
set menu
1 Course for £12   /   2 Courses for £15   /   3 Courses for £18

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

STARTERS
Duck Liver Parfait 

Orange jelly, beetroot, melba toast

Four Cheese Croquette
Pico de Gallo, mojo sauce

Salmon & Haddock Fish Cake 
Creamed leeks, chive 

Mains
Braised Short Rib

White bean and thyme cassoulet, 
Butternut squash puree, jus

Grilled Sea Bass Fillet 
Provencal Vegetable Ratatouille, basil emulsion 

Goat Cheese Ravioli  
Borsch, celery, chive crème fraiche, 

toasted pine nuts

SIDES
Mango Float 

Vanilla cheesecake, chocolate biscuit, 
brown sugar syrup, mango

Sticky Toffee Pudding
Orange caramel sauce, Vanilla Ice Cream

Trio of Sorbets
Frozen Raspberries

Tweed Valley 227g Flat Iron 
Skinny Fries, garlic butter 

Tweed Valley 227g D-Rump 
Skinny Fries, garlic butter

(£3 supplement)

steak

(£4 each)

Beer Battered Onions - 4.0

Portobello Mushrooms - 4.0
pumpkin Pesto 

Seasonal Green Vegetables - 4.0

Cajun Sweet Potato Fries - 4.0

Desserts



Cathedral st   |   the corn exchange   |   manchester, m4 3tr
0161 804 5555   |   INFO@ALSTONmanchester.CO.UK

alstonmanchester.co.uk

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.


