
              
		   

S ET  M E N U 

WELCOME RUM PUNCH ON ARRIVAL

START E R S

jerk chicken Spring Rolls
Mixed salad, lemongrass & chilli dressing, sweet chilli sauce

Cauliflower bites & courgette fritters                                                                                       
Roasted pepper coulis, spiced molasses (ve)

Salt Cod fritters                                                                                     
Spiced mango chutney, chilli jam 

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

M A I N S 

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

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   
                                                                                 

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

Jerk marinated Salmon                                                                                  
Sweet potato & pumpkin mash, rundown sauce & green bean provencal (gf)                                                       

St Kitts mango & chilli shrimp stew                                                                                                                                      
With sweet peppers, chillis, green beans and cho cho served with steamed rice  

Chaguanas dinner plate                                                                                     
Coconut pumpkin & chana dhal curry, aubergine vegan sambal, vegetable fritters, 

fried plantain with steamed rice and mango chutney (ve)      

DE S S E RTS 

Mango & sorrel baked cheesecake   
Dulche de leche, almond biscotti

STICKY TOFFEE PUDDING
Caramel sauce and vanilla ice cream

28.00 FOR TWO COURSES | 34.00 FOR THREE COURSES 
For groups of 10 or more guests. 

A 12.5% service charge will be added to your bill, Please inform your server of any allergies and dietary requirements.


