
Christmas set menu
£40 per person

starters
smoked salmon Carpaccio

Gin pickled Cucumber, Dill Emulsion, Radish 

Goat Cheese mousse (v)
Mulled wine Pear, Walnuts granola, Fig chips

turkey Chowder
Cranberry & Stuffing crouton 

mains
Turkey & Stuffing Ballotine 

Swede Fondant, Red Cabbage puree, Mulled wine Spiced Carrots, Turkey gravy

250g Rump Steak
Bone Marrow roast potatoes, Grilled Chicory, Sloe Gin and Chestnut Gravy  

Crispy skin hake Fillet
Jerusalem artichokes puree, Sweet potato & Parsnip Rosti, Sprouts leaves 

Mushroom & Cranberry Wellington (v+)
Truffle oil Mash, Sprouts with Chestnut and Tarragon, Shallot & Red wine Sauce 

Desserts
Santa’s Stocking

Meringue, Coffee Chantilly, clementine, walnuts

Christmas Bauble
White chocolate, custard, cranberry, crumbled pastry

happy new “Pear”! 
Vanilla & cinnamon mousse, pear gel, rose marmalade 

Please let us know of any allergies. A discretionary 12.5% service charge will be applied to tables of 6 or more.
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The original Alston Bar & Beef in Glasgow is located near where Alston Street once was - 
a bustling thoroughfare in Glasgow that was demolished in the mid-1870s to make way for 

Central Station. The street 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.

Like Glasgow, Manchester has a strong industrial heritage and there are many similarities 
between the cities which make it the ideal location for the first Alston Bar & Beef in 

England. The historic Corn Exchange was originally constructed on this site in 1837, the 
area was known as the Corn and Produce Exchange and was a place where farmers and 

merchants traded cereal grains.


