Wine Pairing
Roots of our cuisine
Head Chef, Scott Paton

GOAT’S CHEESE
Riesling, Pfalz RICOTTA

Sancerre, Loire
SCALLOP

Grand Siecle, Champagne
DUCK

Zinfandel, Sonoma county

WAGYU
Plexus, Barossa Valley PEAR
Marsanne,
Nagambie Lakes

CHOCOLATE

Banyuls, Languedoc

WINE PAIRING £120pp

@AcleafRestaurant | @ScottiPaton



