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U LEFT HANDED GIANT (Bristol) - Folded Page 5.0% (Pale Ale)
A crisp and classic pale, showcasing the delights of Citra hops which evoke flavours of lychee and grapefruit crush, with a bitter refreshing
finish.

GLASSHOUSE (Birmingham) - Through A Time 4.5% (Pale Ale)
Simcoe single hopped pale ale.

ORKNEY (Orkney, Scotland) - Red MacGregor 4.0% (Ruby Ale)
This beer offers initial toasted caramel malt aromas and flavours then mouth-watering citrus hop fruits giving way to a clean, fruity, refreshing
hop bitterness.

KIRKSTALL (Leeds) - Ascension 3.9% (Pale Ale)
U Ascension is an Extra Pale Ale; light gold, floral, smooth and refreshing. A dry, balanced finish gives a moreish complexity to the mouthfeel that
is complemented by the European hops subtle punch.

D BUXTON (Buxton, Derbyshire) - Cream Of The Crop 3.4% (Hazy Pale Ale)
This hazy oatshake pale zaps you with citrus, berry, melon and pear flavours, and leaves a creamy mouthfeel that's truly out of this world.

@ BLACK LODGE (Liverpool) - The Nightingale 4.2% (Stout)
Dry Irish stout.

Collaboration with Woodland Brewing. Citra, Riwaka and Nectaron hops combine in this tantalisingly tropical pale ale, with notes of juicy peach
and aromatic passionfruit.

@ BURTON BRIDGE (Burton-on-Trent) - Bridge Bitter 4.2% (Bitter)
A deep amber beer with a characteristic maltiness with distinctive dry hop aromas. It delivers rich malt flavours of biscuit, toffee, and a hint of
caramel, complemented by a firm but smooth bitterness.

@ HARVEY’S (Lewes, Sussex) - Dark Mild 3.0% (Dark Mild)
This malt-driven Mild unveils a mellow masterpiece of nuanced flavours. Gentle sweetness dances on the palate, followed by a dry, nutty finish.
A hydrating, soul refreshing brew.

FIERCE (Aberdeen) - Citra & Friends 4.0% (Pale Ale)
Citra & Galaxy pale ale. This edition of Citra and Friends is a light, fresh and fruity pale ale, with Galaxy as the companion hop. Maris Otter
brings complex toasty malt notes, layered with subtle fruity hop flavour.
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U BUXTON (Buxton, Derbyshire) - Stacked 5.2% (West Coast IPA)
Big, fruity and citrusy, this classic West Coast IPA has all the heftiness of the mysterious rock formations found across the landscape of the
Peak District.

@ FYNE ALES (Cairndow, Scotland) - Highlander 4.8% (Amber Ale)
Proudly traditional, Highlander is the punchy, bittersweet amber ale that Fyne Ales was built on. A nutty, caramel-malt body with sweet red fruit
notes and a gently bitter finish.

D HOPBACK (Salisbury) - Taiphoon 4.2% (Lemongrass Pale Ale)
Taiphoon is a pale, thirst-quenching ale with a distinctly hoppy, yet flower palate. The addition of lemongrass gives a zing to the flavour.

THORNBRIDGE (Bakewell, Derbyshire) - Gold 3.4% (Golden Mild)
Gold uses a range of all English ingredients carefully selected to work in harmony, they create a fantastically sessionable ale with flavours of
caramel and marmalade combining with a light spiciness from the hop addition.

U POMONA ISLAND (Salford) - Wangmark 4.5% (Hazy Pale)
Hazy New England style pale ale with notes of grapefruit, pineapple and mango.




MAIN BAR - ROUND 2 (CONT)

]

v
]

FES

u
[
u

u

u

Dry Yorkshire stout, smooth, dark, and creamy. Brewed with black milled malt for roasted depth, this sessionable stout delivers notes of
chocolate with a crisp, dry finish.

Simcoe + Citra + Azzacca = Simtrazza. Fruity US hops give this pale ale a mellow & highly drinkable hop profile with a gentle, bitter kick that
keeps you coming back for more.

FULL CIRCLE (Newcastle) - ESB 4.6% (Extra Special Bitter)
This does exactly what it says on the tin, a classic ESB flavour profile of malty biscuits, balanced with sweet caramel and a touch of gentle,
bitter hops for a well balanced pint.

ARBOR (Bristol) - Mild West 3.4% (Dark Mild)
Dark Ruby Mild with rich chocolate and roasted malts.

BLACK LODGE (Liverpool) - Up In Flames 4.5% (Session IPA)
Classic session IPA.

TIVAL BAR

WIPER AND TRUE (Bristol) - Between Rivers 4.8% (Pale Ale)

Collaboration with Five Points Brewery. Light golden and clear, built on a base of premium Maris Otter with a touch of rye for gentle spice and
a hint of caramalt for sweetness and depth. Hopped exclusively with UK-grown ‘American-style’ varieties - Chinook, Cascade and Bullion.
Expect medium bitterness, a clean finish, and a beautifully balanced beer.

REDWILLOW (Macclesfield) - Full Nelson 4.5% (Pale Ale)
Full Nelson is a bold showcase of Nelson'’s finest. Expansively dry-hopped with Nelson Sauvin from Eggers Hop Farm, it bursts with white
grape, gooseberry and fresh lime. Crisp, aromatic and quietly punchy.

LEFT HANDED GIANT (Bristol) - Bitter 4.0% (Bitter)
A modern English bitter, with undertones of toffee and notes of bittersweet orange peel from a medley of hops. A light dry hopping of Amarillo
adds a fruity edge and bright refreshment.

TRACK (Manchester) - Sonoma Cryo Fresh 3.8% (Pale Ale)

This limited edition Sonoma is brewed with our hand selected Citra, Mosaic and Centennial, then dry hopped with Mosaic Cryo Fresh. Yakima
Chief Hops Cryo Fresh hop pellets derive from the concentrated lupulin of fresh whole-cone hops, preserving the vibrant flavours and aromas
of freshly harvested hops.

WIMBLEDON (London) - Keller Helles 4.8% (Cask Lager)

A crisp and clean, Bavarian-style Lager. Unfiltered and Unpasteurised yet crystal bright thanks to a 6-week maturation and settling period in
tank. English-grown Extra Pale malt provides a light foundation, while Hallertau Blanc and Huell Melon hops bring hints of white grape and
honeydew melon.

MOOR (Bristol) - Revival 3.4% (Pale Ale)
Revival is packed with flavour. Cascade and Ella hops deliver a vibrant mix of grapefruit, passionfruit and floral notes, with a refreshingly
clean finish.

TAPPED (Sheffield) - What The Fug 4.1% (English Pale Ale)

Collaboration with our sister pub - The County in Huddersfield. A sessionable English pale showcasing Fuggles and First Gold hops. Munich
and Crystal Medium malts are in the mix to compliment the classic citrus, spicy and floral roundedness Fuggles and First Gold hops bring to
the beer.

A tantalising 4.4% pale ale, delight in its vibrant hop-forward experience, bursting with citrus aromas of grapefruit and tangerine, enhanced
by subtle tropical notes of pineapple and passionfruit. A sturdy malt backbone balances the refreshing bitterness

THREE ACRE (Uckfield, Sussex) - Spring Golden 4.5% (Golden Ale)
Spring Golden Ale is brewed annually to coincide with our lambing season here on the farm. A crisp, malty ale with a subtle honey sweetness
and pleasant floral aromas.

NEIGHBOURHOOD (Stockport) - Lullaby 4.0% (Pale Ale)
Pale ale brewed with some excellent New Zealand hop varieties in the dry hop. Nelson and Moutere bring all kinds of tropical and gooseberry
notes. We used Citra hot side to add to the tropical fruity notes in the beer but balanced it out with clean toastieness from the Vienna malts.




