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at More Blue Monkey Pubs...

Get Your 
Award Winning

Blue Monkey
Real Ales

Get Your 
Award Winning

Blue Monkey
Real Ales

Waggon & Horses Bleasby
Gipsy Lane, Bleasby NG14 7GG

You’ll always be able to get a superb pint of BGSips here!

The Monkey Bar
www.bluemonkeybar.co.uk

The bar that comes to you!

The Organ Grinder Nottingham 
Canning Circus, Nottingham NG7 3JE

The Coffee Grinder Arnold 
133 Front Street, Arnold NG5 7ED

The Organ Grinder Loughborough 
4 Wood Gate, Loughborough LE11 2TY

The Organ Grinder Newark 
21 Portland St, Newark NG24 4XF
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Up Front

Hello and welcome to issue ND131 of the 
Nottingham Drinker. 

I hope many of you attended the recent Nottingham Beer and Cider Festival 
and thoroughly enjoyed yourselves and the huge selection of Real Ales and 
Ciders available. I imagine for many of you it has become a regular fixture 
in the calander but for those who attended for the first time I hope you 
enjoyed and hopefully signed up to become members of CAMRA! 

Contrary to myths that seemed to circulate this year which suggested that 
you had to have an advance ticket to attend,  most of the time you could 
actually pay on the gate and go in, remember this for next year! 

It’s also worth paying thanks to the numerous volunteers who not only 
work behind the bars when the festival is open but all the back office staff 
and volunteers who help to organise all the infrastructure, finanace and 
other parts of the of the festival, without them we wouldn’t even have 
anywhere to put the beer!

We’ve seen a few pubs change hands or get refurbished recently in the 
branch area which is showing that for a number of breweries they are 
going from strength to strength and it’s great to see that these pubs are 
still open, however there are still many under threat which is why it’s 
important, especially for community pubs, to potentially get them listed as 
ACV pubs (more about this can be found on page 8 )

I don’t like mentioning the Christmas word but it’s worth reminding you 
that if you’re thinking of getting someone Real Ale as an Christmas present 
then lots of our local breweries offer gift packs for you to buy,  But that’s 
enough about Chrismtas!

Have fun, take care and drink responsibly. Help support our pubs.

Up Front
From the Editor

EDITOR Matt Carlin
nottingham.drinker@nottinghamcamra.org 

TECHNICAL ADVISER Steve Westby

DISTRIBUTION Mark Giles
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www.nottinghamcamra.org   Webmaster - Dee Wright: 
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CAMRA HEADQUARTERS
230 Hatfield Road, St. Albans, Herts, AL1 4LW 
Tel 01727 867201 Fax 01727 867670 
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PUBLICATION DATES
The next issue of Nottingham Drinker (issue 
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2016 and will be available from the branch 
meeting 
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11,000 copies of the Nottingham Drinker are 
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It is published by Nottingham CAMRA; design, 
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(one years worth). Contact the Editor by e-mail:  
drinkeradvert@nottinghamcamra.org  for details.

©  Nottingham CAMRA
No part of this magazine may be reproduced 

without permission
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All too frequently I feel alienated by the environment of the pubs that 
I visit as part of my, ahem, research.Let’s begin with a basic truth about 
any product or service: the question for management is this, is what we 
offer good enough for me? If the answer is ‘no’, then the management 
has the challenge of doing something about it. Sadly, many smaller 
businesses do not ask themselves that very basic question. I come across 
that old fashioned attitude every week, and certain ‘business clubs’ that 
perpetuate the old ways appear to me to sustain rather than refresh the 
prevailing harmful attitudes.

So, having already alienated some readers with the comments above, I’ll 
explain exactly what it is about the ‘English pub’ that alienates me. I am 
generalising of course. Its management believe that they have a divine 
right to exist (and to make a profit). They fail to train their staff properly 
and they resist or avoid proper employment practices, and often they 
use zero hours contracts and the minimum wage. The staff have little 
or no knowledge of the products they are selling, of the laws to do with 
the serving of alcohol, and their rights as employees. TV channels blare 
out whilst the staff wear play on their Taiwanese smartphones. There 
is a machine in the corner with flashing lights, and the drinks offer is 
dominated by the multinational versions of “shouting lager”.

I could go on, but the picture is bleak. The character that people from 
other parts of the world expect to find in the English pub is being eroded. 
People from abroad are alienated and, judging by the pub closure data, so 
are the customers who live in the vicinity. They don’t go.

Such premises alienate me. I don’t feel comfortable there and I don’t 
want to go (sometimes I have to, it’s research you see). Conversation is 
difficult in these places, and not just due to background noise. It is hard 
to escape the feeling that both the staff and the customers are being 
exploited by the all too frequently absentee licensee.

I am not referring to any particular pubs here, rather I am describing a 
distressing trend. Please do not feel singled out if the cap fits you, let 
alone alienated. Nevertheless, read on, unless you are content to become 
a Tesco Express or a KFC. As I have said so many times to people with an 
addiction problem “just look in the mirror and you’ll see the problem”.

Let me be abundantly clear that there is a need for and scope for 
different types of pubs. If I don’t like the offer, I go elsewhere. One size 
does not fit all. Some pubs are thriving, and are winning national awards. 
Their staff are trained and happy, and they are busy seven days a week. 
They are sustainable.

Returning to the pubs selling “shouting lager” and the like, are they 
sustainable? They are not, because they major on products with a 
falling market share. Many pubs have fallen by the wayside as a result 
of a failure of management practice, particularly in staff training. Their 
management  continued to insist that they were fine and that it’s all the 
fault of everyone else - the health lobby, the Government, the smoking 
laws, and more.

Another phrase from the addictions field is “nothing changes until 
something changes”, and that fits well here. If you want a successful and 
sustainable pub business, do not alienate your customers. Deal firmly 
with poor staff practices and deal equally firmly with bad behaviour and 
language from your customers. Couple that with an informed product 
range, with an emphasis on Locale, and you will then have joined the 
happy band of booming pub businesses. 

My final point on alienation draws on the words of  the late Jimmy Reid, 
the Glaswegian activist who knew a bit about alienation. He said that 
“society and its prevailing sense of values leads to another alienation. 
It alienates some from humanity, making them insensitive, ruthless in 
their handling of fellow human beings, self-centred and grasping. The 
irony is that they are often considered normal and well-adjusted”. That, 
dear reader, exactly captures the attitudes and values of some of the 
characters who claim to know best when it comes to running that great 
institution, the English pub. Just look in the mirror.

Opinion Nick Tegerdine writes about customer alienation and why some 
pubs are their own worst enemies, with a note about tips.

On tips

As more pubs offer a food service, the issue of tipping is a concern. The 
national chains are coming under pressure to declare their policy. Does 
all the tip money go to the staff? Is a percentage retained where the tip is 
made on a card?

I would like to see all premises, including those of our local brewers, get 
ahead of the game and publish their policy on tips. Only then can the 
customer know who gets what when good service has been provided and 
a tip is felt worthwhile. In an ideal world, this would be on all menus. 
Who wants to be first?

Destination Ruddington.

With eleven licensed premises close together, although not all sell 
real ale, and excellent public transport links by bus or tram, or both, 
Ruddington is an increasingly popular destination. The newest addition is 
the Frame Breakers Arms. Formerly known as the Bricklayers Arms it had a 
very sorry reputation. After a false start under new management it is now 
under the guiding hand of the Nottingham Brewery and offers guest ales 
along with the Nottingham portfolio of fine cask ales. It also has a small 
cider wall. It does not serve nationally advertised ‘smooth’ products or 
“shouting lagers”. It is early days but the signs are the the Frame Breakers 
will greatly add to Ruddington’s already prosperous pub scene.

They offer a CAMRA discount seven days a week, with other innovative 
offers in the pipeline, double discount days for example. The name? It’s to 
do with Luddites, and I don’t mean those who are ruining the pub scene 
nationally!

www.walkercateringsupplies.com

Tel: 0115 979 0110 E: info@walkercateringsupplies.com

Supplying the catering trade for 25 years

From the traditional to the very latest in bar 
and restaurant serving trends – we can supply 

it all with free delivery on orders over £25

Visit our large showroom on Norton Street, off Ilkeston Road 
NG7 3JG or call to arrange a visit from our sales team

Crockery DisposablesCleaningEquipmentGlassesBarware

Installation, service and repair of 
all catering equipment: 

dishwashers; glasswashers etc

Opinion
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Erewash Valley www.erewash-camra.org

Erewash Valley

The big news in our branch area is a micro pub at last for Long 
Eaton. Due to open in early December - the timing subject to 
certain alterations due to be undertaken - the York Chambers will 
be housed in the Grade II Listed Edwardian former bank building 
of that name on Market Place, and until recently known as the 
Rendezvous Cafe. This promises to be a great addition to a town 
where there are so few outlets offering a genuine choice of cask 
beers.

This positive news is tempered by the fact that the Half Crown on 
Nottingham Road - adjacent to the site of the former Speedway 
stadium - was closed and swiftly boarded up in October. The To 
Let sign outside does at least show promise that it still has a 
future and hopefully will have reopened by the time you read 
this.

There was a slight lull in social activities during September 
and October as the ‘Last Thursday’ event took a break before 
reconvening in Draycott at the end of October. However there 
was an intention to mount another ‘cross-border raid’ on Canning 
Circus, Nottingham on Thursday 26th November. Before that there 
was a branch trip to Ruddington on Saturday 14th November. 

On Saturday 5th December there are two events, with the branch 
heading for Leeds for the Christmas Social. Meet at Derby railway 
station at 10.00pm prompt in order to coordinate the cheapest 
travel option. For those looking for a few drinks nearer home, 
branch members Simon & Rachel Davis are organising their 
annual pub crawl around Derby. More information on our website.

On the pubs front, members at the November branch meeting 
were able to see the progress being made at the Burnt Pig in 
Ilkeston, where landlord Simon is creating a new room at the 
rear, whilst a log-burning fire is being established in what will 
now be the middle room. Hopefully all up-and-running by the 
time you read this. The Canalside in Ilkeston - formerly known 
as the Good Old Days - was due to reopen mid-November with a 
range of beers. It was reported that the auction for the General 
Havelock in Ilkeston failed to attract a high enough bid, and with 
the pub closed as we convened in the town for our November 
branch meeting, its future is uncertain. The future of one or two 
other Ilkeston hostelries is also giving us cause for concern and 
we remain vigilant!

On the brewing front we hear that the new North Star Brewery 
in Ilkeston is considering opening a brewery tap. Nutbrook 
Brewery has decided to close its farm brewery and dispose of the 
equipment. Brewing will continue, however, on the 1-barrel plant 
at Hallam Way. For those who like dark beers there’s festive cheer 
in the launch of a new porter, Black Oss, by the Marlpool Brewery, 
while Tollbridge Porter is expected to appear with another 
Christmas brew at the Old Sawley Brewery and its tap, the White 
Lion, during December. 
  
FUTURE MEETINGS  -All Meetings are held on a Monday starting 
8.00pm                                   
Monday  7th December -  Hole in the Wall,  Regent Street, 
Long Eaton                                                     
Monday 4th January 2016  - The Canalside, Station Road, Ilkeston  
(formerly The Good Old Days)                     
Please visit our website at www.erewash-camra.org for up-to-
date info on official branch trips and the Last Thursday Mobile 
Socials.

The latest news from the 
Erewash Valley

01332  799188
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FOR A WARM WELCOME, EXCELLENT FOOD AND DRINK
   VISIT OUR BREWERY TAP
      THE BLUE BELL INN
        CHURCH STREET
           MELBOURNE
          DERBYSHIRE
   DE73 8EJ   01332 865764
www.thebluebellinnmelbourne.co.uk
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DISTRIBUTORS OF A WIDE RANGE OF
CRAFT MICROBREWERY ALES
AND TRADITIONAL CIDERS 

BEER FESTIVAL SPECIALISTS

SHARDLOW BREWING COMPANY LTD
THE OLD BREWERY STABLES
BRITISH WATERWAYS YARD

CAVENDISH BRIDGE
LEICESTERSHIRE

DE72 2HL
nev@shardlowbrewery.co.uk

BREWERS OF FINE
TRADITIONAL CASK ALES

We have also recently relaunched our Facebook page - www.
facebook.com/erewashcamra and finally a reminder of current 
CAMRA discounts available in our branch area pubs (subject to 
change).

The Bridge, Sandiacre - 15p off a pint
Bridge, Cotmanhay - 20p off a pint
Blue Bell, Sandiacre - 10p off a pint, 5p off a half including real 
cider
Coach & Horses, Draycott - 30p off a pint, 15p off a half
Great Northern, Langley Mill - 15p off a pint
Navigation, Breaston - 10p off a pint
Poacher, Ilkeston - 15p off a pint
Queens Head, Marlpool - 20p off a pint, 10p off a half including 
real cider
Rutland Cottage, Ilkeston - 15p off a pint
Steamboat, Trent Lock - 20p off a pint, 10p off a half including 
real cider
Victoria, Draycott - Monday to Friday, 4.30pm - 11.00pm (not 
including Bank Holidays) 30p off a pint, 15p off a half
Hogarths, Ilkeston - 10p per pint
Oxford Bar, Long Eaton - discount available
Three Horseshoes, Ilkeston - 20p off a pint, 10p off a half

Chris Freer
Erewash Valley Branch chairman
chairman@erewash-camra.org
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The latest news from the 
Amber Valley

Amber Valley

Our 6th Amber Valley beer and cider festival took place in the 
final week of September, again held at Belper’s Strutt Community 
Centre (the ex-grammar school). The larger marquee was 
installed in pouring rain and after further intense preparation, the 
festival opened at 4pm Thursday with the Trade Session, then to 
the public at 6pm and closed at 2pm Sunday 27th.  

The overall numbers compared favourably with last year’s 
and attendance on Friday was up by over 20% from 591 to 
712.  Unfortunately, a quieter Saturday night resulted from 
the clash with the England v Wales Rugby World Cup match – 
something we could never have foreseen when planning began 
last November! All of the musical entertainment was very well 
received – the photo shows The Modest filling the dance floor in 
the main hall on Friday night.  Everyone seemed to enjoy the hot 
and cold food on offer, particularly the hog roast on Friday and 
Saturday evenings which sold out very quickly. The festival goers 
who attended the “Meet the Cider Maker” and “Meet the Brewer” 
events with Chris Rogers (Three Cats Cider) and Pete Hounsell 
(Amber Ales) enjoyed learning about the processes, asking 
questions and, not surprisingly, sampling the results! 

The range of 85 beers, 12 ciders and 3 perries featured all 
styles and a myriad of flavours.  First beer to sell out was Blue 
Monkey’s 4.9% Chocolate Amaretto Guerilla.  The festival “special” 
was American Red Eye, a 6.3% Red IPA from local brewery, 
Bottlebrook.  The furthest-travelled beers came from Burning Sky 
Brewery, 219 miles away at Firle, East Sussex, narrowly beating 
Yeovil’s Stargazer (202miles). The membership desk did well, 
signing up 27 new members, mostly resident within Amber Valley 
branch. 

01332  799188
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Volunteers proved plentiful, especially for the crowds on Friday 
night. Our designated charity was Heage Windmill Society’s 
“Trouble At Mill” Appeal and almost £350 was raised from loose 
change and unused token donations – a cheque will be presented 
to them at our November branch meeting at The Spanker Inn 
which is close to the windmill at Nether Heage – see Diary dates.        
Amber Valley Pub of the Year 2016 

All branch members are invited to nominate up to 5 pubs in our 
branch area to go forward to the competition; the closing date 
for nominations is Friday 11th December, after which the top 8 
will be judged from Monday 14th December through to Sunday 
28th February 2016. 

We would like to have as many judges as possible and, although 
they need to be members of CAMRA, they don’t have to be Amber 
Valley Branch members.  If you think you would be interested or 
know someone else who would, please contact us at yankees57@
outlook.com for more information.  You only have to commit to 
visiting each pub once during the judging period and sending in 
your scoresheet by email or post. 

A form listing the nominated pubs and the various categories 
to be judged, together with updated explanatory notes from 
CAMRA, will be sent to any member who volunteers to take part 
in the judging.  The scoring system has been simplified by CAMRA 
this year with all categories being marked from 1-10 and only 
the beer/cider/perry category being multiplied by 2 to give a 
maximum score of 70 for each pub. 

We hope that all judges enjoy taking part and helping us to 
choose a worthy winner and runner up for this very prestigious 
annual branch award. The winners will be announced at our 
Annual General Meeting on Thursday 17th March 2016. 

Happy Christmas from Amber Valley branch

Amber Valleywww.ambervalleycamra.org.uk/
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In recent weeks a pub near where I live has been reduced 
to a pile of rubble and shipped out in skips. 

A large mid-20th century estate pub, it had been closed for a year or 
more. The local authority gave planning permission to use the site for 
housing and that was that. It was not close enough to be my local – but it 
was somebody’s local. Now those living close by must travel further afield 
to find a pub.

There are, of course, any number of reasons why a pub may close and not 
everyone has much sympathy for those who mourn their passing. Indeed, 
like many people in the past, I too have been unmoved by the closure of 
any number of old, run down back street boozers. After all, there were still 
plenty more.

However, so many pubs have closed in recent years that in many areas 
there are very few left.

Can we do anything about it? 

Well, yes we can. In 2011, the Government enacted the Localism Act 
which introduced the concepts of the Community Right to Bid and the 
Asset of Community Value (ACV). 

The idea was that if members of a community felt strongly that 
something like a village hall, some allotments or a public house was 
important to the community, then that community could ask the local 
authority to list the asset as an ACV. This would mean that in the event of 
the asset being sold, the community would be given a six month period 
in which to pull together a bid for local people to acquire the asset and 
run it on behalf of their community.

The Community Right to Bid process should perhaps be seen as a two 
distinct stages. The first stage is to get the pub listed as an ACV, the 
second stage, if it ever occurs, is to consider whether the local community 
could acquire and run the pub. The important thing to be aware of 
here is that a Right to Bid is created but not an Obligation to Buy, so in 
supporting a pub becoming ACV you are not risking anything. But you do 
get the pub a 6 month freeze on any sale, in which time a bid may be put 
together. 

There are an increasing number of successful community run pubs and 
more information can be found on the CAMRA website. As this is probably 
a distant prospect for many pubs, the rest of this article considers the ACV 
listing.  

What has really boosted the value of an ACV listing is that in April of 
this year, the Government enhanced the protection an ACV listing gives. 
This extends planning protection to a pub listed as an ACV. So any 
ACV protected pub will require planning permission before it can be 
demolished or converted to an alternative use. This protection does not 
normally exist if there is no ACV listing in place.

Your local branch of CAMRA counts as an eligible local group and is 
entitled to submit ACV nominations to the local authorities in its branch 
area. The Nottingham Branch area covers the City of Nottingham and 
parts of the Boroughs and Districts of Ashfield, Broxtowe, Gedling, Newark 
& Sherwood and Rushcliffe. 

At the CAMRA HQ in St. Albans, the equivalent of an ACV production line 
has been established, with each branch getting a monthly allocation of 
completed ACV Nomination Packs. The CAMRA Campaigns Team produces 
a pack of information using an on-line questionnaire completed by the 
branch. This pack includes the local authority ACV nomination form, Land 
Registry plans and the CAMRA Articles of Association. The CAMRA branch 
then forwards this information to the relevant local authority, which has 
8 weeks in which to consider the nomination and make a decision.

Other than the time and effort required to submit a nomination for a 
given pub to become an ACV, the process is cost free. So why wouldn’t you 
protect your local pub by seeking an ACV listing?

Assets of 
Community Value

Assets of Community Value

If you’d like to suggest your local pub becomes protected by ACV status, 
please send Nottingham CAMRA an e-mail to: info@nottinghamcamra.org

Please include the name and address of the pub and details of what is 
special about it to you and your neighbours. Does it have sports teams, 
live entertainment, an interesting history or a key role in the community’s 
activities? The more you can tell us, the more we can inform the local 
authority about your pub’s importance to your community.

We will go through what you send and let you know whether or not we 
think your suggestion is practicable. If we think the pub is a suitable 
candidate for an ACV we will add it to our work list for an ACV nomination.

We will provide ACV updates in future branch newsletters and issues of 
the Nottingham Drinker.

If you think your local is in immediate danger of being sold, developed or 
demolished please mark your e-mail “Urgent” and tell us what the danger 
is. If appropriate, we will try to prioritize protecting your pub. 

One final thought. In creating the ACV, Parliament has given the citizen 
the opportunity to be at the centre of formally protecting things they 
believe are important.

So let’s take this opportunity to show Parliament that we believe our pubs 
are worth protecting.

Nick Molyneux
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Bendigo Ales

new era 7.7%
dry hopped pale ale / pinot grigio hybrid beer. look 
out for the newest traffic street beer from this 
november.

the traffic street specials are going on tour. look out 
for tap takeovers and meet the brewer evenings in 
nottingham and beyond...

@Traffic_Street

Castle Rock’s pale ale 
for the winter...

Snowhite is a crisp & refreshing pale ale 
brewed with Aurora & Bobek hops from 
Slovenia, and late hopped with US Cascade. 
Pale and clean with floral & citrus notes 
and a delicate bitterness.

Snowhite 4.2%

@CRBrewery



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker10

News Round Up

News round Up

 Woodlark Still Flying High

Two new pubs for Nottingham Brewery

This Christmas, Mick and Jill Newton, mine hosts at the Woodlark, a lovely 
traditional free-house in the village of Lambley, will be celebrating 37 
years in the licensed trade, having spent their first ten years at the Plough 
in Cropwell Butler prior to moving north of the river to their present 
location.  Quite possibly the longest serving licensees in the Nottingham 
CAMRA Branch area, Mick and Jill have worked tirelessly to ensure that 
the Woodlark, a long-standing Good Beer Guide entry serving Timothy 
Taylor’s Landlord, Castle Rock Harvest Pale and Samuel Smith’s Old 
Brewery Bitter, together with a guest ale, has retained its character as a 
real community pub.  Mick and Jill do intend to retire within the next few 
years, but it is reassuring to know that, as they are the outright owners 
of the business, they have every intention of ensuring that the pub will 
remain very much at the centre of village life.  We wish them a well-
deserved, long and happy retirement when the day eventually comes.

The Ned Ludd opened it’s doors under new ownwership of the 
Nottingham Brewery Ltd just in time for the Robin Hood Beer Festival 
with little having changed yet apart from a few staff faces. The beer line 
up is obviously swayed towards Nottingham Brewery cask products with 
guest ales from other quality breweries around the country, with a fine 
selection of craft keg ales and lagers from around the world on draught 
or bottled. The cosmopolitan feel to the bar ideally lends itself to the 
morning and daytime coffee trade and the ethically sourced speciality 
beans come from Damn fine coffee Co, supplemented by a wide range of 
teas and other hot beverages. Andy Heath Operations Manager for the 
Company say “We are very pleased with how the virtually seamless take 
over has gone, and we are building a staff team, well trained in all aspects 
of the business” The Ned Ludd has always had a good reputation for food 
and this is being expanded by Head Chef Aaron James, who says “Our 
menu is ever changing to keep the customers interest, we pride ourselves 
on our versatility and ability to meet individuals specific requirements, we 
know our suppliers and use local produce wherever possible, It matters 
to us and our customers” It is noticable that beer is strongly featured in 
the ingredients, particularly on “Pie Night” Tuesdays and other themed 
evenings when the upstairs function room is opened up and is also 
available for hire for that special party or business meeting.

The long awaited Ruddington Nottingham Brewery  pub The Bricklayers 
Arms has been renamed in keeping with the Ned Ludd Luddite theme and 
a tribute to the award winning   Frame knitters Museum situated in the 
Village  “The Frame Breakers” opened to rapturous applause and many 
compliments from customers regarding the changes made to the layout 
and decor, General Manager Benjamin Zucholt says “ The entire staff have 
worked tirelessly to get everything just right to give the right balance 
for a relaxed atmosphere. And Natalie Heath, Andys wife has been an 
enormous help in the design and achieving the colour scheme subtle 
tasteful nuances”. Although the layout is open plan it has lots of nooks 
to tuck yourself away if you want intimate conversation and likewise 
there is space if you are in a larger group of friends, and friendship is 
what the pub is all about, the atmosphere is convivial and inviting. The 
beer range as one would expect is biased towards Nottingham brands 
but backed up by guest beers and an impressive range of craft keg ales  
and lagers in bottle and draught, there is also a cider wall with five 
ever changing traditional ciders and perries, not to mention a sensible 
wine selection and an interesting spirit range including “Spirit Of 
Nottingham” Nottingham Brewery ’s own single malt. The kitchen offers 
an eclectic selection of mouth watering delicacies specifically designed to 
accompany the bar offering such as the home made lamb donna kebabs 
or the freshly cooked hot pork scratching and the mushshrooms on toast 
are fabulous (but make sure your better half has them too.. . . . .They’re 
garlicy!)  All in all, well worth a visit and with the bus stop right outside, 
it’s only a short hop from the Ned Ludd
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Nottingham City Centre Best Bar None 
Accredited venues celebrate awards night
Nottingham’s bars, pubs and clubs recently gathered for a James 
Bond themed awards night organised by the Nottingham Business 
Improvement District (BID) at Alea Casino to celebrate those that have 
succeeded in securing Best Bar None accreditation for 2015, the national 
scheme supported by the Home Office aimed at promoting responsible 
management and operation of licensed premises and to hear who had 
won the 2015 coveted Best Bar None Awards. 

A record number of venues in the city centre have secured Best Bar 
None accreditation this year – 50 in total.  In order to achieve Best Bar 
None status, venues have to demonstrate that they have policies and 
procedures in place to prove that they are safe, responsible and well 
operated and also comply with relevant legislation.  They are then 
assessed on areas such as the prevention of crime and disorder; measures 
they take to promote responsible drinking; their standards of safety and 
customer care; how they prevent and deal with public nuisance issues; 
the measures they have in place to protect children from harm and their 
approach to community engagement including membership of initiatives 
such as Pub Watch and charities.

At the event, awards were also presented to the top venues in various 
categories according to a panel of judges, based on the scores they 
received during the assessment and also as voted for by the public.  Over 
11,000 votes were cast this year, a significant increase on last year when 
there were 7,755 votes. 

New Foresters on St Ann’s Street was rated top by the judges based on 
the Best Bar None judging criteria and was crowned the overall winner.

The Robin Hood & Little John in Arnold, Nottingham has 
been named the best place in the UK to drink Real Cider by 
CAMRA. 

The pub has a long history dating back to 1750, but closed down in 
2013 before having new life breathed into it in August 2014 through 
a partnership between Nottinghamshire’s Lincoln Green Brewery and 
Leicestershire’s Everards Brewery, under the management of Mark and 
Lorraine Swain.

Owner of Lincoln Green Brewing Company and Lincoln Green Public 
House Company,  Anthony Hughes says “Firstly may I say how delighted 
Lorraine, Mark and all of us at Lincoln Green are to have won this 
amazing award! I’d personally like to say a huge thank you in particular 
to Ray Blockley for the support and advice he’s given us over the last 
twelve months in all things ‘apple’ – I know that much of our success is 
as a result of the little things we’ve implemented after many discussions 
with Ray and we’re very grateful to him.”

Since its reopening and new management, the pub has won the 
Nottingham CAMRA Cider Pub and Nottingham CAMRA Pub of the Year 
2015 as well as being named the East Midlands Pub and East Midlands 
Cider Pub of the Year.

The pub has become famous for its ‘real cider’ which is made from pure 
fruits with no additives or chemicals and served naturally still, unlike 
commercially produced cider which is force-carbonated to give it fizz. 
Real perry is produced in exactly the same way as real cider but with 
pear juice instead of apple juice.

Sarah Newson, the organiser of the Cider Pub of the Year competition 
had this to say about The Robin Hood & Little John,  “This is an amazing 
achievement for a pub that not only just re-opened last year, but had 
never even been  in the competition before. A great feature is its ‘cider 
wall’ which enables the cider and perry to be served at a consistent 

The judges were particularly impressed that all of the pub’s staff have a 
Personal Licence.   The pub was also praised for its approach to security 
and handling taxis, its procedures for dealing with children and its 
community engagement activities.  There is also clear evidence that 
the venue is striving for improvement and doing more for their local 
community year on year.

Debbie Law, owner of the New Foresters said: “I am so pleased that we 
have won the top award - it means so much to me and all our staff.   We 
have been trying to win the overall award for years – all our hard work 
has paid off.”

“Congratulations to all the venues that have secured Best Bar None 
accreditation this year and to all the award winners, particularly the New 
Foresters” said Jeff Allen, chairman of the Nottingham BID.   “The record 
number of accreditations shows that more and more venues recognise 
its value and strive to achieve high standards of operation.   There is a 
great range of top quality venues in Nottingham city centre and they all 
contribute to helping to make our night-time economy thrive.  Coming 
on the back of Nottingham securing Purple Flag status for a sixth 
consecutive year, it reinforces the message that Nottingham is a great, 
safe and vibrant place for a night out.”  

Nottinghamshire Police and Crime Commissioner Paddy Tipping who has 
provided funding in support of the Best Bar None Award Scheme said: 
“I want people to have an enjoyable, safe, night out when they come to 
Nottingham. Best Bar None accreditations give customers confidence that 
the establishment is responsibly managed and this in turn sees the pubs 
and clubs involved enjoying increased trade.  It’s really good news all 
round.”

robin Hood (AND) Little John, Arnold wins 
National CAMrA award

cellar temperature, providing the customer with an excellent drinking 
experience.”

The pub’s cider wall features eight ciders and perries which are always 
from smaller producers rather than big brands, Anthony Hughes had this 
to say about winning, “We fully support CAMRA’s definition of real cider 
and acknowledge the recent amendment to remove the criteria that ‘no 
added flavourings to be used’ and to allow ‘pure fruits, vegetables, honey, 
hops, herbs and spices, yet no concentrates cordials or essences’ to be 
added.”Anthony Hughes added, “We aim to ensure that our customers 
understand the provenance of our ciders, and what it contains with 
informative articles in our table top menus.”

(L-R) Andrea Briers - Apple Chair , Mark Swan - Manager, Sarah 
Newson - CPOTY Organiser
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here to ensure that everyone has an enjoyable 
time and will be taking positive action against 
those that want to spoil things for the majority. 
Despite falls in night time economy violence, 
we are still committed to tackling the small 
minority that seem unable to enjoy a night out 
without getting involved in a fight. Operation 
Promote (using drug dogs to “sniff out” 
offenders) will run on both weekends in the 
run-up to Christmas and the message is simple 
– don’t bring drugs into the city centre as you 
will be arrested. 

Last year’s run up to Christmas and New Year’s 
Eve itself was the quietest for arrests for a 
number of years and we hope this continues. 
Look after your friends and take responsibility 
for getting everyone home safely.

Evenin’ All

CITY 
CENTrE 
INSPECTOr 
JEZ ELLIS  
rEPOrTS

EVENIN’ ALL
I would like to start by wishing 
everyone Season’s Greetings from the 
city centre team. We are all gearing up 
for a busy period in the run up to the 
holidays with increased shopping and 
celebrating the festivities over the 
next few weeks. 

I would also like to pass on my thanks to 
Nottingham CAMRA for yet another well 
organised beer festival this year, although I do 
have to report a massive spike in crime this 
year with one offence reported! I made the 
effort this year to try as many stouts and porters 
as I could, and was very impressed with the 
range and quality on offer. I know I’m a sucker 
for Castle Rock but their Most Haunted Pumpkin 
Porter was the standout for me.

My Christmas message is simple as usual – 
drink sensibly. The city centre is a fantastic 
place in the run up to the festive season 
with hundreds of venues available for parties 
and Christmas drinks. The overall effect is to 
produce an incredible atmosphere (spoilt only 
by the gratuitous wearing of horrible Christmas 
jumpers!)

Please don’t spoil it by going home early in an 
ambulance or ending up in a police cell. We are 

Congratulations to the Best Bar None award 
winners. Run by the Nottingham BID these 
awards show that bars and clubs that are 
well run and show a desire to offer a safe and 
exciting venue will help with reducing violence. 
Well done to the New Foresters for (finally) 
landing the big one as Best Overall Judges’ 
Winner.

Finally, may I take this opportunity to wish a 
very Merry Christmas and a Happy New Year to 
all our readers – just make sure it’s a safe one! 
Oh yes there’s also a Beer Festival isn’t there!

The City Centre Team can be contacted on 
101 801 5063 or 
citysnt@nottinghamshire.pnn.police.uk
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info@brunswickbrewingcompany.co.uk or brunswickderby@aol.com • www.brunswickbrewingcompany.co.uk & www.brunswickderby.com
The Brunswick, 1 Railway Terrace, Derby, DE1 2RU • For all enquiries please call: 01332 290677

The Brunswick offers:
• Derby CAMRA Cider & Perry Pub of the Year 2015

• 16 Cask Ales

• 16 Real Ciders & Perry

• BBQ Saturday's from June

• NEW Beer Terrace Now Open

• Brunswick Hop Garden

• Brunswick Club Card Scheme

• Camra Discount with Membership Card

• LIVE Music: Jazz Night Every Thursday

• Derby Camra City Pub of the Year 2015 - Finalist

• Food Served: Monday to Saturday 11.30am - 2.30pm
Wednesday to Friday 5.30pm - 8pm & Sunday 12noon - 3pm

The
Brunswick Inn

and Brewery

ABVO.G.

4.2%1042

ABVO.G.

4%1040
ABVO.G.

6%1058
ABVO.G.

3.6%1038

ABVO.G.

4.3%1045
ABVO.G.

4.7%1047

ROCKET

Award-winning ale
from Derby’s 
oldest brewery
Keep a look out for our exciting new
seasonal ales created by James, if you
would like to know more, he would
love you to pop in for a chat or give
him a call! 

For orders and enquiries 
call 01332 410055 or email:
info@brunswickbrewingcompany.co.uk

Regular regional deliveries available

Bottle conditioned beers available

New for 2015, single hop range - 
Call for details

Straight off the train in Derby - perfect!
Why go anywhere else?

Brunswick A5 Landscape Advert April 2015_Layout 1  09/04/2015  17:15  Page 1
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dancingduckbrewery

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

CHAMPION STOUT 
OF THE MIDLANDS - SIBA

SUPREME CHAMPION BEER 
OF THE MIDLANDS - SIBA

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

AWARD 
WINNING 
BEER

www.brownales.co.uk 
Church St, Beeston, NG9 1FY, tel: 0115 9678623 

 

The Old Volunteer
Burton Road Carlton

  Great British Pub Award winner
  Nine hand pulled real ales
  A large selection of Whiskies
  Quality wines
  A selective local menu
  A warm welcome
  Friendly atmosphere
  Bottled Belgian and craft beers
  CAMRA discount 20p pint

Old Volunteer NG4 www.OldVolunteer.com

Proud to present a
wide selection of the
finest LocAles in town.
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real Ale In A Bottle 108: 

I’m usually a bit of a traditionalist when it comes to real ale so I was a bit 
sceptical when I heard that Moor Beer Company were releasing a range 
of can conditioned beers. I headed to their website to find out a bit more 
about them and I found this blog post from October 2015:-

“The journey began two years ago with the acceptance that we needed 
a 330ml offer to sit alongside our 660ml bottles. America was already 
putting great beers in cans, so we were able to make comparative tests 
between the same beers in bottles and cans. We soon came to a startling 
conclusion, far from the low rent ‘metallic’ taste we thought we might find, 
we found ultra fresh hop flavours – even in imported beers – and beer that 
didn’t suffer from the oxidation and light flaws that so many beers do in 
bottles. Modern cans are very well designed to ensure that the product 
never comes in contact with the metal, if you can taste metal then you are 
drinking a product produced on an inferior line that has damaged the liner 
of the can whilst seaming the lid, or you imagined it.

Plan formed, we knew two things, that we needed the best canning line 
we could find, and that unlike the vast majority of brewers who condition 
in tank, we wanted the secondary fermentation to take place in the can, 
100% of it. We didn’t know any beer that was completely can conditioned 
at the time, even though some did partially condition in can, but if you 
want Modern Real Ale as we do it in our Casks and Kegs, then you have to 
condition in the container regardless.

The whole point of a can is that its portable, you can crack one at home, 
on the beach, out camping, so that traditional ‘bottle conditioning’ thing 
wasn’t going to work. We spent a lot of time working on yeast dosing, 
so we knew how little yeast we could get away with whilst still getting 
a brilliantly conditioned beer. Hopefully we’ve aced it and you haven’t 
even noticed the yeast in the can, apart from the added flavour and great 
conditioning.”

I was intrigued to see if the products lived up to the hype so when on a 
visit to Brew Cavern in Flying Horse Walk I discovered that they had the 

cans in stock I picked up a few to try out. First I tried 4.3% ‘Raw’ which is 
billed as an “untraditional best bitter done the Moor way”. It poured with 
a foamy, white head and was copper/amber in colour and was perfectly 
clear. It was so clear that I shone a torch into the can to check for signs 
of sediment and sure enough there was a small pool of murky liquid in 
the bottom of the can! Spicy hop characters were present in the aroma 
along with a slight hint of citrus. An initial caramel and nutty flavour 
from the malt was followed by a spicy hop character with a slightly dry 
finish. The beer was very well conditioned and full bodied. The 330ml 
can cost £2.70.

Next up was ‘Revival’ which also cost £2.70. The beer poured a golden/
straw colour, had a foamy white head and again it was perfectly clear. 
An initial malt sweetness gave way to a strong citrus hop flavour with a 
resinous hop finish. It is a very well balanced beer and was very moreish, 
again with good conditioning. As with many beers the flavour changes if 
you leave it in the mouth a bit longer and let it cover the whole area of 
the tongue, which will allow it to fully interact with all the different taste 
receptors over the surface of the tongue. Doing it with this beer makes 
the citrus characters become much more prominent.

Finally it was the turn of ‘Confidence’, a 4.6% red ale which cost £2.90. It 
poured a deep red colour and had an off-white head, this time I did get 
a very small amount of sediment in the glass when I poured it. It had a 
spicy/piney hop aroma which came through in the aftertaste along with 
a hint of blackcurrant and citrus notes after an initial toffee flavour. As 
with the previous two, I was impressed with the conditioning and the 
full mouthfeel. It would be interesting to see how they compare to their 
bottle conditioned counterparts!

I thoroughly enjoyed these three beers, so much so that I have also 
bought 4 more to try, Nor’Hop a 4.1% pale ale, Illusion a 4.5% black IPA, 
Return Of The Empire a 5.7% IPA and Hoppiness a 6.5% IPA. Trying these 
has certainly encouraged me to be a bit more open minded, if you come 
across them give them a try and let us know what you think!

can
Leanne rhodes tries a few from Moor’s new range of 
can conditioned beers

real Ale In A Bottle 108
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Pips From The Core

Pips from the Core
A round up of Real Cider news and events featuring CAMRA’s October Cider 

East Midlands Cider & Perry Championships 

The three Heritage Cider & Perry Bars at Nottingham. Top: The final touches 
being made to the East Midlands Cider & Perry Bar; Middle: The second cider 
bar in the main marquee; Bottom: The Entertainment cider bar featuring the 
dedicated Welsh Cider & Perry Bar.  

This year for the cider and perry bars at Nottingham Robin Hood Beer & 
Cider Festival, we decided to use the term “Heritage Cider & Perry” to de-
scribe our offerings. Why Heritage? After discussion and debate, we took the 
decision to only order, stock and promote true cider made with apples only; 
and true perry made with pears only. We feel that using the word Heritage 
accurately describes the true nature and history of real cider and real perry. 
Our stance is that the flavoured “ciders” are not representative of the craft 
and heritage, or national consciousness, of what the words cider and perry 
actually mean. 

There were 271 different Heritage Ciders & Perries on the bars at NRH-
BCF15 - and not one contained anything other than apple or pear juice. 
Once again the highlights of the festival were the local and regional cider 
and perry featured on the East Midlands Cider Bar, and the ever popular 
dedicated Welsh Cider & Perry Bar. There were the usual three cider and 
perry bars, and all were very busy throughout the festival.   

Nottingham CAMRA once again held the East Midlands round of the 
National CAMRA Cider and Perry Competition at the NRHBCF festival. On 
Wednesday 7th October the judges had the difficult task of tasting and 
judging the cider, perry and bottled cider entered. As always the blind 
judging was carried out strictly to CAMRA rules and we’d wish to pass on 
our many thanks to the judges who took time out of their busy schedules 
to help.

The winner of the Cider and Perry categories will now be entered into the 
National Finals of the competition to be held at the Reading Beer & Cider 
Festival on 18th May 2016.  Congratulations to all those who entered and 
good luck to the winners in the next round. The CAMRA East Midlands 
Championship results were as follows:

Draught Cider Class:
Gold award went to Vale of Welton, Northants, for their Poachers Cider;
Silver award went to Bramley Street Cider, Derby’s, for their Scrimpy Cider;
Bronze award went to Torkard Cider, Hucknall, for their Floppy Tabs cider.

Draught Perry Class:
Gold award went to Rockingham Forest Cider, Northants, for their Blakeney 
Red SV Perry; 
Silver award went to Blue Barrel Cider, Nottingham, for their Cropwell 
Perry.

Bottled Cider Class:
Gold award went to Welland Valley Vineyard, Leics, for their King Richard III 
Cider;
Silver award went to Woody’s Cider, Staffs, for their Medium Cider;
Bronze award went to Blue Barrel Cider, Nottingham, for their Clifton 
Beauty Cider.

October Cider Month and Apple Day event

The Robin Hood <&> Little John, Arnold - 
CAMRA’s National Cider Pub Of The Year 

Locals brought along apples they had collected to be pressed, and the juice 
was taken away to be fermented naturally into 100% fresh apple juice real 
cider.  A total of 120 litres was pressed over the Friday and Saturday, and 
with an SG of 1.047 should give a true Nottinghamshire cider of about 
6.4% ABV. The six 20L boxes of cider that this will produce is going to be 
returned to the pub for a ceremonial serving and tasting in May 2016. 
There are plans afoot to do something special and charitable with the cider, 
but more of that next year!   

The milling and pressing 
equipment set up in the 
covered area at the rear 
of the Robin Hood <&> 
Little John. The apples 
collected were washed 
and drained in the yard 
before being milled and 
loaded into the press.

Cider sales Charity Fund Raiser - Badger bTB Vaccinations

After watching an item on BBC East Midlands TV news concerning the Notts 
Wildlife Trust’s Badger bTB Vaccination programme, Ray Blockley of Torkard 
Cider felt the need to help.  He contacted Anthony Hughes of Lincoln Green 
Brewing Co. and offered two 20L boxes of ‘Floppy Tabs’ cider free of charge 
to be sold in their two pubs, the Robin Hood <&> Little John, Arnold and 
the Sir John Borlase Warren, Canning Circus, Nottingham. The deal being 
that the cost of the cider would be donated to help the campaign to vac-
cinate Badgers in the local area. Anthony very graciously agreed to donate 
all of the takings for the sale of the two boxes of cider to the Badger bTB 
Vaccination campaign, so the pubs full selling price would also go towards 
rasing the funds required.  

A total of £270.00 was donated directly to the vaccination programme 
which Erin McDaid told us 
meant they had now passed 
the £3,500 mark; Erin was also 
very thankful to all those who 
donated money at the Notts 
Wildlife Trust stall during the 
Nottingham CAMRA Robin 
Hood Festival.   

Anthony Hughes (left) and Ray Blockley (right) present a cheque to Erin McDaid  
of Notts Wildlife Trust for the Badger bTB Vaccination Programme.

Thursday 1st October saw the presentation of the CAMRA National Cider 
Pub of the Year being awarded to the Robin Hood <and> Little John at 
Church Street in Arnold. Representatives from the CAMRA APPLE Commit-
tee were present to hand over the award to hosts Lorraine and Mark, the 
first time in many years that a Nottingham CAMRA Branch area pub has 
won this prestigious award.   

To coincide with this and to commemorate Apple Day, a Cider Pressing Day 
was arranged with local cidermakers Torkard Cider of Hucknall for Saturday 
17th October, with a preview on the Friday for an on-air link to BBC Radio 
Nottingham to explain what was happening.
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Fare Deals #48

FArE DEALS

The Castle
High Street, Castle Donington, 
Leicestershire DE74 2NS.
Tel: 01332 391296
www.the-castle-inn.co.uk
Food served 12 – 2 and 5.30 – 9.  
Sunday pre-booked roast sharing platter 
1 – 5.

The Cross Keys
Main Street, Epperstone, 
Nottinghamshire NG14 6AD.
Tel: 0115 9663033
Food served Monday to Saturday 12 – 
10, Sunday 12 – 6

John Westlake seeks 
out those places in our 
area where good food 
and good ale go hand 

in hand.

Featured in this issue:

THE CASTLE

Famous for its motor racing circuit, 
annual Download music festival 
and its proximity to East Midlands 
Airport, Castle Donington is a sizeable 
community tumbling down the hillside 
from where the original castle once 
stood to bestraddle the High Street, 
at one time the main road between 
Nottingham and Birmingham.  

In 1278, Edward I granted a charter for a regular 
market and annual Wakes Fair to be held in 
the village, an event that still takes place every 
October, whilst the old Midland Railway line 
and station, just like the lacemaking industry 
that once flourished here, have all but vanished.  
Castle Donington today is easily reached by 
the regular Trent Barton Skylink service and 
conveniently located diagonally across the road 
from the bus station is the Castle, its smart new 
paintwork and signage in stark contrast to the 
somewhat scruffy appearance of the building’s 
previous incarnation as the Moira Arms, 
originally an 18th century coaching inn.

Now a privately owned family business, the 
Castle reopened in early 2015 following 

extensive internal renovations and has emerged 
as a bright and modern pub restaurant, which 
even incorporates its own authentically 
Italian, hand built, wood burning pizza oven 
as a central feature.  The bare-boarded, open 
plan interior, including the simply furnished 
dining area to the right of the main entrance, 
is decorated in an appealing mix of mustard 
yellow, deep aubergine and white, with an 
eclectic array of framed prints and pictures 
about the walls, while hand-pulls along the 
bar offer a choice of five cask-conditioned 
beers, which usually includes Charles Wells’ 
Bombardier, Castle Rock Harvest Pale and 
Reverend Eaton’s Ale from the nearby Shardlow 
Brewing Company.

Not surprisingly given the presence of the oven, 
the menu displays a decidedly Mediterranean 
influence, but with a much more imaginative 
twist than is usually the case these days.  To 
kick off I am drawn to a baked Cremoso (£5.95), 
a creamy Spanish cheese served with ciabatta, 
but my fondness for spicy dishes wins the day 
and I opt instead for the Pil Pil prawns (£5.25), 
which comprises oven-baked king prawns 
with red chilli, garlic, parsley, white wine and 
lemon juice.  Service is not too speedy, but I am 
eventually presented with a wooden trencher 

bearing a white bowl containing a generous 
helping of plump and succulent prawns 
enveloped in what amounts to a mildly spicy 
broth, all accompanied by a warm ciabatta roll.  
The contents are well seasoned, a few thin 
slices of chilli add a touch of heat and I am sure 
I can detect some delightfully aromatic fresh 
coriander leaves amongst the finely chopped 
greenery, not to mention some tasty slivers of 
garlic, but it is all surprisingly more liquid and 
soup-like than I would have expected and I 
ultimately end up having to call on the services 
of a spoon.

Mains include a selection of chargrilled 
dishes such as pork chop marinated in Dijon 
mustard and sage, finished with sage butter 
and accompanied by two sides out of a choice 
of eight (£14), which include pisto, a stew of 
roasted bell peppers and garlic or, perhaps, 
polenta chips infused with Manchego, a 
tasty, semi-hard Spanish cheese made from 
sheep’s milk.  Needless to say, however, the 
pizza oven is not merely a focal point but 
very much a working unit and as someone 
not normally very keen on these undeniably 
popular flatbread creations, I find several of 
the toppings on offer here very appealing, not 
least the shrimp, anchovies, mussels, octopus 



17Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker

Fare Deals #48

THE CrOSS KEYS

First recorded in the Domesday Book, 
Epperstone is a hamlet of around 500 souls 
gathered about its pub and 13th century church 
dedicated to the Holy Cross, roughly half 
way between Oxton and Lowdham.  Located 
towards the southern end of the village, the 
black and white painted Cross Keys reopened 
in July 2015 after a major refurbishment and 
under the new management team of Des and 
Trish Sweeney.  To the rear is a car park, decked 
patio and a spacious, grassy beer garden, whilst 
inside the original two room structure has been 
retained with a cosy public bar equipped with 
a dartboard and television to the left and a 
light and airy lounge-cum-dining area wrapped 
around a brick pillared hearth on the right.  Des 
is a highly experienced chef who has worked 
for the House of Lords and on the QE2, not to 
mention a stint cooking for the Royal Family 
and some interesting, framed, former regal 
menus can be found about the room.   Also 
hanging on one wall is a small blackboard 
listing daily specials, with a great, value-for-
money lunch offer of two courses for £14.95, 
while along the bar counter, hand-pumps offer 
a choice of three regularly changing real ales, 
one of which on this occasion is Nottingham 
Brewery’s excellent Extra Pale Ale, a pale, hoppy 
brew with more than a hint of citrus that goes 
really well with most meat dishes.

I notice someone nearby has chosen grilled 
Cornish sardines served on toasted ciabatta 
with herb butter (£5.95) for starters and 
jolly good they look too.  However, although 
invariably very tasty, I do tend to find them 
bedevilled with rather more wiry little bones 
than I care for, and so opt instead for the 
decidedly boneless, pan fried pigeon breast with 
a fresh raspberry and citrus dressing and crisp 
pancetta (£6).  It soon arrives on a grey, rounded 
rectangular plate, a plump and perfectly pink in 
the middle piece of bird, sprinkled with sesame 
seeds and sliced over a small salad of red onion 
and mixed leaves, all topped off with a crispy 

wafer of salty pancetta.  Alongside is a thin 
slice of toasted Italian bread, a couple of cherry 
tomatoes, a few cheerful splodges of sharp, 
fruity dressing and three fresh raspberries for 
good measure.  The beautifully tender and juicy 
meat is not only deeply flavoursome and gamey, 
but also skilfully balanced by the acidity in the 
fruit, while the bread, seeds and salad items add 
both colour and texture to an almost faultless 
dish.  In short, it is absolutely delicious.

The tempting choice of main courses is sensibly 
short yet still offers plenty of variety.  There is 
a shallot and local beetroot risotto with shaved 
Parmesan and extra virgin olive oil (£9.50) for 
those amongst us who prefer not to devour 
dead critters, while crispy Gressingham duck 
leg confit with glazed shallots, rich creamed 
potatoes and red wine jus (£13.95) would have 
been my selection had I not already kicked 
off with one of our feathered friends.  It is 
therefore the crisp, slow roast pork belly with 
wholegrain mustard sauce (£9.95) that I order, 
together with sautéed potatoes and a selection 
of fresh garden vegetables (both priced at £2.50 
on the menu but included in the two course 
lunch offer mentioned earlier).  My eyes almost 
pop, however, when I see the size of the porcine 
joint placed before me: a slab of meat with 
crunchy crackling still attached and easily large 
enough to seriously consider cutting a slice or 
two off and taking them home for supper.  It 
sits in a pool of creamy sauce dotted with a 

few gloriously soft and tasty, glazed shallots 
and garnished with flat leaf parsley; there is a 
small ramekin of apple sauce on the side, albeit 
a little too sweet for my liking; a separate bowl 
of perfectly al dente young carrots, cauliflower 
and broccoli florets, green beans and sugar 
snap peas, while the lovely golden potato slices, 
crispy on the outside and soft and fluffy within, 
are simply to die for.  My only reservation is that 
the pork, although bursting with flavour, is a 
little chewier than I would have expected after 
the lengthy cooking process.

Still have room for afters?  Unusually, there 
is no written dessert menu but the friendly 
waiting staff are more than happy to tell 
you what’s on offer, such as bread and butter 
pudding with butterscotch sauce or poached 
pear with Mascarpone and red wine syrup 
(both £4.50).  I am particularly impressed to 
find that the cheese board selection even 
includes Manchego, that piquant, Spanish 
variety again, made from sheep’s milk and one 
of my favourites.  But alas the meal has already 
defeated me.  ‘The Kitchen at the Cross Keys’, 
as the food operation here is titled, uses high 
quality, fresh ingredients, locally sourced where 
possible, to produce imaginative, top-end dishes 
at very reasonable prices.  Des certainly knows 
his stuff too, and although it is early days, I have 
little doubt that this will prove to be a winning 
formula.

and black olives (£12.50).  Furthermore, there is 
also the option to have it served as a calzone, 
a pizza folded over, crimped at the edges and 
highly reminiscent of an oversized Cornish 
pasty.  When it arrives on a large piece of wood 
resembling a pastry board, the beautifully thin 
crust parcel is topped with a dollop of passata 
and accompanied by a pizza wheel for ease 
of dissection, not to mention a small bowl of 
nduja aioli (50p extra) that I had ordered out of 
curiosity, a creamy garlic dip flavoured with oil 
extracted from a soft Calabrian salami.  More 
importantly, the filling is an absolute treat for 
the tastebuds: a scrape of herby tomato paste 
along with a restrained addition of Mozzarella 
embracing a delightful melange of tender and 
flavoursome fishy bits together with pitted 
olives in a splendidly evocative, Mediterranean 
symphony of seafood.  Bravo!  I could become a 
pizza convert yet.

For those who prefer to forego starters in 
favour of a dessert, a brioche bread and butter 
pudding with hot crème Anglaise, or maybe a 
cinnamon and orange infused ricotta cake with 
strawberries and crème fraîche (both £5) might 
just hit the spot, but I am more than content 
to relax over a fine drop of nicely balanced 
Reverend Eaton’s whilst debating whether or 
not to put the Castle’s proper Italian coffee 
machine to the test.
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Mapperley
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Arnold

Caythorpe

Hoveringham

BleasbyTHE FIFTH SERIES OF ARTICLES 
SHOWCASING PUBS WHICH 
SERVE LOCALE 

With your help we would like to promote those pubs 
in our Branch area which offer their customers LocAle. 
LocAles are produced locally, thereby benefitting 
the local economy and helping environmentally as 
the beers will have travelled a lesser distance than 
national brands. Nottingham Drinker encourages you 
to visit as many of the pubs as possible and let us 
know which pub you think had the best choice of 
LocAles and the best beer. 

AREA 3

1. Old Green Dragon, Blind Lane, Oxton. NG25 0SS

2. Waggon & Horses, 260 Mansfield Road, Redhill. NG5 8JY

3. Robin Hood (and) Little John, 1 Church Street, Arnold. NG5 8FD

4. The Abdication, 89 Mansfield Road, Arnold. NG5 6DA

5. Vale Hotel, 780 Mansfield Road, Daybrook. NG5 3GG

6. Samuel Hall, Old Bus Depot, Sherwood. NG5 2JN

7. Robin Hood Hotel, 540 Mansfield Road, Sherwood. NG5 2FR

8. Doctor’s Orders, 351 Mansfield Road. Sherwood NG5 2DA

9. Bar Deux, 2 Pelham Road, Sherwood Rise. NG5 2AP

10. Duke of Cambridge, 548 Woodborough Road. Mapperley NG3 5FH

11. Woodthorpe Top, 151A Woodthorpe Drive, Mapperley Top. NG3 5JL

ADDITIONAL DETAILS FOR EACH PUB CAN BE FOUND ON WWW.WHATPUB.COM
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12. Bread and Bitter, Woodthorpe Drive, Mapperley Top. NG3 5JL

13. The Lambley, Main Street, Lambley. NG4 4PN

14. Woodlark Inn, Church Street, Lambley. NG4 4QB

15. Blacks Head, 11 Burton Road, Carlton. NG4 3DT

16. Old Volunteer, 35 Burton Street, Carlton. NG4 3DQ

17. Willowbrook, 13 Main Street, Gedling. NG4 3HQ

18. Inn for a Penny, 146 Burton Road, Carlton. NG4 3GP

19. Lord Nelson Pub & Kitchen, Chestnut Grove, Burton Joyce. NG14 5DN

20. Black Horse, 29 Main Street, Caythorpe NG14 7EB

21. Reindeer, Main Street, Hoveringham. NG14 7JR  

22. Wagon and Horses, Gipsy Lane, Bleasby. NG14 7GG

Contains OS data © Crown copyright [and database right] (2015)
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LocAle Locally

If you would like to vote for one of the pubs listed on the 
previous page to go forward to the final of the 2016 LocAle 

Pub of the Year award, please ensure votes for this 

LocAle 3
are submitted no later than 

31st December 2015 

Do remember that you can vote by post or by e-mail: 

locale@nottinghamcamra.org  
or personally at branch meetings

The 2016 
Nottingham LocAle

 Pub of the Year

Finalists from Area 2
The finalists from Area 2 for The 2016 Nottingham LocAle Pub of 
the Year are Horse & Jockey, Stapleford and Star, Beeston.

The

Shop

We have moved to:

Private Road No.2 Colwick
Nottingham, NG4 2JR

www.flippinggoodbeershop.co.uk

 Bottled Real ales

 Bottled ciders

 Minicasks

 Whiskies

Gins

Ideal

Christmas

Gifts

November 22nd 2015
January 10th 2016
February 21st 2016
March 27th 2016

Booking now for 
courses at The Place in 
Sherwood.

Our six hour introduction to all grain brewing course 
will teach you all you need to know to make beer like 

those you love, at home.
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Just a few short weeks after our own, highly successful, 
Robin Hood Beer & Cider Festival, the Forest played host 
to Nottingham’s First Oktoberfest, housed under a vast 
marquee resembling a big top, with serried rows of trestle 
tables and benches, live music, typical German fare and, 
of course, beer.  Lots of it and specially tanked all the way 
from Bavaria.

Sadly, only one beer was available, but at least it was a very acceptable, 
5% abv, pale amber lager brewed in accordance with the German beer 
purity laws by the Bavarian Festbeer Brewery, an old established company 
once owned by the local council, but which gained independence during 
the last century.  Properly served by part-filling the polycarbonate steins 
en masse, which are then topped up on demand, the beer exhibited only 
a gentle level of carbonation, with floral notes on the nose, a good, full 
bodied balance between zesty hops and soft, biscuity malt, all culminating 
in a refreshingly dry finish.  However, at £11.50 for a two pint stein or 1.5 
pints for £8.50, both served in the same, double lined vessel, it certainly 
wasn’t cheap.  And the British made, keg cider on offer was even more 
expensive!

Suitably decked out with bunting, table coverings and signage in the 
blue and white colours of Bavaria, not to mention the numbered servers 
traditional dresses, this Oktoberfest circus began with an extended run 
in London prior to setting out on a tour of major British cities, which 
culminated in Leeds after their four day stint here in Nottingham.  So, if 
you fancy buying a dirndl or lederhosen at their festival shop and joining 
in with the jolly drinking songs, whilst washing down platefuls of German 
sausages and sauerkraut with pricey steins of tasty Bavarian lager, keep 
an eye out.  They may well be back next year.

John Westlake

Oktoberfest Comes To Town
Oktoberfest
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STEAMY AFFAIRS

Wending its way towards the coast through the glorious scenery that 
comprises the eponymous National Park, the North Yorkshire Moors 
Railway provides regular services throughout the summer months along 
a line first constructed in 1835 for the Whitby and Pickering Railway 
Company and plied in those days by horse drawn carriages.  Steam 
took over a decade later and subsequent to a number of mergers and 
acquisitions, culminating in it becoming part of the LNER operation in 
1923, the line was ultimately nationalised, along with the rest of the 
rail network, shortly after the end of World War II.  It was finally axed by 
British Rail in the spring of 1965, only for the seeds of its resurrection to 
be sown by a small group of concerned locals two years later.

Our journey begins at the southern end of the line in the pretty market 
town of Pickering, huddled below the well preserved remains of its 13th 
century, motte and bailey castle and renowned for the astonishing, 15th 
century paintings, which are to be found illuminating the walls within its 
historic parish church.  Just below the Victorian station buildings is the 
Market Place, overlooked by the historic, black and white, flag bedecked 
frontage of the Bay Horse, first built as a Burgage in 1295 at the time of 
Edward I and later reputed to have housed Cromwellian officers during 
the English Civil War.  The comfortable and traditionally furnished front 
parlour features some nice wood panelling and is usually filled with the 
cheery buzz of conversation, while the equally well-appointed lounge 
extends into a games room at the far end.  There is also a secluded 
outside drinking area to the rear, where a glass of Tetley Bitter; Greene 
King Abbot; York Guzzler or, perhaps, a well-kept guest ale can be enjoyed 
when the weather is kind.

Only a few doors further along is the No 4 Wine Bar, a fascinating warren 
of interlinked drinking spaces, including one cleverly created by glazing 
over what was previously an outside area.  Old stone and rustic brickwork 
mingle harmoniously with bunting, flags, modern prints and miss-
matched furnishings to create a lively and exciting drinking environment, 
which tends to stay open much later than most.  Even a couple of big 
screen televisions somehow manage to be almost unobtrusive, while 
the cask beer choice usually revolves around Leeds Best, one from the 
Moorside Brewery in nearby Kirbymoorside and a guest ale.

Continue into Birdgate to discover the delights on offer behind the 
pleasing, green and cream painted exterior of the Black Swan, an 
establishment recently leased by the Anatolian Breworks Brewery and 
earmarked to have its own microbrewery installed out back.  In the 
meantime, their beers are being produced at the Brass Castle Brewery in 
neighbouring Malton, whose beers also feature prominently along the 
bar, together with those from other microbrewers within a 20-mile radius.  
There is also a real cider, but don’t go looking for any national brands 
here, keg lager, stout or otherwise; you will only be disappointed.  Instead 
there is good quality home cooking, soft music and daily papers to read in 

a large and characterful, open plan room, not to mention, of course, some 
of the best, locally sourced real ales in town.

Further on, the route leads down Smiddy Hill, where the Forest and 
Vale stands at the far end,  just across the main road and overlooking 
the roundabout, an attractive, stone built country house hotel with a 
smart bar to the right of reception.  Relax in one of the comfortable, 
colonial style wicker chairs with a pint of Black Sheep Best Bitter or the 
periodically changing guest beer before embarking on the longest stretch 
of this pubby perambulation, this time proceeding westwards, straight 
along the main A170, which crosses over Pickering Beck before reaching 
the Sun Inn, a mellow stone, Good Beer Guide (GBG) entry located at 136 
Westgate.  Overseen by a friendly and enthusiastic landlord, as evidenced 
by the impressive array of beer trays and pump-clips around the walls 
of the bare boarded front bar, there is also an adjoining function room, 
which is much more modern in appearance with a high pitched ceiling 
and access through French doors to a paved terrace and grassy beer 
garden behind.  Cask beers normally comprise Tetley Bitter, Helmsley 
Yorkshire Legend and four regularly changing guest ales, but be aware 
that the Sun does not shine before 4pm Monday to Thursday.

The route back from here to the station entails taking the first left into 
Potter Hill, crossing the Beck once more, and should only take a few 
minutes to reach the ticket office, ready to venture northwards.  The first 
stop is Levisham, but do not alight unless you are prepared for a bit of 
uphill exercise.  The village itself is more than a mile up the lane to the 
right, whereas the alternative is about half that distance following the 
footpath left from the crossing gates and ascending the wooded hillside.  
This will bring you to the White Swan in the quiet hamlet of Newton on 
Rawcliff, a charming village local fashioned out of warm, Yorkshire stone, 
with trestle tables outside overlooking the green.  Stepping inside, there 
are three distinct, homely rooms, two dart boards, one piano and a choice 
of Timothy Taylor’s Landlord and Golden Best alongside a fine drop of 
Black Sheep Bitter.  The low-slung Horseshoe at Levisham, on the other 
hand, although it enjoys a similar location looking out over the grassy 
centre of the village, is much more heavily food orientated, with diners 
definitely taking precedence over drinkers.  Cask-conditioned beers from 
the nearby Great Yorkshire Brewery, aka Cropton Brewery, are often joined 
by Black Sheep Bitter and a guest ale, but at busy mealtimes, be resigned 
to having to down them either standing up or outside in the modest beer 
garden.

Goathland is the next station of interest, where a short but steep uphill 
stroll brings us to the Goathland Hotel, immortalised on telly a few years 
ago as the Aidensfield Arms in the popular series ‘Heartbeat’.  In addition 
to no less than three comfortable sitting rooms typical of a small, country 
hotel, there is a delightfully atmospheric, quarry-tiled bar complete with 
simple wooden furniture beneath beams covered with tankards and horse 

In this, the sixth in our irregular series celebrating the links between real ale and steam travel, John Westlake heads up to 
‘God’s own country’ to take a ride on the North Yorkshire Moors Railway.

Steamy Affairs
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brasses. There are four regularly changing real ales to tempt the tastebuds, 
often including popular locals such as Double Maxim or Cameron’s 
Strongarm.  Directly across the way is the white painted, residential Inn 
on the Moor, which houses a rather characterless and cheaply panelled 
bar kitted out with a pool table and serving up to three cask beers, with 
Copper Dragon Golden Pippin often among them.  Last but by no means 
least, gluttons for punishment may wish to walk a little over half a mile 
further north along the lane, which runs almost parallel to the railway 
track, in order to step back in time at the Birch Hall Inn, an idyllic rural 
gem set in the tiny community of Beck Hole.  Two unspoilt bars bookend a 
central room that functions as the local sweetshop and dispense pints of 
Black Sheep Best Bitter, Great Yorkshire Beckwatter or the current guest ale 
to thirsty ramblers, cyclists and more leisurely visitors alike.  Definitely not 
to be missed if you have both the time and energy.

Until relatively recently, Grosmont was the northern terminus for this 
heritage line, happily now extended into the heart of Whitby itself, but 
a quick stop here does facilitate whetting one’s whistle at the agreeably 
handy Station Tavern.  Built in 1835 and originally called the Tunnel Inn, do 
not be put off by its grey stone, somewhat austere appearance, albeit with 
outside seating at the front.  The comfortable lounge bar inside on the 
left and wrapped around a central serving counter is certainly welcoming 
enough, while additional seating can be found in a sort of overflow room 
to the right.  Shepherd Neame Spitfire, Cameron’s Strongarm and Black 
Sheep Best Bitter may not constitute the most exciting selection, but are 
all usually kept in very fine fettle.

Famous for its cliff top abbey, fish and chips and Captain Cook, Whitby is a 
busy, working harbour town of great charm and right opposite the end of 
the line is the aptly named Station, an imposing, three storey, redbrick and 
brewers’ Tudor affair with a really chummy, wood panelled little lounge bar 
on the left, a more spacious room to the right and an even bigger space 
at the rear.  Whitby Brewery’s Platform 3 is the house beer, but Timothy 
Taylor’s Golden Best, Ossett Silver King and Yorkshire Blonde, Cameron’s 
Strongarm, Hopback Summer Lightening and Sharp’s Atlantic IPA are also 
usually in residence.  There is also a single guest ale.  Just around the 
bend by the marina, look out for the diminutive, cream and olive green 
fronted Golden Lion (GBG) at the foot of Golden Lion Bank, where the 
cosy front parlour with its stained glass windows framed by cheery red 
curtains, feature fireplace and banquette seating all conspire to create 
a lovely, peaceful drinking environment in which to partake of good ale 
from Black Sheep, Charles Wells’ Bombardier or the current guest offering.  
Ascending the Bank, continue along Flowergate to where the Little Angel 
(GBG) occupies a corner site, a splendid, real ale centric pub offering nine 
ever-changing cask beers from the likes of Jarrow, Sonnet 43 and Brass 
Castle along with one real cider, in a choice of three very different drinking 
zones, as well as a decked, outside patio.  The dark, polished wood ceiling 
and panelling in the Captain’s Cabin is particularly nice, while the leaded 
windows, old prints and a plethora of pump-clips around the walls of the 
front bar also make for a very agreeable drinking environment.

Returning to the harbourside, it is now time to cross the old swing bridge 
in order to complete this steam powered, beer fuelled peregrination.  
Immediately on the right stands the Dolphin, a substantial, redbrick edifice 
with a split-level interior.  The main, L-shaped bar exudes a good pubby 
atmosphere, while the well-appointed lounge, reached via a short flight of 
steps, has handsome bay windows offering panoramic views of the marina 
and presents an ideal spot to take a breather over a glass of Jarrow Rivet 
Catcher, Black Sheep Best Bitter, Landlord, one of two guest ales usually 
available or, perhaps, the opportunity to prove your LocAle credentials by 
sticking with one of the Whitby Brewery beers.  The Black Horse around 
the corner to the left on cobbled Church Street is our penultimate port of 
call, its pleasing, red, cream and black frontage beckoning thirsty passers-
by to seek refreshment within.  Dating from the 1600s, this multi-roomed 
hostelry is an absolute joy, with its front bar largely unchanged since it was 
installed in the 1880s.  Adnam’s Southwold and Black Sheep Bitter ales, 
Black Dog Rhatas, no longer made in Whitby but contract brewed on the 
other side of the moors by Hambleton, together with several guest beers 
should provide all-comers with a more than adequate choice.

Our final destination, nestled directly below the abbey ruins in an enviable, 
waterside location, with a lovely terrace affording expansive views across 
the harbour, is a relative newcomer to the Whitby scene.  Somewhat 
reminiscent of an oversized, semi-glazed industrial shed, with exposed 
ducting and roof timbers, Abbey Wharf is a modern, light and airy concept 
with ample seating on two levels and a comprehensive menu, which 
embraces plenty of seafood options.  Why not reward yourself with a fish 
supper, washed down with a nice pint of cider, or real ale from the likes 
of Cameron’s, Sharp’s and Whitby amongst others?  Even if you have only 
completed part of the course, you deserve it!  

The White Swan

The Sun

The Black Horse
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It was International Older Persons’ Day as I set out to join my 
companion on our latest jaunt, and to commemorate the occasion 
even the grass had a silver sheen. We started our walk opposite 
what was once the Coach and Horses in Thurgarton, the carcass 
of which was being eaten away by heavy equipment making 
room for a housing development, so by the time you read this 
even the façade of the inn will have gone forever. A steady 
uphill climb took us past the village cricket ground and the 
high walls of the Priory on our left hand side. At a T-junction we 
turned right towards Hill Farm, still climbing on a concrete road 
surface. As the views of the countryside expanded, the autumn 
mists prevented the full scenic glory, although the warmth of 
the sun on our backs promised an early lifting of the veil. Just 
beyond Hill Farm we walked off the top end of our map for a 
longer distance than anticipated before finding the ancient track 
beyond a derelict building on our left, which led down to the 
site of Roman occupation where a local stream flowed over the 
stone remains. Continuing onwards, over a stone bridge of much 
later construction, we headed towards Hagg Farm. The marker 
posts directed us through a hedge where we expected the path 
to cross the field diagonally to Thistly Coppice. However, not 
only was the field packed with a sugar beet crop but the way 
markers definitely sent us around the field, eventually reaching 
the Coppice, which we kept to our right as we approached 
Eastwood Farm. We then continued down a metalled country lane, 
which would have led us to the eastern side of Epperstone, but 
a footpath to the right allowed us to skirt another field around 
its northern and western edge. Halfway down the western leg 
a signpost directed us to turn right, but if you continue straight 
on the path leads directly to the rear car park of the Cross Keys, 
Epperstone NG14 6AD (following the signs would take in a tour 
of the village breaking out onto Chapel Lane, where a left takes 
you to the crossroads and left again brings you to the front of 
the pub). The Cross Keys has had a substantial face-lift whilst 
retaining its character. No Hardy’s and Hanson’s but Greene King 
has a presence with Abbot, with Sharp’s Doom Bar and a guest ale 
being the alternatives. Chef Des Sweeney runs the kitchen and he 
certainly produces an interesting menu, as one would expect from 
a pedigree which includes cooking for the Queen. We decided to 
have the two course lunch (priced in the week at £14.95), both 

Beer Stiles 16

Colin Elmhirst heads up the 
A612 towards Southwell

Beer Stiles 16 Thurgarton and 
Epperstone

BEER
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Windmill near Epperstone

Cross Keys, Epperstone

Thurgaton Priory
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Springfield Hotel nr Lowdham

Red Lion Thurgaton

Total walking distance 7 miles

OS Map 129 Nottingham & Loughborough 
Landranger Series

Beer Stiles 16
of us having a main course of grilled Mahi-Mahi, preceded in my 
case by a butternut squash soup, whilst my companion had the 
game terrine. Food is served 12-10pm Monday to Saturday and 
12-6pm Sunday. 

As we exited to continue the walk, we noticed a box full of 
apples at the foot of the steps with a board saying that you 
were welcome to take as many as you liked. We modestly took 
one each then returned to the crossroads where we turned left 
into Toad Lane. At the end of the lane a footpath took us past a 
garden where an apple tree had shed plenty more apples across 
the path. Our first stile of the walk took us to a meadow through 
which the Dover Beck flows. We followed the stream to the road 
and after climbing another stile we turned right and crossed 
the Wash Bridge to reach the A6097. After crossing the road, a 
short walk brought us to the Springfield Hotel, Lowdham NG12 
7BZ set back on Old Epperstone Road. The hotel is large and 
sprawling although the inside is broken up into smaller areas 
with most of the tables set for diners. There is an extensive menu 
of reasonable priced meals and the beer drinker is rewarded with 
the sight of three hand pulls serving Everards Tiger and Adnam’s 
Broadside alongside a guest ale. We found a quiet corner and a 
table with no place settings to enjoy a glass of Brakspear’s Bitter. 

Returning to Old Epperstone Road, we turned right towards 
Lowdham, noting as we walked that the hedgerows contained 
plants with blue berries confirming we were in the ‘sloe’ lane 
compared to the rushing traffic on the A6097 beyond. As we 
neared the start of the duel carriageway we re-crossed the main 
road and headed towards Lowdham Mill (a detour here to the 
Old Ship in Lowdham would add about a mile to the walk). On 
reaching the grounds of the Mill we were greeted by some noisy 
dogs and a lady gathering more windfall apples in a large plastic 
bucket. The path curved around the Mill and brought us out onto 
the Epperstone-Gonalston road where we turned right and then, 
after a short walk, left to take the path leading back up to Hagg 
Farm. The path was very narrow and squeezed between parallel 
hedgerows and fields, climbing gently uphill to yield pleasing 
views across to Epperstone. Crab apples littered the ground in 
places here causing our footsteps to send crunching sounds 
across the fields. At Hagg Farm we retraced our steps down by 
the side of the beet field then right and right again, taking us 
back uphill on the next field. We skirted a small wood, then a 
left turn had us walking by the side of maize fields before the 
view opened up to reveal Thurgarton Priory church. When we 
drew closer to Thurgarton and the sound of traffic on the A612 
was getting ever louder, the path turned sharp left heading 
almost directly towards the Priory. A final right turn through a 
gate took us across a muddy area before we broke out onto the 
A612 opposite the shell of the Coach and Horses once again. 
With the time approaching 6.30pm, we concluded our walk with 
a beer at the Red Lion, Thurgaton NG14 7GP. Now the only pub 
in the village, this is a multi-roomed affair including steps down 
to rooms called the Den and the Parlour. Around the bar the low 
ceilings, polished wood tables, Windsor chairs and various settles 
give the room a country house feel. Two beers from the nearby 
Caythorpe Brewery: Outlaw and One Swallow, were on hand-
pumps and as the sun had set and there was a bit of a chill in the 
air, we gave the beer garden a miss and drank our beers indoors. 
The Red Lion is another inn with good quality food, as witnessed 
by the rush of eager customers just after the 6.30 opening, even 
though the menu is a real throwback to the 1970’s!
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Cooking with Ale and Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents real Cider or real Ale Malt Loaf

This issue of the Nottingham Drinker is the last of 2015 and with the dark nights and dropping temperatures now upon us, 
what could be better than tucking in to some great homemade baking.

Have you ever purchased a mainstream brand of fruit Malt Loaf/Bread, only to find that when you try to cut a nice neat slice to enjoy, it squashes down 
into a uninspiring lump and tastes heavy, stodgy and unsatisfying?

Hopefully my easy to create Cider/Real Ale Malt Loaf will fulfil your desires that have been missing for so long. This recipe can be adapted to use a filling 
of Sultanas or Raisins or Glace Cherries or chopped nuts or even plain if so required. You could even add a few Chocolate Chips at the final mixing stage, 
for that extra naughty touch.

Any Real Cider or Perry is suitable for this recipe and any malty Ruby or Dark Real Ale can be used. Do try to use a LocAle if possible and also a Local 
Cider or Perry. During one of my trial batches I used a butterscotch flavoured ale from Lincoln Green Brewery, so how about giving a Plum Porter or other 
flavoured dark ales a try to give your Malt Loaf that little extra something.

Finally may I wish you all a very Merry Christmas and A Happy New Year. See you all in 2016 with new Real Ale & Real Cider recipes to enjoy.   

Cider or Real Ale Malt 
Loaf

Ingredients
8oz (220g) Sultanas or Raisins or 
Glace Cherries Or Chopped Nuts

If a plain loaf is required, just omit the 
above ingredient(s) and carry on
with the rest of the recipe.      

1½oz (40g) Butter (unsalted)   

5floz (150ml) Real Cider or Perry or 
Real Ale

4oz (110g) Dark Muscovado Sugar

6¼oz (175g) Self Raising White Flour

1tbsp Malt Extract

1 large Egg (beaten)

¼ tsp Bicarbonate of Soda   

½ tsp Salt 

Method:

1, Preheat the oven to gas mark 4 (180°C). Grease and flour a 1lb (450g) loaf tin.

2, Put the sultanas or whichever filling you have decided to use, butter and water into a 
medium saucepan. Bring to a boil and then simmer for 5 minutes. Remove from the heat and 
set aside to cool a little.

3, Sift the flour, bicarbonate of soda and salt into a mixing bowl. Stir in the sugar until all the 
sugar lumps have been broken down into the flour mix.

4, Pour in the warm fruit mixture and add the beaten egg and malt extract. If you are going to 
add a few chocolate chips, now is the time to do it.
Mix well until blended.

5, Pour/spoon into the prepared tin and bake for  40-45 minutes or until a skewer inserted 
comes out clean.

6, Leave in the tin for 10 minutes, then turn out onto a wire rack to cool.

7, Once cooled, wrap in cling film or foil and leave for 12-24 hours to allow the malt extract to 
create that very slightly sticky traditional feel.

If you cannot wait that long, once cooled slice and serve with toppings of your choice.
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LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
It doesn’t seem all that long since I was writing a piece 
in order to congratulate Nottingham Camra and its 
officers and volunteers on another fantastic beer festival.  
However, a year must have passed since then and it is 
time to do so again - mainly because it was just that, 
a fantastic beer festival.  What many don’t realise is 
that the whole thing is a labour of love, organised and 
delivered entirely by volunteers.  Thank you and well 
done everyone.

We had a great time at the festival, meeting lots of 
friends, old and new, and also selling a fair bit of beer.  

The (40th Anniversary) Ruby Robin was particularly well received while the 
herbal Dark Potion was loved or hated in about equal measure!  Speaking 
of which, Sam and I both attended the Maris Otter Festival in Norwich on 
different days and enjoyed a wide range of beers inspired by the Maris 
Otter anniversary.  It was so successful that the organisers are going to do 
it again, although I’m not sure that a 51st anniversary has the same ring 
to it as a 50th.  Our latest seasonal beer has just been launched, it is a 
development of A Tempting Murder, with the cloves toned down, allowing 
all the other spices to take centre stage.  Even I quite like it!  

As well as Tempting Murder, we have brewed our regular Halloween beer, 
Magic Lantern, but by the time you read this it will have been and gone 
and we will be brewing (Baa) Humbug for the run up to Christmas.  We 
are also looking at other seasonal beers but our other main project has 
been collecting, pressing and beginning the fermentation of several tons 
of apples.   Thanks to everyone who has donated their surplus apples to 
this case, we are really grateful and hope to have some of our cider for you 
to try early on next year.  Thanks also to Andrew Fear (Farmer Fear!) for 
helping us to get this project off the ground.

Both pubs have been busy, the Crafty Crow unsurprisingly has its busiest 
week of the year during the beer festival and also is celebrating its 
inclusion in the Good Beer Guide for 2016 (well done to Alan and all 
the team) while Doctor’s Orders took part in our version of a Trialeathon 
with our friends at the Barrel Drop and the Abdication.  We had a lot of 
comments that this was slightly simpler to complete than the athletic 
activity with a similar spelling.

Brewery development has been on ice for the past couple of months 
because of all the other stuff we have been doing, but should be back 
on track by the end of the year.  Watch this space then for details of 
exciting new brews and potions as well as a few that will be a little more 
mainstream.  Having mentioned Sam earlier, I should also introduce him to 
you - he is doing his year out from Uni with us and is helping with exciting 
tasks in the brewery, e.g. cask washing and filling, and also helping Ella 
with some sales and marketing development.  He has a background in 
the trade, as well as having worked in the Stratford Haven and other local 
pubs, he has been in most of the others in the city!  He recently used his 
experience to the full, helping to judge the Wetherspoons beer competition, 
an onerous job (he reckoned) that used his capabilities to the full!

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
As always in this issue, although it seems 
a long time ago by the time it comes out, 
I like to give a vote of thanks to all the 
team headed up by Steve Westby and his 
committee who put together yet again the 
BBFIB, that’s best beer festival in Britain! It 
was undoubtedly a resounding success from 
the drinkers point of view and also from our 
Brewerys point of view. It takes an incredible 

commitment of time and energy from those who put it together, so on 
behalf of EVERYONE who enjoyed attending, a huge THANK YOU.

An awful lot has been happening since the last issue, starting with the 
festival where we had a great time! Our mild picked up a bronze medal 

in the SIBA judging, having already clinched CAMRA East Midlands 
Champion Gold. Dark beers leap back into fashion when the clocks go 
back! The Damn Fine Coffee porter that we debuted at the fest flew 
out as did “XL” nut brown ale, our tribute to the 40th anniversary. In 
the Nottingham Brewery Tent we offered our entire range of beers ably 
served by The Knights of Nottingham who vocally accompanied Pete 
the Feet on the pub piano to create a right royal knees up atmosphere 
enjoyed by one and all! And raising a lot of cash for Notts Lincs Air 
Ambulance at the same time! All our Bar Staff did a sensational job of 
keeping a great drinking ambience whilst making sure nobody was left 
standing long with an empty glass, thanks to all of you. 

Our newest acquisition “The Ned Ludd” opened just in time for the 
festival and had a great week as did all the pubs around the city centre 
with the fringe festivals at the likes of the Bell and Ye olde Trip giving 
even more choice to festival goers. The Ned Ludd is now established 
as a must-go destination when in town with the beer range steadily 
growing and the craft range becoming more variable, these things take 
time but please let us know your thoughts, good or bad (but constructive 
please!). And the same goes for The Frame Breakers, our re-opened pub 
in Ruddington that has sprinted out of the blocks since opening night.. . 
or should I say Knight (they were there again!). The pub has a nice 
convivial feel with lots of nooks and crannies to have a little privacy 
if you want it. The beer range is predominantly ours (but what do you 
expect!). But the food is very beer and wine friendly, in fact I don’t know 
of another pub that makes it’s own Lamb Donner meat for delicious 
kebabs or cooks their own pork scratchings served warm!, naming 
but two items of the very diverse menu. By now I think everyone has 
twigged to the branding link between the Frame Breakers and the Ned 
Ludd, revolving around the Luddite movements support for individual 
craft enterprise, much the same as our own ethos, and it’s rather nice to 
hear people referring to “The Breakers” so soon after the “Brickies”. But 
while talking pubs let’s not forget our taphouse “The Plough” having 
two new logburner fires installed to cheer up those dark nights, not that 
it wasn’t cheerful before, but if for any reason you haven’t been there’s a 
treat in store, it’s a beer oasis worth the effort of reaching!

This issue is of course also the festive issue Ho!Ho!Ho! And beerwise we 
will be rolling out Nottingham Noel again in its lower strength format 
of 3.7% to make it more sensible, especially if you’re drinking it at the 
works party! And if you haven’t yet booked your party, look into one of 
the above mentioned pubs for some great hospitality. Also look out for 
any of the pubs around town who have a firkin of special reserve stout 
in the cellar this is from the last gyle that we brewed back in April and 
has been quietly maturing. And if you’re stuck for a present for that 
loved one in your life that has everything, then buy them a bottle of 
our Single Malt “Spirit of Nottingham” brewed by us and distilled by the 
English Spirit company for us and available at any of our pubs, or just 
have a tot as a nightcap ‘tis the season to be merry!.. . . .And may you all 
have a very merry Christmas from all of us here at Nottingham Brewery 
and after tipping back a few Hogmanales on New years eve, may 2016 
be kind to you too!
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News From Blue Monkey
Trevor Vickers writes…
Brewery News
We recently said goodbye to Jim, a thoroughly 
nice chap, who has been a trainee with us for the 
last 6 months. Jim left us to become a brewer at 
Abbeydale Brewery, in his home Town of Sheffield.  
We wish him all the best and hope he continues 
to keep up the high standards of brewing that he’s 
obviously become accustomed to!

We’ve welcomed two new recruits to the Brew Team, Charlie and Philip.
Charlie has an MSc in Brewing Science and Practice, which he obtained at the 
University of Nottingham. Philip has a BSc (Hons) in Environmental Science 
also from Nottingham University. His dissertation was ‘Environmental 
Issues of Craft Beer.’  We look forward to them sharing their fresh ideas, 
knowledge and enthusiasm with our experienced team.

Brewery Shop
Our shop’s now fully stocked for Christmas with the shelves heaving with 
bottled beers, including our GOLD award winning Chocolate Guerrilla and 
our single malt spirit ‘Guerrillas of the Grist’ Full details regarding our 
Christmas opening hours can be found on our website.

Blue Monkey Pubs (See our advertisement on page 3)

Blue Monkey pubs have now opened The Coffee Grinder Pub and coffee bar 
in Arnold. On taking over the former Lord Nelson in October we found it 
to be a very popular and busy meeting place with locals wanting to enjoy 
a coffee and cake. 

We had such positive feedback from customers about how much they 
enjoyed taking a break in the coffee house that we’ve taken on board their 
suggestion to keep this option available. In addition we also plan to serve 
breakfast specials over the weekends. Coffee, snacks and cakes are served 
until early evening when the bar side of the pub comes to life, although 
Blue Monkey Ales are available for all to enjoy from lunchtime onwards. In 
the evening the pub feels more like a traditional Organ Grinder with the 
added bonus of a small selection of hot and cold snacks.

We have the Waggon and Horses Bleasby back in the Blue Monkey family, 
where you can always find a good pint of BG Sips and at least one other 
Blue Monkey Beer alongside guest beers. Bar snacks are always available 
throughout each day and evening. Following refurbishment of the kitchen 
there will be an interesting menu available with fine dining options at the 
weekends.

The Blue Monkey Mobile Bar, our mobile bar service, is also based at The 
Waggon and Horses. For information go to bluemonkeybar.co.uk

Festival News
The Robin Hood Beer and Cider Festival, well another fabulous festival 
for Blue Monkey Brewery. We came away winning GOLD for bottled beer 
with CHOCOLATE GUERRILLA which was also overall Champion of the 
competition. Everyone at the Brewery was thrilled with our success.

At the festival our fantastic Blue Monkey volunteers served almost 4,500 
pints of our beer. How amazing is that?!  A big thank you to our own 
volunteers and the other volunteers who helped make the festival so 
successful. We have been told it was the most successful festival to date.

Fund Raising
Our Blue Monkey temporary tattoos for charity again proved to be very 
popular with all age groups.  These tattoos can usually be removed quite 
easily or wear off naturally over the course of a few days, however, one chap 
approached us to show us his Blue Monkey tattoo which he was apparently 
unable to remove in 2014. It transpired that he loves our Beer and Brewery 
so much that he’d replaced it with a permanent identical tattoo!  This 
year the Blue Monkey tattoos raised £417.66 for the Lincolnshire and 
Nottinghamshire Air ambulance.

We would like to take this opportunity to wish you all a Very Happy 
Christmas and a Prosperous New Year.

Cheers
Trevor and the Team at Blue Monkey

Local Brewery News

News From Lincoln Green Brewery
Anthony Hughes writes...
It’s that time of year to reflect back on the 
The Robin Hood Beer and Cider Festival 
2015 – once again, a tremendous success 
that Nottingham CAMRA should be rightly 
proud of. I often think back to my days in 
large corporations where large events often 
involved contracting the planning to ‘event 
organisers’, costing a small fortune in the 
process - yet our beer festival is arranged in a 
seemingly effortless and professional manner 
through the good will of an army of amazing 
volunteers. To everyone who got stuck in 
worked many hours just for the passion of 

Real Ale, we at Lincoln Green applaud you – you’re all legends in our eyes!

The Beer Festival was particularly memorable for us as we were delighted 
to carry away three awards at the SIBA (Society of Independent Brewers) 
Beer Competition for the East Midlands. It’s often noted that the Midlands 
competitions are particularly challenging as there are so many great 
breweries in our region, so we were delighted to be awarded Gold for Archer 
in the Best Bitters and Pale Ales Category and Gold for Little John in the 
Brown Ales and Milds Category. Archer then went on to win Silver overall in 
the championship – second only to the amazing Dark Drake from Dancing 
Duck. I hope you get to try award winning Archer and Little John on a bar 
near you sometime soon.

Thinking ahead to more beer related matters; we’ll soon be seeing the 
delightful ‘Christmas in a glass’ that is Holly Green – 5.5% with raisins, 
sultanas and candied peel contributing to a real aroma of the festive season. 
During late November, we’ll also be releasing a new brew ‘Heritage’, a 4.3% 
Golden Ale. We’ve turned our skills to English hops for Heritage, using three 
of the most classic UK hops – Challenger, Fuggles and Godlings. Traditional 
they may be but we’ve applied a more modern day approach with large 
quantities of these hops being added late in the boil to added aroma. If this 
proves popular, we’ll be adding it to our stable of occasional ales. Finally, 
we’re also working on another heritage recipe; this time one from a famous 
brewery that once brewed in the Daybrook area. ‘Daybrook Bitter’ will attempt 
to recreate a flavour Nottinghamian’s will recall…some might say ‘there’s no 
taste like home?’ Launch night is Thursday 3rd December – come try it in The 
Robin Hood (AND) Little John or The Sir John Borlase Warren.

In pub news, the popularity of our food menu at The Sir John Borlase Warren 
has led Adam to extend service into the evenings and add a number of new 
dishes – we think it’s well worth a visit for a mid-week treat or why not book 
your Christmas party at the Sir John with an extra special Christmas menu?

Mark and Lorraine at The Robin Hood (AND) Little John have been basking 
in the glory of being awarded CAMRA’s National Cider Pub of the Year. We’re 
all truly humbled by the honour and would like to thank everyone who voted 
for us. Ciders from Cornwall are currently being arranged and we’re eagerly 
awaiting the cider made in the Skittle Alley by Ray Blockley of Torkard Cider, 
which will be available in May 2016.

As the festive season truly is a time for giving, I’d also like to take the 
opportunity to thank Ray for providing the Floppy Tabs that we sold in both 
The Sir John and The Robin Hood (AND) Little John to raise money for the 
Wildlife Trust – £270 in total.

Also on the charity front, we’re delighted to announce that with your beer 
drinking support, we raised a whopping £900 for Chris Hill’s Bowel Cancer 
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Chris Cocking writes...
As the festive season edges closer, we’ve got some very special beers to 
help you celebrate with a great excuse to nip out to your local!
December sees, not one, but two seasonal beers from Navigation 
Brewery; Pints of Peace is a traditional dark porter at 4.8% with rich 
fruit tones and a bittersweet taste and finish perfect for long winter 
nights. This beer was made to celebrate the football game played in 
no-mans-land between the trenches of WW1 on Christmas Day in 1914. 
The English won on penalties – proving that, even in war, anything is 
possible! 

Also, due to popular demand, you might see Santa’s Blotto back on a bar  
near you! A rich golden beer with a big, refreshing clean taste. At 4.3%, 
a sack full of hops and spicy fruit flavours gives this beer good elf and 
hoppyness.. . (sorry but we had to get that in there!)

We’re really pleased to let you know that you might see Navigation 
beers on even more bars around Nottingham due to high demand so 
keep an eye out for our core range, as well as these seasonals.

Only thing left is to wish you all very happy festivities, enjoy the party 
season (within reason!) and here’s to a very Beery New Year!
Cheers!
@NavigationAles

News From Navigation Brewery News From Castle rock

Colin Wilde writes...
 
Looking back on the Robin Hood Beer and 
Cider Festival it certainly didn’t disappoint.  
Congratulations to all involved, it is always a 
pleasure to see the joy that great beer and good 
company brings to peoples’ faces and it is always 
an opportunity to give a wider audience the 
chance to try beers that may be new to them. 

 
On the Castle Rock side of things we’d like to thank all of our supporters 
who took the time to visit us to say hello and to try some of our brand 
new beers as well as some familiar favourites.  Traffic Street Specials 
were a particular highlight and proved to be very thought provoking.  
Dan Gilliand has developed this initiative and with the help of a few 
colleagues stood guard on the Traffic Street Trailer throughout the festival 
and whilst serving up thirds, halves and pints was happy to discuss his 
view on brewing with anyone who cared to ask him and a few more 
people besides!  I know Dan has plenty more plans up his sleeve so watch 
this space.
 

At the time of writing we are two weeks away from unveiling the 
new Embankment (due to open 12th November).  After a substantial 
refurbishment we are now pushing to get this building listed by Historic 
England, this application could be going across the desk of the Home 
Secretary as you read these lines.  Let’s hope the ‘Lady from Whitehall says 
Yes!’ it would be another first from Castle Rock in effectively volunteering 
one of our own pubs as an ACV!  Whilst we say it ourselves we love the 
refurb and thanks to everyone who put in long hours to make it happen; 
we hope you will visit soon and enjoy what we have to offer and agree 
that it is an Asset of Community Value.
 

UK – all achieved through sales of Weardy Beardy. We hope you’ve enjoyed 
raising money for charity as much as we have! 

May this edition of The Drinker find you perched in one of our pubs with a 
pint of Lincoln Green in hand and may I wish you all the very best for the 
festive season. 

It is always a pleasure to welcome CAMRA members to Castle Rock 
and especially those from home turf; you were ably represented on an 
early Saturday morning in September to help brew a 40th Anniversary 
Celebration ale to mark the anniversary of the first beer festival to be ran 
by Nottingham CAMRA.  We think the chosen name, Life Begins, certainly 
encapsulates the modern times in cask beer brewing that we are all now 
enjoying.  After years of campaigning and after many deep wounds struck 
to the heart of local pubs and our Nottingham brewing heritage fielded 
from many directions, it is great to see a new dawn.  My only regret is that 
many people who threw their hearts into the CAMRA project over many 
years only saw the pain and are no longer around to see the success they 
were instrumental in creating, if they can see us then I know they will be 
smiling down upon us.
 
So into December and January, let’s hope that the tax payer funded Dry 
January campaign under the pseudonym of charity doesn’t lead to the 
closure forever of many more pubs.  The trade is seen as biased and 
acting in its own self-interest when aiming to stand up and protest 
against the growing splurge of the unelected health lobby; charities that 
are indeed funded by the government and who then become influential 
in formulating future government policy.  It doesn’t sound right to me 
and I would perhaps be hopeful that an independent campaigning body, a 
champion of consumer rights may have something to say on this issue for 
the benefit of their membership and the greater good.      
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congratulations to CAMRA for organising such a large and prestigious 
event, it is a credit to Nottingham and to the local breweries. 

As many of you may know, we took over the running of the Lord Roberts 
on Broad Street, Nottingham on 1st October which made life very difficult 
for us as we had to attempt to juggle taking on a new pub with a staff 
shortage alongside manning the bar at the Nottingham Beer Festival. 
They were two plates we barely managed to keep spinning but we 
managed to catch them without actually breaking any crockery! 

The Lord Roberts is (we think) a lovely pub in an up and coming area of 
Nottingham, the Creative Quarter as it is now known. The previous lessee 
retired on the last day of September and we moved in with only a single 
day of closure. Since then we have set about recommissioning all of the 
hand-pulls – there are four but only two were working. We now have all 
four pumping away merrily, currently dispensing Flipside beers. 

Punch Taverns have a decent sized budget which they will be spending 
on the Lord Roberts during January and, at the same time, Flipside will 
be re-fitting the bar to provide ten hand-pulled real ales, five craft 
ales and several real ciders. In the meantime, I am sure you will not be 
disappointed to hear that we seem to have neglected to re-order the John 
Smiths and the Budweiser. Whoops.

And now Christmas is approaching fast. We’ve looked at our stock of 
bottles and realised that there are nowhere near enough to provide you 
with your gift packs for the festive season and the same with the mini-
cask shortage so it’s all hands to work on production. Having the Flipping 
Good Beer Shop in the same building as the brewery now is a big help 
as we don’t have to make all of the deliveries, just wander back into the 
warehouse to replenish the shelves. We look forward to seeing you all 
over Christmas, have a good ‘un.

Andrew Dunkin writes...
Things have been busy at Flipside 
Brewery during October. At the start 
of the month of course there was the 
Nottingham Beer Festival where we 
had our own brewery bar in the main 
marquee. As we have come to expect, 

it was terrific festival with a staggering number of real ales and ciders, 

News From Flipside Brewery

John Dragun writes...  
Nottingham CAMRA beer and cider festival 
was better than ever. We just managed to keep 
enough beer on through to Saturday night in 
the Robin Hood Brewery tent.

The Black Death, an 8.5 % evil black ale , once 
again proved to be a massive success. Six 
casks were emptied by Saturday afternoon , 
but people still kept demanding it. Oh well, 
reckon at least 8 casks next time. In fact it has 

been so popular, it is going to be bottled and sold. Watch out for it.

Two other beers made their debut at the festival. Fool King Ale 4.5 % 
deep gold hoppy ale with a citrusy or fruity taste, just to fool the king. 
The other was Templar, 6.0 %, golden ale packed with hops to produce  
tropical and exotic flavour, but no bitter bite. Robin Hoods most hoppy 
ale yet. Both proved a great success and will be on the menu at selected 
local pubs before Christmas.

Bendigo Bitter, 4.0 %, cuckoo brewed at Robin hood, is selling well as it 
did at the festival. 6 casks in fact. It is making its way into several Castle 
Rock pubs as a guest ale. Look out for this traditional light amber English 
bitter, with a good malt hit and a solid bitter hop finish.

Mentioning Christmas, I have secured a good supply of ingredients for 
some Robin Hood’s Yuletide ales.  Look out for a dark red Christmas cake 
of a beer and a zesty wheat beer.

Hopefully Matt has put in a couple of pictures from the festival. I got 
dressed up as a Knight Templar and was joined by a hooded figure ( 
Yvonne ) with coconut shells doing clip-clop noises as I had no horse. A 
bit of Monty Python! A bit of entertainment for the festival goers.

News From robin Hood Brewery

Rachel Matthews writes ...
Once again we had a fantastic time at 
the Nottingham beer festival, a huge 
thank you to everyone who volunteers 
to work there and of course all the 
drinkers that come along to support 
it. We raised over £750 for Cancer 
Research by selling our little yellow 
ducks and were absolutely delighted 
to win Supreme Champion Beer of the 
Midlands in the SIBA competition with 
Dark Drake.

Our new larger mash tun is nearly 
ready this will mean we can brew 

stronger beers and whilst we aren’t intending to do anything super 
strong the first beer we hope to brew will be Imperial Drake a 6.5% 

News From Dancing Duck Brewery 
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Alex Wilson writes...
A lot has happened since we last wrote into 
ND so we thought we’d share what we’d 
been up to over at Black Iris:
Beer Festivals: We had our most successful 
Robin Hood Beer festival ever selling out of 
all our beer on our fantastic shared bar with 
Totally Brewed. It was a fantastic weekend 
that saw our collaboration beer “Oatally 
Brewed” go down a storm with drinkers. 
We were also invited the same weekend 
to Indyman Beer Con over in Manchester. 
As one of the few regional brewers to be 

invited, and the only brewer from Nottingham, we showcased our craft 
keg beers at a wonderful event. 

Brewdog CollabFest 15: Back in September, we brewed a beer with Dan 
Hockling and the staff of Brewdog Nottingham as part of the nationally 
run CollabFest. The premise of Collabfest being that each Brewdog bar 
brews a beer with a local brewery then they send the beer north to 
Brewdog HQ and each bar receives a mixed pallet for a mini fest. Our 
beer was called “Perfect Storm”, a black Californian common. The beer 
was fermented with lager yeast at a higher temperature than is typically 
used for the style, dry hopped with Bramling Cross and Northern Brewer 
hops. 

Brewery Open Day and First Nottingham Birthday: It’s hard to believe 
that it has almost been a whole year since we moved our brewery to 
Nottingham and brewed our first brew in the new Brewhouse but it is!! 
As a way of celebrating, we’ll be running another brewery open day. We’ll 
have cask and keg beer available on our mobile bar, be sourcing local 
food to mop up all the booze and we’ll see the return of Dave’s Prezels 
too! Come down and celebrate with us and here’s to another year of 
brewing in this fine city!

Alex
Black Iris Brewery

News from Black Iris 

Lisa writes...
Bendigo Bitter did us proud at the 
Nottingham Beer Festival and we sold six full 
casks during the event, in the Robin Hood 
Brewery Tent behind the band stand.

We’ve started advertising where and when it 
is on sale on our website.

The Steamboat at Trent Lock, Just Beer in 
Newark, BeerHeadZ in Retford
have all bought casks of Bendigo Bitter. The 

Poppy & Pint in Lady Bay has had more casks And two more Castle Rock 
pubs have enjoyed our beer with casks going to The Vat and Fiddle in 
Nottingham and the Fox and Grapes in Newark.

In November the White Hart on Glasshouse St in Nottingham is 
reopening and Bendigo Bitter should be on the bar, as there is a bit of an
historical link, as the pub was reputedly previously owned by Bendigo!
He is buried nearby in St Mary’s burial grounds on Bath St.

After all the hard work of setting up and serving at the festival we
needed a bit of a break, but quickly got back to work by helping John
Dragun to give his brewery a good clean out before brewing another
batch of our Bendigo Bitter.

Hopefully this has a buyer in waiting for a bottled variety, so it
looks like our dream of getting Bendigo Bitter in bottles before Xmas
could come to fruition.

News From Bendigo Ales

version of our multiaward winning stout

We have brewed our second “name that duck” winning beer. Quack Addict 
is a 3.8% dark chestnut beer with a strong malty character and spicy, 
blackcurrant and molasses notes coming from the hops, one sip and 
you’re hooked! 

The deadline for entries is 31st December email us at ducknames@
dancingduckbrewery.com

And finally we’re really chuffed that our pub the Exeter Arms won the 
Derby Food and Drink awards pub of the year for the 4th year running, 
well worth a visit if you are ever over this way.

Lots to learn and plenty of plans big and small to discuss at our team
meetings. Expecting to be able to produce at least one new ale in
2016, so watch this space.

BendigoBitter.Com  

Local Brewery News 
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0115 987 7500

Flipside Brewery
Clearly the best
Order yours today

www.flipsidebrewery.co.uk

Colwick, Nottingham

 

TASTEFULLY
REFURBISHED CRAFT BEER BAR

@EMBANKMENTNOTTM

BAR - RESTAURANT - FUNCTION ROOM

The Embankment, 282-284 Arkwright St, Nottingham NG2 2GR



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker34

ray’s Music Column

IT’S A NEW DAWN, IT’S A NEW DAY, IT’S A NEW LIFE

Not a single response to the words in the last issue, not that 
I’m at all surprised, you either knew it or you didn’t and I didn’t 
expect many or even any, would. Certainly not a band that made 
it big in the commercial sense, and to put you out of your misery, 
the line was from ‘Rock ‘n’ Roll is all I’ve Got’ by the Murderdolls 
from the album ‘Women & Children Last’

The usual warning follows, but sadly it seems to pass some by or 
to use the idiom “There’s none so blind as those who will not see”
Contributors: Can contributors please send all gig info direct to 
me (Ray Kirby) and not to the editor please, as there is a danger 
of it going astray as the poor chap already has more than enough 
to do. Also note: I will ask for the information to be sent to me 
a few days before the Drinker deadline, as the Drinker deadline 
is when I need to get my finished article to the editor. In future 
anything not received by me by my deadline date will probably 
not go in. Thank you.

Before we get to the dates, news of a once top music venue that 
has, well, shall we say, lost its way in recent times, but that could 
be all about to change. The Running Horse on Alfreton Road has 
new people in charge and the young lady running the place has 
a clear vision and wants to get the place back up and thriving 
again. There is live music every Friday and Saturday night, always 
free entry and an open mic night every other Thursday although 
if the interest is there they will be looking to make it weekly. (see 
below for the current details, not much at the moment, but they 
haven’t been open long)

An echo of the past recently manifested itself, the landlady had 
just opened the doors and was doing a bit of tidying when a chap 
walked in and started to take pictures of the place, so a polite 
enquiry of “can I help you” was forthcoming, “sorry” came the 
reply but I played one of my first gigs here and as I was in town 
I just wanted a few pictures of the place. Turns out he was an 
American, that one or two of you might have heard of, a certain 
Joe Bonamassa, needless to say the young lady was treated to 
free tickets for the concert. A lesson to learn for all of us though, 
that little known new band that you pop along to see because 
you’ve ‘nothing better to do’ could well be striding the stages 
of the world in a few years time and you’ll be able to say I was 
there when they started (as I can, as I was there when that Mr 
Bonamassa played that gig at the Runner) so lets get along there 
and make the ‘Runner’ great again

On the paying gig front there is quite a bit happening at Rock 
City (nothing of note anywhere else) as in December they are 
celebrating 35 years as a music venue. I’ve picked out a few gigs 
to show the diversity of the music played during that period & 
continues to be played. Wed 2nd has the Darkness, Sat 12th New 
Model Army, Mon 14th Ghost (Swedish rock/metal band) Thurs 
17th Shed Seven with the Inspiral Carpets and Sun 27th H.I.M. 
(Finnish metal/goth/rock) this is their only UK show. The only 
show of note in January is also at Rock City when on Fri 29th 
Michael Schenker’s Temple Of Rock will roll into town.

See below for the the local gig guide and if anyone wants their 
venue and music advertising, then please get in touch raykirby@
nottinghamcamra.org  

Bunkers Hill, Hockley
Free entry live music every Friday night from 8pm

December
4thTim Simpson + Agnes Bella; 11th Joe Barber’s Blues 
Night; 18th Ricky Fleming + Adam Peter Smith; 25th Patrick 
Cunningham + Danny Jones

January
1st The Sights + Marc Block Trio; 8th Joe Barber’s Blues Night; 
15th Peter O’Burns Irish 80’s Jam Night; 22nd RedRox Projects 
Showcase; 29th Phil Taylor & The Power Hour

Gladstone
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt – upstairs. (note: they will be 
having a break on 30th December)
16th December Paul Carbuncle
20th January Marc Block with Tina Taylor.

Golden Fleece, Mansfield Road
All music free. Open Mic night every Monday from 8pm; Big 
Fleecey Quiz Night with Al Needham every Wednesday from 
8.30pm; Live music Friday from Live vinyl DJ every Saturday night 
from 9pm

December 
4th Joe Barber’s Blues Night; 11th Ande Hunter + guests; 18th 
Prime; 25th Robyn Hughes-Jones +Guests

January  
8th Joe Barber’s Blues Night; Thurs 14th Star Wars Weekend; 15th 
The Needy + guests; 22th Daniel Johnson + guests; 29th Alexa 
Hawksworth + guests

Hand and Heart, Derby Road 
Music every thursday from 8.30pm, free entry, with the first 
Thursday of every month ‘On the Verge events’ showcase acts ‘on 
the verge of folk’

December 
3rd ‘On the Verge’ - East of Reason, Mulholland, Misk Hill Ramblers
10th J. J. Quintet (Traditional jazz & swing from the daddy’s of 
Nottingham jazz outfits)
17th Balkan Express (Energetic Balkan band with lashings of 
Eastern European flavours)
No live music on Thursday 24th December - some holiday type 
event

January
7th No ‘On the Verge’ in January, 14th The Modernists (Jazz/Funk/
Latino surf) 21st TBC 28th TBC

Hop Pole, Chilwell
Quiz every wednesday, open-mic night every second & last friday 
of the month, live music Saturday, everything starts 9pm free 
entry 

December
5th The Scratch Band; 12th Songwriting Competition Final; 19th 
3Eyed Fox; 24th Xmas Eve with Paper Doves; 31st The Cluedo 
Club

January
9th Loaded Dice; 16th Doo Hickey Wire Band; 23rd Satnams Tash; 
30th TBA

The Lion Inn, Basford
Music quiz Sunday 8pm (free entry) Quiz night Wednesday 
8.30pm £1 entry Thursday open mic night 9pm
Fri & Sat bands start 9pm, Jazz Sun 1.30 – 3.30pm All music free

December
Fri 4th Little Giants; Sat 5th Vince Eager & The Memphis Tones; 
Sun 6th Sue Mellard Quartet; Fri 11th Pete Donaldson Blues 

Hey, where did we go, Days when the rains came ?
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Band; Sat 12th The Last Pedestrians; Sun 13th Slipstone Street 
Jazz Orchestra; Fri 18th The Score; Sat 19th Borderline; Sun 20th 
Ben Martin Four; Fri 25th Peter O’Burns & The Irish Dead or 
Alives; Sat 26th The Last Pedestrians; Thurs 31st Shades of Blue

January
Fri 1st Horse Draycott; Sat 2nd KaBen; Fri 8th 3 Eyed Fox; Sat 
9th Backline Blues; Mon 11th Blue Monday Blues Showcase (To 
mark Blue Monday, officially the most depressing day of the year); 
Fri 15th Pesky Alligators; Sat 16th Three Legged Cat; Fri 22nd 
Tetsuo; Sat 23rd D.H. Lawrence Skiffle Band; Fri 29th Goldrush; 
Sat 30th The Fab Two

Malt Shovel, Beeston
Quiz on Wednesday 9pm (free entry) Live bands every Friday 
night 9pm (free)

December
4th Fun With Numbers; 11th Loaded Dice; 18th Midnight Special; 
24th The Brace; 31st New Years Eve Disco

January
8th Zephyr 4; 15th Great Dane; 22nd Airborne; 29th Shades of 
Blue

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday 
each month in the upstairs room. Please contact Julie & Phil 
0115 9812861, email phil@poppyfolkclub.co.uk, or visit the 
website at www.poppyfolkclub.co.uk for more details.
13th December is the folk club Christmas Party.
24th January we have a concert with Chris Wood.

Plough, Radford
Quiz every Thursday from 9pm with free supper, all music free

December
Fri 18th Firewire from 9pm
Thurs 24th from 8pm carol singing
Thurs 31st from 8pm end of year quiz, with Pete the feet bring in 
the new year

January
Sun 17th band tbc
no blues either Dec or Jan, Steve is having a well earned break

Running Horse, Canning Circus
Open mic night every other Thursday There is live music every 
Friday and Saturday night, always free entry

December
Fri 4th You Want Fox, Catbone, The Damn Heavy, No! Disco
Sat 5th All Day Acoustic Festival – Warren Ireland, Lauren April, 
Dale Rowles(BB Blackdog), Ruey Blu, Matt Mcauliffe, Hope 
Fiends, King Of Rome, Ed Medhurst, Ryan Farmer(Thomas), Pop 
Orchestra, Craft, Dave Kingsbury, Rosh, Cibele, The Long Intros, 
Phil Matthews, Up – Ukulele, Chris Fox, Anwyn Williams, Satnam’s 
Tash, JD The Acoustic Anarchist, Apples For Faces
Fri 11th Cadets, The Sherwin, Pegefo, Jimi Mack
Sat 12th I’m Not From London presents – Future Shinjuku, 
Satnam’s Tash, The Madeline, Rust
Fri 18th Blackmail Box

The Star, Beeston 
Beeston JazzClub @ The Star
Wed Dec 2nd   8.30 – 10.30pm. Brian Archer and Lee Hallam 
‘Duelling Trombones!’ plus ‘BoHoP’ Trio.
(You wait all year for a jazz trombonist and then two turn up!) 
£6.00 on the door. (£3.00 N.U.S.)
Please note change of day and start time for JazzClub in 2016.

Sun Jan 3rd 8.15 – 10.30pm. Twice winner ‘BBC Jazz Musician of 

the Year’ Alan Barnes.
Superb ‘post–bop’ alto / baritone sax player teamed w/- ‘BoHoP’ 
the finest jazz rhythm section in the Midlands. 
£6.00 on the door. (£3.00 N.U.S.)
More details and further gigs @ ‘The Star’ Beeston. on www.
musicquarter.org

Vicitoria, Beeston
All music on Sundays (except where stated) free entry, starting 
around 8.45pm  www.vichotel@btconnect.com

December
6th The Bellevilles, 13th David Lacey, 20th The Brace, 27th The 
Bouviers
.
January
3rd The Fab Two, 10th Crazy Heart, 17th Toetappers, Mon 25th  
Burns night with Kellys Heroes plus a selection of Scottish Ales, 
31st 3-Eyed Fox,

Waggon & Horses, Redhill
All music Sat starts at 9pm, free entry

December 
5th Ska & reggae disco; 19th Acoustic Union; 27th Karaoke disco; 
31st New Years Eve Party (£5 ADV)

January 
16th The Solution; 30th Northern Soul & Motown disco

Don’t forget: when you visit these pubs for the entertainment, fill 
in your beer score sheets. Beer scores go towards deciding who 
goes in the Good Beer Guide. .My contact details are: raykirby@
nottinghamcamra.org so please keep the info coming in

FOR A FUN AND  
SAFE NIGHT OUT  

LOOK NO FURTHER 
THAN NOTTINGHAM

Each of these premises has been accredited as a safe and well 
run venue, so look out for the Best Bar None stickers in premises 

around Nottingham to show you the best the city has to offer!

To see the full list of category winners in Nottingham’s 2015 Best Bar None Awards,  

visit itsinnottingham.com/bbn

itsinnottingham.com

Alea Casino
All Bar One

Annie’s Burger Shack
Bistro Live

Bowery Club
Browns Bar and Brasserie

Cape Bar
Chino Latino

Coach and Horses
Cookie Lounge

Cross Keys
Das Kino

Genting Casino

Harvester
Horn in Hand

Ink
Joseph Else
Las Iguanas
Lloyds No 1
Market Bar

National Ice Centre
New Foresters

NG1
Oceana

Pit and Pendulum

Pitcher & Piano 
Rescue Rooms

Revolution Cornerhouse
Revolution Hockley

Ride
Rock City
Ropewalk

Royal Children
Slug & Lettuce

Spanky Van Dyke’s
Stealth
Suede

The Approach 
The Bank

The Bodega
The Bunker

The Company Inn
The Forum

The Major Oak
The Malt Cross
The Ned Ludd

The Roebuck Inn
The Rum House 
The Waterfront

Yates’s
 OVERALL WINNER  2015  

 •   JUDGES CHOICE   •

NEW
 FORESTERS
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ray’s round

RAY’S
ROUND

Well here we are again and to quote a pair of famous comedians, we have 
a packed programme for you tonight. We are always being told by the 
media of tales of doom, gloom and despondency with regard to the state 
of the nations pubs, more pubs are closing than you’ve had hot dinners, 
you start to wonder, if I try and go out to the pub tonight will I find that 
everywhere has shut before I get there. Well, let me tell you, that’s not the 
case in this branch area, I have news of 15, yes 15!! new openings, changes 
of operators, refurbishments etc. etc. to tell you about. 

So I’ll start with the completely new ventures and it’s off to East Leake 
for the first of these, where you will find the Round RobINN, 54 Main 
Street, strange name you might think, but it used to be an independent 
bookmakers called Rob the Bookie, so a clever play on words, already off 
to a good start in my book (whoops, I’m at it now) anyway, it is a small 
micro pub, in a single square room, the bar being on the back wall, the 
beer is behind on stillage with space for 9 casks, so all served by gravity 
and all barrels covered in cooling jackets. Six were on at the time of my 
visit Nethergate Priory Mild 3.5%; Nethergate Growler 3.9%; Charnwood 
Vixen 4% all at £3.10; Stamps Bondi Blond 3.7%; Lytham Ginger Nuts 
4.2% (I struggled to detect much ginger) both at £3.20 and Charnwood 
APA (American Pale Ale) 4.5% £3.50. For those not partial to cask ales 
(shame on you) they have ciders, wines, various bottled beers in a fridge, 
with soft drinks of course and a small selection of the more popular spirits. 
Snacks include various types nuts, crisps and pork scratchings. Seating is 
6 tables, about 20 chairs, 2 small cushioned benches and a drinking shelf 
round 2 walls with 10 high stools, although the landlady said she has 
had about 50 people in, apparently it was cosy! There is also two tables 
outside on a veranda at the front. For those wishing to visit please note 
the opening hours: Tues-Thurs 5-11pm, Fri 3-11pm, Sat-Sun 12-11pm 
Getting to East leake couldn’t be easier catch the NCT Navy line no1 bus 
(to Loughborough) and get off at East Leake shops (that’s the stop name) a 
word of warning though, the last bus back to Nottingham is 21.49, so don’t 
miss it, I doubt if they will let you sleep in the pub. 

Just as I was wrapping this edition, I heard that Pub People have aquired 
the Three Horseshoes in East Leake due to re-open at the end of 
November. Hopefully, I’ll have a report in the next edition.

For the next new opening we travel from the bottom of the branch area to 
the top and out to Hill Top on the edge of Eastwood where you will find 
another micro pub called the Tap & Growler (first a word of explaination 
here, a growler is a 4 pint take-away beer container, the name originating 
in America and introduced over here, with obviously no thought that it 
may mean other things) it can be found at 209 Nottingham Road just 
opposite the bus stop in front of a Sainsbury’s mini shop. It is in a small 
oblong room with the bar in the back left hand corner, with four hand-
pumps on it, the beer is housed in a ‘supermarket’ style chilled cabinet 
with sliding doors, this is situated along the back wall. There is room for 
up to 8 casks and cider boxes, one side houses the chiller unit, 4 beers are 
served through the aforementioned pumps and the rest by gravity straight 
from the cask. Available when I was in were, Nottingham Bullion 4.7% 
£3.20; Grafton Apricot Jungle 4.8% £3.20; Cotleigh Commando Hoofing 
4% £2.80; Sarah Hughes Dark Ruby 6% £3.30 (all through the pumps) and 
Burton Bridge Damson Porter 4.5% £3; Lincoln Green Little John 4.5% £3 
and Charnwood APA 4.8% £3.20 all via gravity dispense also available are 
wine and soft drinks alongside the usual micropub standard “food” pork 
scratchings, crisps and various styles of nuts. You can get a taster board 
of 3 thirds for £3. They have 5 tables and about 20 chairs plus a shelf to 
rest your glass along part of one wall. The walls are mainly bare brick. The 
place is closed Monday to Wednesday, open Thursday to Saturday 12 until 
10.30pm, Sunday 12 to 10pm. The toilets are down a corridor at the back, 
but make sure you don’t fall over the ‘lion’ on your way there. Get the Trent 
Barton Rainbow One to Eastwood from Victoria Centre. The bus stops in 
both directions are only a few yards from the door.

The next new opening to mention is in the city centre, at the top of 
Market Street at its junction with Upper Parliament Street to be precise 
and is the latest addition to the Copper, Cafe/Bar/Lounge small chain of 
establishments run by Great Northern Inns; this is number three (the first 
two are in West Bridgford and Mapperley). It is a long narrow building 
with the front door almost on the corner with a flat entrance from the 
pavement, the bar is on the right as you enter, a number of different 

seating areas have been created due to the slope down Market Street and 
to keep the different areas of the place on the flat a varity of steps have 
been put in, they have also created a mezzanine level, all this has made an 
interesting area to wander around. On the bar are two hand-pumps with 
Navigation New Dawn Pale 3.9% £3.60 & Apus 5.5% £3.80 They open at 
10am for breakfast which is served until noon, a takeaway option is also 
available on this, in addition is a large menu of starters, main courses, 
side dishes and desserts which are all on offer until 9pm. You can also get 
afternoon coffee and cakes (tea as well I assume); the coffee comes under 
the Free-trade banner and is apparently sourced by a local Nottingham 
company. The walls are adorned with framed pictures of the more unusual 
areas of Nottingham and the characters to be found within. All in all an 
interesting place to occupy an hour or two of your time in quiet relaxation 
without the interruption of TV or the discordant rattling of gaming 
machines (just a bit of pleasant background music).

The final ‘new’ opening is the latest addition to the Blue Monkey family, 
they have gone into partnership with the Bazar coffee shop on Front 
Street, Arnold to create the Coffee Grinder (for those familiar with Arnold, 
it used to be the Lord Nelson (this name is still in the brickwork on the 
front of the building, so one of the few occasions where a pub has been 
returned to its original use after a change) The only change outside is 
the brown exterior paintwork had become a BM blue. The bar is in front 
of you as you enter with five Blue Monkey beers prominently displayed, 
Infinity 4.6% £3.15; Sanctuary 4.1% £3; BG Sips 4% £3; Guerrilla 4.9% 
3.20 and Chimp Chim-in-nee 3.8% £3 and a 6th pump slightly to the right 
with Coors Sharps Doombar 4% £2.70 on the back of the bar are four 
kegs taps with a couple of lagers and a couple of ciders, one of which was 
Orchard Pig Reveller 4.5% £3.40. It operates as a coffee shop/cafe during 
the day (don’t worry drinkers, the bar is open all day) serving breakfast 
until 11am, also available are subs, rolls, panini, salads, jacket potatoes, 
burgers, desserts plus a chilli and lasagne, you can get these until about 
5pm when they change over to full pub mode and if you are still hungary 
they have pork pie and sausage rolls during the evening, of course if 
you want a break from the excesses of alcohol, coffee/tea is on offer at 
any time. The left hand side of the room is designated as the cafe, with 
conventional tables and chairs and the right as the bar side with a long 
upholstered seat plus a high ‘drinking shelf’ complete with high bar stools. 
The obligatory Blue Monkey bookcase can be found on the left near the 
front window. At the back of the premises is a large beer garden with an 
area of grass sandwiched between two areas of paving slabs with some 
picnic tables on the portion nearest the pub. The walls outside and in are 
covered with old advertising signs, all tin on the outside and a mixture of 
tin and framed inside, predominately on the cafe side. Arnold is served by 
a plethora of buses NCT Lilac line 25, Lime line 56, Lime line 58, Purple 
line 87, Sky Blue line 46, Turquoise line 79 & Grey line 53 (along the 
boulevards fron Clifton) and Trent Barton Calverton Connection. The most 
direct being the NCT 58 & TB Calverton (stops outside the door)
While in Arnold there has been another change, the former Horse & Jockey 
on the corner of Front Street and Croft Road has had a refurbishment and 
change of name. It is now called the Eagles Corner and is styling itself 
as a pub and pizza kitchen. It is a large mainly open plan L-shaped room, 
it is a bright & airy place, the front area to the right has a high fabric 
backed seat and polished tables, further polished tables and cushioned 
chairs are down the left hand side, there are also two semi-circular booth 
type leather seats with a fire at the end, behing this is a snug type are 
with a long leather seat and a few tables. A number of plasma screens are 
dotted around, one one wall there are four clocks showing the times in 
Sydney, New York, Milan and Arnold. The menu consists of breakfast served 
between 9 & 12, a large pizza selection and also starters, sharers, salads, 
burgers, flatbreads and desserts. On the bar are two cask ales Heiniken 
Caledonian Deuchars IPA 3.8% £3.40 and ‘The Eagles Ale’ 4.1% £2.80 
this is apparently brewed for the pub by Caledonian brewery, but bears a 
remarkable resemblance to Caledonian Edinburgh Castle which is the new 
name for their 80/- (visit the Caledonian website for the description of 
Edinburgh Castle).

Back into the city, and another change of name, the Lamp has re-opened 
after a period of closure, accompanied by a change of management to now 
become a free house, and a refurbishment and is now known as the New 
Castle Inn. Major changes have occurred with the toilets being moved 
upstairs and a new kitchen built at the back, at the moment only Sunday 
lunches are being catered for, but if you do fancy something to eat just 
ask and the landlady will see what she can do for you. The traditional 2 
rooms have been retained with nothing more than a lick of paint and new 
upholstery. The front ‘sitting’ room has tables and comfortable chairs while 
the ‘bar’ area at the back has standing room and a pool table slightly to 
one side and some additional seating, with the serving area in the middle 
of the two. The 3 hand-pumps are facing the back bar and on my visit all 
the beers were from the North Star brewery of Ilkeston, Pathfinder 4.5% 
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£2.60; Sentinel 3.8% £2.60 and Endeavour 5.6% £2.80 although when 
the trade allows it is hoped to increase the number of pumps to 6. A new 
conservatory is being built at the back of the building, but at the moment 
it is a work in progress, things having been held up due to some problems 
with the contractors. The pub can be found on Sneinton Road (just round 
the corner from the King Billy and not far from the ice arena) If you feel 
you can’t walk that far, then there are a number of buses that will drop 
you round the corner on Southwell Road, NCT Lilac line 24/25/25B Lilac 
line 27, Red line 43 and NCT Pathfinder 100 to Southwell, they all run 
from King Street.

The final pub to have a change of name & ownership is the Bricklayers 
Arms in Ruddington, it has now become the Frame Breakers and is under 
the ownership of Nottingham Brewery. It can be found on the corner of 
High Street and Kirk Lane. The name recognises the Framework Knitters 
Museum in Ruddingtom and also the Luddite uprising of the 19th century. 
They have tinkered slightly with the refurbishment that was done about 
a year ago and have now changed it back into one single room that sits 
in front of the inverted J-shaped bar. Five handpumps are on the straight 
bar frontage and the remaining two ‘round the corner’ available were 
Nottingham Rock bitter 3.8% £3; 40th Festival XL 4.2% £3.30; Legend 
4% £3; Sooty Stout 4.8% £3.50; EPA (Extra Pale Ale) 4.2% £3.10 & 
Milestone X Anniversary Ale 5% £3.50. Also at the curved bar end they 
have a cider wall with 5 available. There is plenty of seating around 
and the square room/recess on the left of the bar had been fitted out as 
another seating area, the wooden radiators covers are recycled pallets. 
When things are fully up and running a full menu will be served, but 
in the meantime sandwiches and pittas and bar snacks (which include 
chicken wings, basket of chips, bowl of chilli amongst other things) are 
on offer 12 - 2 & 5 - 9 The ‘ladder’ bookcase has been moved into the 
recessed area and it is hoped that they can provide reading material on 
the Luddite movement and the history of framework knitting. The walls 
have been decorated with some old brewery equipment, various pictures 
of Nottingham brewery plus various pictures of Ruddington. Outside there 
is a large seating area, the tables are empty cable drums from the tram 
works and the seating is made from old pallets. A point of interest, the 
large painted pub sign on the wall was done freehand by the signwriter 
working from a design written on a piece of paper. A CAMRA discount 
of 20p a pint and 10p a half will apply with double discount available 
a couple of days each week. There are now two NCT buses that will get 
you to Ruddington (Trent Barton has stopped their service) NCT  Green 
line 10 (catch it across from the Victoria Centre front entrance) going via 
Loughborough Road, will drop you almost outside the door, and Navy line 
3 (from Beastmarket Hill) going via Wilford Lane, Ruddington Lane should 
also get you to the same point. The return buses can be caught around 
the corner on Church Street (next to the chip shop).

Following on from the last pub, Nottingham brewery has also taken over 
the running of the Ned Ludd on Friar Lane/Spaniel Row junction. At the 
moment they have just taken the place on as it stands, some changes are 
planned but these are not at the top of their list of things to do.

It is a long narrow bar, with lots of large windows to the front elevation. 
Four cask ales are on offer, at the moment Nottingham Legend 4% 
£1/1.50/£2/£3; Rock Bitter 3.8% £1.10/£1.60/£2.25/£3.20; EPA 
4.2% £1.10/£1.65/£2.30/£3.30 and Dukeries Ray Of Sunshine 4.2% 
£1.30/£1.75/£2.35/£3.50 All beers are available in thirds/halves/
schooner(two thirds) and pints. The future plans include increasing the 
number of handpumps and reducing the keg fonts, so I have been told. 
The room has been split up by the careful use of partitions; long leather 
seating has been placed round the walls with settees and conventional 
chairs making up the rest of the seating apart from one high table and 
chairs, situated near the front door. On the food side they are doing 
sandwiches at lunch time, Tuesday is Pie and Pint night and Thursday is 
Burger night, for £10 you get food and pint of Nottingham brewery beer 
(or selected keg beer) Sunday lunches are also catered for. 

Next in line, in the “we have taken it over, but nothing is planned 
immediately” is the Lord Roberts on the corner of Broad Street and High 
Cross Street (just up from the Broadway cinema) it has been acquired 
by Flipside brewery who, at the moment, haven’t changed anything 
apart from installing 4 hand-pumps on the bar, when I visited all the 
beers were from Flipside brewery and were Farthing Mild 3.6%; Russian 
Rouble 7.3%; Empress Rupee 5.8% and Franc ‘n’ Stein 4.3%. I understand a 
refurbishment is due to commence in January next year, although I hope 
nothing too drastic is planned, apart from some painting, as this seems 
to be one of the very few places in Nottingham that has avoided the 
destruction that has befallen some of the other hostelries in the city. It is 
basically open plan with a few snob screens to break the room up, there 
are two excellent ‘standing shelfs’ plenty of seating is available. When 
the work is complete, I believe they will be up to 10 pumps dispensing 

Flipside beers and guests from near and far. So, “watch this space”

The Running Horse on Alfreton Road is another establishment that has 
had new people take over and they are looking to bring the place back 
to what it used to be, one of the top music venues in Nottingham. There 
are two rooms on different levels, the first you enter is the gig room 
with the stage in the right hand corner with various tables and chairs in 
front, on the left is a raised area with more seating and the mixing desk. 
Towards the back and down about half a dozen steps is the bar area, the 
bar itself on the left and a couple of tables on the right. There are two 
pumps at the moment and the beers rotate on a regular basis, with at 
least one always from the local area, they had Castle Rock Harvest Pale 
3.8% £3 and Robinsons Trooper 4.8% £3 on when I popped in. As you 
would expect with a music venue, the walls in both rooms are covered 
with various posters pictures etc. from the music industry. Following 
on from that theme, as with most pubs the front windows contain 
various information, opening times, drink promotions and so on, the only 
difference here is that they are all written on old 12 inch vinyl records. 
There will be live music every Friday and Saturday and there is no charge 
to get in, also an open mic night will take place every other Thursday, 
although if the interest is there this will happen every week. The opening 
hours are Wednesday and Thursday 4pm to midnight, Friday and Saturday 
12 - 12 and Sunday 12 - 6pm

So if you used to go and have stopped, why not pop down and renew your 
acquaintance with the place and if you’ve never been, it’s probably time 
you went for a look. 

Continuing the theme of pubs to re-open after a period of closure, next up 
is the Cock & Hoop on High Pavement (opposite the Galleries of Justice) 
this closed when the hotel next door went out of business, but now both 
are back up and running. No changes have been made apart from a spot 
of paint and some new upholstery. You enter past a marvellous example 
of old brewery memorabilia in the leaded Home Ales window through a 
small porch and in through the slanted doorway into a small square room 
with the bar with its polished brass top in front of you. The furniture 
consists of small round tables, round stools and high backed upholstered 
chairs. On the bar are 5 handpumps with Blue Monkey Guerrilla 4.9%; 
Castle Rock Harvest Pale 3.8%; Timothy Taylor Landlord 4.3%; Springhead 
Roaring Meg 5.5% and Coors Sharps Doombar 4% all retailing at £3.80 
although at the moment the only permanent offering will be the 
Doombar the rest will be rotating guests, with hopefully a couple from 
the local area. Further seating is available up three steps, on the right a 
small square area and to the left and down a flight of stairs is another 
long fairly narrow room with a mix of funiture and carved into the wall 
are two acloves with room for three people in each. A large food menu 
is served every day from 12 noon to 10pm consisting of starters, salads, 
burgers, steaks, pub staples (main courses to you) the Chef’s signature 
pies, sides orders, sandwiches and desserts. I understand they are still in 
a period of transition and a new manager was due to start a week or so 
after my visit, so lets hope for a long and continued future.

For my next visit I ventured out of town and had a look at the Cross keys 
at Epperstone. It can be found on Main Street in the village, a former 
Greene King pub that following a refurbishment has now become a 
freehouse, the new landlord has a history in the catering trade as he was 
a chef in the royal household. It is a traditional two room establishment, 
with a small room to the left, known as the Boot Room, where muddy 
boots and dogs are welcome, an open fire and 2 or 3 tables with 
accompanying chairs and a dart board can be found in one corner, well 
used by the local teams. There is aso a large screen TV. Three handpumps 
can be found on the bar, Coors Sharps Doombar 4% £3.60, this is the 
regular offering, the others two are ever changing and will usually be 
something fairly local, Caythorpe Classic 4.6% and Nottingham EPA 
4.2% both at £3.40 were on offer. To the right of the front door is a 
large lounge with a mix of chairs and large sofas, another open fire in 
here and this separates the lounge from the restaurant area which is in 
two portions, a varied menu is available between 12 and 10pm Monday 
to Saturday and 12 - 6pm Sunday, starters, main courses, side orders, 
sandwiches and desserts. The small bar in the lounge also has 3 pumps, 
but these are just repeats of the beers in the bar. At the back of the pub 
is a large decked area with various benches this leads to a garden area 
further back. There are also a couple of benches at the front of the place 
as well. Catch the NCT Sky Blue line 47 from Parliament Street which will 
drop you about 100 yards from the front door, do note however, that the 
service out here is only available during the day, during the evening it 
terminates at Calverton.

Another pub saved from the clutches of Greene King is the Plough & 
Harrow in Hucknall, it has been taken over by Amber Taverns who have 
done fairly major works to get to where it now is. A large open plan single 
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room which has been divided into separate areas by various pillars and 
arrangement of seating, which is a mix of high and low funiture. Various 
large screens are dotted around the place showing a varity of sport and 
a dart board can be found to one side. The bar is at the back of the room 
and has 4 pumps, with 3 in use at the time of my visit, containing Lincoln 
Green Archer 4% £2.80, Charles Wells Bombardier Burning Gold 4.1% 
£2.40 and Coors Sharps Doombar 4%, you can get a ‘paddle’ of 3 one third 
tasters for £1.85. On the walls are framed black and white pictures of 
Hucknall. For transport you can catch the tram or by bus you’ll need the 
Trent Barton ‘The Threes’ from Victoria Centre which will drop you about 
50 yards from the pub door.

The final ‘takeover’ to report on, is the Embankment on Arkwright Street 
at Trent Bridge and it has now become part of the Castle Rock estate. 
A major refurbishment has occurred with the bar in the centre of the 
building now having almost doubled in size and now has 6 handpumps 
in two banks of three, with the seating retained, fortunately the hideous 
wide screen TV has now been replace with a large Joules brewery mirror. 
What was the snooker room has been transformed into the Arkwright 
room, which is basically a sitting room, the back wall being a large picture 
of the Arkwright Street junction from the early 1900’s and the walls 
adorned with framed pictures of the Meadows. The biggest change is at 
the left hand side of the building which at one time housed the Boots 
no.2 Store pharmacy has been transformed into a new, what the company 
call an authentic “chemist shop” style bar named the Dispensary. This has 
12 pumps in two banks of 6 and behind, protruding from a white tiled 
wall are a number of keg taps. The beers will change fairly regularly, 
obviously some will form part of their permanent range, but I’ll let you 
work out for yourself what they might be. On at the time of my visit were 
Castle Rock Preservation 4.4% £3.10; Elsie Mo 4.7% £3.20; Sherwood 
Reserve 4.5% £3.40; Harvest Pale 3.8% £3; Dispensary Pale Ale 4% £3; 
Walrus 4% £3.10; Joules Beer Tonic no 37 3.7% £3; Totally Brewed 4 
Hopmen of the Apocalypse 5.2% £3.40; Belvoir Shipstones Nut Brown 4% 
£3; Fullers London Pride 4.1% £3.10; Belvoir Shipstones Original 3.8% £3; 
Abbeydale Moonshine 4.3% £3.10 and Titanic Plum Porter 4.9% £3.40 ( 
the clever amongst you will work out that is more than 12, but these were 
the beers across both bars) the back wall of the Dispensary has a large 
picture of pharmacy, probably from sometime early in the last century. 
Seating has been divided into three distinct areas with leather backed 
seating to two and a large Chesterfield sofa in the portion near the 
front, large glass windows give the room a bright and airy feel. Various 
display cases house old medicine bottles and other chemist artifacts and 
the walls have framed pictures on the same theme. The main function 
room upstairs has had an overhaul and has been set out to cater for the 
wedding/formal function market. A brand new kitchen has been created 
which will enable a lot more food to be on offer than was previously 
possible. The next phase will be a transformation of the basement skittle 
alley into a sports bar and music venue. The area is well served by buses 
operated by both NCT (catch these from outside the Victoria Centre on 
Lower Parliament Street or Beastmarket Hill) and Trent Barton (from 
either Friar Lane or the Broadmarsh bus station)

Last, but by no means least, the Newshouse on Canal Street has become 
the brewery tap for Totally Brewed. This is not a complete takeover, the 
pub is still owned by Castle Rock, but they have allowed Totally Brewed 
to showcase their beers in the pub. Officially the bar side (that’s the one 
with the dart board, bar billiards table and wide screen TV) has been 
designated as the brewery tap and the lounge as the side for Castle Rock 
beers and guests (although in practice beers will go on whichever pump 
is the next one available) various pictures of the brewery have gone 
up, more to follow on this but I understand and some Totally Brewed 
merchandise is available to buy (so now you know where to go for those 
last minute christmas presents, just don’t forget them when you stagger 
out at closing time) the bar side has 6 pumps and the lounge has a 
further 5. Beers on recently have included Totally Brewed Slap in the Face 
4% £2.90; Crazy Like a Fox 4.5% £3; Papa jangles Voodoo Stout 4.5% £3; 
Castle Rock Harvest Pale 3.8% £2.80; Elsie Mo 4.7% £3.15 Snowhite 4.2% 
£2.95 Raw Blonde 3.9% £2.90 Raw JR Best Bitter 4.2% £2.95 Caythorpe 
Dark Gem 3.5% £2.70 and also a beer from Burton Bridge. The pub does 
light lunches served between 12 & 3pm and subject to availability 
baguettes and pies (steak or chicken, with or without mushy peas) are 
on offer all day. In the lounge framed newspapers and old scenes adorn 
the walls there is also a high shelf containing old beer bottles and 
immediately under that are clips from beers that have appeared on the 
bar. A CAMRA discount of 20p & 10p is available

Well that should be enough to keep folk going for a while, so I’ll be back 
in the new year to see what else is new.

Bye for now
Ray

Discount Scheme Report
David Cobbin reports on the latest Discounts in the Branch Area
Firstly let me tell you about some recently reported additions to 
the Discount Scheme:

The Meadow Covert at Edwalton offers 25p a pint discount to 
members.

The Frame Breakers Arms, High Street, Ruddington: 10p off a pint 
– DOUBLE discount on Tuesdays.

Other places who are generously offering discounts that I noticed 
whilst out and about include:

Nottingham Contemporary at Weekday Cross - 10% discount.  I 
visited this trendy, café-style bar on a Saturday evening after the 
Galleries of Justice beer festival.  I had a good pint of Harvest 
Pale at £3.06 with the 10% discount and although they had 2 
other ales on, owing to prior intake I cannot recall what these 
guest beers were!

The Plough at Radford offers 15p a pint discount.  On my visit to 
this excellent 2 room, locals’ boozer, they had the full range of 
Nottingham Brewery beers.  I had a great pint of Rock Bitter.

The Hemlock Stone, Wollaton Vale offers 20p a pint discount.  On 
my visit I had a pint of Everard’s Tiger that was well presented.  
There were 2 other hand pumps in action, which were Doom 
Bar and Brakspear Bitter.  An unusual label on the Brakpsear’s 
handpump noted that this ale was being used in their beer batter 
that day!

Cheers,

David Cobbin
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

Congratulation to Lorraine and Mark at the Robin Hood (and) Little John, 
Arnold in being awarded National Cider pub of the Year for 2015. An 
amazing award for them having also scooped Nottingham Pub of the Year 
only a few months back.

September saw the opening of Eastwood’s first micro-pub – the Tap & 
Growler. The pub is located at 209, Nottingham Road (Hilltop), opposite 
where the Man in Space used to be.

Aaron and Carrie, mine hosts, have turned the former shop into a 
traditional ale house offering 8 cask beers (sometimes up to 10) along 
with a minimum of 6 ciders/perries. The micro-pub has a real pub feel 
with proper bar tables and chairs and in keeping with the micro-pub 
approach it is dedicated to the enjoyment of cask beers and traditional 
cider. Gareth, who is generally found behind the bar, provided expert ‘Beer 
Master’ guidance.

Space is at a premium so the bar, located in the far corner, has only four 
handpulls – the remaining beers are served from the ‘cellar’ – situation at 
the side of the bar. Carrie explained that they had felt for some time that 
Eastwood needed a venue which offered a range of local beers and when 
they found the shop they realised that they could make their dream come 
true.

So far customers have been able to sample a range of different beers and 
ciders and already ‘favourites’ are those from Lincoln Green; Blue Monkey 
and Dancing Duck. A dark beer (normally a stout or porter) is always 
available and whilst opening hours are limited (12.00-10.30m Thur-Sat; 
12.00-10.00 Sun) these will be reviewed and it is likely they will be 
extended, once trade has been established – on my visit it was already 
proving very popular.

Whilst, in keeping with micro-pub conventions, food is not served the pub 
does offer snacks including traditional pork scratchings, crisps and nuts 
from the ‘Notts nut House’.

For those who are interested a Growler is a container that is used, 
mainly in America, to transport cask ale home from the pub. According to 
Wikipedia:

The term likely dates from the late 19th century when fresh beer was carried 

from the local pub to one’s home by means of a small galvanized pail. It is 
claimed the sound that the CO2 made when it escaped from the lid as the 
beer sloshed around sounded like a growl.

In keeping with its name the pub does offer a take-away service, although 
from what I could see locals were more than happy to enjoy the beer in 
the pub.

The pub also has its own ‘mascot’ – when clearing the building they 
found a large ceramic Lion and it has been lovingly cleaned; named ‘The 
Growler’ and made into a feature of the pub.

Also in September ND were delighted to welcome Les and Carol back to 
the area. Former mine hosts at the New White Bull, Giltbrook they have 
taken over the Foresters Arms, Newthorpe, opposite Barlows the family 
butchers. Always a popular pub more community groups are now using it 
and the Nottingham EPA was rather impressive on my visit.

Jamie O’Grady, who was the landlord at the Foresters Arms has taken over 
at the Royal Oak, Watnall – which used to be run by Lorraine and Mark 
Swain. Jamie who took over about three months ago has already has his 
first beer festival with another one planned for just before Christmas.
Staying in Arnold, well actually Redhill, Donna Southgate has been 
running the Waggon and Horses since January and her reputation for 
excellent food (especially Sunday roasts) has encouraged more to make 
the pub their local. A CAMRA discount is available and the pub boasts five 
cask ales with local brews doing well.

Talking of beer and cider festivals the White Lion, Swingate had its first 
festival using the large garden marquee, as well as the ‘garden bar’. I am 
told this went very well with most of the beers and ciders sold and the 
marquee was decorated to provide a real beer festival atmosphere.

Finally more good news from Hucknall. The Portland Arms has now three 
handpulls on the bar. The two regular beers are Marston Pedigree and 
Wychwood Hobgoblin with the third beer being a regularly changing 
guest ale. 

If you have any information about changes to pubs in the ‘North’ or news 
please let me know and I will visit and feature it in future articles
Contact andrew.ludlow@nottinghamcamra.org

Tales From The North

White Lion Beer Festival

Gareth and Carrie, Tap and Growler Tap and Growler
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Please note: 
These offers can change or be removed at any time

Please e-mail discounts@nottinghamcamra. org if you discover any 
changes

NOTTINGHAM BrANCH ArEA

CITY CENTRE

Annie’s Burger Shack/Ocean State Tavern, Broadway: 20p off a pint, 10p a half. 
Barrel Drop, Hurts Yard: 20p off a pint, 10p off a half
Bell Inn,  Angel Row: 25p off a pint 
Bread and Bitter, Mapperley: 20p off a pint, 10p a half
Brew Cavern, Flying Horse Walk: 10% off purchases of £10 or more
Broadway, Broad Street: 10% on beers and cider
Bunkers, Hockley: 15p off a pint (not available on Sir Blondeville before 6pm) 
Canalhouse, Canal Street: 20p off a pint, 10p a half - including all traditional cider & 
perry
Cast, Playhouse Square: 15% off pints & halves
Fade and the Hard to Find Café, Mansfield Road: 20p off a pint, 10p a half
Falcon, Canning Circus: 20p off a pint, 10p a half
Fellows, Morton & Clayton, Canal Street: 25p off a pint at all times
Foresters Inn, Huntingdon Street: 20p off a pint, 10p a half
Forest Tavern/The Maze, Mansfield Road: 30p off a pint, 15p a half.
Hand & Heart, Derby Road: 10p off a pint, 5p a half (includes Cider)
Golden Fleece, Mansfield Road: 15p off a pint
Horn in Hand, Goldsmith Street: 10% off pints and halves
Langtry’s, South Sherwood Street: 10p off a pint, 5p off a half on real ciders & perries
Lincolnshire Poacher, Mansfield Road: 20p off a pint, 10p a half
Major Oak, Pelham Street: 10% at all times, pints & halves
Malt Cross, St James Street: 20p off a pint, 10p a half
Newshouse, Canal Street: 20p off a pint, 10p half
Nottingham Contemporary, Weekday Cross: 10% off at all times
Old Castle Inn, Castle Road: 10% off
Old Dog & Partridge, Lower Parliament Street: 10% off
Peacock, Mansfield Road: 10p off a pint, 5p half
Pit & Pendulum, Victoria Street: 20% at all times
Portland, Portland Road: 20p off a pint, 10p half - LocAles only
Roundhouse, Royal Standard Place: 10p off a pint, 5p a half
Salutation, Maid Marian Way: 20p off a pint, 10p a half (includes Cider)
Sir John Borlase Warren: Canning Circus: discount of 3% on pints, halves and thirds
Squares, Poultry: 20%
Tap & Tumbler, Wollaton Street: 10% off
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
Via Fossa, Canal Street: 10% off
Ye Olde Trip to Jerusalem, Brewhouse Yard: 25p off a per pint 

FURTHER AFIELD

Admiral Rodney, Wollaton Road, Wollaton: 10% at all times
Apple Tree, Compton Acres, West Bridgford: 20p off a pint (excludes Monday)
Arrow, Gedling Road, Arnold: 10% off
Beekeeper, Meadow Lane, Beeston: 20% off pints & halves, also off the food as well
Bricklayers Arms, High Street, Ruddington: 20p off a pint, 10p a half 
Cadland Inn, High Road, Chilwell: 20p off pints only (excludes Monday)
Chequers, High Road, Beeston: 10p off a pint
Charlton Arms, High Road, Chilwell: 10% off
Corn Mill, Swiney Way, Toton: 10p off a pint, 5p a half
Embankment, Arkwright Street, The Meadows: 20p off a pint, 10p a half
Ferry Inn, Main Road, Wilford: 10% off
Festival Inn, Ilkeston Road, Trowell: 10% off
Fox & Crown, Basford: 25p a pint at all times
* New Frame Breakers Arms, High Street, Ruddington: 10p off a pint – DOUBLE 
discount on Tuesdays
Gedling Inn, Main Road, Gedling: 20p off a pint
Green Dragon, Watnall Road,  Hucknall: 15p off a pint
Grosvenor, Mansfield Road, Carrington: 10% off 
Hayloft, Nottingham Road, Gilbrook: 15p off a pint
Hemlock Stone, Bramcote Lane, Wollaton: 20p off a pint (excludes Monday)
Hop Pole, High Road, Chilwell: 15p off a pint Sunday 12 noon –Thurs 7pm
Hoplogy Beer Shop, Melton Road, West Bridgford: 10% off purchases of £10 or more
Horse & Jockey, Nottingham Road, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road, Carlton: 10p off a pint, 5p a half
Lion, Mosley Road, Basford: 15p off a pint at all times (includes Cider)
Lord Nelson, Thurgarton Street, Sneinton: 15p off a pint
Malt Shovel, Union Street, Beeston: 15p off a pint - double Tuesday 30p all day
Manvers Arms, Main Road, Radcliffe on Trent: 20p off a pint, 10p a half

* New  Meadow Covert, Alford Road, Edwalton: 25p off a pint at all times Monkey Tree, 
Bridgford Road, West Bridgford: 20p off a pint at all times
Old Volunteer, Burton Road, Carlton: 20p off a pint
Poppy & Pint, Pierrepont Road, Lady Bay: 5% off all ‘wet’ sales – all measures
Punchbowl, Porchester Road: 20p off a pint (excludes Monday)
Red Heart, Easthorpe Street, Ruddington: 20p off a pint, 10p a half
Robin Hood and Little John, Church Street, Arnold: discount of 8% on pints, halves 
and thirds
Rose & Crown, Main Road, Cotgrave: 10% off
Ruddington Arms, Wilford Lane, Ruddington: 20p off a pint, 10p a half
Star Inn, Middle Street, Beeston: 10p off a pint, 5p a half 
Starting Gate, Candle Meadow, Colwick: 10% off
Sun Inn, Derby Road, Eastwood: 15p off a pint
Sun Inn, The Square, Gotham: 20p off a pint, 10p a half - guest beers only
Three Crowns, Eastorpe Street, Ruddington: 25p off a pint, Sun to Wed (regular beers 
only)
Three Wheatsheaves, Derby Road, Lenton: 10p off a pint, 5p a half
Travellers Rest, Mapperley Plains, Mapperley: 10%
Victoria, Dovecote Lane, Beeston: 20p off a pint, 10p a half - Sun to Thurs (includes 
Cider)
Waggon and Horses, Mansfield Road, Redhill: 15p off a pint
Wheelhouse, Russell Drive, Wollaton: 20% off pints & halves
White Horse, Church Street, Ruddington: 10p off a pint, 5p a half
White Lion, Middle Street, Beeston: 40p off a pint, 10p a half
White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
Wilford Green Pub & Kitchen, Wilford Lane, Wilford: 20p off a pint, 10p a half
Willowbrook, Main Road, Gedling: 20p off a pint, 10p a half

OTHER DISCOUNT OFFERS:

Books & Pieces, West End Arcade: 10% off books and cards Mon–Sat 9am-5pm 
(exclude Tues)
Hartington’s of Bakewell: 10% discount on any artisan-brewing course - visit www.
hartingtons.com or call: 01629 888 586      
Trent Barton buses, Zig-Zag Play: individual £5 or a group of up to 5 for £13

VALE OF BELVOIr BrANCH ArEA

Golden Fleece, Main Road, Upper Broughton: 20p off a pint, 10p a half.
Plough, Main Street, Stathern: 50p off a pint at all times
Staunton Arms, Staunton in the Vale: 20p off a per pint
White Lion, Nottingham Road, Bingham:  20p off a pint

DISCOUNTS AVAILABLE TO EVErYONE

Apple Tree, Compton Acres, West Bridgford: All cask ales £2.49 every Monday
Arrow, Gedling Road, Arnold: Buy 7 get the 8th free
Bunkers Hill: Sir Blondeville Ale - £2.25 a pint every day before 6pm
Cadland, High Road, Chilwell: All cask ales £2.49 every Monday
Charlton Arms, Chilwell: Buy 7 get the 8th free
Foresters Inn, Huntingdon Street, Nottingham: £2 a pint all day Tuesday & after 6pm 
Saturday
Great Northern Inns: S/Ales Card, buy 6 pints of Navigation Ales and get the 7th free, 
in any of the: The Approach, Cross Keys, Nedd Ludd, Southbank and Trent Navigation.
Grosvenor, Mansfield Road, Carrington: Buy 7 get the 8th free
Hemlock Stone, Bramcote Lane, Wollaton: Monday all cask ales £2.49
Horn in Hand, Goldsmith Street: Collectors card - buy 7 get 8th free [also ‘More 
Discount Card’ - 10 points per £1 spend]
Langtry’s, South Sherwood Street: Card Collect Buy 8 get one free
Newshouse, Canal Street: Card Collect Buy 10 get one free
Old Angel, Stoney Street: £2.50 a pint on Tuesday & Thursday – 8pm til close - 
Promotion card required
Old Volunteer, Burton Road, Carlton - “Flipping Good Monday’s” - all cask ales are 30p 
off a pint
Oscar’s Bar, Wilford Lane, West Bridgford - Buy 8 get one free
Plainsman, Woodthorpe Drive, Mapperley: Buy 6 pints get one free
Punchbowl, Porchester Road:  Monday all cask ales £2.49    
Robin Hood & Little John, Arnold: Loyalty card to save points against future 
purchases,  note; the loyalty card and CAMRA discount can be used together
Ropewalk, Derby Road, Nottingham: Collectors card - buy 7 get the 8th free [also 
‘More Discount Card’ - 10 points per £1 spend]
Rose of England, Mansfield Road, Nottingham: Buy 10 get one free on selected ales
Starting Gate, Candle Meadow, Colwick: Buy 7 get the 8th free
Tap & Tumbler, Wollaton Street, Nottingham: Buy 7 pints get the 8th free
Via Fossa, Canal Street, Nottingham: Buy 7 get the 8th free

Please take advantage of these reductions, so that the various hostelries know that we do appreciate their generous offers. All these offers 
can be obtained by simply showing your CAMRA membership card. As the credit card adverts say: “Never leave home without it!” 

CAMrA Discounts

CAMRA DISCOUNTS 
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EDITOrIAL ADDrESS
Matt Carlin, Nottingham Drinker, 92 Bannerman Road, Nottingham NG6 9HX
Tel: 0115 7526461  (NB: Not for subscriptions)
E-mail: nottingham.drinker@nottinghamcamra.org 

rEGISTrATION
Nottingham Drinker is registered as a newsletter with the British Library. 
ISSN No1369-4235

DISCLAIMEr
ND, Nottingham CAMRA and CAMRA Ltd accept no responsibility for errors 
that may occur within this publication, and the views expressed are those 
of their individual authors and not necessarily endorsed by the editor, 
Nottingham CAMRA or CAMRA Ltd

SUBSCrIPTION 
ND offers a mail order subscription service. If you wish to be included on 
our mailing list for one year’s subscription please send either: fourteen 
2nd class stamps or a cheque payable to ‘Nottingham CAMRA’ for £7.56 
(2nd class delivery); OR thirteen 1st class stamps or a cheque payable to 
‘Nottingham CAMRA’ for £8.19 (1st class delivery) to: Nottingham Drinker, 
15 Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

USEFUL ADDrESSES
For complaints about short measure pints etc contact: Nottingham Trading 
Standards Department, Consumer Direct (East Midlands)  Consumer Direct 
works with all the Trading Standards services in the East Midlands and is 
supported by the Office of Fair Trading. You can e-mail Consumer Direct 
using a secure e-mail system on their web site. The web site also provides 
advice, fact sheets and model letters on a wide range of consumer rights. 
Consumer Direct - 08454 04 05 06    www.consumerdirect.gov.uk  

For comments, complaints or objections about pub alterations etc, or if 
you wish to inspect plans for proposed pub developments contact the 
local authority planning departments. Nottingham City’s is at Exchange 
Buildings, Smithy Row or at: www.nottinghamcity.gov.uk

If you wish to complain about deceptive advertising, eg. passing nitro-keg 

smooth flow beer off as real ale, pubs displaying signs suggesting real ales 
are on sale or guest beers are available, when in fact they are not, contact: 
Advertising Standards Authority, Mid City Place, 71 High Holborn, London 
WC1V 6QT, Telephone 020 7492 2222, Textphone 020 7242 8159, Fax 020 
7242 3696
Or visit www.asa.org.uk where you can complain online

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue 
of ND: Steve Armstrong, Ray Blockley, Philip Darby, Bob Douglas,  Colin 
Elmhirst,  Anthony Hewitt,  Anthony Hughes, Ray Kirby, Andrew Ludlow, 
Nick Tegerdine, Dylan Pavier, Graham Percy, Alan Ward, Steve Westby, John 
Westlake and Dee Wright and many others who this space is too short to 
mention them all

Many thanks to those who have allowed us to use their photographs.

BrEWErY LIAISON OFFICErS
Please contact these officers if you have any comments, queries or 
complaints about a local brewery.
Alcazar - Ray Kirby: raykirby@nottinghamcamra.org
Black Iris - Louise Carlin: youngmembers@nottinghamcamra.org
Blue Monkey - Nigel Johnson:  nigeljohnson@nottinghamcamra.org 
Castle Rock - Leanne Rhodes: leannerhodes@nottinghamcamra.org
Caythorpe - Ian Barber: ianbarber@nottinghamcamra.org 
Flipside - Terry Lock  terrya.lock@ntlworld.com 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Dylan Pavier: dylanpavier@nottinghamcamra.org
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
Robin Hood - Matthew Carlin: mattcarlin@nottinghamcamra.org
Totally Brewed - Colin Camidge: colincamidge@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - 
Steve Westby: stevewestby@nottinghamcamra.org

Useful Nottingham Drinker Information

everards.co.uk          facebook.com/Everards          @EverardsTiger

Brewed with
100% British ingredients

Tiger Hops Advert 200 x 140 Landscape.qxp_Layout 1  07/05/2015  10:24  Page 1
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PUB QUIZ
Answers In Issue 132 Of The Nottingham Drinker

Happy Hour

Tonight we’re at the ever-popular Lion Inn in Basford, just over the 
road from the old Shipstones Brewery. It’s no surprise then after a short 
journey from town to alight from the tram at the Shipstone Street stop 
right outside the pub. Inside there is a stunning array of 11 hand-pulled 
beers including six LocAles, put on by landlord Greg. 15 pence a pint 
CAMRA discount is also available. There’s no live music tonight because it 
is Wednesday .. . . . . .  Quiz Night. 

Food orders are due to finish at 9pm, Shaun our quizmaster is making 
sure that everyone is comfortably seated ready from 8.30 onward and 
ready to start. The quiz costs a pound per person to enter and teams can 
be up to 6 strong, competing for a £50 first prize. We also have free raffle 
ticket for a chance at Opening the (right) Box for another £50 minimum 
prize. Tonight’s quiz is from Redtooth and sponsored by Oakham Ales, 
no mobile phones allowed and Shaun on the roving microphone will 
be asking the questions as he wanders around the pub. We start with a 
picture round of 10; our questions in the Nottingham Drinker come from 
the remaining 5 rounds: 

1. Michelle Payne recently became the first female jockey in history to win 
which prestigious horse race? 
2. Robert Galbraith the author recently released his latest novel – 
Galbraith is the alto-ego of which other famous author? 
3. Which chain will soon become the first face food outlet to serve alcohol 
in the UK? 
4. Frenchman Remi Garde was named as the manager of which Premier 
League football club? 
5. (Top 5 round) Name the first five city locations of Walt Disney theme 
parks. Before the next Alpha Links round (where each answer begins with 
the following letter of the alphabet) we have a break for complimentary 
sausage and chip cobs plus time to buy another pint. 10 to 15 minutes 
later we’re onto the Alpha Links round: our question 
6. Prior to discharging into the Mediterranean Sea which river splits into 
branches called the Rosetta and the Damietta? 
7. Which European capital would score just 4 points in a game of 
Scrabble? 
8. Which self contained unit in grammar has a name which means to write 
beside in Ancient Greek? 
9. “A Night At The Opera” and “A Day At The Races” were albums by which 
band? 
10. Which boy’s name can mean “received and understood” in military 
language? - Finally the Wipe Out round – get any of these wrong and you 
lose all your points for this round: 
11. Red Stripe beer is originally from which country? 
12. What is the name of the Bengal Tiger in The Jungle Book by Rudyard 
Kipling? 
13. Swinley Bottom forms part of the track on which famous racecourse? 
14. What is the name of the daughter of Fred and Wilma Flintstone? 
15. In which city does Rocky live in the film of the same name? - 

Questions over, hand in the top sheet of the quiz form and the answers 
and winners are revealed. The free draw for Open the Box takes place 
in (by now) a very busy pub! Things are over at approx 10.15, time for 
another or not before a 5 minute walk to the not so close Radford Road 
or Wilkinson Street tram stop.  

Happy hour

Where’s Wally? 
Courtesy of East Midlands Trains and a carriage with leg-room that would embarrass a budget air-line Wally arrives at his destination. Out of the 
station turn left, then right onto the main drag. First port of call of any note is the Wig and Mitre where Wally samples a local ale and then a pint 
of Timothy Taylor Golden Best in the Prince of Wales. So where am I, where’s Wally? After taking on solids at Thailand No1, Wally is in the Lion & 
Snake for a pint of Jennings Dark Mild. Round the corner The Magna Carta has three Pheasantry beers in their offer. All too soon it’ll be time to go 
back down the steep hill and catch the last train (a proper Inter City train) back to Nottingham..

Where am I? 
Where’s Wally?

The answer will be published in ND132 (December/January)

Where was Wally in ND130?
In the last issue of ND: 

In the last issue of the Nottingham Drinker Wally was in 
Wetherspoons’ Joseph Else, in the Old Market Square.

Menelaus and Agamemnon are the Left and Right Lions outside the 
Council House.

1. Boise is the capital of Idaho. 2. 5 fluid ounces are in a gill. 3. 
Peaches was the 1977 hit from the Stranglers. 4. Keith Harris had 
ventriloquist dummies named Percy Picktooth and Cuddles the 
Monkey, 5. Huey, Dewey and Louie are Donald Duck’s nephews. 
6. The Lockerbie air disaster happened in 1988. 7. Taipie is the 
capital of Taiwan 8. The letter N is to the right of B on a qwerty 
keyboard. 9. Inspector Maigret’s first name was Jules. 10. A sixth 
is one third of a half. 11. Ali Baba was a wood-cutter. 12. Steve 
Bruce has been the manager of Hull City since 2012. 13. Thereza 
Bazar was one half of singing duo Dollar. 14. Rotten Row is on 
the south side of Hyde Park. 15. Lulu was joint Eurovision Song 
Contest winner in 1969.

Answers from the quiz ND130
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2014 Bar of the Year

NOTTINGHAM
Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.

Dec: No branch meeting in December
Jan: 28th - Horse & Jockey, Stapleford
Feb: 25th - Trent Bridge Inn 

Committee Meetings
All meetings begin at 20:00.

Dec: Thurs 10th - Organ Grinder
Jan: Thurs 14th - Embankmnet
Feb: Thurs 11th - Falcon, Canning Circus

Other

Dec: Tues 29th - 6pm End of Year Trip – Depart Cast, destination Oakham
Jan: Sat 16th - 6pm Whittlesea Straw Bear 08.34 train from Nottingham

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings

No meeting in December
Wednesday 13 January 2016- s Cart & Horse, Sutton in Ashfield
Survey Trips

28 December 2015 - Mansfield Town Centre, departs 1pm at the Brown Cow
26 January 2016 - Location tbc - depart the Railway, Mansfield town centre 
at 7pm - free bus for CAMRA members, returns to Railway c. 10pm

Contact: Paul Edwards socialsecretary@mansfieldcamra.org.uk or 
pubsofficer@mansfieldcamra.org.uk

www.mansfieldcamra.org.uk

VALE OF BELVOIr
Branch Meetings  NB: All Branch Meetings start at 20:30

Tues 8th December. 8.00pm Christmas Social. The Plough, Cropwell 
Butler. BOOKING ESSENTIAL. 
Tues 12th January 2016. 8.30pm. Branch Meeting. The Cranmer Arms, 
Alsockton. 
Tues 2nd February 8.00pm. Branch Meeting. The Royal Oak, East Bridgeford

For details / info contact:-
martynandbridget@btinternet.com
www.valeofbelvoircamra.com
facebook:- Vale of Belvoir CAMRA

ErEWASH VALLEY
Meetings - Start at 20:00

Monday 7th December 2015 - Hole in the Wall, Long Eaton - Branch Meeting 
- 8.00pm
Monday 4th January 2016 - The Canalside, Ilkeston - Branch Meeting - 
8.00pm
Monday 1st February 2016 - Inn the Middle, Langley Mill - Branch Meeting 
- 8.00pm (TBC)

 
Contact: Jayne - secretary@erewash-camra.org for further details.

Trips and socials
 Saturday 5th December 2015. Christmas Social trip to Leeds. Further 
details to follow.

Organisers are Michael and Carole Golds. Telephone: 07887 788785

www.erewash-camra.org

Branch Diary

BRANCH DIARY

Lymestone Brewery

AMBEr VALLEY

Thursday 28th January 2016 - Branch Meeting at venue TBC

Thursday 25th February 2016 - Branch Meeting at venue TBC

Thursday 17th March 2016 - Branch AGM at venue TBC
 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
December: Sat 5th. Black Iris Brewery 1st Birthday Beer Festival

The bar will have 4 cask and 4 keykeg beers.  All welcome to come along 
and join in the first birthday celebrations.

February: Fri 12th to Sun 14th.  Hucknall Beer & Cider Festival

John Godber Centre, Ogle Street, Hucknall, NG15 7FQ. Open Fri 12th 11am 
- 11pm; Sat 13th 12 noon - 11pm; Sun 14th 12noon - 3pm. Over 40 beers 
& 6 ciders. Hot & cold food available. Jointly run by Mansfield & Ashfield 
CAMRA and Nottingham CAMRA

February: Wed 17th to Sat 20th  - CAMRA’S National Winter Ales Festival 
The Roundouse, Derby 

‘The Roundhouse’, being circular, will have stillage all around it, serving 
real ale, cider, perry, continental beer and mead. There is a corridor leading 
to another stillaged area known as ‘The Carriage Shop Theatre’ which will 
include the Champion Winter Beer of Britain beers to be judged in the 4 
style categories. A range of fantastic live bands will be entertaining us in an 
additional marquee

For all the latest up to date  beer and cider events 
see the Nottingham CAMRA website at:

http://www.nottinghamcamra.org/festivals.php

Nottingham Drinker  www.nottinghamcamra.org

Fair dealon beertax now! Save
Britain’s
Pubs!

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd.

230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

• This Guarantee is offered by all banks and building societies that accept instructions to pay by 
Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance of your account being debited or as 
otherwise agreed. If you request The Campaign for Real Ale Ltd to collect a payment, confirmation 
of the amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale Ltd or your 
bank or building society, you are entitled to a full and immediate refund of the amount paid from 
your bank or building society

 

   
 

•  You can cancel a Direct Debit at any

 

time by simply contacting your bank or building 
society.Written confirmation may be required. Please also notify us.

Please pay Campaign For Real Ale Limited Direct Debits from the account detailed on this 
instruction subject to the safeguards assured by the Direct Debit Guarantee. I understand that this 
instruction may remain with Campaign For Real Ale Limited and, if so will be passed electronically 
to my Bank/Building Society.

- If you receive a refund you are not entitled to,you must pay it back when The Campaign For 
Real Ale Ltd asks you to

Join CAMRA Today
Complete the Direct Debit form opposite and you will receive 15 months membership for the 
price of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call  01727 867201. 
All forms should be addressed to the: Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                  £31.50

(Partner at the same address)

For Young Member and other concessionary rates please visit
www.camra.org.uk or    call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to abide by 
the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Email address (if different from main member)


