Appetizers

Deep Fried Crawling Claw Fingers - 7 ep
Seasoned fingers browned to perfection with sow tallow,
served with a dipping sauce of your choice

Charcuterie Board - 10 ep
Assorted platter complete with decadent firm and soft aged cheeses,
cured meats, fresh fruit and rye crackers

Honey Glazed Grilled Stirge Wings - 7 ep
Charcoal grilled wings coated in honey and homemade butter

Soups

Chuul Bisque - 5 ep
Sautéed crawfish in a rich cream and vegetable bouillon

Mandrake Soup - 4 ep
Fresh root broth spiced with cinnamon, ginger and
myristica fragrans seeds

Salads

Azalin’s Salad - 7 ep
Crisp greens doused with Chef’s special velvet dressing and topped with
sourdough croutons and fresh free range hirudineas

Curly-Leaf Pondweed Salad with Red and Blue Slaad Eggs - 7 ep
Fresh pondweed tossed with oil and vinegar
and garnished with ripened ova




Main Dishes

Harpy’s Vocal Cords with Moss Pesto - 15 ep
Vermicelli drenched in a garlic herbal sauce and sprinkled
with our signature 36 month aged cheese

Wolf Steak with Sacrificial Lamb Blood Sauce - 20 ep
Dry-aged lupine steak topped with a succulent sauce,
served with fried potatoes and a dip of your choice

Intellect Devourer Flambé - 18 ep
Succulent meat coated in rich butter and served on a bed of
sautéed myconid sprout caps. Flambéed to perfection
with Vistani’s Wrath right before your very eyes

Kuo-Toa Head en Papillote - 25 ep
Delicate fillet served with generous sized charcoal grilled
calamari and vegetables

Black Chicken Pie - 16 ep
A delectable moist chicken pie that comprises of a viscous sow
and fruit stock base

Desserts

Black Pudding Pudding - 4 ep
Decadent creamy dark cocoa pudding

Barovia Mess - 7 ep
A savory delight comprising of red baneberries compote,
roc egg meringue and a rich jelly custard

Thornapple Pie - 5 ep
Homemade thornapple pie featuring a flaky crust and
drizzled with hot twig blight syrup

Alcohol

Black Orange Rum Punch - 3 ep
Blood and Bones - 3 ep
Vampire’s Weakness - 6 ep
Raven Wing’s Cocktail - 8 ep
Black Cauldron - 10 ep




