
Roots of 
our cuisine
Head Chef,  Scott  Paton

W H O L E  TA B L E  O N LY 

£200 p p

O P T I O N A L  C H E E S E  C O U R S E 	 £20 p p

At Àclèaf we have dedicated 
our craft to heritage flavours 
deep rooted in a sympathetic 
and restrained style. 
I invite you to share in our latest 
evolution, as my team and I 
show you, our guests, a true 
expression of time and place 
through world class ingredients 
and hyper seasonal produce. To 
underpin our perpetual ethos 
of; “Truth with elegance”
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SCALLOP

WAGYU

SQUAB

APRICOT

CHOCOLATE

LANGOUSTINE  

ENGLISH  PEA 


