
Please let us know of any allergies. A discretionary 12.5% service charge will be applied to all tables.

STARTERS
Steak Tartare  		            9.0
Bone marrow aioli, pickled mushrooms, cracked black 
pepper vinaigrette, garlic crouton
 
Soup of the Day  	  5.5
Brioche roll & salted butter

Arbroath Smokie & Crowdie Roulade 	  7.0
Charred corn, baked potato foam, parmesan tuile

Tweed Valley Lamb Belly  	  7.0
Anchovy Kedgeree, lemon & coriander oil

Seared Scallops & Burnt Ends  		            12.0
Butternut puree, crispy onions, 
green chilli emulsion  

Cauliflower Pakora  	  6.0
spiced mango & onion chutney, turmeric yoghurt 

Stuffed Piquillo Peppers   	  6.0
Walnut pesto risotto 

Octopus & Chorizo   	  7.0
Roast bone marrow jus, fried potatoes, herbs

MAINS
Ayrshire Pork Chop   		            16.0
Curried onion puree, roast aubergine, smoked Paprika, 
spiced chickpeas, spinach, lemon, garlic
 
Roast Chicken Breast   	 16.0
mushroom & thyme stuffing, potato fondant, 
grilled baby leeks, port & truffle sauce

Grilled Bream  	  16.0
Coconut rice, crispy biryani onions, dhal sauce

Beetroot & Goats Cheese Risotto    	  13.0
Roast pumpkin seeds, walnut, basil 

Alston Burger   	  16.0
Brioche, pulled brisket, swiss cheese, 
smoked chilli mayo, lettuce, fries 

Crab Linguine    	  14.0
Bisque sauce, shaved fennel, coriander, lime

Thai Steak   	  16.0
Rice noodles, bok choy, grilled corn, 
sesame seeds, soy & lemongrass dressing

SIDES
Skin on Chips					      4.0

Pan Fried Garlic Mushrooms			    4.0

Cajun Sweet Potato Fries			    4.0

Truffled Mac & Cheese				     4.0

Beer Battered Onions				     4.0

House Salad					      4.0

Blistered Padron Peppers & Smoked Sea Salt 4.0 
Confit Garlic & Parmesan Ciabatta 		  4.0

Creamed Spinach					      4.0

Market Vegetables				     4.0

All our Tweed valley steaks are hand selected by our 
east Lothian master butcher John Gilmour; he only 
picks the best limousine cross Aberdeen Angus cattle, 
which have been reared on grass & barley.  The beef 
is then dry-aged on the bone for a minimum of 35 days 
which results in a tender and flavourful piece of meat.

250g D-Rump                  22.0
 
300g Sirloin            30.0

500g Bone in Ribeye   39.0

300g Ribeye                  30.0
 
227g Fillet            32.0

500g T-Bone           39.0

all steaks are served with a choice of chips, mash, 
vegetables or salad & a choice of butter or sauce

STEAKS

FOR TWO
600g Chateaubriand  	                 65.0
 
Assiette of Steak (Flank, Flat Iron, Hanger)     50.0

SEAFOOD TOPPER
Please ask for today’s catch  	                6.0

SAUCES
Green Peppercorn  
 
Béarnaise  

Blue Cheese          

Chilli & Lime              
 
Garlic & Herb             

...add extra sauce       1.0

BUTTERS

Raspberry Royale
Manchester Raspberry Gin 

shaken with apple juice, 
lime juice and topped 

with Prosecco.

9.0

Negroni
Thomas Dakin Gin, Campari and 

Belsazar Red Vermouth, stirred 
with orange peel and garnished 

with an orange twist.

8.5

Cathedral Bees Knees
Manchester Three Rivers Gin 

shaken with Manchester 
Cathedral Honey and 

lemon juice. 

9.0

Espresso Martini
Stolichnaya Vodka shaken 

with fresh espresso, 
coffee liqueur and 

sugar syrup. 

8.0
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The original Alston Bar & Beef is located near where Alston Street once was; a bustling 
thoroughfare in Glasgow that was demolished in the mid-1870s to make way for Central 
Station. The street ran north to south through Grahamston, an important location for 

Glasgow’s growing international trade, providing premises for processing and storing goods 
for despatch to countries around the world.

 
Like Glasgow, Manchester has a strong industrial and  heritage and there are many 

similarities between the cities which made it the ideal location for the first Alston Bar & 
Beef in England. The historic Corn Exchange was originally constructed on this site in 1837, 

the area was known as the Corn and Produce Exchange and was a place where farmers and 
merchants traded cereal grains.


