SQUIRES
LOFT
SUBIACO

Most of our menu is
gluten free, including all
of our sauces.

Please check with staff if
you have any allergies.

To find out more and to
book online, please visit
our website:

squiresloftsubiaco.com.au

(08) 6380 1978

©

#squiresloftsubiaco

FOOD

ENTREE

Baked mushrooms

with garlic butter and feta

Black tiger prawns
chargrilled with garlic

sauce on the side

Chicken breast kebab
chargrilled in baste

Grilled boerewors
pure beef sausage with
sweet chilli sauce on the

side

Lamb loin chops
chargrilled in baste with
mint on the side

Lamb skewer
chargrilled in baste

Pork spare ribs 500g
chargrilled in baste

Entree platter
pork ribs 500g, prawns,

boe rewors & baked
mushrooms (serves 4)

LUNCH SPECIALS

(Available 12pm-3pm)

Chargrilled in baste and served with

chips or baked potato
(large side sauce additional)

Steak sandwich
Angus beef burger
Chicken burger
Rump 200g

Warm chicken salad

STEAKS & MAIN

Chargrilled in baste and
served with chips or baked
potato

Rump 200g

Porterhouse 250g

T-Bone 500g

Eye fillet 200g/300g

Scotch 300g

Ribeye on the bone

450g

Angus porterhouse

400g

Pork spare ribs

500g/1kg

Lamb loin chops
2 chops / 4 chops

Chicken breast
1 fillet / 2 fillets

Black tiger prawns

2 skewers grilled

Vegetable platter
zucchini, pumpkin,
capsicum, mushroom,
deep fried onions

SIDES SAUCES

Black pepper
Green pepper
Garlic

Blue cheese
Mushroom
Jalapeno
BBQ

SIDES

Side salad of your choice
(seasonal, garden, greek)

Seasonal Salad
spinach, Parmesan cheese,
pine nuts, cherry tomatoes

Garden Salad
mesclun, capsicum,
cucumber, tomatoes, carrots

Greek Salad
Tomato, cucumber, capsicum,
feta and black olives

Warm Chicken Salad
Chips
Baked Potato

Char-grilled veggies
one skewer, one slice of
pumpkin

Deep fried onions
Corn on the cob (2)

Baked garlic mushrooms
with garlic butter and feta

Broccolini
with almonds & garlic
butter

DESSERT & COFFEE

Chocolate Brownie

with scoop of ice cream

Sticky date caramel pudding
with scoop of ice cream

Ice cream

with hot mars bar sauce
Don Pedro

Frangelico affogato
Expresso Martini

Coffee
usual suspects

DRINK

WHITE WINE

Frizante, Carpe Diem Sparkling Wine

Vermentino, Margaret River, WA

Veuve Clicquot Brut Champagne

France

Stella Bella Sauvignon Blanc

Margaret River, WA

Cloudy Bay Sauvignon Blanc

New Zealand

South by South West Chardonnay

Margaret River, WA

Devils Corner Pinot Grigio
Tamar Valley, TAS

Alkoomi Late Harvest (sweet)

Frankland River, WA

Domaine de Cantarelle Rosé
Cotes de Provence, FRANCE

BEER
ON TAP:
Great Northern Mid

Strength Pirate Life Pale Ale
Asahi
Peroni

BOTTLE:

Corona, Heineken, Rogers, Heineken Zero,

Peroni Leggera Matsos Ginger Beer,

Somersby Cider

COCKTAILS

Espresso Martini
Kahlua, vodka

Caipiroska

Vodka, lime, sugar

Mojito

White rum, mint, simple syrup

Squire's Spritz

Aperol, orange gin, lemon

NO SPLIT BILLING

RED WINE

Carpe Diem Sangiovese Super
Tuscan Blend™ Margaret River, WA

Campo Viejo Rioja Tempranillo
Rioja, Spain

Cotes du Rhone, GSM blend FRANCE

Cape Mentelle Shiraz Cabernet
Margaret River, WA

Grace Farm Cabernet Sauvignon
Malbec Margaret River, WA

Farina Valpolicella DOC
Veneto, ITALY

Bowen Cabernet Sauvignon
Coonawarra, SA

Molly Dooker Shiraz
MclLaren Vale, SA

Kalleske Moppa Shiraz
Barossa, SA

D'Arenberg Shiraz
MclLaren Vale, SA

Peter Lehman Stonewell Shiraz
Barossa, SA

Poggio Al Tesoro Meditera IGT
Tuscany, ITALY

WATER & SOFTIES

Sparkling & still water

Coke, Sprite, Coke Zero, Squash,
Lemon Lime Bitters

Juice - pineapple, orange, cranberry,
apple

Iced chocolate, iced coffee



http://squiresloftsubiaco.com.au



