Wine Pairing
Roots of our cuisine
Head Chef, Scott Paton

PUMPKIN
Blanc de Blancs, Kent SCALLOP
Koshu, Yamanashi

BRILL

Moschofilero, Peloponnese
VEAL

Barolo, Piedmont

WAGYU
Ridge Geyserville, Sonoma HONEY
Icewine, Ontario

CHOCOLATE

Tannat, Canelones

WINE PAIRING £120pp

@AcleafRestaurant | @ScottiPaton



