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Beverages:
Dwarven Ale:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   2sp 
A hearty ale with a hint of caramel and a strong malty flavor.

Elven Wine: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   3 gp: 
A delicate and elegant wine with floral undertones,  
perfect for sipping.

Halfling’s Chai: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   1 sp 
A spiced tea with cinnamon, cloves, and a touch of honey.

Specialty Drinks:
Potion of Healing:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3 sp 
A non-alcoholic blend of fruit juices and herbal extracts to  
revitalize you after a long day’s journey.

Fireball Elixir:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  4 sp 
A fiery concoction of spiced rum, cinnamon, and a hint  
of chili for those who seek a thrill.
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Weary travelers, brave adventurers, and all those seeking refuge 
from the perils of the realm, step into our warm and inviting inn. 
Our staff is ready to provide you with a delightful experience, 
complete with hearty meals and refreshing drinks. 

Breakfast Options:
Hearty Morning Stew: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   1 sp  
A rich and filling stew with tender chunks of beef,  
root vegetables, and a poached egg on top.

Farmer’s Omelette: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2 sp 
Fluffy omelette filled with mushrooms, cheese, tomatoes,  
and herbs, served with a side of crispy bacon.

Warm Porridge: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 5 cp  
A comforting bowl of oat porridge topped with honey,  
dried fruits, and nuts.

Lunch Delights:
Traveler’s Platter: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2 sp 
An assortment of cured meats, artisan cheeses, olives,  
pickles, and freshly baked bread.

Vegetable Quiche:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3 sp  
A delicious quiche filled with seasonal vegetables and  
a blend of cheeses, served with a side salad.

Fisherman’s Catch: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  4 sp 
Catch of the day, grilled and seasoned to perfection, served  
with steamed greens and lemon wedges.

Dinner Feasts:
Knight’s Roast:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 1 gp 
Succulent roasted chicken with herb-infused gravy,  
accompanied by roasted potatoes and glazed carrots.

Elven Wild Rice:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  4 sp 
Fragrant wild rice mixed with sautéed vegetables, herbs,  
and toasted almonds.

Stuffed Portobello:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   5 sp 
A large portobello mushroom cap filled with a savory mixture  
of breadcrumbs, herbs, and melted cheese, served with a side  
of garlic butter pasta.

Desserts & Sweets:
Mage’s Berry Tart:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3 sp 
A flaky tart filled with a mix of fresh berries and a scoop  
of vanilla bean ice cream.

Dragon’s Breath Crème Brûlée:.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  4 sp 
Creamy vanilla custard with a caramelized sugar crust,  
served with dragonfruit slices.

Gnomish Chocolate Cake: .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2 sp 
Decadent chocolate cake layered with rich ganache  
and topped with whipped cream.


