     12 
Fireball					     12

SINGLE MALT scotch | WHISKEY
Ardbeg 10 Years (Islay)	 15
the irishman 12 Years 	 18
Glenfiddich 12 Years (Speyside) 	 18
Glenfarclas 15 Years (Speyside) 	 20
The Macallan highland scotch 	 25

galliano’s
White, black & vanilla					    12

T E Q U IL A 			 
JOSE’  CUERVO Reposad o 					    12 
1800 Añejo					     18
D on Julio Reposad o					     20
patron el cielo 36 month aged		  25

			   		
	
			   		
	
				  
	
				  
	
				  
	

S P I R I T S

APE RT IF
Aperol		B  otinical Liqueur	 12
Pimm’s		  Gin Based Liqueur 	 12
Barbaresso Oyzo		  Anise flavoured liqueur 	 12 
Amaro Montenegro		  BotAnical 		  12
Campari		  Italian Liqueur 	 12
Jägermeister		  German Liqueur	 12



PLEASE NOTE: A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS |  A SURCHARGE APPLIES: 1 .32% ACROSS ALL CARDS

A F T E R  D I N N E R

D essert      Wine 
2021 Heggies Vineyard Estate	B otrytis Riesling, SA 	G lass/375ml 	 10/45
2020 Yalumba FSW				B   otrytis Vio gnier, SA	 375ml 	 55 

Fortified      
Galway Pipe 12-year 				G   rand Tawny		  15
Penfolds Grandfather 				R   are Tawny		  20

premium     S chnapps 
De kuper Apple schnapps                        					     12
De kuper Peach schnapps                                 		  12
De kuper Butterscotch schnapps                			  12

Co gnac  / Brand  y
chantelle napoleOn VSOP		B  randy					     12 
Remy Martin VSOP				B   randy					     15
Hennessey VSOP  				   Co gnac					     15
Hennessey XO   				   Co gnac					     25

S P I R I T S

L i q ueurs   
Drambuie		  Scotch Liqueur      	 12
Grand Marnier		  Co gnac/Orange	 12
Disaronno		A  lmond Liqueur 	 12
Frangelico		H  azelnut Liqueur	 12
Licor 43		V  anilla Liqueur	  12
Limoncello 		L  emon Liqueur      	 12
Mid ori		M  elon Liqueur 	 12
Cointreau		O  range Liqueur	 12
Baileys		I  rish Cream  	 12
Kahlua		  Coffee Liqueur     	 12
Amarula		  Cream Liqueur	 12                                                         
Tia Maria		  Coffee Liqueur          	 12         
Chambord		B  lack Rasberry	 12
D.O.M Benedictine		H  erbal Liqueur 	 12         
Chartreuse		F  rench Liqueur	 12


