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Head Chef,  Scott  Paton

Àclèaf
Table d’Hôte

£240 p p

Join us in a celebrat ion menu of the Acleaf Book with a four 
course menu with dishes featured from our book. 

(Four Course Menu p lus  Cheese ,  Pet i t  Fours  (Book between two) )

CHICKEN LIVER
Pedro Ximénez,

br ioche 
 

CRAB
curry, 
mango 

 

WAGYU
mushroom, 

Sauce Périgord
 

DUCK EGG
quince,
nutmeg

CHEESE
(minimum 2 people)


