
 

 
 
 

Starters 
 

Soup of the day 
 

Salt Fish Fritters 
With a spicy mango & ginger chutney. 

 
Black Eyed Beans and Yam Fritters 

with a salad garnish and a cucumber & mint Raita with a chilli jam. 
 

Smoked Sticky Baby Back Pork Ribs 
with shoestring onion rings and jerk sauce. 

 
Shredded Sweet Chilli Chicken 

on a grilled pineapple with sautéed peppers and mango sauce. 
 

Jerked Chicken & Spring Onion Skewers,  
accompanied with cucumber noodles, a red peppers & avocado salsa. 

 
Mains Courses 

 
Mixed Meat Grill 

Cottons signature dish of jerked pork ribs, chicken pieces, lamb kofta 
& pork belly served with rice & peas and plantain. 

 
Cajun Rubbed Loin of Pork 

on a bed of blackened tomato & butter bean stew, steamed bok-choi & a sweet chilli sauce. 

 
Calypso Chicken 

tender pieces of chicken wok-fried, vegetables with chunks of pineapple and mango in a calypso sauce served with 
basmati rice. 

 
Jerked Spatchcock Baby Chicken  

slow roasted with pimento and spices served with fried savoy cabbage, jerk sauce, rice and peas. 
 

Mixed Jerk Fish Grill  
jerk marinated tilapia, parrot fish, red snapper and king prawns served with fried plantain and rice and peas. 

 
Trinidadian Seafood Curry  

with mixed pieces of snapper, mussels, king prawns and salmon in a light coconut curry with Caribbean root 
vegetables. 

 
Cottons Mixed Vegetable Platter  

of grilled vegetables, fried plantain, rice n peas and coconut sauce. 
 

Ital Roast Vegetable Curry 
with sweet potato & callaloo infused with palm oil and finished with coconut milk. 

 
Desserts 

 
Warm Banana & Date Pudding  

served with vanilla ice cream and butterscotch sauce. 
 

Chocolate Rum Cake  
With a hot chocolate sauce & vanilla cream. 

 
Selection of ice creams & sorbets 

 
 

2 course: £18.95 
3 course: £21.95 

 
Please note that a service charge of 12.5% will be added to all table bills. 


