Wine Pairing Menu

Head Chef, Scott Paton

CAVIAR

Albarino,
Rias Baixas

TURBOT

Malagousia,
Macedonia

WAGYU

Spatburgunder
2017 | 2021

CHOCOLATE

Tannat,
Canelones

TUNA CRAB
Bacchus, Gewdlirztraminer,
Devon Alto Adige
VEAL SQUAB
Chenin Blanc, Cabernet Franc,
Swartland Valle De Maipo
QUAIL SOLE
Shiraz Grenache Blanc,
Clare Valley Roussillon
CHERRY MANGO
Black Muscat, Riesling,
California Wachau

WINE PAIRING FLIGHT
L 8ovpp

CHICKEN LIVER

Chardonnay,
Malborough

SCALLOP

Koshu,
Hishiyama

HALIBUT

Viognier,
Santa Barbara

APRICOT

Petit Manseng,
Jurancon

@AcleafRestaurant | @ScottiPaton



