
Summer Menu

Pl
ea

se
 a

dv
ise

 th
e 

te
am

 o
f a

ny
 in

to
le

ra
nc

es
 o

r a
lle

rg
ie

s.
 W

hi
lst

 w
e 

w
ill 

ad
vi

se
 o

n 
di

sh
 

in
gr

ed
ie

nt
s, 

w
e 

ca
nn

ot
 g

ua
ra

nt
ee

 a
ga

in
st

 tr
ac

es
 o

r a
ny

 c
ro

ss
 c

on
ta

m
in

ati
on

 th
ro

ug
ho

ut
 

th
e 

ki
tc

he
n.

 A
 d

isc
re

tio
na

ry
 1

0%
 s

er
vi

ce
 c

ha
rg

e 
w

ill 
be

 a
pp

lie
d 

to
 y

ou
r b

ill.
@

Ac
le

af
Re

st
au

ra
nt

  |
  @

Sc
otti

Pa
to

n

Head Chef,  Scott  Paton

Cheese
(minimum 2 people £20pp) 

F O U R  C O U R S E S
£130 p p

CAVIAR
Daurenki , 

walnut

TUNA
shiso, 

sesame

CRAB
curry, 
mango

CHICKEN LIVER
Pedro Ximénez, 

br ioche

TURBOT
green chi l l i , 

yuzu

VEAL
mushroom, 

truff le

PORK CHEEK
fig,

peppercorn 

SCALLOP
ginger, 

kaff ir l ime
  

HIGHLAND 
WAGYU

peas,  pancetta 

DUCK
nectar ine, 

Moroccan spices 

SOLE
matelote, 
bergamot

BREAM
citrus, 

espelette pepper 
   

CHOCOLATE
 Nicolas Berger, 

p istachio

CHERRY
crème fraîche, 

rose

MANGO
coconut, 

yuzu

APRICOT
vani l la ,

e lderf lower

 (whole table only,  
supplement £20pp)

 (supplement £25pp)


