
CHRISTMAS  set MENU

Starters

Deep fried cornmeal dusted aubergine 
Crumbled feta, spiced rum infused honey (V)

Salmon fishcakes 
Steamed cabbage & saltfish, burnt pepper aioli

Caribbean spiced lamb koftas 
Minted yoghurt, aloo choka, mango chutney

Sweet potato & courgette fritters
Turmeric yoghurt, grilled spring onions (V)

Pulled curried mutton & potato patties
Tamarind guava chutney

Mandeville Spicy shrimps 
With sauteed onions & peppers, cassava cake 

Main courses

Jerk Spatchcock chicken 
Jerk sauce, rice n peas, coriander salsa 

Confit of spiced Bourbon pork belly 
Butter bean & chorizo, crispy leeks & cavolo nero 

Cottons signature mixed jerk meat platter
Chicken wing, chicken piece, lamb kofta, pork ribs, rice n peas, plantain 

Pan fried paprika dusted seabream fillets 
With garlic shrimps, mustard seed & turmeric crushed new potatoes, 

coconut chilli compot, fish tea sauce

Vegetable platter  
Grilled aubergines, courgettes, sweet peppers, okra bhaji
chana dhal curry,plantain, lime chutney, rice n peas (V) 

Jerk Salmon
Vegetable pilav, aubergine tomato spicy compot, citrus apricot pickle

Jamaican style Roast turkey
Roast potatoes, pigs in blanket, honey roasted vegetables, cranberry sauce and spiced gravy 

Desserts

Sorrell and mango crème brulee
With warm beignets

Deep fried bread & butter pudding 
Guava jelly, cold custard

Vegan sweet potato & orange chocolate brownie
Vegan vanilla ice cream

Warm chocolate fondant
Milk chocolate sauce, vanilla ice cream

2 courses for 27.00 or 3 courses for 32.00

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

ADD A 
WELCOME DRINK

GLASS OF PROSECCO 
6.00

GLASS OF RUM PUNCH
8.50


