St. Martin Sling

Raspberry Royale

Orange & Basil Gimlet

Negroni

Bols Genever, Koko Kanu and
Benadictine shaken with lemon
juice, pineapple juice and
layered with grenadine

Edinburgh raspberry gin
shaken with apple juice,
lime juice and topped
with prosecco

Haymans London and
Cointreau shaken with
lime juice sugar syrup
and basil leaves

Haymans London, Campari and
Belsazar red vermouth, stirred
with orange peel and garnished
with a orange twist

8.0

9.0

8.0

9.0

bites
Lemon & Herb Marinated Olives

4.0

Sour Dough Bread

4.0

Bone marrow butter

STARTERS
Confit Pork Belly

		

Spiced cauliflower puree,
apple compote, pork scratchings

Aubergine Tartare (v+)

Teriyaki dressing, puffed rice noodles

9.0

8.0

Cumin Roast Cauliflower (v)

8.0

Scottish Salmon

9.0

Apple, raisins, whipped feta, pumpkin seed pesto
Pickled fennel, orange sauce,
dill mascarpone, crispy skin

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

250g D-Rump
22.0
300g Sirloin
31.0
500g Bone in Ribeye 39.0

300g Ribeye
230g Fillet
500g T-Bone

For two

13.0

Chateaubriand
Butcher’s Cuts (Flank, Flat Iron, Hanger)

Courgette & Corn Fritters (v)

8.0

Surf & turf

Smoked Chicken Rillettes

8.0

Fillet of Beef Carpaccio

11.0

Roast Scallops

Prosciutto, black pudding crumb,
garden pea vinaigrette

		

Chilli tzatziki

Gem lettuce, parmesan tuile,
Caesar dressing, breadcrumbs

Artichoke, pickled radish,
crispy shallot rings, chimichurri

Breaded Curry Butter Chicken

17.0

Alston Burger

17.0

Roast Hake

17.0

Pumpkin & Sage Gnocchi (v)

16.0

Thai Steak

20.0

Pulled brisket, Swiss cheese,
truffle mayonnaise, fries, pickle
Sea vegetables, herb gnocchi, lemongrass,
cucumber ketchup, grilled cucumber
Artichoke, pumpkin seeds, parmesan,
pea shoots, lemon oil
Rice noodles, bok choy, chilli, ginger,
bean sprouts, Thai green dressing

70.0
60.0

King Prawns

Poached in Café de Paris butter

8.0

Sauces & Butters
Add extra sauce 2.0

Mains
Squash saag aloo, coriander

31.0
33.0
39.0

Peppercorn Sauce
Blue Cheese Sauce
Bone Marrow butter

Béarnaise
Garlic & Herb Butter
Chimichurri

Sides
Skin-on Truffle Chips				
Portobello Mushroom & Pumpkin Seed Pesto
Roast Cauliflower Cheese 			
Beer Battered Onions 				
House Salad & Pea Vinaigrette 		
Seasonal Greens 					
Cajun Sweet Potato Fries 			
Brisket Mac & Cheese 				

Please let us know of any allergies. A discretionary 10% service charge will be applied to tables of 6 or more.

4.5
4.5
4.5
4.5
4.5
4.5
4.5
4.5

Alston Street was a bustling thoroughfare that connected Argyle Street with Gordon
Street until the mid-1870s when all the buildings were demolished to make way for the
first phase of Central Station.
It 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. There were several large warehouses and a sugar refinery,
surrounded by carters’ yards, tenement dwellings and villas.
The ‘first theatre in Glasgow’ opened in Alston Street in 1764. In fact it was not located in
Glasgow but in Grahamston, just a few yards outside the city boundary, because the city and
church elders would not allow the ‘house of the devil’ to be opened within the city.
Alston Bar & Beef is located just under the north end of the original Alston Street and
we hope that customers will take an interest in the story of Grahamston, Glasgow’s
forgotten village.

alstonglasgow.co.uk
CENTRAL STATION | 79 GORDON STREET | GLASGOW, G1 3SQ
0141 221 7627 | INFO@ALSTONGLASGOW.CO.UK

