
SQUIRESLOFT
THE STEAK SPECIALISTS

SINCE 1993
PLEASE SPEAK WITH YOUR SERVER IN REGARDS TO ANY DIETRY REQUIREMENTS

EXPRESS LUNCH

B e e f  R i b  R o l l
 Slow cooked beef r ib off  the bone cooked in house BBQ sauce,  cr ispy fr ied onions,  

house slaw on a soft  long roll  with steakhouse mayo and chips 

S h r i m p  R o l l
 Freshly peeled prawns,  cos lettuce,  shredded carrot,  squires garl ic  sauce on a soft  

long roll  and lemon wedge+ chips.

P h i l l y  C h e e s e  S t e a k  R o l l
 100g Scotch f i l let  chargr i l led with squires baste,  Spanish onion,  capsicum, tasty cheese 

and steakhouse mayo on arol soft  long roll ,  serve with chips

T h e  M i g h t y  W a g y u  B u r g e r
 220g wagyu beef patty with tasty cheddar cheese,  lettuce,  tomato,  bacon, 

Spanish onion,  house made sauce.  Served on a br ioche bun

C h i c k e n  B u r g e r
 Char-gr i l led chicken breast with tasty cheddar cheese,  letuce,  tomato,  bacon, 

spanish onion,  house made sauce,  served on a broiche bun

L u n c h  R i b l e t s
 Marinated in squires loft  baste,  slow cooked for 15 hours and 

then char-gr i l led to f in ish,  served with a serve of  chips

G r i l l e d  C a l a m a r i
Char-gri l led calamari  basted in squires loft  baste served with a s ide of  Greek salad

L e m o n  P e p p e r  C a l a m a r i
 Flash Fr ied calamari ,  coated in a lemon pepper seasoning & served with 

aiol i  and lemon

M e d i t e r r a n e a n  P r a w n  s a l a d
 Gr i l led t iger prawns served on a salad of  lettuce,  ol ives,  fetta,  capsicum,

 tomato,  Spanish onion topped with v inaigrette dress ing.

 O N L Y  $ 3 0  
 served with a glass of  Soft  Dr ink




