
NO SPLIT BILLING

FOOD DRINK
ENTREE
baked mushrooms 
with garlic butter and feta   16

black tiger prawns 
chargrilled with garlic sauce on the 
side   18

chicken breast kebab 
chargrilled in baste     16

grilled boerewors 
pure beef sausage with chilli sauce 
on the side     16

lamb loin chops 
chargrilled in baste with mint sauce 
on the side        17

pork spare ribs 500g 
chargrilled in baste    37

entree platter
pork ribs, prawns, boerewors & 
baked mushies  (serves 4)    72

STEAKS & MAIN
chargrilled in baste and served 
with chips or baked potato

wagyu rump 200g       28

porterhouse  250g      34

eye fillet on the bone 250g     31
 
eye fillet 300g           49

scotch 300g         39 
   
ribeye on the bone 450g      49

angus porterhouse 400g      48

pork spare ribs 
500g/1kg      39/69

lamb loin chops 
2 chops / 4 chops    27/33

chicken breast 
1 fillet / 2 fillets     26/35

black tiger prawns
2 skewers grilled  35

vegetable platter 
zucchini, pumpkin, capsicum, 
mushroom, onions        30

SIDES
side salad    7

seasonal salad    14

garden salad    14

greek salad    14

warm chicken salad    26

chips    7

baked potato    6

chargrilled veges    9.5

deep fried onions    9

corn on the cob (2)    9

baked garlic mushrooms    16

DESSERT & COFFEE
hot chocolate mud cake  11

sticky date caramel pudding 11

icecream 
with hot mars bar sauce  11

don pedro  16

frangelico affogato  16

espresso martini         16

coffee
usual suspects      from 4

LUNCH SPECIALS
chargrilled in baste and served 
with chips or baked potato 
(large side sauce additional)

steak sandwich   20

angus beef burger   20

chicken burger    20

wagyu rump 200g    23

eye fillet 250g on the bone   27

BEER
on tap: 
balter xpa, pirate life pale ale  6.5/11.5
peroni leggera  6/11
peroni  7/12.5

bottle: corona, heineken, rogers   9.5
bottle: matsos ginger beer, somersby cider     10

COCKTAILS
espresso martini 
baileys, kahlua, vodka     16  
                               
caiprioska
vodka, lime, sugar          16

mojito white rum
mint, simple syrup    16

caipirinha 
cachaca, limes      16

RED WINE
risky business cabernet sauvignon
margaret river, wa      10/49

jim barry cabernet sauvignon
clare valley, sa      54

bowen cabernet sauvignon
coonawarra, sa    67

forester estate cabernet merlot
margaret river, wa    10/47

no fixed address shiraz
great southern, wa     9/37

xabregas shiraz
mount barker, wa    47

molly dooker shiraz
mclaren vale, sa     48

kalleske moppa shiraz
barossa, sa         65        

d’arenberg shiraz
mclaren vale, sa    67

mt langi ghiran cliff edge shiraz
grampians, vic      88

peter lehman stonewell shiraz
barossa, sa    140

barracas del plata malbec rsv 
mendoza, argentina     51

mount trio pinot noir
porongurup, wa        49     

campo viejo rioja tempranillo
rioja, spain         11/43

WHITE WINE
rothbury estate sparkling cuvee
hunter valley, nsw         8/36

bird in hand sparkling pinot noir 
adelaide hills, sa       47  

devils corner pinot grigio
tamar valley, tas       47

no fixed address
semillon sauvignon blanc, wa     9/38

alkoomi late harvest
frankland river, wa    9/41                                                                                   

xanadu chardonnay
margaret river, wa    51  

wicks sauvignon blanc
adelaide hills, sa     10/42

sidewood sauvignon blanc
adelaide hills, sa     52

triennes rose
france    45

WATER & SOFTIES
sparkling & still water                8          
                                    
coke, sprite, zero, squash, lemon lime bitter    4.5

juice pineapple, orange, cranberry, apple        4.5

iced chocolate, iced coffee     8

SIDE SAUCES
all   5
black pepper
green pepper
garlic
blue cheese
mushroom
bbq
jalapeno

#squiresloftsubiaco

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
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