
S T A R T E R S

DOUBLES & CHICKPEA  6.00
PUMPKIN CURRY     
Coconut, coriander raita (Ve)

SALT & PIMIENTO SQUID              6.50
Grilled lime, mixed leaf salad, jerk mayo 

EBONY HOT WINGS 6.00
Chilli pineapple salsa, sriracha 
hot sauce 

CARIBBEAN MEZZE  14.95
PLATTER 
Saltfish fritters, chilli shrimps, tabbouleh 
salad, jerk chicken, chickpea curry, 
grilled roti

M E A T

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

BOSTON BAY JERK PORK          14.50
Peri peri yam wedges, sautéed  
mixed vegetables, rice & peas, jerk sauce 

BEEF AU RHUM  15.50
Marinated beef strips, spiced rum  
and cream sauce, sautéed peppers, 
basmati rice

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

SLOW BRAISED OXTAIL 14.50
AND BUTTER BEAN STEW   
Rice & peas, fried plantain 

MIXED JERK GRILL PLATTER  
FOR 1  15.50   FOR 2  28.50 
Jerk pork rib, chicken piece & wing, 
lamb chop with rice & peas, jerk sauce 
and plantain

D E S S E R T S 6.00 

BAKED VANILLA CHEESECAKE
Mixed berry compte, praline 

CHOCOLATE RUM CAKE
Warm chocolate sauce, vanilla 
cream

 

TIGER PRAWN,  7.50
CHILLI RUNDOWN 
Purple potato, spring onion salad, 
grilled roti (GF)

SMOKED BBQ & RUM 7.00
PORK RIBS    
Fried onion rings, guava  chilli & molasses 
glaze 

SALT FISH FRITTERS  6.00
Spiced mango chutney, chilli jam

SWEET POTATO PATTIES 6.50    
Beetroot, tomato, 
and coriander salsa (V) 

S E A F O O D

CREOLE FISH STEW  17.00 
Bream, seabass, squid, king prawn,  
mussels, tomato, ginger, lemongrass 
sauce.  Mini herb dumplings, maple 
corn bread 

FRIED SEABREAM 17.00
ESCOVITCH  
Sautéed onions and peppers, steamed 
rice, hot & sour sauce

JERK SALMON  16.50
Sweet potato puree, callaloo & green 
beans Provençal, garlic & coconut  
sauce

SEAFOOD PLATTER 18.50
Seabass, tilapia and bream  
fillets, grilled king prawn, chilli squid, 
peppered shrimps, jerk sauce,  
plantain, rice & peas

APPLE & MANGO CRUMBLE
Vanilla ice cream

RHUM BABA 
Chargrilled mango, mascarpone chantilly 
cream

WARM BANANA CAKE
Peanut butter ganache, guava jelly

S I D E S 3.50

RICE & PEAS 

CALLALOO & GREEN BEANS

CORN BREAD 

STEAMED RICE

FRIED CASSAVA WEDGES  FRIED 

PLANTAIN 

MIXED SALAD 

CARIBBEAN ROTI

COLESLAW 

DUMPLINGS & FESTIVAL   

MAC & CHEESE

V E G E T A R I A N

OPEN CARIBBEAN 13.50
VEGETABLE ROTI  
Roasted veg, fried cassava, tabbouleh 
salad, avocado, pomegranate, calypso 
sauce (V)

CHANA DHAL PLATTER 14.50  
A wholesome platter of chickpea curry, 
grilled veg, sweet potato patties, doubles 
with steamed rice, spiced mango chutney 
(Ve)

JERK FALAFEL KATSU 12.50
Steamed rice, spicy mango, coriander & 
chilli slaw, tamarind and ginger katsu 
sauce (Ve)

SUPERFOOD RASTA 12.50
SALAD     
Mixed leaves, butternut squash, puy 
lentils, beetroot, avocado, rice, sorrel & 
ginger dressing (Ve)

Join us for our Tropical Bottomless Brunch every 
Saturday & Sunday 12pm–4.30pm.

Book now with the team.

AT HOME?
Find us on Deliveroo  

or Uber Eats for when you can’t 
move from the sofa.

party time
Looking for a venue for your 

next event?
Just ask our team.

BOOKINGS@rhumshack.CO.UK     WWW.COTTONS-RESTAURANT.CO.UK follow us    #COTTONSLDN

Fish goujons
Salad, french fries 

Bbq chicken pieces, 
Salad, french fries

breaded chicken burger
Lettuce and tomato, coleslaw, french fries 

mac & cheese 
Salad

VE – VEGAN    V – VEGETARIAN          GF – GLUTEN FREE

A truly Caribbean experience since 
1985. Find us in Camden, Notting Hill, 
Shoreditch & Vauxhall

F o r  k i d s Ages 12 and under only 5.50

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



L O N G  D R I N K S

REGGAE RUM PUNCH 
This will get you singing like Bob 
Marley. Wray & nephew 63% 
overproof rum, orange,pineapple 
and lime juice with grenadine

COTTONS PUNCH
Created here at Cottons, a pow-
erful blend of Wray and Nephew
Overproof rum, orange, guava, 
pineapple juice, grenadine with 
Wood’s float and dust of nutmeg.

ST GEORGE COLLINS
Grey goose pear, homemade 
ginger syrup, pear purée, rasp-
berries,  lemon juice topped up 
with soda water.

SORREL SLING
Another Cottons original. A large 
measure of beefeater gin mixed 
with fresh lemon , homemade 
sorrel squash, crème de cassis 
and topped up with soda water.

STRONG BACK
This one drink that will add 
strength in your back. Dragon 
stout, Wray and Nephew, 
condensed milk and nutmeg, 
blended with ice. Yeah man…

KILLER DUPPY 
This one’s only for brave. 4 differ-
ent rums, apricot liqueur,
Blue curaçao, orange , pineapple 
and lime juice. Created to turn 
the living into a ‘duppy’…that’s 
Jamaican for ghost!!!

ST GERMAIN ROYAL
She is royal… this one will make 
her feel like one. A mixture of 
gin, St Germain liqueur, crème 
de mure with fresh lemon juice, 
blackberries topped up 
with Prosecco.

JAMAICAN MULE
A Caribbean classic with Myer’s 
rum, angostura bitters, fresh lime 
juice and ginger beer.  

SALT FISH FRITTERS          6.00
Spiced mango chutney, chilli 
jam 

SALT FISH FRITTERS          6.00
Spiced mango chutney, chilli 
jam 

CAMDEN | NOTTING HILL | SHOREDITCH | VAUXHALL

‘’A Truly Caribbean Experience Since 1985’’


