
Please let us know of any allergies. (V) = Vegetarian (V+) = Vegan. An optional 10% service charge will be automatically applied 
to all Food & Drinks in the restaurant. All sales of drinks over the bar will have an optional 4% service charge applied.

STARTERS
Whipped Ricotta (v) (M, MU, SU, N) 	  10.0
marinated courgette, crushed hazelnut,
raspberry & honey dressing
 
Slow Roast Tomato & Olive	 10.0
Filo Tartlet (v+) (g)    
aubergine caviar, tobacco onions

Seared Scallops (MO, M, N, SU, SO) 	                 16.0
miso hollandaise, asparagus, hazelnut 

Caesar Salad (F, e, g, m, mu, su)     	  10.0
tempura anchovies & capers, romaine, 
Caesar dressing, parmesan, 
focaccia croutons 

Sriracha & Honey Glazed Pork Belly   12.0
pickled kohlrabi, sea buckthorn 

Crab Linguine (cr, f, g, m, su)  	  12.0
linguine tossed in lemon emulsion, 
topped with potted crab, caviar 

Charcuterie Board for Two (g, f, m, mu, su)   24.0
Serrano ham, Alston’s beef jerky, chorizo, 
black crowdie, Strathdon blue, mixed olives, 
focaccia, Arran plum & apple chutney 

Mains
Asparagus & Courgette Linguine (v+)                  17.0
lemon, dill & mint cream (g, so)  
add garlic & chilli king prawns for 7.0 (cr)
 
Spiced Monkfish Kebabs (f, m, ce) 	  26.0 
cucumber & mint quinoa, grilled garlic 
flatbread, mango yogurt, crispy onions 

Tweed Valley Double (m) 	  37.0
Loin Lamb Cutlet
roast cauliflower, minted new potatoes, 
aubergine caviar, feta sauce 

Smoked Paprika Marinated (g, m, e, mu)       24.0
Chicken Breast  	     
potato & Strathdon blue 
croquette, caper peperonata 

All our Tweed valley steaks are hand selected by 
our east Lothian master butcher John Gilmour; 
they only pick 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                  	  26.0
230g Fillet            	  43.0
300g Ribeye 	  39.0
300g Sirloin  	                  39.0
450g Côte de Boeuf 	           55.0

Served with double cooked chips, 
mash (so) or salad (MU) & a choice of sauce

Steaks

Sides
Parmesan Truffle Chips (m) 	         6.5
House Salad & Dijon Vinaigrette (v) (mu)	  6.5
Isle of Mull Mac & Cheese (v) (g, m, mu) 	  6.5
Buttered Greens (v) (m)  		          6.5
Garlic & Chilli Mushrooms (v+) (su)	  6.5
Courgette Fries & Lemon Aioli (v+) (su)	  6.5
Roast Cauliflower Cheese (v) (g, m, mu) 	    6.5
Battered Onions (v+) (su)	  6.5 

to share
500g Chateaubriand  	                 80.0
1kg Porterhouse 	                 110.0

Sauces & Butters
Beurre Noisette Miso Hollandaise (M, E, SO)

Mustard Cream (M, MU)
Peppercorn (M)

Strathdon Blue Cheese (M, SU)
Garlic & Herb Butter (M)

Chimichurri 

Add extra sauce   2.5

bites
Alston’s Beef Jerky (g, f)  	      6.0

Focaccia & Sea Salt Butter (v) (g, m)  	  5.0

Mixed Olives (v+)	  4.5

seafood topper
Garlic & Chilli King Prawns (cr, su)    7.0

Gluten = G
Milk =  M

Lupin = L
Sulphites = SU

ALLERGEN INFORMATION
Egg = E
Fish = F 

Mollusc = MO
Crustacean = CR

Nuts = N 
Celery = CE

Soya = SO
Peanuts = P 

Mustard = MU
Sesame = SE



Please let us know of any allergies. (V) = Vegetarian (V+) = Vegan. An optional 10% service charge will be automatically applied 
to all Food & Drinks in the restaurant. All sales of drinks over the bar will have an optional 4% service charge applied.

The Paddock Shiraz, Australia

Alto Bajo Merlot, Chile 

Villa dei Fiori Montepulciano d’Abruzzo, Italy

Solarena Barrel Aged Tempranillo, Spain

Tilia Malbec, Argentina

Zensa Organic Primitivo, Italy

Cotes du Rhone Rouge Haut de Brun Alain Jaume 2020, France

Don Jacobo Rioja Crianza, Bodegas Corral, Spain

Battle of Bosworth Puritan Organic Shiraz, australia

Spy Valley Pinot Noir, New Zealand

Nederburg The Brewmaster Cabernet Sauvignon, Western Cape, South Africa

Vieux Chevalier Chateauneuf Du Pape, France

Barolo, Enrico Serafino, Italy
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175ml Bottle250ml

Alto Bajo Sauvignon Blanc, Chile

Statua Pinot Grigio delle Venezie DOC, Italy

Gavi Tuffolo, Italy

Gerard Bertrand Heritage Picpoul White, Occitanie, France

Johnson Estate Sauvignon Blanc, New Zealand

Bodegas Castro Martin A20 Albarino, Spain

Riesling Alsace Tradition Organic Emile Beyer, France

Chablis Domaine Jean Defaix 2021, France

WHITE WINE

La Maglia Rosa Pinot Grigio Blush Delle Venezie, Italy

The Bulletin Zinfandel Rose, USA

Chateau D’Esclans Whispering Angel, France

ROSE WINE
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sparkling
Vaporetto Prosecco NV, Italy

Champagne Bonnet Grande Réserve Brut, France

Veuve Clicquot Yellow Label Brut, France

Bollinger Special Cuvee, France

Laurent Perrier Rose Brut NV, France

Dom Pérignon Brut, France
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scan here 
to view our full drinks menu

visit alstonglasgow.co.uk to view all of our menus and promotions


