Porter & Siren

- Hag been in buginesg for just a few (<) years.
- l¢ currently run by a woman called Lilliana [rvine
- Sells good quality home-cooked meals.

- Offerg luxurious rooms with nice beds.

-Only one of itg kind.

-Takes great care of guests.

-Home-igh feel

-Decorated beautifully

- [t gtandg out much among the other buildinge.

~Pretty Burgundy purple with beautiful flowers decorating the wallg, an almost cottagecore feel to the building.
-Two geparate buildinge with a hall connecting them, one the bar and the other the bedrooms.

- The common room hag plenty of tableg and seats.

- The patrong ingide gpeak goftly and welcome new comers with open arme and taleg of their adventures.
-The elder patrong treat new comers and younger patrong ag their children or an old friend.

Drinke

A refreshing glass of fruit equash.

Made from the concentrated juice of a sour and savoury type of fruit, it ig a cheap juice with a bland flavour and a pungent
aftertagte. [t ig translucent, hag a thin texture, and ig a light buff colour.

[t's best served cold, and when gold in regtaurante and barg it ig cheap and served in a wine glass.

A stimulating cup of “coffee”.

Made by roagting then boiling a certain type of mogs from another country, it ig a neutral “coffee with a sour taste and a
weak aftertaste. [t ig opaque, ig a florescent crimgon colour, hag a gilky texture, and hag a thick foam which remaing even
after the liquid i¢ gone.

I¥'s beet cerved almogt boiling, and when gold in regtaurante and barg it ig incredibly expengive and served in a tiny cup.
Large quantitieg can induce tiredness.

[t ig very addictive.

A delicious glase of fruit juice.

Frechly squeezed from a sweet and sour type of fruit, it ig juice with a mild flavour and a pungent aftertagte. It is opaque, hag
a creamy texture, ig a briliant indigo colour, and hag a thick foam.

(¥ best served cool, and when gold in regtaurantg and barg it ig cheap and served in a cup with a mound of small fruit pieces.
One of the ingredients, if not prepared properly, is deadly.



A delicious glagg of fruit juice.

Freghly squeezed from a sour type of fruit, it is a cheap juice with a pungent flavour and a neutral aftertagte. [t is opaque, i¢ a
drab purple colour, hag a thick texture, and hag a thick foam.

[¥'< beet cerved ice cold, and when gold in restaurante and barg it ig incredibly expengive and served in a carton with a
gprinkling of sugar.

An intoxicating alcoholic drink.

Made from fermented leafy vegetables from a nearby land, it ig a very alcoholic drink with a strong flavour and a mild
aftertagte. [t ig trangparent, hag a smooth texture, is a gentle vanilla colour, and hag a thick foam.lt quickly causes people to
forget.

[t'e best served ice cold, and when gold in restaurants and barg it ie very cheap and gerved in a cup.

A delicious glase of vegetable juice.

Freahly equeezed from a sweet type of vegetable, it is an expensive juice with a very strong flavour and a full-bodied
aftertaste. [t ig trangparent, hag a thick texture, i a bright purple colour, and hag a thick foam.

[t best served ice cold, and when gold in restaurants and barg it ie very cheap and gerved in a modest beer glags.

A fizzy can of goda.

Made from gpicy and sour grage eyrup, it ig a very fizzy soda with a bitter tagte, a green vegetable flavour and a very gtrong
aftertagte. [t is opaque, ig a bright gilver-brown colour and hag a thin texture.

[¥'s beet cerved cool, and when gold in restaurante and barg it ig incredibly expensive and gerved in a wine glass.

Food

A poultry-baged enack suitable for a carnivore, often eaten on the go.
[t is cubed, boiled poultry wing, overly seagoned with dried sour spices.
[t will lagt for a long time without gpoiling.

An ingect meat-haged enack auitable for an omnivore, often eaten ghortly before dinner.
[t is a broiled ingect meat pagte, moderately geagoned with rare herbe and gpices.
[t gete stuck in the teeth eaily.

A plant-baged enack suitable for an omnivore, suitable for any time of the day.
[t ig a thick, leafy green-baged smoothie, well-geagoned with sugars.

A fruit-baged snack euitable for a vegetarian, suitable for any time of the day.
[t ig an uncooked exotic fruit saugage, lightly seagoned with common gpices and combined with a thick violet sauce made of
gavoury edible mould and etarchy carbohydrates.



[t'e good for providing slow-releage energy.

A fruit-baged snack auitable for a vegan, suitable for any time of the day.
[t is cubed, uncooked melon, well-geagoned with rare gpices and combined with a thick brown sauce made of sweet and
gavoury tuberous vegetables and goft fruit.

A amall fruit-baged meal auitable for a vegetarian, often eaten at breakfagt.

[t ie etewed exotic fruit with sweet and sour steamed shelled fruit.

The exotic fruit is naturally strong in flavour. [t ig left ungeagoned, and eaten with a pagtel red sauce made of sweet and sour
edible mould, along with a piece of sour and gavoury firm fruit.

A amall fish-baged meal auitable for a carnivore, often eaten in the early morning.

It ig fried fish eaten on fried bread with steamed poultry and etewed etomach.

The fish ig naturally sickly sweet in flavour. [t ig moderately seagoned with dried gpicy spices, and eaten with thin dlices of tart
tonque.

A amall fruit-baged meal guitable for an omnivore, often eaten in the early evening.

[t ig grilled citrug fruit with broiled algae.

The citrug fruit ig naturally very etrong in flavour. [t ig left ungeagoned, and eaten with a light blue sauce made of glightly sweet
goft fruit.

A emall meat-baged meal suitable for an omnivore, often eaten at dinner.

[t ig a baked flank sandwich.

The flank ig naturally weak in flavour. [t ig lightly seagoned with common herbs and gpices, and eaten with sour bird gkin.
[t's good for providing an energy boost.

A amall ingect meat-baged meal auitable for an omnivore, often eaten in the early evening.

[t ig fried combined ingect meat goaked in a bowl of milk, eaten with a gpoon.

The combined ingect meat ig naturally strong in flavour. [t is moderately seagoned with galt and eugarg, and eaten with a thick
blood red sauce made of gpicy and sour vines.



A fish-baged dich suitable for an omnivore, often eaten ag an early evening meal.

The figh ig naturally very strong in flavour. [t is then well-geagoned with gtrong oils, fried for a few moments but ig left rare,
then wrapped in dough and roagted ag crigpy dumplinge.

The fish makes up about a third of the digh, served alonggide flavour-balancing fried graing, flavour-enhancing roagted figh
caviar and fried bone marrow. [t is eaten with a modest portion of boiled pagta moderately seagoned with rare herbg and
gpices.

A plant-baged digh suitable for a vegan, often eaten at dinner. The main ingredient ig a twig.

The twig is naturally bland in flavour. [t ig then just barely seasoned with dried bark, broiled until warm, then thickly minced.
The twig makes up mogt of the dish, served beneath a small layer of sweet and gavoury simmered heather and a portion of
roagted firm fruit. [t ig eaten with a modest portion of eteamed gtarchy-carbohydrates.

[t' often eaten with a heavy coating of eauce.

A fruit-baged dich guitable for an omnivore, often eaten ag a late afternoon meal. The main ingredient ig a gourd.

The gourd is naturally sweet in flavour. [t i¢ then overly seagoned with dried bark, barbequed until overcooked, then ground into
a fine paste.

The gourd makeg up almost the entire dich, served with blanched poultry goujon, fried bone marrow and lightly galted fried
ingect meat. [t ig eaten with a large portion of eteamed starchy-carbohydrates.

[t'e often eaten with a heavy coating of dried fruit, and ometimes with a few thin glices of eavoury bread.

A vegetable-baged digh suitable for a vegan, often eaten ag an early morning meal. The main ingredient ig a stem vegetable.
The stem vegetable ig naturally sweet and sour in flavour. [t ig then well-geagoned with dried spicy gpices, grilled until well done,
then breaded and grilled until crigpy.

About half of the dich ie made of stem vegetable, mixed with eharp-flavoured fried mushrooms, baked firm fruit and flavour-
balancing steamed shelled fruit. [t ie eaten with a large portion of broiled cereals.

A meat-baged feast suitable for an omnivore, commonly eaten. The main ingredient ig a gpare rib.
The gpare rib ig naturally full-bodied in flavour. [t ig then well-seagoned with rare herbg, fried until well done, then breaded and
roagted until crigpy.



About half of the dich i made of gepare rib, served alongside baked feline testicleg, roagted edible flowers, fried feline lung and
steamed fish goujon. [t i eaten with a large portion of boiled pagta lightly seagoned with common herbs and gpices.

[t'e cerved with a drizzle of gravy, and a etack of tart barbequed feline testicle.

The table ig algo laden with dighes of etewed smoked fish, simmered meat breagt drizzled with cheese, and gpicy and gour,
sweet and sour poultry leg with galty cream.

A poultry-baged feagt guitable for an omnivore, eaten on epecial oceagions. The main ingredient ig a poultry thigh.

The poultry thigh ie naturally neutral in flavour. [t ig then well-geagoned with common herbs and gpices, left raw, then gerved in
thin glices.

The poultry thigh makeg up about a third of the digh, mixed with sharp-flavoured broiled mogg, eteamed starchy carbohydrates,
blanched wood and poached ingect meat.

[¥'s cerved with a generous helping of thick, very bitter fruit juice, and a handful of broiled mogg pieces.

The table ig aleo laden with disheg of barbequed fish goujon combined with a thick blue sauce made of salty and sour cervine
lung and epicy spices, roasted melon lightly seasoned with common herbe and epices, and sweet and savoury, baked mammal
hide and sweet fruit juice.

A fruit-baged feast suitable for a vegan, commonly eaten. The main ingredient i¢ a shelled fruit.

The shelled fruit is naturally galty in flavour. [t ig then well-geagoned with mild oils, steamed until overcooked, then breaded and
roagted until crigpy.

The shelled fruit makes up about a third of the dich, served with steamed leaves, broiled mogs, broiled melon and texture-
enhancing roagted nute.

(t'e gerved with a mountain of dried fruit, and a stewed leaf eaugage, with bitter and cour bread sticke.

The table ig aleo laden with digheg of baked tree bark combined with a thick glate sauce made of sweet heather and eweet
gpices, roagted vegetables just barely seagoned with common herbe and gpices, and savoury, simmered oft fruit and salty
bitter and gour oil.

A plant-baged feast suitable for an omnivore, eaten frequently for lunch. The main ingredient ig a shoot.

The shoot ig naturally neutral in flavour. [t ig then left ungeagoned, grilled until medium, then ground into a fine pagte.

The shoot makeg up a third of the digh, mixed with stewed shelled fruit, sweet broiled ingect meat, texture-enhancing grilled
bone marrow and lightly salted grilled ghelled fruit.

[¥'s gerved with a generous helping of bitter oil, and a side of gpicy shelled fruit nuggets.

The table ig aleo laden with disheg of fried coral and fish stock, stewed beang overly seagoned with salt and sugars, and sweet
and gour, blanched etarchy carbohydrates combined with a thick brown sauce made of bitter and salty poultry breast fillet and
tangy gpices.



A fish-baged feast suitable for a carnivore, eaten frequently for breakfast.

The fish ig naturally neutral in flavour. [t ie then well-geagoned with common herbg and gpices, barbequed until medium, then
wrapped in dough and baked ag erigpy dumplings.

The fish makeg up about a third of the digh, served with roagted ingect meat, fried ingect meat, blanched canine kidney and
gimmered bird neck meat.

[t'e cerved with a portion of gravy, and a gide of gour barbequed ingect meat rings, with a few thick dlices of gpicy and sour
bread.

The table ig aleo laden with dishes of roasted dried meat, barbequed brigket meat drizzled with cheese, and savoury, sweet
mammal tripe with gour figh stock.

A fruit-jam doughnut with a grage-flavoured light grey glaze, suitable for a vegetarian, often eaten after dinner.
It ie oval-shaped.

A pastry with a turquoise fruit-flavoured glaze, suitable for a vegan, often eaten ag a snack.
[t is made with a filo pastry and ig vigually simplistic. [t's a local delicacy.

A fruit-flavoured cake covered with ghelled fruit-flavoured red icing, suitable for a vegan, often eaten after dinner.
[t i made with black batter,and ig gimple, yet elegant.

A gandwich bigcuit/cookie with a cyan fruit-jam filling, suitable for an omnivore, frequently eaten in the summer.
[t ie very goft, and ie neatly decorated. [t'e a very common dessert.




