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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. 



alston
gin list

floral
Boe Peach & Hibiscus  4.5
Boe Violet  4.5
Eden Mill Love  5.5
Edinburgh Elderflower     4.5
Edinburgh Lemon & Jasmine   4.5
Bloom Jasmine & Rose  4.5
Nordes  4.8
Ukiyo Blossom Gin  5.1

fruity
Brockman’s  4.9
Caorunn Raspberry  4.7
Plymouth Sloe  4.4
Puerto de Indias Strawberry  4.5
Jawbox Pineapple & Ginger   4.5
Porter’s Tropical Old Tom      4.7
Ginato Melograno  4.3
Glaswegin Rhubarb   4.9
& Raspberry

We update our gin range and 
as such we can’t guarantee 
your selection will always 

be in stock. However our team 
will always recommend the 
best alternative on request herbs & spices

Drumshanbo Gunpowder Gin  6.6
Edinburgh Rhubarb & Ginger  4.5
Gin Mare  5.3
Opihr Spiced Gin  5.2

St George Terroir  5.3
Tanqueray Malacca  5.1
Four Pillars Olive Leaf Gin  6.2
Gin Bothy Gunshot  5.7

complex
Aviation  5.2
Dingle  4.9
Elephant Gin  5.9
Four Pillars Bloody Shiraz   6.2
Jawbox  4.6
Martin Miller’s  4.6

Monkey 47  7.5 
Roku  4.8
No 3  5.0
Black Tomato Gin  7.5
Ginato Pinot Grigio   4.5

vintage styles
Bathtub Gin  5.1
Bols Genever  5.1
Zuidam 3YO Zeer   7.0
Oude Genever 
Edinburgh Cannonball       6.4

FEW Barrel Gin  7.2
Plymouth Gin  4.4
Jensen’s Old Tom  4.5
Nouaison Reserve  5.2

citrus
Opihr Arabian Edition  5.2
Tanqueray Rangpur  4.5
Tanqueray Sevilla  4.5
Bombay Sapphire 1er Cru      4.7
Ukiyo Yuzu Gin  5.1

Malfy Gins  4.5
Edinburgh Orange & Basil    4.6
Chase Seville Marmalade     4.7
Tarquin’s Pink Lemon   5.1
Gin Mare Capri  6.4



tonics & mixers
Fever Tree Indian Tonic  2.8
Fever Tree Light Tonic  2.8
Double Dutch Double Lemon  2.8
Fever Tree Mediterranean  2.8
Fever Tree Elderflower  2.8
Fever Tree Ginger Ale   2.8
Fentiman’s Rose Lemonade 275ml  4.0
Fentiman’s Ginger Beer 200ml  3.0 

perfect
serves
All of our gins are available 
as a ‘Perfect Serve’

A large measure served in a 
Copa glass with the recommended 
garnish and mixer

Please ask your server for details

All sales of drinks over the bar will have an optional 4% service charge applied.

scottish
Tanqueray London Dry  4.5
Tanqueray No 10  5.1
Arbikie Kirsty’s Gin  5.5
The Botanist  5.0
Caorunn  4.8
Crossbill Red  5.6
Devil’s Staircase  5.8
Edinburgh 1670  5.3
Edinburgh Classic Gin  4.5
Edinburgh Seaside Gin  4.5
Glaswegin  4.9
Hendrick’s  4.5
Isle of Harris  5.5
Lussa  6.5
Kirkjuvagr Origin  4.7
Rock Rose  5.7
Shetland Reel Ocean Scent    6.2
Shetland Reel Original       5.7
Illicit London Dry Gin  4.5
Illicit New Tom Gin  4.5
Lind & Lime  5.2
Downpour  5.3



orange & basil gimlet            11.5
Edinburgh Orange & Basil Gin, Cointreau, basil 
syrup, and fresh lime. Resplendent in bright 
green, this combination of sweet and savoury 
balance perfectly with fresh citrus to create 
an aromatic and tangy modern classic.

the resurrectionist  11.5
Edinburgh Botanics Gin, Mandarine Napoléon, 
Cocchi Rosa and lemon juice with a dash of 
absinthe. A complex and herbal twist on the 
classic Corpse Reviver No. 2.

from blossoms     11.5
Caorunn gin, peach liqueur, peach puree, 
tarragon honey shrub, lemon, soda. Jubilant 
white peach and subtle herbal tarragon 
combine elegantly in this unconventional 
yet moreish highball. 

barrel-ageD martineZ        12.0
The classic Martinez, aged in oak. Old Tom 
gin, sweet vermouth, maraschino liqueur, 
orange bitters. The oak barrel imparts a 
whole new character to the cocktail, 
providing notes of spice and vanilla.

gin smash  11.5
Tanqueray gin, lemon juice, and Earl Grey 
syrup shaken with fresh mint. An old favourite 
here at Alston, the bergamot flavour of Earl 
Grey tea pairs beautifully with the notes of 
citrus and juniper. When shaken with fresh 
mint, this cocktail really sings. 

apple & cinnamon 75  14.0
Caorunn gin, apple & cinnamon syrup, and 
fresh lemon juice topped with champagne. 
Warm cinnamon and crisp apple combine with 
biscuity champagne to create a wonderful 
seasonal spin on the French 75. 

paramaribo iceD tea  11.5
Bols genever, apricot brandy, allspice dram, 
cranberry and lime juices with a dash of cola. 
Who wants to go to Long Island anyway? 

alston cocKtails

bartenDers choice
Our inventive bar team love to 
come up with new cocktails. 

Ask about our latest creation.



cara mia  11.5
Whisky, malbec, crème de mures, orange, 
chocolate bitters. A decadent combination 
of juicy dark fruit, creamy chocolate and 
smoky whisky make for a truly indulgent 
take on a Whiskey Sour. 

caJun margarita  11.5
Tequila, Cointreau, Cajun syrup, lime 
juice & Tabasco. The classic Marg kicked 
up a notch with funky Cajun spice.

spiceD honey espresso martini  11.5
Cognac, spiced honey liqueur, cold 
brew coffee, honey. Sweet coffee 
with undertones of cinnamon, nutmeg 
and clove. A delightful digestif.

viper’s fang  11.5
Rum, Ancho Reyes Verde, passionfruit, 
lime, sugar, ginger ale. Tangy passionfruit 
with a fiery bite of green chilli liqueur. 
Once you’ve been bitten by the Viper’s Fang, 
you might get hooked on its venom!  

nae gin smash   6.0
Apple juice, Earl Grey syrup, 
lemon, fresh mint

berry spritZer   6.0
Cranberry juice, mixed berry syrup, 
lemon, lemonade
 
Whippersnapper      6.0
Tomato juice, Cajun syrup, 
salt & pepper, lemon, Tabasco

spiceD appleaDe            6.0
Apple juice, lemon, 
apple & cinnamon syrup, soda
 
baby bee      6.0
Honey, apple juice, lemon

sober vacation  6.0
Pineapple juice, orange juice, lime, orgeat

tarragon peach cooler  6.0
Peach puree, apple juice, 
lemon juice, tarragon, honey, soda

alston cocKtails mocKtails

All sales of drinks over the bar will have an optional 4% service charge applied.



the martini
Probably the most famous of all cocktails, 
the Martini’s exact history is unclear but 
it’s iconic status is unquestionable. For 
over a century, discerning drinkers and 
cocktail connoisseurs have debated the 
perfect recipe and many of the best 
variations have become iconic in 
themselves.

the Dry martini            11.5
The classic Dry Martini, finished with a 
twist of lemon. Our favourite recipe is 
Tanqueray Malacca with Cocchi Extra Dry 
vermouth and a dash of lemon bitters. 
 
the gibson      11.5
Cary Grant’s beverage of choice in ‘North By 
Northwest’ has an uncertain history though 
it’s widely agreed that it’s a bone-dry Martini 
that omits the bitters, served with an onion. 
We prefer the subtle salinity of Edinburgh 
Seaside for this one. 

the Dirty martini  11.5
Four Pillars Olive Leaf gin and Cocchi Extra 
Dry vermouth stirred with a dash of olive brine 
to bring a salty, savoury note to the fore. 

the vesper            12.0
James Bond’s signature drink from 1953’s 
Casino Royale. We use Tanqueray No. 10 gin, 
Ketel One vodka and Cocchi Americano 
for a modern expression of 007’s original 
cocktail. Finished, as per Bond’s instruction, 
with a large thin slice of lemon peel. 

the smoKy martini  11.5
A modern twist on the classic Dry Martini 
that replaces the vermouth with smoky peated 
whisky. Not one for the faint of heart.



the classic negroni            11.5
Tanqueray, Campari and sweet vermouth, 
stirred over ice and finished with 
a slice of orange. 
 
the barrel-ageD negroni      12.0
By resting ingredients of the classic Negroni 
in our charred oak barrels, the ageing 
process allows them to develop a deep mellow 
flavour with hints of caramel and toasted oak 
balancing out the bitter notes. A wonderful 
accompaniment to our dry-aged Tweed Valley 
beef, and just as good on its own.
 
the negroni sbagliato  12.0
A delightful spritz that replaces the gin 
with prosecco. ‘Sbagliato’ roughly translates 
as ‘mistake’. A bartender in Milan poured 
Campari and sweet vermouth for a Negroni 
then somehow grabbed a bottle of sparkling 
wine instead of gin, but this was a very 
happy accident! 

the White negroni  11.5
A decidedly French take on the Italian 
classic, the White Negroni switches the 
Italian ingredients of Campari and sweet 
vermouth with France’s own Lillet and 
Suze for a drier, earthier and more 
herbaceous aperitif. 

the negroni
Aromatic and bittersweet, the definitive 
Italian aperitivo originated in Florence in 
1919 when Count Camillo Negroni asked 
for his Americano cocktail (Campari and 
sweet vermouth topped with soda water) 
to be made stronger and the bartender 
responded by mixing it with gin in place 
of soda. Other patrons soon started 
asking to try “Negroni’s drink” and 
the rest is history! 

All sales of drinks over the bar will have an optional 4% service charge applied.



french 75            14.0
Gin, lemon, sugar, champagne 
 
moonlight      11.5
Gin, Cointreau, violet, lime
 
shaDDocK 11.5
Genever, Aperol, St Germain, lemon 
 
White laDy      11.5
Gin, Cointreau, lemon, sugar
 
bee’s Knees   10.5
Gin, honey, lemon
 
tom collins      10.5
Old Tom gin, lemon, sugar, soda
 
corpse reviver no 2  11.5
Gin, Lillet, Cointreau, lemon, absinthe
 
cosmopolitan      11.5
Citrus vodka, Cointreau, lime, cranberry
 
moscoW mule      10.5
Vodka, lime, bitters, ginger beer

french martini      10.5
Vodka, Chambord, pineapple

espresso martini            11.5
Salted caramel vodka, cold brew, 
coffee liqueur

olD fashioneD      11.5
Bourbon, bitters, sugar  
 
manhattan     11.5
Bourbon, sweet vermouth, bitters
 
WhisKey sour      11.5
Bourbon, lemon, sugar, bitters 
 
paper plane      12.0
Bourbon, Aperol, Nonino, lemon
 
penicillin   12.0
Whisky, ginger, honey, lemon
 
Daiquiri      10.5
White rum, lime, sugar
 
Jungle birD  11.5
Gold rum, Campari, pineapple, lime, sugar
 
mai tai       11.5
Gold rum, Cointreau, orgeat, lime, bitters
 
DarK & stormy       10.5
Dark rum, lime, bitters, ginger beer 

margarita       10.5
Tequila, Cointreau, lime, salt 

aperol spritZ       12.0
Aperol, prosecco, soda 

classic cocKtails



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

reD Wine
7.9

7.9

8.4

8.9

8.9

9.4

9.4

9.9

9.9

32.0 

32.0

33.5

35.5

35.5

36.5

36.5

38.0

38.0

10.8

10.8

11.2

11.7

11.7

12.2

12.2

12.7

12.7

175ml bottle250ml

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

White Wine 175ml bottle250ml
7.9

8.4

8.9

9.4

9.9

32.0

33.5

35.5

36.5

38.0

10.8

11.2

11.7

12.2

12.7

All sales of drinks over the bar will have an optional 4% service charge applied.

please ask a member of staff to see our full list of wines by the bottle

prosecco, VAPORETTO, ITALY

alexanDre bonnet granD rÉserve brut, FRANCE

sparKling Wine bottle125ml
42.0 

80.0

7.9

13.2



Tennents  5.5
Kelvin Pilsner (Gluten Free)  6.3
Inch’s Cider   5.6

Draught
Gladeye IPA   6.7
7 Peaks IPA   6.8
Bearface Lager  6.9

Peroni        5.4
Corona         5.4
Furstenburg              6.7

bottleD
Kopparberg Mixed Fruits        6.7
Heineken 0.0  5.1

Old Pulteney 12     5.8 
Auchentoshan 7.0
Three Wood
Octomore 19.0

Talisker 10         6.3
Glengoyne 12         6.2
Laphroaig  7.0
Dalwhinnie 9.9
Distiller’s Edition

The Balvenie 12  6.4
Doublewood             
The Balvenie 14  8.3
Caribbean Cask
Singleton of Dufftown   7.9

single malt WhisKy

Makers Mark   5.0
Woodford Reserve  5.6

Monkey Shoulder         5.6
Johnny Walker Black     4.9
Jameson             4.5

Jack Daniels        5.0
Bulleit Rye        5.9

other WhisKies



Remy Martin VSOP   6.7 Courvoisier VS          5.0
Remy Martin XO  22.0

Hennessy VS        5.4
Hennessy XO        22.0

cognac

Sailor Jerry        4.7 
Diplomatico Reserva  5.7
Diplomatico Ambassador 29.0 

Bacardi Carta Blanca       4.6
Havana Club 7  4.6
Appleton Estate   4.7

Kraken        5.0
Goslings Black Seal   4.5
Koko Kanu        4.5

rum

Ketel One Citroen  5.1
Grey Goose  5.4

Smirnoff Red        4.5
Stoli Salted Caramel    4.9

Stoli Vanil   4.9       
Ketel One        5.1

voDKa

Coca Cola 330ml     3.5
Diet Coke 330ml     3.3
Irn Bru 330ml     3.2
Irn Bru Sugar Free 330ml    3.2
Fentiman’s Ginger Beer 200ml  3.0

mixers
Appletiser 275ml  3.5
Still/sparkling 330ml   2.5
Still/sparkling 750ml   4.5
Frobishers 250ml (Orange, Apple, Cranberry, Tomato)  3.5 
Britvic Pineapple 200ml  2.6 

All sales of drinks over the bar will have an optional 4% service charge applied.



gin masterclasses
Our private gin masterclasses are available for groups of four 
to twelve guests upon request. We offer two formats, each with 

tastings of six gins – and at the end you can select a double 
measure of your favourite included in the price!

history of gin
The story of gin spans hundreds of years. Join us for a trip through time 
exploring the way gin has evolved from its origins in 16th century Dutch 

apothecaries, to sweet gins of Georgian England, Victorian dry gins, and into 
the modern era where our favourite tipple has become more popular than ever.

tour of scottish gins
Scotland’s history of distilling is world renowned, but it’s not all whisky! 
Scottish distilleries have been making gin since the 1700s and now produce 

around 70% of the UK’s gin. With so many to choose from, we offer a rotating 
selection of our favourites from every corner of the country.

£30 per person, please ask a member of staff for more details
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