OUR BEERS WINE

GLASS BOTTLE

BUBBLES & ROSE

Wilflower Prosecco, WA 1.5 48
285ML 425ML 560ML Bremerton Racy Rose, SA 12 52
FURPHY CRISP LAGER 45% 7 10 12.5
HAZY MID LAGER 35% 7 10 13
ROGERS AMBER ALE 38% 7 10 13 WHITES
FURPHY ORIGINAL 44% 7 10 12.5 Pikorua Sauvignon Blanc, NZ 10 40
WHITE RABBIT, WHITE ALE 45% 7 11 13 Mount Bellarine Pinot Gris, VIC 15 64
PACIFIC ALE 44% 7.5 1 14
PALE ALE 52% 75 15 14 REDS
% 7.5 11. 14.5 T .
CVAHZI}I'(EI TQAA(;/BH DARK ALE 49% 75 11,2 14 Jack & Jill Pinot Noir, VIC 1 62
PIPSQUEAK AP’PLE CIDER 52% 7.5 1.5 14.5 Chain (.)f Fires S.hlraz. Cabernet, SA 10 40
GINGER BEER 4% - 1 .5 Taltarni Dynamic Shiraz, VIC 12 52
’ Jack Rabbit Shiraz, VIC 70

SEASONAL BEER AVAILABLE, ASK THE TEAM

SOFTIES

ﬁ' @v A m V Coke / Coke Zero / Sprite / Lift / Fanta / Raspberry 5

) Lemon Lime & Bitters / Soda, Lime & Bitters 55
?@FU@ D[I ??@@@}\]? Apple Juice / Orange Juice 55
Hepburn Mineral Water 500m| 7.5

E)@ }] ] }: S @ ? ‘@ @ @ Remedy Kombucha 330m| 6
Raspberry Lemonade

?A@ @@@@ @AN@E Lemon and Ginger

?@@ gﬂ@ Fei:rzr;_ll_\il::—jlr;imil:Ginger Beer 200ml 5
COFFEE & TEA
COCKTAILS

Speak to a creature about our tea and coffee options.
Cow, almond and soy milk available.

FOUR PILLARS GIN & TONIC 13

APEROL SPRITZ 15

ESPRESSO MARTINI 12% 20 . WE LOVE TO
PINK GRAPEFRUIT MARGARITA 12% 20 ‘ HEAR YOUR

FEEDBACK

@ LCGEELONG LITTLECREATURES_GEELONG

1.4% CREDIT CARD SURCHARGE APPLIES E: CREATURESCANTEEN@LITTLECREATURES.COM.AU




SNACKS 3PM-5PM, WED-FRI

FRITES aioli (v, gf) 12
LOCAL MARINATED OLIVES (df, vg) 12
AVOCADO DIP, corn chips, corn salsa (gf, vg) 14
WOOD FIRED OLIVE + GARLIC BREAD 24

hummus, sumac yoghurt, marinated goats feta, dukkah (v)

SOUTHERN FRIED CAULIFLOWER feta, dukkah, lemon (v, gf) 16

PORK AND VEAL MEAT BALLS 20
tomato, parmesan, basil, sourdough

FRIED CHICKEN WINGS sticky BBQ sauce 22
Add housemade chilli sauce +4

BREWERS BOARD 30
cured meats, cheese, olives, pickles, sourdough (gfo)

KIDS FISH AND CHIPS lemon, tomato sauce (gfo) 14
KIDS NUGGETS AND CHIPS tomato sauce 14

FUNCTIONS

We have 3 separate venues for any type of function

LITTLE CREATURES CANTEEN
Hosts large groups of 10- 40 people and offers a set menu

WHITE RABBIT BARREL HALL
Functions and events from 50-170 (standing).
It is also an open working brewery.

FURPHY HALL
A beautiful red brick building with space for standing events
up to 250 and 150 seated

IT’S GOOD TO BE A LITTLE DIFFERENT

@ LCGEELONG LITTLECREATURES_GEELONG
BOOKINGS VIA WEBSITE RECOMMENDED

LITTLECREATURES.COM.AU/LOCATIONS/GEELONG
E: GEELONGF@LIONCO.COM

SHARE

FRITES aioli (v, gf)
AVOCADO DIP corn chips, corn salsa (gf, vg)

BREWERS BOARD
cured meats, cheese, olives, pickles, sourdough (gfo)

WOOD FIRED OLIVE + GARLIC BREAD
hummus, sumac yoghurt, marinated goats feta, dukkah (v)

SOUTHERN FRIED CAULIFLOWER feta, dukkah, lemon (v,gf)

PORK AND VEAL MEAT BALLS
tomato, parmesan, basil, sourdough

ROGERS' RIB RACK porkribs, chipotle maple glaze, buttermilk
herbed slaw, green chilli salsa, pickles

PORK AND RED BEAN TACOS (2)
slaw, corn chilli salsa, baja sauce, flour tortilla

FRIED CHICKEN WINGS sticky BBQ sauce
Add housemade chilli sauce +4

GRILLED HALOUMI honey, toasted sesame seeds, lemon (v, gf)

CHARRED CORN COBS
manchego cheese, chipotle butter, lime (v, gf)

PIZZA

MARGHERITA tomato, basil, buffalo mozzarella (v)
PEPPERONI sun-dried tomato, chilli, Fior di latte

SPICED LAMB spinach, pommegranate, red onion, goats cheese,
pine nuts

FUN G H I mushroom porcini, caramalised onion, feta, chilli, mozzarella (v)
Add pepperoni +4

CARNIVORA salami, bacon, ham, olives, tomato, fior di latte
ROASTED PUMPKIN spinach, caramelised onion, pesto, mozarella,
merideth goats cheese (v)

* Switch to vegan cheese to go vegan

GAMBERI garlic prawns, rocket, feta, chilli, salsa verde, Fior di latte

PIZZA EXTRAS

MEAT & CHEESE +4
Pepperoni / Ham / Bacon / Prawns / Goats cheese
Mozzarella / Feta

VEG +3
Pumpkin / Mushroom / Sun dried tomato / Chilli
Spinach / Red onion / Caramelised onion / Olives

Vegan cheese available

1.4% CREDIT CARD SURCHARGE APPLIES
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SOLO

Beetroot relish, tomato, cheese, lettuce, frites, chipotle aioli (gfo)
Options of Angus Beef, Haloumi or Plant based

Add Jalapenos +3

Vegan option available

CHICKEN SCHNITZEL 27
parmesan, tomato caper salsa, parsley, herbed slaw, buttermilk
dressing, frites

PALE ALE BATTERED FISH 29
garden salad, tartare, lemon, frites (gfo)

FALAFEL BUDDAH BOWL quinoa tabouli, hummus, pickled 24
veg, avocado cream, tofu aioli, toasted mixed seeds (gf, vg)

POACHED CHICKEN SALAD Charred broccolini, wombok, 26
white beans, toasted sesame, avocado cream, buttermilk dressing (gf)

SALADS

BEETROOT & ORANGE 18
buffalo mozzarella, yoghurt, hazelnuts, chard, vinegarette (v, gf)

PERSIAN FETA SALAD 18
tomato, olive, cucumber, red capsicum, dill, lemon, olive oil (v, gf)

ROAST PUMPKIN 18
goats cheese, quinoa, pepitas, pecans, red onion, balsamic (v, gf)

LITTLE CREATURES

HEALTHY SNACK PLATE (gfo) 14
FISH + CHIPS (gfo) 14
CHICKEN NUGGETS + CHIPS 14
TOMATO + CHEESE PIZZA ”
HAWAIIAN PIZZA

BACON + CHEESE PIZZA lj

BROWNIE, VANILLA ICE CREAM,
CHOCOLATE SAUCE 7

NEAPOLITAN ICE CREAM (df)

DESSERT

TROPICAL ICECREAM SANDWICH 14
oat biscuit, mango, passionfruit, chilli flakes

VANILLA PANNACOTTA 14
saffron poached pears, blueberries, salted caramel (gf)

CHOCOLATE BROWNIE icecream 14

Menu items are delivered as they are ready.

Please let us know if you have any food allergies upon ordering.
Gluten Free options available - Ask our friendly team.
Vegan (vg) Vegetarian (v) Gluten Free Option (gfo)

All menu items are subject to a 15% surcharge on Public Holidays



