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Cotton Tree Yard is Shwen Shwen by Maria Bradford’s new outdoor dining space. Named after the historic Cotton Tree in Freetown, where Maria was born and raised, it draws on a powerful symbol of peace and freedom in Sierra Leone. Sponsored by Nyetimber, one of England’s leading vineyards, the space will serve a selection of sparkling wines by the glass and bottle throughout the summer until September.
Abundant with colours and texture, guests are welcomed into a courtyard filled with greenery and glowing lights; the burgundy tones of the planters echo the restaurant’s earthy palette of burnt tamarind and smoky aubergine, inspired by the rich culinary traditions of Sierra Leone.
The new Cotton Tree Yard summer menu is designed for sharing and relaxed, finger-food friendly dining.

Highlights include Chicken Skewers with lemongrass and groundnut; Black Eye Beans Hummus with hibiscus and plantain; and the addictive Fermented Chilli Honey Flatbread, which is notoriously hard to share. For a true taste of summer, try Maria’s shell-on grilled prawns, served with Salone Fire and lemongrass gel - rich in flavour and irresistibly moreish.
Alongside the new courtyard menu, guests can enjoy a selection of Nyetimber wines, including Classic Cuvée, Cuvée Chérie Demi-Sec, Blanc de Blancs and Rosé, available by the glass or bottle.
Zoe Dearsley, Nyetimber Group Head Brand Ambassador says: “We’re so excited to be supporting the launch of Shwen Shwen’s beautiful new outdoor dining space, where people can enjoy Nyetimber in the sunshine over the coming months. Shwen Shwen’s menu includes many dishes that pair perfectly with our sparkling wines, such as grilled prawns with our Blanc de Blancs 2017, or chicken skewers with lemongrass and groundnut with our demi-sec sparkling wine, Cuvee Chérie.”
-ends-
About Shwen Shwen by Maria Bradford
Awarded the Michelin Guide’s Opening of the Year, Shwen Shwen by Maria Bradford is an intimate and elegant dining experience bringing the bold, vibrant flavours of Sierra Leone to the historic market town of Sevenoaks, Kent. Founded by award-winning chef and author Maria Bradford, this debut restaurant honours the storytelling and spice of West Africa while presenting each dish with contemporary precision and flair.
Sierra Leonean flavours and ingredients are the heart of Maria’s cooking. Grains, herbs, spices and leaves that might be unfamiliar to a Western audience provide layers of complexity, texture and heat, highlighting the food diversity and resourcefulness in Sierra Leonean cooking. Ingredients such as fonio, moringa, baobab, red palm oil, egusi, grains of paradise and jute leaves are highly nutritious and just some of the superfoods found in Maria’s menus. 
From the new summer à la carte menu, begin with snacks such Chicken Skewers, Lemongrass, Groundnut or Lamb Croquette, Tomato, Red Palm Oil, Shito, followed by small plates to share including Kankankan Octopus, Romesco and Beetroot, Goat’s Curd, Fonio and Egusi Granola. Main courses are designed for sharing between two, with options such as the rich and savoury Beef Short-rib, Groundnut and Coconut, whole roasted Seabass wrapped in Banana Leaf and Lemongrass, or the celebratory, family-style Jollof served with slow-braised ox cheeks and Krio stew. For dessert, Maria offers a creative cassava cheesecake with plum compote, as well as Coconut Panna Cotta, Summer Berry Tea or a refreshing Baobab and Grapefruit Sorbet, Hibiscus.
-ends-
About Shwen Shwen
Shwen Shwen received a Michelin Bib Gourmand within six months of opening and was recognised by the Guide as the ‘Opening of the Year’. Shwen Shwen was also Conde Nast Traveller’s Best Restaurant of the Year 2026, and Maria Bradford was named Chef of the Year. 
Blending authentic Sierra Leonean tradition with contemporary influences, Shwen Shwen offers a truly unique dining experience. The name, derived from the Krio language, means ‘fancy’ - but for Maria, it represents much more than just her food. It embodies a way of life, and an invitation to share in something special.
Tucked away down a charming, cobbled alleyway, Shwen Shwen opens into Maria’s re-branded Cotton Tree Yard – an exclusive outdoor terrace - before welcoming guests into an evocative space designed to feel both elegant and intimate. Inside, rich hues of burnt terracotta and smoky aubergine create a warm, cocooning atmosphere, enhanced by tactile surfaces, bespoke hand-painted fabrics, and wallpaper inspired by vintage West African and Sierra Leonean textiles. Every detail has been carefully chosen to create an inviting atmosphere that encourages guests to relax and feel at home.
A Culinary Journey to Sierra Leone
Maria’s passion for food began in her childhood home in Freetown, Sierra Leone, where she learned to cook alongside her mother and grandmother. Drawing inspiration from the streets of Freetown, rural villages, and the Sierra Leone River, her menu reflects the diverse and rich culinary traditions of her homeland. 
Using signature ingredients such as moringa, fonio, tamarind, sesame, egusi, baobab and hibiscus, Maria creates bold, layered flavours that transport diners with every bite.
Shwen Shwen is more than a restaurant, it is a celebration of heritage, culture, and storytelling through food.
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About Maria Bradford
Maria Bradford is an award-winning chef, author, and influencer. Born in Freetown, Sierra Leone, she developed her love for cooking at the age of nine, learning from her mother and grandmother. After moving to Kent as a teenager, Maria trained at Leith’s School of Food and Wine before launching her own catering business, Maria Bradford Kitchen, in 2017, now known as Shwen Shwen.
Maria’s work has been widely recognised for its innovative approach to Sierra Leonean cuisine, and she has become a key advocate for West African culinary heritage. Shwen Shwen by Maria Bradford is her award-winning, independent, female-owned debut restaurant which opened its doors in June 2025. 
About Nyetimber: 
For nearly 40 years, Nyetimber has had one single aim: crafting exceptional English sparkling wine that rivals the very best in the world.
A true pioneer, Nyetimber was the first producer of English sparkling wine to exclusively grow the three celebrated grape varieties: Chardonnay, Pinot Noir, and Pinot Meunier. Regarded by many as England's finest sparkling wine, Nyetimber is made from one hundred percent estate-grown grapes.
[bookmark: m_794343080868792139__Hlk186791686]Owner and CEO Eric Heerema acquired Nyetimber in 2006 and is the visionary and driving force behind Nyetimber today. Eric works with Head Winemaker Cherie Spriggs and Senior Winemaker Brad Greatrix to produce wine of extraordinary elegance and quality. Cherie Spriggs has been named 'Sparkling Winemaker of the Year' twice at the International Wine Challenge – once in 2018 and once in 2025. She was the first person to win this award outside of Champagne and is still the only woman to have done so.
In 2025, Nyetimber won Champion Sparkling Wine at the International Wine Challenge for its Blanc de Blancs 2016 Magnum. This was the first time in the trophy’s 34-year history that a wine from outside of Champagne had won the coveted prize.
Nyetimber has 11 vineyards spanning 425 hectares in West Sussex, Hampshire, and Kent and is served in some of the most renowned venues in the UK, including The Savoy, Scott’s Mayfair, The Ivy Collection and Clifton House, as well as around the world, including The Ritz-Carlton in Shanghai, Ciel Bleu in Amsterdam, Tivoli in Copenhagen, Maaemo in Oslo, Franzen in Stockholm, The Edition Tokyo, The Lana in Dubai and many more. 
In 2024, Nyetimber acquired the leading English single malt whisky producer, The Lakes Distillery, marking an important new chapter in the journey to becoming a globally recognised, English luxury drinks group. The two brands share a passion for creating the highest quality drinks and the ambition of The Nyetimber Group is to continue setting the standard for quality and luxury within the industry.
Nyetimber website here and Instagram here. The Lakes Distillery website here and Instagram here.
For more information, interview with Maria Bradford, images or to arrange a press visit to Shwen Shwen please contact Hannah Blake at The Dining Room PR on 07730 039361 or hannah@thediningroompr.co.uk

