
              
		   

 
S ET  M E N U

START E R S  f o r  t h e  ta b l e 

VEGETABLE Spring Rolls
Mixed salad, lemongrass & chilli dressing, sweet chilli sauce (VE) 

SALT FISH & SCOTCH BONNET FRITTERS            
Spiced mango chutney, sweet chili sauce

Ebony Wings                                                   
Sweet potato crisps, sriracha hot sauce (gf)

M A I N S  t o  o r de r 

Cottons curried Mutton                                                                                    
Made to our own delicate recipe served with rice & peas, coleslaw. (gf)

Mixed Jerk Meat Grill Platter                       
Cottons signature dish of jerked pork ribs, chicken pieces, lamb chop and chicken wings, 

rice n peas, jerk sauce and fried plantain No pork option: with extra chicken piece (gf)

                                                                                 
Jerk HALF Chicken                                                                                             

Slow roasted with pimiento and spices, steamed  vegetables, jerk sauce and rice n peas (gf) 

JERK SALMON FILLET                                                                                                                                  
Sweet potato & pumpkin mash, sautéed green bean Provencal, coconut rundown sauce (gf)

                                                  
JERK TOFU AND SAUTEED VEGETABLES                                                                                          

Garlic & scallion mashed potatoes, coconut rundown sauce  (ve) (gf)

DE S S E RTS  f o r  t h e  ta b l e

VEGAN CHOCOLATE BROWNIE 
Chocolate sauce

STICKY TOFFEE PUDDING
Caramel sauce

CARROT & VANILLA CAKE
Rum cream

29.00 FOR TWO COURSES | 35.00 FOR THREE COURSES 
A 12.5% service charge is included, Please inform your server of any allergies and dietary requirements.

 


