A la Carte Menu

Starters

Spicy Caribbean Chicken Soup

Shredded Sweet Chilli Chicken served on a grilled pineapple with sautéed peppers and
mango sauce

Jerk Crispy Duck Salad mixed with cucumber and spring onions, ruby chard leaves
and a red label wine & ginger dressing

Caribbean Spiced Hot Smoked Salmon Fillet on a pan fried rosemary cassava cake,
avocado & pineapple salsa with balsamic dressing

Sun Blushed Tomato, Callaloo and Feta Cheese Tart, Accompanied by a wild rocket
salad, cucumber riata and basil oil

Salt Fish Fritters with salad and a tamarind chutney

Caribbean Char grilled Vegetable Antipasti on a Grilled Roti with wild rocket Salad
and balsamic dressing

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



Main Courses: Fish Dishes

Pan Fried Whole Red Bream Escovitch with lightly pickled peppers & onions
accompanied with a plantain & spinach gratin and lemon butter sauce

Roast Fillet of Red Snapper on a fried yam and red onion Lyonnaise with Creole
prawns and a light coconut curry sauce

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

Char Grilled Steak of Sword fish, Served with crushed new potatoes, capers, spring
onion, green beans and a warm cherry tomato salad

Meat Dishes

Pan fried Duck Breast and I’Orange, Served on a bed of parsnip and sage mash
served with braised red cabbage

Mixed Jerk Meat Grill cottons signature dish of jerked pork ribs, chicken pieces,
lamb kofta, pork belly served with rice n peas and plantain

Jerk Spatchcock Baby Chicken slow roasted with pimiento and spices served on a bed
of stir fried vegetables with, jerk sauce, rice n peas

Cottons Curry Goat made to our own delicate recipe served with rice and peas or
basmati rice

Baked Rosemary Lamb Shank served with mint gravy accompanied with a sweet
potato mash and thyme roasted vegetables

Red stripe Beef and Vegetable Stew, served with a delicate coconut basmati rice



Vegetarian Dishes

Cottons mixed Vegetable Platter of grilled vegetables, fried plantain, rice n peas
and jerk sauce

Ital Vegetable Curry served with delicate coconut basmati rice

Side orders

Roti
Rice & peas
Basmati rice
Plantain
Dumplings
Callaloo
Sweet potato mash
Rocket & parmesan
Pan-fried vegetables
Coleslaw

Desserts

Warm Banana & Date Pudding, served with vanilla ice cream and butterscotch sauce

Baileys Cheese Cake
Served with a white chocolate sauce

Mango Passion Fruit Delice with strawberry compote and almond biscuits

Selection of Ice creams and sorbets

Please note that a 12.5% service charge will be added to your bill




