
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
Pastrami Tartlet  	  10.0
pickled mushrooms, horseradish, herbs
 
Hot Honey Glazed Figs (v)   	  10.0
mozzarella, radicchio, walnut

Seared Scallops   	                 17.0
roast artichoke puree, pickled mushrooms, 
toasted walnut vinaigrette, 

Maple Roast Sunchokes (v+)      	  9.0
beetroot hummus, tapenade, 
toasted seeds, dill dressing 

Roast Monkfish	    13.0
warm tartare sauce, curried batter scraps 

Artichoke Soup (v) 	  8.0
spiced pear & strathdon blue crouton 

Charcuterie Board for Two 	  26.0
Prosciutto, smoked chicken rillettes, 
chorizo, black crowdie, Strathdon blue, 
mixed olives, sun dried tomatoes, focaccia, 
honey, Arran plum & apple chutney 

Mains
Turkey Roulade      	              25.0
red cabbage puree, potato pave, 
brussel sprouts, chestnut crumble, 
gravy, cranberry sauce 
 
Grilled Smoked Haddock 	       23.0 
smashed potatoes, poached egg, mustard sauce 

Vegetarian Haggis Wellington (v)      21.0
potato pave, brussel sprouts, chestnut 
crumble, mushroom sauce 

Alston’s Christmas Smash Burger       21.0
2 smash patty’s, stuffing, crispy streaky 
bacon, brie, cranberry mayonnaise, 
seeded brioche bun, red cabbage slaw, 
French Fries & a pot of gravy

200g Fillet                 	  43.0
250g D-Rump            	  28.0
300g Ribeye 	  39.0
300g Sirloin  	                  39.0
500g T-Bone	            59.0

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

Steaks

Sides
Double Cooked Chips (v+)	         6.5
House Salad & Dijon Vinaigrette (v) 	  6.5
Isle of Mull Mac & Cheese (v) 	  6.5
Stem Broccoli & Walnut Dressing (v+) 	  6.5
Garlic & Chilli Mushrooms (v+) 	  6.5
Pigs In Blankets 	  6.5
Curry Spiced Battered Onions (v+) 	    6.5
Creamed Spinach & Nutmeg (v)	  6.5
Cajun Waffle Fries (v+)	  6.5 

to share
500g Chateaubriand  	                 80.0
Butcher’s Cuts	                 72.0
Hanger, Flat iron, Rump (served medium rare)

Sauces & Butters
Bearnaise
Hot Honey

Green Peppercorn
Strathdon Blue Cheese

Confit Garlic Butter 
Kalamata Tapenade 

Add extra sauce for 2.5

bites
Alston’s Beef Jerky  	      6.0

Focaccia & Sea Salt Butter (v)  	  5.0

Mixed Olives (v+)	  5.0

seafood topper
Garlic & Chilli 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, 
representing the top 1% of beef in quality. Raised on a 
diet of grass and barley, the beef is then dry-aged on the 
bone, enhancing its tenderness and rich flavour.
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