
Please let us know of any allergies. A discretionary 12.5% service charge will be applied to all tables.

STARTERS
Courgette Moussaka                                      8.0
Cumin spiced lamb mince,
baked courgette, feta, tapenade 
 
Scallops & Cucumber                       13.0
Pickled mustard seeds, lime ai oli,

Grilled Mackerel                 8.0
Tomato ceviche, chervil,
watercress salsa verde

Smoked Salmon    9.0
Marinated asparagus, salmon roe,
sorrel vinaigrette, rye crispbread

Broad Bean & Pea Arancini (v+)                            8.0
Watercress & coconut yogurt 
sauce, red chilli, coriander

King Prawn & Chicken Kebabs                9.0
Turmeric roast corn cob, spring 
green slaw, chilli yogurt

Grilled Asparagus & Pastrami                    8.0
Parmesan crisps, tarragon sauce

Heirloom Tomatoes (v)                     8.0
Feta, chilli oil, basil, olive tapenade 

MAinS
Spring 3 Bone Rack of Lamb                 23.0
Braised gem lettuce, peas,
broad beans, pancetta, mint jus 
 
Alston Burger                                17.0
pastrami, Swiss cheese, pickled 
cucumber, bearnaise, fries,

Corn Fed Chicken Supreme                               17.0
Truffled mash, Diane sauce, stem broccoli

Pan Fried Plaice     17.0
Escalibada, watercress sauce

Spiced Cauliflower Steak (v+)                                  17.0
Butternut squash saag aloo, chilli 
soya yogurt, pomegranate, coriander

All our Tweed valley steaks are hand selected by our 
east Lothian master butcher John Gilmour; he only picks 
the best limousine cross Aberdeen Angus cattle, which 

have been reared on grass & barley.  The beef is then 
dry-aged on the bone for a minimum of 35 days which 

results in a tender and flavourful piece of meat.

250g Rump                  22.0
300g Sirloin            31.0
500g Bone in Ribeye   39.0

300g Ribeye                  31.0
230g Fillet            33.0

Served with a choice of chips, mash or salad and a sauce

STEAKS

To SHARE
600g Chateaubriand                   70.0
Butcher’s Cuts (Flank, Flat Iron, Hanger)      60.0
1kg Porterhouse       80.0

To Add on
King Prawns in Lemon & Chilli oil                   9.0
Two Fried Eggs                   3.0

SAuCES & BuTTERS
Peppercorn  
Blue Cheese
diane         

Béarnaise             
Garlic Butter
 Café de Paris         

Amaretto Sour
Disaronno Amaretto and Bulliet Rye, 

Shaken with bitters, lemon juice, 
eggwhite and sugar syrup, garnished 

with lemon twist and bitters top.

8.5

Bees Knees
Manchester Three Rivers Gin, 

shaken with Manchester 
Cathedral Honey, lemon juice,

finished with dehydrated lemon

9.5

Gin and Gingerbread
Haymans London, built with 

fresh limejuice, sugar syrup, 
ginger beer and topped

with a ginger toasted foam. 

9.0

Raspberry Royale
Manchester Raspberry Gin 
shaken with ‘apple juice, 

lime juice and topped 
withProsecco.

9.5

BiTES
Lemon & Herb Marinated olives                   4.0
 
Sour dough Bread & Café de Paris Butter  4.0
 
Cayenne Pepper dusted Pork Scratchings  4.0

Add extra sauce   2.0

SidES
Wedge Salad, Pancetta & Blue Cheese  4.5

Stem Broccoli with Chilli & Almonds         4.5

Skin on Fries            4.5

Herb Crumbed Mac n Cheese      4.5

Spring Green & Apple Slaw           3.5

double Cooked Chips      4.5

Battered onions            4.5

Sweet Potato Fries            4.5

Mushrooms & Spinach in garlic oil           4.5

Mashed Potato      4.5

House Salad            4.5

Roast new Potatoes              4.5



Cathedral st   |   the Corn exChange   |   manChester, m4 3tr
0161 804 5555   |   InFo@alstonmanChester.Co.UK
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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.


