
St David’s Day 

S t a r t e r
Cockles,  smoked pancetta & laverbread, toasted

sourdough, seaweed & roasted garl ic  butter

M a i n
Manuka honey & lavender glazed shoulder of 

Salt  Marsh lamb, braised leeks,  wi ld mushrooms,
spinach & Caerphil ly cheese, red wine jus 

D e s s e r t
Welsh amber tart,  orange & chamomile cremeux,

bi lberry r ipple ice cream

Celebrate Wales with a special evening curated by Katherine Jenkins.
From the menu to the music, every detail reflects her Welsh heritage,

setting the stage for a memorable toast to the launch of 
Cygnet, the voice of luxury gin.

Three Courses £80
Cygnet Gin cocktail pairing £45

Saturday 1st March


