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100 Fantasy foods for fantasy and tavern settings
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all in a handy D100 chart format for easy reference!
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a generic fantasy tavern setting!a generic fantasy tavern setting!a generic fantasy tavern setting!a generic fantasy tavern setting!
You will find 100 never seen before culinary delights, each oneYou will find 100 never seen before culinary delights, each oneYou will find 100 never seen before culinary delights, each oneYou will find 100 never seen before culinary delights, each one
specially created for this booklet to use within your fantasy RPGspecially created for this booklet to use within your fantasy RPGspecially created for this booklet to use within your fantasy RPGspecially created for this booklet to use within your fantasy RPG
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Roll D100

1. Chickenhawk Soup: Made from slowly braised fresh chickenhawk, 

     a delicacy in some parts. Delicious! 2gp/bowl.

2. Drowsenut & cawthron Soup: Renown for the relaxing effect it gives 

     from eating. Tastes a bit like water chestnut with a fruity aftertaste. 

     3sp/bowl.  

3. cabbage & horse Soup: Made from cabbage and roast horse, commoners 

     fare. 5cp/bowl.

4. Trelif Soup: the Trelif is a slow growing water reed, similar to turnip 

     in taste. 3cp/bowl.

5. Waistmeat Soup: Created with the "waste meat" from other dishes. 

     Has a gamey taste. 4cp/bowl.

6. Cornfeather Soup: The cornfeather is a type of flowering corn like 

     vegetable, and quite tasty. 1sp/bowl. 

7. Swamp-prawn Soup: A muddy flavour clear soup, created from the 

     common swamp-prawn. An acquired taste. 4cp/bowl.

8. Regal Soup: Contains prime cuts of meat and fine herbs, fit for royalty. 

     5gp/bowl.

9. Farmer's Morning Soup: Reputedly made with morning dew and 

     newly picked vegetables and mutton. Standard fare. 2sp/bowl.

10. Ratscum Soup: Low quality and disgusting, but containing nutrition, 

     who knows what they actually put in this soup? 1cp/bowl.

11. Morgalof's Stew: Low quality meat, slightly mouldy and off, cheap 

     stew. 1cp/bowl.

12. Horse & Cart Stew: Made from wood smoked horse meat and

     vegetables. 2sp/bowl.

13. Sealord Stew: Finest seafood stew, famed for it's splendid flavour. 

     1gp/bowl.

14. Ambergris and onion Stew: Made with expensive whale ambergris 

     and pungent onions. Not for everyone's taste. 6gp/bowl.

15. Meadowflower Stew: A mix of nutritious meadowflowers and roots. 

     5cp/bowl.

16. Ninebean Stew: As the name implies, created from nine different 

     types of beans. 1sp/bowl.

17. Aardwolf Stew: Rare delicacy made from the meat of the aardwolf. 

     said to have strange aphrodisiac powers for lovers. 5gp/bowl.
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18. Warrens Stew: Rabbit and root stew. 1sp/bowl.

19. One Hundred year Stew: Reputed for using preserved 100 year old 

     dried meats, but this is just a myth. 4sp/bowl.

20. Salutation Stew: Uses the best cuts of mutton, beef and pork and 

      pumpkin. 1gp/bowl.

21. Steelhorn Pie: Made from the mighty steelhorn cattle. has a metallic 

      tang and served in a huge dish. 2gp/slice. 10gp/pie

22. Devilbush Pie. Has mild medicinal properties, tastes good. 5sp/pie

23. Muckberry Pie: Made from the humble Muckberry, and tastes better 

      than it sounds. Delicious!! 2gp/pie.

24. Gornev Tart. Made from sweet and sour Gornev root. some like it, 

      some don't. 3cp/slice

25. Dornalroot & Chi-hip Pie: Favoured by some to give extra strength 

      and prowess. 3gp/pie

26. Gavisnut and Pork Pie: Traditional regional favourite, good honest 

      food. 2sp/pie

27. Gladenbalm Pie: The gladenbalm gives this pie a strong aniseed like 

      flavour. 3sp/pie

28. Bitterwar Pie: Given traditionally to warriors on  the eve of battle. 

      A hefty meat pie. 5sp/pie

29. Rattlesnide Pie: The rattlesnide is a type of venomous snake, known 

      for the flavour of it's meat. 2sp/pie

30. Seven Shirley's Pie: in honour of the famous mercenaries, "the Seven

      Shirley's". Meant to be eaten with hearty vegetables. 1sp/pie

31. Mournglobe Risotto: Rice dish with added Mournglobe, a plant that 

      grows at the riverside. Strange taste. 8cp/pie

32. Strang fruit crumble: Strang fruit is a weird mouldy tasting fruit, 

      made only palatable by adding honey. Still tastes rank afterwards. 

      2sp/pie

33. Vorchagon tartlet: Extremely sweet and tangy tarts, made with sour 

      vorchagon berries. 4sp/tart

34. Admiral Mortrigans Pie: Traditionally made using whale meat or 

      dolphin and prawns, all topped with sliced potato. 5sp/serving

35. Sneakthief's Pie: sneakthief refers to the fact that the ingredients 

      would be stolen! Pretty normal meat pie. 6cp/serving

36. Reaver's Pie: Made from roasted goat and pig. 2sp/serving
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37. Shantil flower Quiche: Fresh vegetables and newly laid eggs, along 

     with the delicate nutty flavour of the shantil flower. 3sp/serving

38. Gordil Burr fritters: Gordil burr is a fast growing freshwater reed, 

     its fluffy burr like flower heads make for good eats. Nothing special, 

     but filling.  3sp/serving.

39. Potato and Sheverell Pie: A hearty vegetarian dish, made from 

     potatoes and the garlic tasting sheverell root. 3cp/serving

40. Alaval root & dandelion Pie: A sweet pie with the juicy alaval root 

     and tasty spiced dandelion root. Not bad at all! 2sp/pie

41. Lower Frondringham Pudding: A Milk pudding from the town

     of lower Frondringham, a regional dish. 2sp/serving

42. Devil's fish Pudding: A jelly pudding dyed green and shaped like a 

     fish. Weird flavour. 7sp/serving

43. Toldinec's Traditional: A pudding made with rice, dried fruit and 

     spices. nice rustic grub! 3sp/bowl

44. Albinoz winter Pie: Named Albinoz winter, from it's white dusted 

     exterior, the centre however reveals sweet red berries. 4sp/serving

45. Reddergreen Pie: The reddergreen is akin to the Rhubarb, only its 

     colour is vibrant red and green. Sour and sweet, and usually served 

     with a custard or cream. 4sp/serving.

46. Archeon's Rump pie: Common name for venison and veal pie. 

     Nice meat pie, honestly! 5sp/pie.

47. Queen's Mantle Pudding: A large sponge pudding, shaped and 

     decorated as a crown, tastes great and usually brought out on special 

     occasions. 2gp/serving

48. Morchenberry and Venison Pie: A pretty normal game pie with 

     venison and the cranberry like Morchen. Favoured by hunters and 

     outdoorsmen. 5sp/pie

49. Groundfrog and Rat's tail Pie: With fresh groundfrog and fermented 

     rat's tails, this age old recipe is not for the faint of heart. Tastes awful 

     and bound to give the eater some form of food poisoning. 2cp/pie.

50. Chellagan and Oyster Pie: chellagan's are a small form of clam, 

     with a beefy taste, this traditional pie is not unpleasant. 3sp/pie.

51. Shennadrel flower and myhrifnir Strudel: Traditional Elven recipe,

     adopted by the rest. Quite expensive and not identical to the original. 

     15gp/strudel.
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52. Talanir Cake: Talanir was an ancient king, known for his extravagant 

    feasts. Made with sweet honey, nuts and dried fruit, this cake is fine eats!

    4sp/cake.

53. Devil's Eyelid Cake: Said to ward off the evil eye, this traditional cake 

    contains spices and rum. 2sp/serving. 

54. Barsken cake: Barsken is known for it's digestive qualities, and will 

    keep the eater regular. (Contains prunes) 3sp/serving.

55. Jolish & Treslik bark Cake: The jolish and the treslik bark are used 

    for the dyeing of foods and give both purple and red colours respectively. 

    Also has a slight smoky tang. 2sp/serving.

56. Summer tears Cake: This cake is usually given to the broken 

    hearted, and is said to cure the heart of sadness. 2gp/cake.

57. Holdfast Pancake: Given before fasting, or sometimes when places 

   are besieged as the ingredients are limited to what is in the store 

   cupboard. Plain and pretty tasteless. 1cp/pancake. 

58. Sherilyra Sponge Cake: Sherilyra was legendry amongst the cooking 

   fraternity for many years, her creations are held in renown for their 

   brilliance. This cake is based on her recipe for the perfect light and fluffy 

   sponge cake. 5sp/serving. 

59. Wall-nut and snail cake: Wall-nuts and snails are indeed one in the 

   same, the first being fed on a diet of nuts, the latter being flavoured with 

   wild garlic. Nice if you like the taste of them, but many disagree! 

   4sp/serving.

60. Savoury Meat & berry cake: Traditional mix of sweet and savoury, using 

   the cheaper cuts of any meat and sweetest of wild berries. 2sp/serving

61. Fried Donkey and Mala truffle: How do you make donkey meat taste 

   good? Add Mala truffle for a taste sensation!! 15gp/plate.

62. Shingril's feast: Made from prime cuts of bushmeat, slowly barbequed 

   until they fall from the bone. Excellent!! 12gp/plate.

63. Mudspitter & Marrow: The mudspitter is a amphibious creature found 

   around swamps, can be cooked stuffed with marrow. 6sp/serving 

64. Carnal roast: A strong spicy roast meat of pig. Stuffed with 

   peppers and rubbed in ultra hot herbs and spices. Not for the faint of 

   heart. 4gp/serving  

65. Wurzel and Oxtail: Fresh roast oxtail and mangelwurzel. Peasant fare. 

   1gp/serving
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66. Chicken Valdakron: A curried chicken dish that is rather spicy and 

    hot. 5sp/serving

67. Beef Bal-Voreesh: Another curried dish served with rice or grains. 

   6sp/serving

68. Hide the Badger: A dish made from badger meat cooked on batter. 

   Good if you like Badger. 6sp/serving

69. Whence baked Stallion with trellion herb: Finest horsemeat baked 

   with savoury trellion herbs, served with baked vegetables. 7gp/serving.

70. Three Horsemen and Elder: Delicacy only for those with an iron 

   constitution, will kill most normal folks, but the strong are 

   rewarded with a fine taste. Made from a trio of specially preserved 

   meats, and wrapped in the elder leaf. 9sp/serving

71. Fried Kulu: Made with the freshest Kulu squid, fried in spiced batter. 

   2gp/serving.

72. Omtifish Platter: Omtifish is a large common fish famed for it's 

   flavoursome taste. It is served with boiled corn, potatoes and garlic. 

   4sp/platter.

73. Goose barnacle and Tomato: A type of seafood stew made from Goose 

   barnacles and tomato with onions and garlic. Quite flavoursome! 

   2sp/bowl.

74. Merrywhen fried Mackerel: Fried mackerel fillets marinated in 

   Merrywhen brandy. 2sp/serving. 

75. Titan crab fried fishcakes: The strong flavour of the Titancrab 

   combined with spring onion, potato and herbs, make these fishcake 

   patties some of the best around (So long as you enjoy the taste of crab) 

   1sp/fishcake.

76. Glerinel five fish noodle: A gelatinous fish noodle soup from the east. 

   Pleasant but fishy. 1sp/bowl. 

77. Fried Gurgfish Sweetbreads: The thymus glands of the northern 

  Gurgfish, fried with garlic and butter. Quite sought after. 9gp/serving

78. Breaded Caveshark: Breaded fillets of Caveshark, served with fresh 

  green leaves and lemon. 6cp/serving.

79. Pan seared Sengrian Eel: The large Sangrian eel is used frequently 

  for it's taste and availability. Quite delicious. 6sp/serving.

80. Muntfish basket: Deep fried chunks of tasty muntfish, served with 

  fried potatoes and served in a small basket. Very nice indeed. 4sp/serving.
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81. Stally Bread: Traditional rustic herbed bread, usually served stale. 

   2cp/loaf

82. Hangman's loaf: Rustic bread formed into a noose shape, hence the 

   name. 2sp/loaf

83. Champion's Luncheon: A huge array of mixed cold meats, salad

   vegetables and sauces served with a large piece of mature cheese and a 

   small loaf. Very filling indeed. 4sp/serving.

84. Tarney Bread: A sweet tasting malted loaf, ideal for fruit or cheese. 

   2sp/loaf.

85. Smyoc & poppy seed loaf: Known to possess antiseptic properties, 

   usually given to the sick and infirm along with soups and stews. 

   6cp/loaf.

86. Gornardi Cheese Cottage loaf: A traditional rustic cheese bread, 

   that is really rather nice. 2sp/loaf.

87. Fifty-Month bread: Made to last up to fifty months. This very dried 

   and hard bread is not great, but re hydrates with water to make it more 

   palatable. 1gp/small loaf. 

88. Ancestor's Sourdough loaf: The yeast culture of this bread is said to 

   have been passed down for several centuries from baker to baker, hence 

   the name. 2sp/loaf.

89. Woodland Honey Steamed buns: Delicious steamed buns glazed and 

   soaked in fragrant wild woodland honey. 2sp/bun.

90. Driftby Night bread: Known for it's sedative qualities that help aid 

   sleep. 7sp/serving.

91. Kuz-rak-Har-Rakim: Dwarven dish translates to "Triple Spit roasted 

   boar". very well done, almost un chewable, but popular with Dwarves. 

   5sp/serving.  

92. Gal-ran-Torban: Another dwarven delicacy, a mixed meat pie shaped 

   traditionally as a mountain or volcano, served with lashings of thick meat 

   gravy and roast vegetables. 4gp/serving.

93. Lallian Flower and Potato salad: Lallian flower has a savoury garlic 

   and nutty taste, mixed with cooked potatoes in a thick creamy sauce,

    it is an excellent accompaniment for other dishes. 2sp/serving. 

94. Smoked Lamba: Lamba is a kind of fish known for it's similarity to 

   cooked lamb, very delicious when smothered in butter and herbs. Yum!

   2sp/serving.
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95. Harak's Horn O'Plenty: A large pastry horn stuffed with spiced 

    and herbed meats and vegetables. Typically a victory meal served 

    after battles. 4gp/horn.

96. Roast sparrow in liquorice: several small roasted sparrows smothered 

    in liquorice sauce. Favourite of the rich. 3gp/serving.

97. Heron Furmenty: Boiled Heron meat in an oatmeal porridge. Sounds 

    disgusting,  and it is! 4sp/serving. 

98. Roasted Broxy: Made from the mutton of sheep that had died of 

    unknown reasons before slaughter. For the very poor, or those with 

    an iron gut. 2cp/serving.

99. Brown Flour Soup: Tasteless peasant soup actually made from 

    burnt wheat flour, strictly for peasants! 1cp/serving.

100. Pig's foot and peach salad: Boiled pig knuckle with sliced peaches 
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Grinning Skull Miniature collections
Add some strangeness to your sci-fi mini collection!

, ,Mad mutants  alien invaders
,ferocious giant chickens

,Cyborg pigmen  this range has
it all!! Get some grinning

,skull mayhem in your games
and head on over to the guys
at alternative armies to get 

the growing range!

Available Now From: 
http://www.alternative-armies.com
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For more hobby and terrain tips, Grinning Skull Miniatures
news and exclusives, and much more from the Grinning Skull, 
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