
NEW YEARS EVE MENU

amuse bouche on arrival

Starters 

Salmon fishcakes
Steamed cabbage & saltfish, burnt pepper alioli

Caribbean spiced lamb koftas 
Aloo choka, minted yoghurt, mango chutney

Jerk chicken skewers
Peanut sauce, avocado mango chilli salsa, sweet potato crisps

Shakshuka 
With courgettes and aubergines, vegan cheese, garlic bread

Lobster & crayfish mac n cheese bites
Roasted tomato & pepper coulis

Main courses

Peppered rib eye steak
pan fried creole potatoes, stir fried vegetables, thyme & rosemary jus

Cottons signature Mixed meat Platter 
jerk chicken piece, wing, lamb chop, pork rib (optional ) with fried plantain, rice n peas

Jerk Salmon 
on a bed of sweet potato and pumpkin mash , coconut rundown and garlic beans

Jamaican style roast beef
pigs in blanket , roast potatoes , honey roasted vegetables and Yorkshire pudding

Curried Mutton & jerk chicken piece
rice n peas and coleslaw

Pan fried paprika dusted red bream fillets 
With garlic shrimps, aloo choka, coconut chilli compot, fish tea sauce

Chunky vegetable and jackfruit Brown stew
Caribbean fried rice, pumpkin fritters

Desserts

Sorrell and mango crème brulee
Warm beignets

Deep fried bread & butter pudding 
Guava jelly, cold custard

Vegan sweet potato & orange chocolate brownie
Vegan vanilla ice cream

£38.50 INCLUDING a glass of rum punch or prosecco or a soft drink

A 12.5% service charge will be added to your bill. 


