Wine Pairing
Roots of our cuisine
Head Chef, Scott Paton

SNACKS
Blanc de Blancs, Kent CAVIAR
Albarino Espumoso, Rias Baixas

TURBOT

“Grains de Celles”, Champagne
QUAIL

Classic Cuvée, Devon

WAGYU
Blanc de Noirs, Kent PEACH
Junmai Ginjo, Akashi

CHOCOLATE

“Le Terroir”, Champagne

WHOLE TABLE ONLY

@AcleafRestaurant | @ScottiPaton

WINE PAIRING £120pp



