
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.

gin cocktailsGin Smash

Bartender’s Choice

Barrel-Aged Negroni

Orange & Basil Gimlet

STARTERS
Butternut Squash Risotto (v+)   	  10.0
garlic & walnut beurre noisette, crispy sage
 
Braised Pork Cheek 	 12.0
soused apple compote, rumbledethumps, 
puffed crackling 

Seared Chermoula Scallops  	                 16.0
chickpea & sumac puree, roasted chickpeas, 
coconut yogurt

French Onion & Haggis Soup     	  9.0
Gruyere crouton

Beetroot Pastrami (v) 	    10.0
Crowdie bon bons, lambs leaf, 
Truffle & balsamic dressing 

King Prawn & Parsley Raviolo	  13.0
burnt leek, bisque, basil 

Charcuterie Board for Two 	  25.0
Serrano ham, Alston’s beef jerky, chorizo, 
black crowdie, Strathdon blue, mixed olives, 
focaccia, Arran plum & apple chutney

Mains
Roast Chicken Breast     	              24.0
haggis mash, stem broccoli, 
burnt leek, pearl onion 
& cep sauce 
 
Bouillabaisse 	  28.0 
coley, king prawns, scallop & mussels 
in a tomato & fennel broth with 
aioli & garlic toast  

Flat Iron Bourguignon 	  26.0
truffle mashed potato 

Pan Fried Gnocchi (v+) 	  18.0
grilled artichoke, orange, fennel, 
pumpkin seed pesto 
add chermoula king prawns for 8.0

250g D-Rump                  	  27.0
230g Fillet            	  44.0
300g Ribeye 	  39.0
300g Sirloin  	                  39.0
450g Côte de Boeuf 	           55.0

Served with double cooked chips, 
mash or salad & a choice of sauce

Steaks

Sides
Truffle & Gruyere Chips 	         6.5
House Salad & Dijon Vinaigrette (v)	  6.5
Isle of Mull Mac & Cheese (v) 	  6.5
Buttered Greens (v) 		          6.5
Garlic & Chilli Mushrooms (v+)	  6.5
Charred Leeks & Cheddar Sauce (v)	  6.5
Cider Battered Onions (v+) 	    6.5
Grilled Artichokes & 	  6.5 
Pumpkin Seed Pesto (v+)

to share
500g Chateaubriand  	                 80.0
1kg Porterhouse 	                 110.0

Sauces & Butters
Truffle Beurre Noisette Hollandaise 

Hot Honey
Peppercorn

Strathdon Blue Cheese
Garlic & Herb Butter 

Chermoula 

Add extra sauce for 2.5

bites
Alston’s Beef Jerky  	      6.0

Focaccia & Sea Salt Butter (v)  	  5.5

Mixed Olives (v+)	  5.0

seafood topper
Chermoula King Prawns  	                 8.0

Our steaks are locally sourced and hand selected 
by our East Lothian master butcher, Simon Gilmour. 
He only chooses the finest Limousin cross Aberdeen 
Angus cattle, raised on a diet of grass and barley. 
The beef is then dry-aged on the bone, enhancing its 
tenderness and rich flavour.



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.

Montepulciano D’ABRUZZO, VILLA DEI FIORI, ITALY

SHIRAZ, THE PADDOCK, AUSTRALIA

CABERNET SAUVIGNON, VALDIVIESO, CHILE

MALBEC, TILIA, ARGENTINA

GARNACHA SYRAH ‘TINTO’ D.O. CARINENA, BODEGAS VERDE, SPAIN

PRIMITIVO, ZENSA, ITALY

MERLOT, LE VERSANT, FRANCE

BEAUJOULAIS VILLAGES, LES ROCHES, FRANCE

RIOJA CRIANZA, DON JACOBO, SPAIN

SAINT-EMILION, CHATEAU LA CROIX FERRANDAT, FRANCE

MALBEC, CATENA, ARGENTINA

CHATEAUNEUF DU PAPE, VIEUX CHEVALIER, FRANCE

BAROLO, ENRICO SERAFINO, FRANCE
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TREBBIANO CHARDONNAY, TERRE FORTI, ITALY

PINOT GRIGIO, STATUA, ITALY

RIOJA BLANCO, VIVANCO, SPAIN

SAUVIGNON BLANC, JOHNSON ESTATE, NEW ZEALAND

PICPOUL DE PINET, GERRARD BERTRAND, FRANCE

RIESLING, CHATEAU STE. MICHELLE, USA

SOAVE CLASSICO, SUAVIA, ITALY

POUILLY-FUISSE, DOMAINE DES 3 TILLEULS, FRANCE

WHITE WINE

PINOT GRIGIO BLUSH, LA MAGLIA ROSA, ITALY

ZINFANDEL, THE BULLETIN, USA

GRENACHE, JOURNEY’S END WILD CHILD, SOUTH AFRICA

ROSE WINE
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sparkling
PROSECCO, VAPORETTO, ITALY

ALEXANDRE BONNET GRAND RÉSERVE BRUT, FRANCE

VEUVE CLICQUOT YELLOW LABEL BRUT, FRANCE

BOLLINGER SPECIAL CUVÉE, FRANCE

LAURENT-PERRIER CUVÉE ROSE, 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


