
S T A R T E R S 

SWEET POTATO PATTIES (V)  6.50
Spiced coconut callaloo sauce  

DOUBLES & CHICK PEA CURRY (V)  6.00
Tamarind and mango chutney 

SALT & PIMIENTO SQUID  6.50
 Coriander, lemongrass, lime and green chilli dressing 

PAN FRIED KING PRAWNS, JERK BUTTER  7.50
Toasted coco bread 

SALT FISH FRITTERS  6.00
Spiced mango chutney, chilli jam 

PORK RIBS ROASTED WITH RUM & MOLASSES, BARBECUE GLAZE  7.00
Pickled vegetables, guava chilli reduction 

EBONY WINGS  6.00
 Chilli pineapple salsa 

COCONUT SEAFOOD & LEMONGRASS SOUP  6.50 
Farmhouse bread



 S E A F O O D  &  F I S H
     

SPICED COCONUT BOUILLABAISE  18.50 
With scallops, lobster, squid and seabass, annatto potatoes & scotch bonnet rouille 

JERK SALMON  16.50 
Sweet potato mash, callaloo and a roasted tomato coconut sauce 

SEAFOOD PLATTER  18.50 
Grilled squid, chilli Prawns, seabass and bream fillets with rice n peas, plantain and jerk sauce 

CARIBBEAN STEAMED SEABASS  17.00
Vegetable stew 

BARBADOS SHRIMP CURRY  18.50 
Steamed rice, chilli pineapple salsa 

M E A T 

JERK HALF CHICKEN  15.50 
Slow roasted with pimiento & spices, stir fried vegetables, jerk sauce and rice n peas 

COTTONS CURRIED MUTTON  14.50 
Made to our own recipe, served with rice n peas and coleslaw 

GUYANESE PEPPER POT  15.00
Creole potatoes  

JERK PORK CHOPS  14.00 
With sweet potato salad 

MIXED JERK GRILL PLATTER – Our Signature Dish    FOR 1  15.50   FOR 2  28.50 
Jerk pork ribs, chicken pieces & wing, lamb chop with rice n peas, jerk sauce and plantain 

V E G E T A R I A N 

ITAL VEGETABLE CURRY (V)  12.50
Steamed rice, bullet dumplings and fried plantain 

CHANA DHAL PLATTER (V)  12.00 
With aubergine chokha, roti and rasta salad 

VEGETABLE COCONUT RUNDOWN (V) 12.00 
Fried cassava  & sweet potato wedges



If you have any allergies, please let your server know. 
A 12.5 % service charge will be added to all bills. 

D E S S E R T S  6 . 0 0 

CHOCOLATE & HONEYCOMBE CHEESECAKE
passionfruit honey spiced granola 

RUM & COCONUT MOUSSE
sorrel jelly, white chocolate almonds 

JAMAICAN BREAD & BUTTER PUDDING, 
caramelised banana, cinnamon crème fraiche 

SELECTION OF ICE CREAMS AND SORBETS 
with sesame maple tuille

S i de  O r de r s      3 . 5 0

RICE N PEAS - MACARONI CHEESE  - SWEET POTATO WEDGES - STEAMED RICE                                  
FRIED CASSAVA WEDGES - FRIED PLANTAIN - MIXED SALAD - CARIBBEAN ROTI
COLESLAW - DUMPLINGS & FESTIVAL  - CALLALLOO & ONION - SUNSHINE SALAD
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