CHRISTMAS SET MENU
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STARTERS

SALTFISH BULJOL, FLAT DUMPLINGS
Cucumber & sweet corn salsa

PEPPERED BEEF CROSTINI
Spiced tomato and mint salsa,
feta crumbs, toasted ciabatta bread

BAKED AVOCADO
Roasted vegetable cous cous
balsamic glazed beetroot, sorrel vinaigrette (VE)

JERK HONEY CHICKEN WINGS
Scotch bonnet jam, sweet potato crisps (GF)

MAIN COURSES

CARIBBEAN ROAST TURKEY & HONEY ROAST HAM
Plantain & stuffing, Cajun roast potatoes, carrots and parsnips, chipolatas, jerk gravy

BANANA LEAF BAKED SALMON FILLET
Crushed new potatoes, sautéed green beans, callaloo, cream and garlic sauce

COTTONS SIGNATURE MIXED JERK MEAT PLATTER
Chicken wing, chicken piece, lamb kofta, pork ribs, rice n peas, plantain (GF)

JERK HALF CHICKEN
Steam vegetables, rice & peas, jerk sauce (GF)

JAMIACAN BLACKBEAN AND SWEET POTATO CURRY
basmati rice, cucumber and mint relish, mango chutney (VE)

DESSERTS
PINA COLADA CHEESECAKE ADD A
Caramelised pineapple, coconut shavings WELCOME DRINK

BANANA & GINGER CAKE GLASS OF PROSECCO

Vanilla cream, biscoff crumbs

6.00

GLASS OF RUM PUNCH
CHOCOLATE ORANGE BROWNIE 8.50
Orange marmalade sauce (VE) (GF)

2 COURSES FOR 32.00 OR 3 COURSES FOR 38.00

A 12.5% service charge is included.




