COCKTAIL MENU

THE AL/ TON



SIGNATURE COCKTAILS

COLETTE

Citadelle Gin, Oscar.697 Bianco Vermouth,
Regan’s Orange Bitters, Poached Grape

THE ALSTON NEGRONI

Sweet Gwendoline Gin, Bonal Gentiane,
Pineau de Charentes, Ginrosa

SAZERAC

Wild Turkey 101, Honey Balsamic Cordial,

Vieux Pontarlier Absinthe, Rosemary Peppercorn Bitters,
Peychaud’s Bitters

MR. FITZGERALD

Old Forrester 100 Proof Bourbon, Amaro Nonino,
Amaro Noveis, Orange Bitters

LE CORBUSIER

Buffalo Trace Bourbon, Lemon,
Cote de Rhone, Egg White

THE SUN ALSO RISES

Plantation Dark Rum, Brandy Sainte Louise
Pierre Ferrand Dry Curacao, Grilled Pifia Cordial, Lime
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18

19

24
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SUMMER CLASSICS

JOSEPHINE’S 75

Grey Goose Vodka, Grapefruit Cordial,
Cuvée Terroirs Minéraux, Lemon

CHANEL NO. 5

Tito’s Vodka, St. Germaine Elderflower,
Cucumber, Dill, Yuzu

HIBISCUS SPRITZ

Sweet Gwendoline Gin, Sfumato Rabarbaro Amaro,
Ginrosa, Hibiscus, Ginger

CLASSY APEROL SPRITZ

Aperol, Chateau Moncontour Vouvray Brut

PRINCESS PEACH

Corazon Blanco Tequila, La Luna Capreata Mezcal,
Peach & Rosemary Gastrique, San Pellegrino Peach

20

19

18

18

18




THE ALSTON CLASSICS

OLD FASHIONED

Buffalo Trace Bourbon, Demerara, Angostura

MANHATTAN
Pinhook Flagship Rye, Carpano Antica Sweet Vermouth,

Angostura

SIDECAR

Pierre Ferrand 1840 Cognac, Dry Curagao, Lemon, Sugar

MARY PICKFORD

Planteray 3 Star Rum, Luxardo Maraschino Liqueur,
Raspberry, Pineapple, Lime

LE METROPOLITAIN

Grey Goose Vodka, Dry Curagao, Cranberry, Lime

LE FILTHY
Vodka or Gin, Noilly Prat Vermouth, Picholine Olive Brine,

Gorgonzola Picholine Olives, Cornichon

18

18

18

17

18

21

MARGARITA

PIMM’S CUP

ZBIOTICS PRE-ALCOHOL 10
Take prior to consuming alcohol for best results
and to awake fresh in the morning.
NAKED AND FAMOUS 18
Del Maguey Vida Mezcal, Yellow Chartreuse, Aperol, Lime
18
Corazon Tequila, Grand Marnier, Agave Nectar, Lime
LE COLOMBE D’AGAVE 18
Corazon Tequila, Grapefruit Cordial, Lime
17
Pimm’s Cup No. 1, Lemon, Ginger, Cucumber
18

THE LAST WORD

Sweet Gwendoline Gin, Green Chartreuse,
Luxardo Maraschino Liqueur, Lime



WINES BY THE GLASS

CHAMPAGNE & SPARKLING WINES

André Delorme Terroirs Minéraux, Crémant de Bourgogne, NV
Pinot Noir, Gamay, Chardonnay, and Aligoté

Joseph Perrier, Cuvée Royale Brut Champagne, NV
Pinot Noir, Meunier, and Chardonnay

Alfred Gratien Cuvée Paradis Rosé Champagne, 2007
Chardonnay and Pinot Noir

WHITE WINES

Mount Eden Vineyards ‘Wolff Vineyard” Old Vines, Edna Valley, 2021
Chardonnay

Samuel Billaud, Chablis A.C., 2021
Chardonnay

Domaine Pichot, Vouvray, 2023
Chenin Blanc

Amphibolite, Muscadet Sévre et Maine, 2022
Melon de Bourgogne

Domaine Pauline Pabiot Le Coteau, Pouilly-Fumé, 2023
Sauvignon Blanc

Domaine Saint-Remy ‘Schlossberg’ Grand Cru, Alsace, 2017
Riesling
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ROSE WINES

Martin Woods, Rosé, Willamette Valley, 2024
Cabernet Franc

Bargemone, Coteaux d’Aix-en-Provence, 2024
Grenache, Cinsault, and Syrah

RED WINES

Jolie-Laide Wines Glou d’Etat, California, 2022
Valdiguie, Mourvedre, Grenache - Served Chilled

Cherrier Fréres Les Renarderies, Sancerre Rouge, 2022
Pinot Noir

Van Duzer Estate, Willamette Valley, 2022
Pinot Noir

Maison Ogier Artésis, Cotes-du-Rhdne, 2021
Grenache, Syrah, Mourveédre, and Cinsault

Chateau Franc-Maillet, Pomerol, 2019
Merlot and Cabernet Franc

Hesperian Wines Anatomy No. 1, Napa Valley, 2022
Cabernet Sauvignon

24

43

26



BEERS

YUENGLING 8

Traditional Lager, 4.5% ABV | Yuengling | Pottsville, PA

FIFTY/SHIFTY 12

Pilsner, 5.5% ABV | Maplewood Brewery | Chicago, IL

ORANGE BLOSSOM BLONDE 9
Belgian-Style Blonde, 5.4% ABV | Moody Tongue | Chicago, IL

SLOW MELT 9

Pale Ale, 5.8% ABV | Half Acre | Chicago, IL

BEEZER 12
New England IPA, 6.9% | Old Irving Brewing | Chicago, IL

BLANC
Semi-Dry Cider, 5.0% ABV | Aval Cider |
Brittany FRANCE

GRAND CRU
Flemish Sour Ale, 6.0% ABV | Rodenbach |
Roeselare, Belgium

PLAIN ENGLISH

London Style Brown Ale, 4.2% ABV | Hopewell | Chicago, IL

#6 TRAPPIST ALE
Belgian Strong Ale, 7.5% ABV | Abbey of Rochefort |
Rochefort, Belgium
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18

12

22



SMALL PLATES

ESCARGOT | Herbed Butter, Pate Feuilletée

PRETZEL EPI | Creme Fraiche, Shallot, Pommery Mustard
POMME PUREE FRITES | Walnut Aioli, Tomato Sauce Diable
RAMP BARBAJUAN | Parmesan, Freekeh, Piperade

PATE EN CROUTE | Country Pate, Cucumber, Mustard

DRESSED EGGS | Truffle, Iberico, Potato, Saffron, Fine Herb

APPETIZERS

THE ALSTON HOUSE SALAD
Fresh Hearts of Palm, Haas Avocado, Grape, Pistachio Dressing

FRENCH ONION SOUP
Wood-Fired Beef Consommé, Burnt Red Onion,
Raclette, Golden Brioche Crouton

HAND CUT STEAK TARTARE
Prime Filet Mignon, Espelette, Ventresca, Brioche

MILLE FEUILLE OF RIBEYE BROCHETTE
Prime Ribeye, Mushroom, Pistachio Pistou, Meyer Lemon

BAKED SCALLOP SAINT JACQUES
Hokkaido Scallops, Mussel-Mornay, Spinach, Tarragon

14
16
16
16
18

21
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CAVIAR

Sourdough Waffle, Banana Caramel, Salted Peanut Crema

BAERRII SIBERIAN

10z -90 20z -180 4 0Z - 320

GOLDEN OSETRA RESERVE

10z - 160 20z- 320 40z - 620

CROWN JEWEL

10z - 500 20z-1,000 40z-1,800 8 0z - 3,500

CHILLED SHELLFISH

FRESH SHUCKED OYSTERS
PRAWN COCKTAIL

HOKKAIDO SCALLOPS

DIVER CAUGHT RAZOR CLAMS
COLD WATER LOBSTER

FRESH KING CRAB

EA. 4.5

EA. 8

EA. 16

EA. 9

PER LB. MKT

PER LB. MKT



ENTREES

ELEGANT STEAK BURGER 22
Clothbound Cheddar, Shallot Marmalade, Bone Marrow

BOEUF PITHIVIER 34
Short Rib, Sauce L’Alston, Puff Pastry

FILET MIGNON BORDELAISE 6 oz 67
Red Wine, Bone Marrow, Veal Jus

NEW YORK STRIP LOIN 16 oz 100
Red Wine, Bone Marrow, Veal Jus

MARGARET RIVER FARMS TOMAHAWK 30 0z 300
16 oz Dry Aged Wagyu, Veal Jus, Peppercorn Mélange

LOBSTER TOURTE 38
Sauce Normandy, Morel Mushroom

BAKED TROUT 42
Sauce Duglére, Parsley Bouillabaisse, Spring Vegetables

POMME PUREE 18 MUSHROOMS 20
BRUSSELS 16  ASPARAGUS 20

HAPPY HOUR

Weekdays | 4:00pm - 5:30pm | Bar, Lounge, & Terrace

HOUSE WHITE 10 HOUSE RED 10

HOUSE SPARKLING 10 MARGARITA 12

PALOMA 12 CLASSIC MARTINI 12
OLD FASHIONED 12 PIMM’S CUP 12
ALSTON CAVIAR SERVICE

Sourdough Waffle, Banana Caramel, Salted Peanut Crema

CHILLED HAPPY HOUR TOWER
4 Oysters, 2 Razor Clams, 2 Prawns

ESCARGOT
Herbed Butter, Pate Feuilletée

POMME PUREE FRITES
Walnut Aioli, Wood-Fired Tomato Sauce Diable

DRESSED EGGS
Truffle, Iberico, Potato, Saffron, Fine Herb

RAMP BARBAJUAN
Parmesan, Freekeh, Piperade, Wild Onions

65

34

10

15




SPIRITS

VODKA

Absolut Elyx

Beluga Gold Line
Chopin

Chopin Family Reserve
Grey Goose

Grey Goose Altius
Haku

Ketel One

Sneaky Fox

Tito’s

GIN

Barr Hill “Kindling” Barrel Select
Beefeater

Citadelle

Hayman’s Old Tom

Hendricks

Koval

Monkey 47

Plymouth Navy Strength
Scapegrace Black

Sweet Gwendoline

Tanqueray 10

The Botanist

The Botanist “Cask Aged Islay Dry Gin”

TEQUILA

Arette Suave Blanco / Reposado / Afiejo 20 /24 /28
Casamigos Blanco / Reposado 18 /22
Casa Dragones Blanco / Reposado / Aiiejo 25/40/55
Casa Dragones Joven 70
Clase Azul Plata / Reposado / Afiejo 40 /55 /120
Clase Azul Ultra (10z) 160 (2 0z) 320
Don Julio 1942 60
Fortaleza Blanco / Reposado / Aiiejo 20/25/30
Maestro Dobel 50 Cristalino Extra Afiejo 60
Patron Blanco / Reposado / Afiejo 20/25/30
Tequila Ocho Plata 22

MEZCAL AND AGAVE

Cinco Sentidos Sierra Negra 28
Del Maguey Chichicapa Single Estate 25
Del Maguey Vida 20
Su Casa Mezcal 20
RUM

Avua Cachaca Rum Prata 18
Batavia Arrack van Oosten 18
Diplomatico Reserva Exclusiva 22
El Dorado Special Reserve 21 Year 32
Novo Fogo Organic Cachaca 16
Planteray “Stiggins Fancy” Pineapple 18
Planteray Original Dark 16

Smith & Cross 18



BOURBON

A Smith. Bowman Cask Strength Batch 3
Angel’s Envy

Basil Hayden

Blanton’s

Blanton’s Gold Label

Blanton’s Straight from the Barrel
Colonel E.H. Taylor Barrel Proof
Colonel E.H. Taylor Small Batch
Colonel E.H. Taylor Single Barrel
Eagle Rare 10 Year

Eagle Rare “The Fifty/so Group - Linda Wilson” Barrel
Eagle Rare 17yr

Early Times BIB

Elijah Craig Small Batch

Elmer T. Lee Single Barrel

Four Roses Single Barrel

George T. Stagg 2023

Good Trouble

Isaac Bowman Port Barrel Finish
Knob Creek

Maker’s Mark

Maker’s Mark Cask Strength
Michter’s 10 Year Small Batch

Old Forester 100 Proof

Russel’s Reserve 10 Year

Stagg Jr. “Barrel Select” Barrel Proof
Weller Special Reserve

32
23
20
30
45
50
32
30
30
22
24
34
30
20
28
22
58
22
22
20
18
24
35
18
18
22

25

William Larue Weller
Woodford Reserve
Woodford Reserve Wheated

RYE WHISKEY

Angel’s Envy

Bulleit

Colonel E.H. Taylor Straight Rye
George Dickel 12 Year

Knob Creek

Michter’s 10 Year

Sazerac

Templeton 6 Year

Thomas Handy Sazerac

Van Winkle Family Reserve 13 Year
Whistle Pig Old World 12 Year
Wild Turkey Rare Breed

Willet

RARE AND ANTIQUE

Old Rip Van Winkle 10 Year

Pappy Van Winkle 12 Year “Lot B”

Pappy Van Winkle 15 Year

Pappy Van Winkle 20 Year

Pappy Van Winkle 23 Year

Weller Special Reserve, 1965 (10z) 250
Very Old Fitzgerald, 8 Year, BIB, 1959 (102) 300
Very Very Old Fitzgerald, 12 Year, BIB, 1980 (102) 350

80
90
140
200
300
(202) 450
(202) 550
(2 0z) 650



FRENCH WHISKY

ARMORIK T Brittany

Classic Single Malt

Double Maturation Un-Chillfiltered
Pineau Des Charentes Finish Single Cask
Yeun Elez Jobic Peated

BHAKTA t Armagnac
2012 Edition, Armagnac Cask, Indian Single Malt

COHOBE 1 Cognac
Libération, Cognac Cask

COPERIES t Charente-Maritime
Alambic Charentais, Pot Distilled, Oak Aged

EMMANUEL CAMUT 1 Rouen
Copper Pot Double Distilled

MICHEL COUVREUR t Charente-Maritime
Blossoming Auld

BLENDED SCOTCH

Chivas 12 Year

Clan Macleod

Compass Box Spice Tree
Compass Box Ultramarine
Johnnie Walker Black
Johnnie Walker Blue

Malts of Islay 34 Year Sherry Oak
(Laphroaig/Bowmore Blend)

38

88

20

20
90
22
69
125

SINGLE MALT SCOTCH

ABERLOUR t Speyside
12 Year
A’Bunadh

ARDBEG ft Islay
10 Year
Corryvreckon

AUCHENTOSHAN t Lowland
12 Year
Three Wood

THE BALVENIE 1 Speyside
12 Year | Doublewood

14 Year | Caribbean Cask

16 Year | French Oak

21 Year | Portwood

BRUICHLADDICH t Islay
Black Arts5/6/9 /1
Classic Laddie

Octomore 12.1/12.2
Octomore 13.1/13.2/13.3
Octomore 15.1

Port Charlotte 10 Year

GLENFIDDICH t Speyside
23 Year “Grand Cru”
26 Year “Grand Couronne”

24
33

20
40

20
25

23
30
48
70

85 /100 /165 /165
20

48 /55
55/65/75

50

22

75
140



GLENLIVET t Speyside
15 Year, French Oak Reserve

GLENMORANGIE 1 Highland
10 Year
The Nectar D’Or

HIGHLAND PARK t Islands
12 Year, Viking Honour

LAGAVULIN t Islay
16 Year

LAPHROAIG ft Islay
10 Year

OBAN Tt Islands
14 Year

THE MACALLAN t Speyside
12 Year, Sherry Oak

30 Year, Murray McDavid Collection

WORLD WHISKEY

AMRUT 7 India
Single Malt
Naarangi Single Malt

JACK DANIELS 1 USA
Tennessee Whiskey
Frank Sinatra Collection

24

20
25

22

32

22

28

25

(2 0z) 1,000

22
40

55

KAVALAN t Taiwan
2016, Sherry Cask, Cask Strength

NIKKA 1 Japan

Coffey Malt

Days

Single Malt Miyagyoko
Single Malt Yoichi

21 Year, Taketsuru Pure Malt

SUNTORY T Japan

Hibiki

Toki

12 Year, The Yamazaki Single Malt

TYRCONNELL t Ireland
Single Malt

BRANDY, COGNAC, AND EAU DE VIE

Bas Armagnac Dartigalonge

Brandy Sainte Louise

Claque-Pépin Calvados

Hennesy Privilege VSOP

Rémy Martin 1738

Rémy Martin XO

Rémy Martin Louis XIII (102) 300
Sazerac de Forge

45

26
20
30
30
74

34
20

60

25

25
20
20
28
22
75
(20z) 600
40



DESSERT

BITTER CHOCOLATE
LAVA CAKE

Créme Fraiche Ice Cream, Chartreuse, Citrus

APPLE TARTE TATIN

Grilled Carrot Ice Cream

PISTACHIO ENTREMET
Lemon, Verbena

BASQUE CHEESE CAKE

Seedling Farm’s Strawberries

LIQUEUR R
ANQD DIGESTIFS @.-4.5:4.'.
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COFFEE AND TEA

SPARROW COFFEE

Single| Double Espresso 6|8
Americano | Cappuccino | Cafe Latte 8
The Alston Blend Drip Coffee 8

Regular or Decaffeinated

RARE TEA CELLARS
Fresh Brewed Iced Tea 5
Loose Leaf Hot Tea 8

Earl Grey Crema, French Breakfast, Emperor’s Dragonwell,
Emperor’s Chamomile, Fields of France Rooibos

DESSERT WINES (3 oz. pour)

Chateau Fontebride, Sauternes, 2019 22
Pinot Noir
Domaine Cazes Cuvée Aimé, Rivesaltes Ambré,; 1978 44

Grenache Blanc and Grenache Noir



