
If  you suffer from food allergies or intolerance, please advise staff so we can accommodate 
where possible. All care is taken when catering for special requirements, but must be noted 
that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, egg, 
fungi and dairy products. Customer requests will be catered for to the best of  our ability, 

but the decision to consume a meal is the responsibility of  the diner.

Please be aware public holidays will incur a 10% surcharge on food and beverage

No split bills

F O O D  M E N U



L E T  U S  B E G I N
SQUIRE FAVES

L E T  U S  B E G I N

garlic pizza loaf 	 9.5
oven baked garlic baguette

onion rings	 9.5
crispy fried battered onion rings with squire seasoning, aioli and ketchup

AMERICAN BUFFALO WINGS	 small/12   large/18
crispy fried chicken wingettes with our curiously different take on the
famous frank’s hot sauce with ranch

fried cheese sticks	 9.5
mozzarella with a nap sauce 
or
monterey jack with squire bar-b-q sauce

cheesy macho nachos	 12
corn tortilla chips served with queso, refried beans, smashed avocado, sour cream
go loco, add texas chilli + 4

cheese fries	 12
shoestring fries topped with queso, cheese, bacon, sour cream and chives

fries	 5
shoestring potato fries with ketchup
or
sweet potato fries with squire sauce +1

mac and cheese	 5
classic american-style macaroni and cheese

broccoli salad	 5
broccoli with olive oil, lemon juice and crushed garlic

country slaw	 5
house made coleslaw made with shredded raw cabbage and carrots dressed with mayonnaise 

sweet cornbread	 5
house baked traditional american cornbread
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C U R I O U S  B U R G E R  B A R

C U R I O U S  B U R G E R  B A R

All burgers served on baked brioche bun with shoestring
potato fries (+1 for sweet potato fries, +2 for gluten free bun)

Go supersize, add an extra side and bottomless soft drink +6

the squire - pair it with a ‘nine tales’ amber ale	 19
beef  patty, bacon, egg, lettuce, coleslaw, tomato, onion, american cheddar cheese,
pickles, squire sauce, ketchup

THE BACONATOR	 24
double meat, double american cheddar cheese, bacon, more bacon, lettuce, tomato,
onion, pickles, squire sauce 

the b-1000 	 30
2 beef  patties, american cheddar cheese, bacon, smoked pulled pork
southern fried chicken, queso, squire bar-b-q sauce

american cheeseburger 	 16
beef  patty, mustard, ketchup, onion, pickles, double american cheddar cheese

the pig mac - pair it with an ‘orchard crush’ apple cider 	 18
mac and cheese, smoked pulled pork, pickles, jalapeno, mayo, squire bar-b-q sauce 

spoilt for choice 	 24
a trio of  sliders, 1x pig mac, 1x mother clucker and 1x american cheeseburger 

THE MOTHER CLUCKER	 18
southern fried chicken, bacon, cheese, lettuce, tomato, pickles, aioli

garden grazer	 18
fried eggplant parmigiana, lettuce, tomato, onion, pickles 

Let’s collaborate, modify the burgers above with some extra additions
bacon +2	 southern fried chicken +4	 mac and cheese +4
beef  patty +4 	 avocado +2	 american cheddar cheese +1
smoked pulled pork +2	 onion ring +2	
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S L I M M I N G S

S L I M M I N G S

not so porky	 18
smoked pulled pork, mixed lettuce, bacon, apple, tomato, red onion, herbed croutons, 
ranch dressing 

slim chickens - pair it with ‘the swindler’ summer ale 	 18
smoked or southern fried chicken, mixed lettuce, tomato, red onion, cucumber, roasted red
peppers, charred corn kernels, shaved parmesan, herbed croutons, ranch dressing 

HALLOUMI SALAD	 18
halloumi, mixed lettuce, cucumber, tomato, red onion, olives, olive oil,
sticky balsamic vinegar 

smoked from the sea	 21
smoked fish salad of  the day, it’s no secret just ask what’s smokin’ today
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G E R T R U D E ’ S  L O W  &  S L O W

G E R T R U D E ’ S  L O W  &  S L O W

southern style bar-b-q is a celebration of  tradition, community and history. it is a food 
to be shared when friends and family are gathering. our succulent slow-cooked meats are 
smoked in-house by our resident smoker ‘gertrude’ and are available daily until sold out.

GERTRUDE’S LOW & SLOW SELECTION 	 35pp
a tray of  gertrude’s finest including smoked brisket, pork ribs, pulled pork, hot links
with coleslaw and corn bread 

dry rubbed beef  brisket 	 small 200g/16   large 300g/22
texas style bar-b-q beef  brisket with squire bar-b-q sauce and pickles 

12HR SMOKED PULLED PORK  	 small 200g/16   large 300g/22
north carolina style pulled pork shoulder with squire bar-b-q sauce and pickles

american pork ribs - pair it with a ‘hop thief  8’ american pale ale 	 500g/34   1kg/58
dry rubbed,12hr smoked pork spare ribs with pickles

hot links 	 25
three house made texas style smoked sausages, each with a different infusion of  james 
squire beer using the chancer, the swindler and jack of  spades with sauerkraut

wings’n’ribs - pair it with ‘the chancer’ golden ale	 48
large serve crispy fried buffalo chicken wingettes and 500g dry rubbed,12hr smoked
pork spare ribs 

SQUIRE FAVES

vov

gf
vegetarian

gluten free
vegan option available

gluten free option 
gfo



S W E E T  E A T S

S W E E T  E A T S

SQUIRE FAVES

vov

gf
vegetarian

gluten free
vegan option available

gluten free option 
gfo

CRAFTY SORBETS 	 15
4 beer sorbets crafted using the james squire range. 

pb&j 	 14
chocolate fudge pop tart, peanut butter ice cream and berry jam

nutella burger  	 14
nutella, vanilla ice cream, strawberries on a toasted brioche bun

rocky road       - pair it with a ‘jack of  spades’ porter	 14
chocolate brownie, candied nuts, marshmallows and minted strawberries

DEEP FRIED OREOS 	 14
battered and fried oreos fried with vanilla ice cream  

milk and cookies 	 18
deep fried oreos served with your choice of  peanut butter, choc, vanilla
or oreo thickshake

looking to byo cake to cut and serve? no problem, a $15 flat fee will apply
or

let us cut, plate and serve for $3 per person (max. charge of  $30)
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