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a Deathly Hot Chili Menu inspired by Grim Reaper Foods 
 
 
 

P o t e n t  P o t i o n  
(sparkling prosecco with orange habanero or lemon drop chili) 

 
L a s t  R i t e s   

(Rookie Goblin bread and Vengeance dipping oil) 
 

E l i x e r  o f  L i f e  
(mango, lime and mint shooter with Evil One) 

 
R e s t  i n  P i e c e s  

(sea bass on scotch bonnet risotto, coriander and oak smoked chili oil) 
 

H a l l o w e d  b e  t h y  P a i n  
(corn fed chicken, dry rubbed with Sands o’ Time spice, Tempest vegetables) 

 
S o u l  C l e a n s e r  

(carrot, lemon and ginger sorbet) 
 

T o r n  b e t w e e n  H e a v e n  n  H e l l  
(Purgatory white chili chocolate cheesecake) 

 
7 courses £29.99 


