The Rum Kitchen Brixton M enu

Address:
437 Coldharbour Ln, London SW9 8LN, United Kingdom

Phone: +44 20 3668 2539

Opening times:

Favourites

LI Cool J

Guinness Punch
Daiquiri

Rum Sour

Favourite Of The Month

The Rum Kitchen Brixton offers a vibrant and flavorful menu that perfectly complements its lively atmosphere,
making it a must-visit spot for both locals and tourists in London. Situated at 437 Coldharbour Ln, London SW9 8LN,
United Kingdom, this Caribbean-inspired restaurant and bar serve up a variety of delicious dishes and expertly crafted
cocktails, all with alaid-back yet energetic vibe.

One of the standout features of The Rum Kitchen Brixton Menu is its creative selection of cocktails, especially the
rum-based drinks. For those looking for a tropical twist, the L1 Cool J is a fan favorite, delivering a smooth and
refreshing blend of rum, lime, and tropical fruit flavors. If you're in the mood for something more indulgent, the
Guinness Punch is a must-try-rich, creamy, and a perfect balance of rum and stout. If you prefer something a bit
sharper, the DaiquiriRum Sour is an ideal choice, offering a tangy, citrusy kick that pairs well with the restaurant’s
signature dishes. The Favourite of the Month cocktail is also a popular choice, as it changes regularly, allowing
guests to enjoy new and innovative rum cocktails each time they visit.

As for the food menu, The Rum Kitchen Brixton offers a mouthwatering selection of Caribbean-inspired dishes that
blend traditional flavors with a modern twist. One of the top picks on the menu is the Jerk Chicken, which is
marinated with a mix of aromatic spices and grilled to perfection. The smoky, dightly spicy flavor of the jerk
seasoning pairs beautifully with the tender and juicy chicken, making it a must-try dish for anyone visiting the
restaurant.

For seafood lovers, the Saltfish Fritters are a standout appetizer. Crispy on the outside and soft on the inside, these
savory fritters are packed with flavor and are the perfect way to start your meal. If you're in the mood for something



heartier, the Caribbean-style BBQ Ribs are another crowd favorite. These tender, fall-off-the-bone ribs are glazed
with arich and smoky BBQ sauce that brings out the best in the meat, making them an unforgettable choice.

Vegetarians and vegans will also find plenty of options to enjoy at The Rum Kitchen Brixton. The Curry Mango
Tofu isaflavorful dish, featuring crispy tofu cubes cooked in afragrant mango curry sauce, served with rice and peas.
It's agreat option for those who want to enjoy alighter, plant-based meal without sacrificing flavor. For alighter bite,
the Plantain Fries are a delicious snack, offering a sweet and savory contrast that’ s the perfect accompaniment to any
of the cocktails.

The menu also features hearty sides such as the classic Rice and Peas, a Caribbean staple, and the Sweet Potato
Mash, which adds a subtle sweetness to balance out the rich flavors of the main dishes. If you're in the mood for
something sweet to finish off your meal, the Rum Cake is an indulgent dessert choice, rich with the flavors of rum
and spices, making for adelightful conclusion to your meal.

Overall, the menu at The Rum Kitchen Brixton offers a unique and exciting culinary experience that showcases the
best of Caribbean flavors. Whether you're visiting for a casual meal or a night out with friends, the diverse range of
dishes and drinks ensures there' s something for everyone. From the delicious jerk chicken to the refreshing cocktails,
every dish is packed with bold flavors that make The Rum Kitchen Brixton a top spot in London. Whether you're a
fan of rum or just love vibrant Caribbean cuisine, this restaurant is sure to impress.
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