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This menu is printed on 100% recycled paper

gin cocktailsgin smash

Raspberry Royale

Barrel-aged negroni

orange & Basil gimlet

staRtERs
Highland smoked salmon                            9.0
crispy skin, lemon & chervil emulsion
 
Burrata (v)                            9.0
peas, broad beans, mint, herb oil 

coley & serrano Ham                 9.0
tartare sauce, batter scraps

Pastrami Rarebit croquettes    9.0
chipotle aioli 

Mains
Whole Baked seabass                 19.0
broccoli, kale, peas, chimichurri
 
chicken & chorizo linguini                             15.0
clotted cream, tomato, smoked paprika 

coriander gratinated aubergine (v+)    14.0
almond caponata

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 Rump                    23.0
250g Fillet              37.0
300g Ribeye   32.0
300g sirloin                     32.0
450g côte de Boeuf             43.0

Served with a choice of chips, mash or salad and a sauce

stEaks

Marinated olives (v+)       4.0

sidEs
chorizo in Rioja sauce  5.5

double cooked chips (v+)         4.5

Beer Battered onions (v+)           4.5

creamed spinach & nutmeg  4.5

House salad (v+)             4.5

chipotle Mac & cheese (v)  4.5

Buttered greens (v)   4.5

dEssERts
Vanilla Poached Pear (v)               7.0
granola crumble, crème anglaise 
 
sticky toffee Pudding (v)                              7.0
salted caramel sauce, café latte ice cream 

citrus sundae (v)                                7.0
ice cream, lime sponge, passionfruit curd,
candied lemon, grapefruit powder

chocolate & Marshmallow Brownie      7.0
vanilla ice cream 

alston’s Beef Jerky  5.0

BitEs

to sHaRE
500g chateaubriand                   65.0
500g Rolled Rump cap                  50.0

saucEs & ButtERs
garlic & Herb Butter (v)

chipotle aioli (v)
Peppercorn sauce

Bearnaise (v)
chimichurri (v+)

Add extra sauce   2.0

Bread & chipotle aioli     4.0

ButcHER’s cuts 
Wednesdays & thursdays

Enjoy our Butcher’s Cuts, sides and sauces 
plus a bottle of house wine for £50

*ask staff for details



BEER & cidER

chardonnay
Moon Harvest, Australia

Pinot grigio 
Brume Di Monte, Italy

Viognier 
Côtes se Thongue, France

Rioja Blanco 
Luberri Zuri, Spain

Picpoul de Pinet
Jadix, France

sauvignon Blanc
Pencarrow, New Zealand
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Merlot
Ochagavia, Chile

shiraz 
Long Beach, South Africa

Malbec 
Finca La Florencia, Argentina

Montepulciano d’abruzzo
Poggio Anima, Italy

Rioja
Seis de Luberri, Spain
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Rose Montrose 
Domaine Montrose, France

11.0 21.0
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5.6
175ml Bottle

sauternes
Chateau Petit Védrines, France

26.0

sWEEt WinE
9.0

125ml Bottle

Prosecco
Don Gallo, Italy

sparkling Rose
Barton & Guestier, France

Forget Brimont
Reims, France

32.0

35.0

49.0

sPaRkling WinE
6.5

7.0

9.0

125ml Bottle

tennents  4.5

Box Factory Pilsner (Gluten Free)  5.7

Blackstar teleporter  5.7

disco Forklift Mango iPa   5.1

7 Peaks iPa  5.5

Bearface lager  5.1

dRaugHt

Peroni  4.5

corona  4.5

Budvar 5.0

Estrella (Gluten Free)  4.5

Furstenburg  5.0

aspall cider  4.8

koppaberg strawberry & lime  5.0

Magners original  4.6

BottlEd

We also have an extensive range of wines 
available by the bottle. Please ask to see 

our extended wine list more more information

scan here 
to view our full drinks menu

or visit alstonglasgow.co.uk 
to view all of our menus 

and promotions

cocktails
gin smash  8.5

Raspberry Royale  8.5

Barrel-aged negroni  9.5

orange & Basil gimlet  8.5
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