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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. 



RED WINE 175ml Bottle250ml
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

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

44.0

47.0

67.0

97.0

10.8

10.8

11.2

11.7

11.7

12.2

12.2

12.7

12.7

WINES &
cHaMpaGNES

We’ve selected this magnificent range of wines and Champagne to 
compliment our award winning food. From light and easy drinking to 

bold and complex, our team are well versed in our selection and will 
happily recommend the perfect accompaniment to your meal. Just ask.



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

WHItE WINE 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

RIESlING, CHATEAU STE. MICHELLE, USA

SoaVE claSSIco, SUAVIA, ITALY

pouIllY-FuISSE, DOMAINE DES 3 TILLEULS, FRANCE
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SpaRklING WINE Bottle125ml
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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RoSE WINE 175ml Bottle250ml
pINot GRIGIo BluSH, LA MAGLIA ROSA, ITALY

ZINFaNDEl, THE BULLETIN, USA

GRENacHE, JOURNEY’S END WILD CHILD, SOUTH AFRICA
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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 0.0%  4.2
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



alStoN
SIGNatuRES

Made from scratch with fresh, quality ingredients. Imagined by our 
creative team here at Alston, each one is carefully crafted to bring 

out unique flavours and offer something you won’t find anywhere else. 

FlEuR DE poIRE  11.5
Pear Cognac, Elderflower Liqueur, 
Lemon, Gomme

cocoNut caRaJIllo  10.5
Licor 43, Cold Blew, Coconut 
(0% option for 7.0)

FloRIDa HollY   10.5
Rum, Lime, Pink Peppercorn

BlooD oRaNGE SIDEcaR  11.0
Courvoisier, Blood Orange, 
Lemon, Demerara

alStoN’S SaNGRIa  9.5
Montepulciano, Apricot Brandy, 
Creme de Mures, Lemon

GIN SMaSH (0% option for 7.5)  11.5
Gin, Earl Grey, Lemon, Mint

MaNGo & JalapENo MaRGaRIta 10.5
Tequila, Cointreau, Mango, Jalapeno Shrub

GRapEFRuIt GRoVE  10.0
Rum, Grapefruit, Lime, Rosemary, Rooibos
(0% option for 6.5)

RaSpBERRY & MINt Buck  10.5
Gin, Mint, Raspberry Shrub, Lemon, 
Ginger Ale (0% option for 7.0)

MaRacuYa FIZZ   11.5
Gin, Orange Marmalade, Prosecco, 
passionfruit (0% option for 7.5)

oRaNGE & BaSIl GIMlEt  11.5
Orange & Basil Gin, Cointreau, Basil, Lime

lEMoN tHYME MaRtINI  10.0
Citrus Vodka, Cointreau, 
Lemon Thyme Cordial

cocktaIlS



FRENcH 75            14.0
Gin, lemon, sugar, champagne 
    
toM collINS (0% option for 7.0)      10.5
Old Tom gin, lemon, sugar, soda
  
coSMopolItaN      11.5
Citrus vodka, Cointreau, lime, cranberry
 
FRENcH MaRtINI      10.5
Vodka, Chambord, pineapple

ESpRESSo MaRtINI            11.5
Salted caramel vodka, cold brew, 
coffee liqueur

MaRGaRIta       10.5
Tequila, Cointreau, lime, salt

olD FaSHIoNED      11.5
Bourbon, bitters, sugar  
 
MaNHattaN     11.5
Bourbon, sweet vermouth, bitters
 
WHISkEY SouR      11.5
Bourbon, lemon, sugar, bitters 
 
pENIcIllIN   12.0
Whisky, ginger, honey, lemon
   
MaI taI       11.5
Gold rum, Cointreau, orgeat, lime, bitters
 
DaRk & StoRMY       10.5
Dark rum, lime, bitters, ginger beer 

cocktaIlS

alStoN
claSSIcS

Iconic cocktails, made with quality ingredients and 
crafted to perfection. If your favourite classic 

isn’t on this list, ask a bartender

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 and of themselves.

the DRY MaRtINI            11.5
Tanqueray Malacca, Cocchi extra dry, 
Lemon Bitters, Lemon 
 
the GIBSoN      11.5
Edinburgh Seaside, Cocchi extra dry, 
Pickled onion 

the DIRtY MaRtINI  11.5
Four pillars olive leaf, cocchi 
extra dry, brine, olives 

the VESpER            11.5
Tanqueray 10, Ketel One, 
Cocchi Americano, lemon 

tHE NEGRoNI
the claSSIc            11.5
Tanqueray, campari, 
cocchi de torino, orange 
 
the BaRREl-aGED      12.0
Tanqueray, campari, cocchi de torino, 
orange (oak aged inhouse)
 
the BIaNco  11.5
Tanqueray, Bitter Bianco, Lillet Blanc

the StRaWBERRY  11.5
Tanqueray, Bitter Bianco, 
Chamberyzette, strawberry 

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”.



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

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 



DIScoVER MoRE at alStoN
Enjoy our incredible lunch menu, Sirloin Tuesdays, 

Chateaubriand Thursdays, and the fabulous Sunday Roast! 

Looking for something more special? Book exclusive use of 
Alston for your next drinks reception or dinner. 

Scan the QR code to explore our full menu, 
upcoming events, and booking options.



tHaNk You FoR 
JoINING uS at alStoN!

We hope you had an amazing time with us. If you captured any special 
moments during your visit, feel free to share them on our socials! 

Don’t forget to follow us for exclusive offers and the latest 
updates. We can’t wait to see you again soon!

Q @alstonglasgow





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