Wine Pairing
Roots of our cuisine
Head Chef, Scott Paton

SCALLOP
Blanc de Noirs, Kent LANGOUSTINE

Sémillon, Provence
ENGLISH PEA

Sancerre, Loire
SQUAB

Barolo, Piedmont

WAGYU
Margaux, Bordeaux APRICOT
Marsanne,
Nagambie Lakes

CHOCOLATE

Banyuls, Roussillon

WINE PAIRING £120pp

@AcleafRestaurant | @ScottiPaton



