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W hile I was on holiday in West Somerset in June, I was well chuffed (sorry!) to find 
that, at the coastal village where we were staying, was a station of the West Somerset 

Railway. This preserved steam railway runs from Bishop’s Lydeard to Minehead with an 80 
minute journey each way. Now I like steam trains, and a little investigation in the Good Beer 
Guide and WhatPub promised a galaxy of cracking pubs along the route. 

Bishop’s Lydeard is a quiet village just four miles 
from both the county town Taunton and the M5 
motorway. Just 200 yards from the railway station 
approach on the edge of an industrial estate is the 
Quantock Brewery Tap. It’s of good size with 
plenty of trade on my visit, and all six of its own 
ales were on the bar, right, plus three craft keg 
guests. The Plastered Pheasant started my day, an 
enjoyable rich dark brew weighing in at 4.8%. The 
brewery shop is right next door and well stocked. 

Difficult to leave but trains and time wait for no 
man. Whistle blowing, steam hissing, our green engine was ‘Odney Manor’ 7828, built in 
1950 and saved from Barry scrapyard in 1981 before being restored to service. The train 
chugged along serenely through rolling Somerset hills and past picturesque country stations 
and halts, all beautifully kept with immaculate gardens, a credit to the volunteers running the 
railway. 

When we got our first glimpse of the sea it was time to make our stop. Watchet is an ancient 
port with small cottages gathered about its harbour which can be seen from the train. The 
Star Inn is a lovely old 16th-century pub in Mill Lane; it is Somerset branch Pub of the Year 
runner up this year. Exmoor Star is the regular ale, joined by three changing locals. I had the 
Butcombe Rare Breeds, a 3.8% pale ale with a citrus twist, very nice. 

Not a stone’s throw away is the Pebbles Tavern, not 
big on space, but huge on atmosphere, its interior 
pictured left. It had Timothy Taylor Landlord and 
Boltmaker ales on when I visited, both straight from 
the cask. I had the latter, a 4.0% Yorkshire bitter and 
winner of major CAMRA awards. But primarily the 
Pebbles is one of the best cider pubs in the country, 
offering up to thirty ciders at any time and winning 
numerous awards for cider Pub of the Year, including 
national runner-up in 2015. 

The nearby Esplanade Club, overlooking the harbour, lighthouse and statue of the Ancient 
Mariner, is open to all visitors. There are large screen sports TVs on the right, a well-stocked 
bar on the left, and all about your head colourful murals painted by local artists. There was a 
really friendly welcome from the bartender, presiding over five real ales, all local (if you 
stretch local to Cornwall, as St Austell brew the house beer too). I chose the 4.1% Gem by 
Bath Ales, the first beer they brewed and their best seller.   

On the train again and more green and pleasant scenery before sighting the sea again at Blue 

West Somerset Pubs’n’Trains 
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Mancetter, Nr Atherstone, CV9 1NE 
Tel (01827) 716166  Fax 713900 
www.blueboarmancetter.co.uk 

Choice of two restaurants with a 
combined menu consisting of bar meals 

and a la carte cuisine. 

We offer high quality Bed & Breakfast at 
competitive rates, suitable for business 

people and families alike (two large 
family rooms available) 

Serving Sperrin ales as 
brewed at the Lord Nelson, 
Ansley, plus guest ales 

Food specials: 
Mondays: 
 

Tuesdays: 

Thursdays: 

Steak night, 8oz Frank 
Parker rump, £7.95 

Fish night, £7.45 

Roast night, £5.95 

Wednesday 
is Cask Night: 
Four pumps running, all at £2.20 pint 

The 
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Anchor bay. Blue Anchor station is pictured 
right. After the level crossing and views over the 
pebble beach, the line runs inland a little with 
views of Dunster Castle, fairy like on a hill on 
our left. Here there is a small station and a 20-
minute walk gets you to medieval Dunster vil-
lage, with its Yarn Market, tourist shops and 
pubs. I recommend the first one you come to, the 
Luttrell Arms Hotel, where the Exmoor Gold is 
excellent. Take your ale and follow the signs to 
the secret garden, a fine spot to enjoy a brew with views of the castle.  

All too soon the train reaches its final stop at Minehead station, busy with all sorts of shops to 
meet the needs of the railway enthusiast. The station is very close to the seafront, but heading 

inland, a gentle walk up the Avenue takes us to the Hairy 
Dog, left, a popular and large sports bar. Local ales again on 
offer, and this time my choice was the 3.8% Bath Ales Proph-
ecy, a golden easy-drinking session beer. 

Further up the Avenue is the Wetherspoon Duke of Welling-
ton, where a left turn is required onto Friday Street. During a 
five-minute walk it turns into Townsend Road and brings us to 
our last destination, Kildare Lodge. Don’t be put off by the 
rather posh exterior to this Grade II-listed building, it’s a real 
ale haven, running two beer festivals a year and serving St 
Austell Tribute and three changing ales the rest of the year. It 
has a very congenial and comfortable bar area. To end a won-
derful day, the 4.0% Skinners Hops & Honey, a light golden 
bittersweet ale, was perfect. 

Bernard Lucas 

West Somerset Pubs’n’Trains cont. 

Nuneaton & Bedworth Diary 
4th August Branch Social   Church End Brewery Tap   
      25th Anniversary Open Day 12:00-6:00pm 
13th August Branch Meeting  Anker, Weddington – 8:00pm  
17th August Branch Social   Lord Nelson Beer Festival – 12:00 
22nd August Fillongley Survey  Manor House 8:00pm   
      Weavers Arms 8:45pm   
      Lord Nelson 9:30pm 
10th Sept Branch Meeting  Weavers Arms, Bulkington – 8:00pm  
26th Sept Stockingford Survey  Miners Arms – 8:00pm   
      Royal Oak – 8:45pm   
      White Lion – 9:30pm 

See the branch website for up-to-date details: nuneaton.camra.org.uk.  
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A visit to Bratislava in Slovakia in early June when it was raining in the UK and 12°C on 
my departure seemed well timed. On arriving it was sunny and hot, 32°C and humid. It 

was like this every day, which made me sweat more than when I was subject to an HMRC 
investigation some years ago. After checking into my B&B, I made my first foray into the 
city’s drinking establishments. There are numerous brewpubs and craft beer bars which offer 
a good choice of beers, with many of them being unfined. First up was Meštiansky Pivovar 

at Dunajská Ulica 21, a single storey chalet-style building with 
a large tree-shaded beer garden. The internal stainless steel 
brewery is visible in the rear of the building, pictured left. The 
Bratislavský Ležiak was a pilsner-style lager with a pleasing 
herbal hoppiness and dry finish. Bratislavský Bubak was a dark 
beer with a distinct roast barley aroma and flavour with ground 
coffee and dark chocolate notes leading to a dry finish. 

After the beers and a hearty meal the next place was Urban House, Laurinská 14. A front 
terrace leads to a large airy bar which has an abundance of comfy seating. From the five craft 
beers I chose two Slovakian brews. Jama Old Skull was a session IPA with an intriguing 
strawberry fruitiness leading into an earthy hoppiness, with a toffee-ish maltiness also evi-
dent. This was followed by General Grunt Lager which was fairly mellow and malty but re-
deemed itself with a dry and hoppy herbal finish. 

For a nightcap I went to 100 pív, Medená 33, a small micropub with six craft beers and an 
impressive bottled selection to choose from. L’ermitage Noire Du Midi was a dark, hoppy 
porter with a tobacco-coloured head and more akin to a stout with roast barley as evident as 
the dry hoppiness and dark malt flavours.  

The next day started with climbing up Michael’s Gate 
tower for the view as pictured right, then on to the im-
posing castle. Bistropub Treppe, Zámocké Schody 2, 
beckoned afterwards, a street corner bar with an outdoor 
terrace giving views of St Martin’s cathedral and part of 
the old town walls. The Hungarian-brewed Mad Scientist 
Mango Bay was a milkshake pale ale whose name says it 
all. Jama Splatter IPA had a lovely green hop aroma with 
a tangy herbal hoppiness and a resiny finale. 

Nearby is Stupavar, Prepoštská 4, a traditional pub situated on a quiet side street, one of its 
rooms is pictured below. I visited there several times for its ales and atmosphere. Eight ales 
from Stupovar brewery featured. Festivale was a single malt, single hop beer with candy 

sugar and toffee notes and a dry, herbal hoppiness. Viking 
Red Ale had biscuity, spicy rye flavours with an ever-present 
hoppiness and dry finish. Steinbeer was grainy and caramel-
ised with a biscuity bitterness. Red Rock, a Galaxy hopped 
double IPA was out of this world, a rich, resiny hop monster 
with a balancing maltiness and an assertive piney hoppiness.  

A beer break to visit the Old Town Hall seemed appropriate. 
It is an impressive baroque-style building as are many of the 

Bratislava Brews 
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others in the Old Town, and houses an interesting museum. This included a display of fasci-
nating but gruesome torture chamber devices and methods used on hapless victims in bygone 
days. The most shocking was a method of execution where the victim was hung upside down 
then sawn in half from the groin downwards. I needed a stiff drink afterwards so headed to 
Žil Verne, Panská 13, a small craft beer bar with six beers on tap. Antoš Hibiscus & Rasp-
berry Gose, think pink for this one, was flowery and fruity with a noticeable toffee-ish malti-
ness and salty, slightly sour finish. Čierny Kameň Electric Sofia Grapefruit IPA had punchy 

grapefruit combined with an earthy hoppiness and dry finish. 

Directly opposite is Be Unorthodox, featuring some quirky artwork on its 
walls and outside tables as shown left. Unorthodox Shadow Over Neipa 
Innsmouth (who comes up with these beer names?) was a low strength 
murky offering which was fragrant, fruity and hoppy. Unorthodox 
Wendigo West Coast IPA was an authentic, powerfully hopped, resiny ale 
with a solid malt backbone; a real tongue twister and palate pleaser. 

A visit to Devin, a short bus ride from 
Bratislava, is recommended for its impressive castle. It is 
situated on a tall rocky crag beside a river in spectacular 
countryside, with excellent views from its lofty elevation, as 
pictured right. 

On my return to town I went to Slovak Pub, Obchodná 8, a 
multi-roomed rustic pub with loads of character, serving 
traditional food and beers. They had two of their home-
brewed beers on which I tried, and occasionally have a monastery-brewed beer available. 

Starosloviensky Pivovar, Vysoká 15 is a brick vaulted bar with rustic tables and chairs. An 
elevated side room leads to a beer garden at the rear. Ten beers at good prices and friendly 
service made for an enjoyable visit. The Single Hopped Pale was apparently brewed on the 
premises and a bit thin in body and taste, so I decided to up the ante by having the stronger 
Pressburg IPA. A good decision, as its tropical fruitiness led to a resiny, hoppy, thirst 
quenching bitter finish.  

On my final day, I visited Meštiansky Pivovar, Drevená 8, 
pictured left, a sister pub to the first one mentioned in this 
article. Their own brewed Polotmavý IPA had a piney, resiny 
hop presence with a balancing maltiness. 

Fabrika, Štefánikova 4, is a fairly modern brewpub with 
visible brewing kit and lots of comfy seating in its cool and 
airy industrial-style interior, It was the coolest and most com-
fortable of all the places visited. There was some unusual 

bus/lorry wheel rim lighting which I thought it wise not to sit underneath. There was also a 
large outside terrace and beer garden. Four of their own beers were available plus three 
guests. Fabrika Lager, a pilsner-style offering was dry and bitter with the trademark herbal 
hoppiness. My last beer on this trip was Fabrika APA, a very similar beer to the IPA tried in 
the previous pub and a good note to finish on. 

Eric Randall 

Bratislava Brews cont. 
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T here’s always a little frisson of excitement when a new brewery tap arrives on the beer 
horizon. And with the opening of the New Invention tap in Bloxwich, close enough to 

pop over for a visit, the question was, car or train? A quick peruse of WhatPub, and a subse-
quent look at CAMRA’s Pub Heritage website, settled it as needing the train – Bloxwich is 
home to four pubs rated as either of regional or national importance in heritage terms. A nice 
little tour of old and new means the car is out! 

First up, and only a shortish walk from the rail station 
is the splendid Turf Tavern, left. It might look 
scruffily unloved on the outside, and on the spartan 
side inside, but it’s unmissable, and indeed unchanged 
in the twenty-odd years since I last visited. The bar 
room is a throwback to a different era, simply deco-
rated with wooden slat seating all around. The com-
pact bar counter features just ancient hand pulls, and a 
vintage Carling dispenser which – out of order in any 
case – is probably a collector’s item. And it goes with-

out saying that the toilet is outside. While the place is timeless, the ales are suitably up to date 
– two Hobson’s and an excellent Little Valley Withens Pale. 

A walk across the park then to the Bell, another heritage pub. Three rooms surround the cen-
tral bar, which offers Banks’s Mild, Wye Valley HPA and Holden’s Black Country Special. 
TV is all too dominant in two of the rooms, but the small TV-free Smoke Room is packed, 
maybe offering a message of its own! After a brief look around I escape to the peace of the 
nicely green beer garden, surrounded by leafy trees. 

By now it’s gone 2 o’clock, opening time at the New Invention (which only opens on Satur-
day at present), so I hot foot it there. It’s a two 
storey affair, with the brewery downstairs and the 
simple tap room upstairs. With five of their own 
beers on and the train taking the strain, a sampling of the full range is compulsory. There’s 
one stout on, Eclipse, which is only 3.7% but full of flavour. The remaining four are all pale 
and range from 3.5% to 6.0%, and while it’s hard to pick a favourite, the Mosaic-led Jericho 
probably comes out on top, one of those fabulous beers where the beautiful hop fragrance hits 
you in the nose while the glass is still sitting on the bar. This place will surely do well; check 
it out for yourself but do check on opening hours before you travel. 

Just a few minutes away is the Bloxwich Showman, left, 
which as the name and former cinema frontage should make 
blindingly obvious, is JD Wetherspoon’s contribution to the 
town’s drinking scene. It’s obviously not one of the heritage 
pubs, but it’s nevertheless an outstanding conversion of the 
picture house, featuring lots of classy and imaginative light 
fittings, and a large mezzanine area to observe it all from. 
Among the more interesting ales on the bar are offerings 
from Roosters, local AJs, plus the superbly well-balanced St 
Peters Plum Porter. JDWs are generally reliable on the ale 

Blox Buster 
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front, and leafing through Wetherspoon News, you realise that Tim Martin is totally reliable in 
his assertive views. If there are any faint bits of amusement to be had out of the interminable 
Brexit process, it’s in Timbo’s presentations of ‘both sides of the argument’, where his fore-
words make it clear that he thinks either the commentator is utterly brilliant (agrees with him) 
or a blithering idiot (does not). 

It’s the home stretch then, with two heritage pubs left on the way back to the station. The 
Spring Cottage has a very pleasant frontage, with ‘traditional cask ales’ built into the signage, 
but the bar counter is devoid of hand pulls. Still, a half of Strongbow can’t do (much) harm, 
and does at least allow me to admire what looks to be the main heritage feature, the out-
standing mirrored bar back, complete with gilt wording along the top of it. There’s a nice 
flowery beer garden too, where the fizzy alcoholic apple juice doesn’t taste so bad. 

Final port of call then is the Romping Cat, right, which like the Turf Tavern is ranked of na-
tional heritage importance. Only Banks’s Mild and Bitter 
on the bar, but the Mild is a pleasant antacid after the acid 
attack. The pub has a splendid three room layout around 
the central bar area, with lots of etched and frosted glass, 
plus a few elegant bits of colourful floor tiling. The only 
off-key thing is the ghastly blue-paint colour scheme in 
the bar room, but this does at least match the language 
being spouted there. Though I’m pleased to see the cursers 

are all Carling drinkers. 

Blox Buster cont. 

W eston Hall, below, was the setting for the Bulkington Beer and Food Festival over the 
first weekend in July. There have been beer festivals at the hall before, but this one 

was on a much grander scale than previously, and was held in a large marquee with many 
family activities going on in the grounds. A large BBQ complemented the fifteen real ales 
from 4Ts, Ashover, Church End, Elgoods, Leighton Buzzard, Littleover, Neepsend, 
Newsome, Reedley Hallows, Salopian, Sperrin, Three Castles and Weatheroak breweries. 
Three craft ales, ten ciders & perries and a large collection of gins were also on offer. 

Entertainment over the weekend was provided by Atherstone, Bedworth and Nuneaton Folk 
Clubs, Anker Morris Men, Matilda Pratt and the Crew Girls Dance Routine . 

I had all the beers at least once and thought they were all in good condition with nothing 
much to choose between several of them, but if pushed to name one I’ll go for Reedley Hal-
lows New Zealand Pale at 4.4%. I had one of the craft ales and made a decision not to go 

down the cider, perry or gin route 
on this occasion. 

It was encouraging to see a good 
number of local CAMRA mem-
bers supporting the event and let’s 
hope for more of the same next 
year. 

 

Go Weston 

Ray Buckler 



16 www.LSTCamra.org.uk Last Orders Aug/Sept 2019 

I t’s a post-apocalyptic scene. You leave the Soviet-
era rail station, and head along a dusty track under 

the road bridge, going past old, grey, knackered factory 
buildings with broken windows. Emerging into a mili-
tary scrap yard with howitzers and armoured vehicles 
littering the place, you’re met with – a pristine and 
quite pretty-looking brewery tap. 

Welcome to Pivovar Berounský, surely one of the 
most strangely located brewpubs, below, on the planet. 
Quite why they chose such an outlandish location – other than presumably rock-bottom rents 
– will have to remain a mystery. It’s located on the edge of the town of Beroun, about a 40-
minute train ride from Prague in the Czech Republic (a return trip costing less than £5 in this 

country where transport systems are about transporting 
people rather than generating profits). 

There’s a pleasantly sunny terrace at the front, ideal if 
khaki-coloured martial metalwork gives you a thrill, 
but on the hot day I visited, a respite from the sun was 
more than welcome. 

To my pleasant surprise, the range of home-brewed 
beers is quite long and varied, so I kick off with the 
lightest, 8° Cyklopivo světlé. At a mere 2.8%, it’s an 

absolutely superb starter, beautifully crisp, dry and quenching, with a simple, powerful 
bitterness – no fancy aromatics. And even more stunning is the price, of 20Kč (less than 70p) 
for a half litre – certainly must be a bloody cheap rent! 

The interior, right, invites a mooch around. It’s like an 
old beer hall, lots of hefty timbers, ship’s wheel chan-
deliers, hanging hops, and lots of old Czech brewery 
enamels. There’s also a simpler overspill room upstairs. 

To aid the sampling, I order a cheese dip with bread, 
and though I know the Olomouc cheeses are notori-
ously stinky, I’m taken aback when this one arrives. It 
would be better for warfare than all the hardware out-
side! Luckily no one is sitting close enough to give me 
dirty looks, so all I have to worry about is whether it will burn holes in my stomach lining. 

The 11° Zlatý kůň is a nice standard lager, but a bit disappointing after the Cyklopivo. But 
things bounce back nicely with the 13° Medvěd tmavé, a beautiful dark one, rich and roasty 
with just enough balancing sweetness. 11° Honzovo medové is a nicely honeyed amber brew, 
while the 15° Lord světlé ups the ante a bit – at 5.9% it’s a nice warming one, though argua-
bly it needs more hops. Star of the show though is the 18° Grizzly porter, an 8.5% stonker. 
Black as the ace of spades, it’s got sweet notes of vanilla and coffee, matched by a dryish 
finish which makes it extremely quaffable. And at 40Kč for a half-litre (less than £1.40), it 
would be easy enough to spend the afternoon on it. How late is the last train back to Prague? 

Tank Beer 
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T his year’s Tamworth CAMRA beer festival will soon be upon us, running from Thurs-
day 5th to Saturday 7th September, and as ever we’ll be open from 11am to 11pm. Once 

again we’re at the Masonic Rooms on Lichfield Street. We’ll be offering a fantastic selection 
of real ales, from the hard-to-find to trusted favourites, and of course a range of ciders. And 
this year for the first time, we’ll be featuring a gin bar, on the Friday and Saturday nights. 
There’ll be comfort food aplenty from trad to spicy, and we’re also hosting Just Crisps, who 
produce both the spuds and oils in Staffordshire. There’ll be music in the marquee, featuring 
local favourite Paul Mills on Friday and Saturday evening, and Nuneaton’s Drunc Monkey 
also featuring on Friday evening. Daytimes and all of Thursday are quiet. 

Our theme this year is that superb comedy crime caper, The Italian Job, which hit cinema 
screens 50 years ago, and is still an enduring classic. As ever, we’ll be offering special festi-
val T-shirts and tankards featuring the theme. 

First visit? Entry costs are as shown on the flyer opposite, though of course it’s free for 
CAMRA members, and should you join CAMRA at the festival, we’ll refund your entry fee. 
Entry includes a free programme, though you’ll need to hire (£2.50) a commemorative festi-
val tankard, refundable if you don’t want to keep it. Beyond that, you just need to buy some 
beer tokens, with what you don’t use being refundable or donatable to charity. 

We look forward to welcoming you to the Ale Preservation Society … 

We’ve Got A Great Idea … 
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NORTH WARWICKSHIRE 
We are delighted to note that we have yet another LST pub offering a CAMRA member dis-
count. The Gamecock at Birchmoor is offering 10p/pint on its cask ales. Up to three ales are 
offered, usually including at least one Church End. This brings the number of LST pubs of-
fering a discount to a marvellous 42; see page 33 for details. 

We are further delighted to note that a branch pub has rejoined the real ale fold. After a keg-
only gap of many years, the White Swan in Kingsbury has had hand pulls installed. They’ve 
had Doom Bar on for about six months, but are now experimenting with the interesting 
Sharp’s offerings on a second pull, with Sea Fury and Atlantic having featured to date. For-
merly a bit scruffy, it’s had a gentle makeover, and there’s even talk of restoring the old 
smoke room (previously taken over as a dining room for a Chinese food venture, which is 
now just takeaway). For now, the small side room offers a quieter space if the TV-led bar 
area is not your thing. 

Another recently noted convert to real ale is Chariots Bar in Atherstone, which started to 
offer cask ale on the quiet about a year ago. Sitting on the corner of the market square, it’s a 
simple but comfy bar with a terrace on the edge of the square. After some experimentation, 
Bass is the single ale, but it’s keenly priced and shifts quickly. Lunchtime food offerings in-
clude breakfast from 10am. 

At the other end of the pricing spectrum but worth the extra. the White Horse in Atherstone 
is on a roll with its interesting guest ales of late. Green Duck Fairground and North Riding 
Cappuccino Stout were followed by four Tiny Rebel beers, the latest being Big Kahuna West 
Coast IPA. 

Traditionalists may be dismayed by the recent renaming of the Bulls Head at Furnace End. 
Having been run under this name since it was established in 1542, it reopened at the end of 
June as the Bubble Inn. Given this trendy moniker it’s not too surprising that it is now 
badged as a gastropub. Pedigree and Doom Bar are served. There is at least a reason for the 
name, as the new owner has another pub of the same name between Derby and Burton. 

When the weather has allowed, the beer garden at the Railway at Whitacre Heath has proved 
popular, and we’ve quite enjoyed the Marston’s 61 Deep and Sharp’s Sea Fury, beers from 
mainstream brewers which nevertheless stand out. There are usually five beers in total, typi-
cally including London Pride, Tribute and Landlord. Two real ciders as well. 

Just as the last edition of Last Orders went to print, we received the news that the Crown in 
Nuneaton, which closed unexpectedly in February 2018, was under offer. However, just two 
months later the offer has been withdrawn and the pub is back on the market. 

The former Bierkeller in Nuneaton – maybe better known as the former William White 
Wetherspoon – has been bought by Stonegate Pubs and is to be one of their “Proper Pubs”. It 
is to be called the Silk Mill, for reasons which we have yet to discover! As a Stonegate pub, 
it will be accepting the new generation of CAMRA vouchers on their range of real ales and 
ciders. The planned opening date is 3rd August. 

Also on the horizon, the all-day café-bar chain Lounges have submitted planning and licens-
ing applications for the former Maplin store in Nuneaton (the Peacock to our older readers). 
The bars in this chain do not generally serve real ale, but let’s wait and see … 

Tipple Tattle 
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The Anker Inn at Weddington, will be holding their annual ‘AnkerFest’ charity bash on Sat-
urday 17th August in aid of Help for Heroes. Live bands throughout the day and BBQ are 
amongst the offerings. 

July saw the second year of the Old Edwardians RFC festival, held at their club ground in 
Weddington. Ten bright beers and eleven ciders were on offer, with live entertainment during 
the afternoon and into the night. Nuneaton & Bedworth CAMRA would like to extend our 
thanks to the organisers of both the Bulkington and the Old Eds RFC festivals for their in-
vites and the opportunity to broaden our horizons and interact with CAMRA members and 
non-members that we would not normally meet. 

STAFFORDSHIRE 
Late June saw a cider festival at Tam-
worth’s King’s Ditch, featuring around 30 
real ciders, so what better occasion to pre-
sent the pub with its most recent premier 
cider award – CAMRA’s West Midlands 
Cider Pub of the Year. Pictured is competi-
tion coordinator Steven Swain (centre), 
flanked by LST branch cider representative 
Fay Hill and Ditch co-owner Ged Fisher. 
The Ditch now goes on to the final level of 
the competition to determine the national winner; it has been highly ranked in previous years, 
so let’s see how it fares against this year’s competition! 

We are delighted to note that the beautiful Moat House in Tamworth re-opened in June. It 
has changed hands many times in recent years, but with new owners and a long term plan of 
investment and restoration, it should have a bright future. At present the ale offerings are 
Doom Bar and Church End Goats Milk. For now it’s open Thursday and Friday evenings and 
from noon on the weekend, so why not reacquaint yourself with one of Tamworth’s hidden 
classic buildings? 

There’s a licence application in place on Tamworth’s Tavern In The Town; it looks like it 
will remain a Star Heinken pub, but we’ll have to wait and see what sort of character it takes 
on. It’s been closed since September 2016. Meanwhile nothing much appears to be happen-
ing with the former Silk Kite on the other side of the road; this closed in April 2016. 

Being somewhat out in the sticks, the Black Horse at Edingale has been off our radar for 
some time. But we’re delighted to note that it has been serving real ale for around eight 
months now. Pedigree is the regular, with a varying guest which may be either Marston’s 
portfolio or (as the place is free of tie) the likes of Backyard or Timothy Taylor. An excellent 
Wychwood Hoppleganger was on during our visit. Around six years ago the pub was threat-
ened with (somewhat underhand) conversion to a dwelling, with the branch active in securing 
ACV status for it, so we’re happy to see it surviving as a vibrant village pub. 

Lichfield has a new bar coming (how many more can the place take?) on St John Street, next 
to the Ruby Chinese restaurant. With a planned name of the Spiritualist it will presumably 
focus on the hard stuff, but we’ll have to wait and see. 

Tipple Tattle cont. 
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WEST MIDLANDS 
We note that Boldmere’s Bishop Vesey has increased the number of real ciders from one to 
two. We also understand that the former greeting card shop opposite the Vesey is planned to 
open as another licensed outlet; at the time of writing, there doesn’t appear to be much pro-
gress, and we don’t know what the place is planning to serve. 

The next brewers to be pulling into the Station at Sutton for Meet the Brewer evenings are 
Purity on the 22nd of August, and Fixed Wheel on the 19th of September. The evenings kick 
off around 7.30pm. Note also that the pub will be holding its first beer festival over the first 
week of August (see inside-back-page festival listings), with all beers coming from within a 
50-mile radius of the pub. The event will include a raffle in aid of Birmingham Children’s Hos-
pital, with prizes including a couple of brewery tours. 

BEYOND THE BORDERS 
Drinkers in Bloxwich have a new treat in the form of the New Invention Brewery, a recently 
established craft brewery which opened an on-site tap room in June. It’s a venture by a pair of 
keen home-brewers, Karol Kawecki and Nicholas Wootton. At present the scale is tiny – a 100 
litre brew length means that currently the tap only opens on Saturdays – but there looks to be 
plenty of room for expansion. Beer is keg-only at present but the guys are keen cask drinkers 
and see that as part of their future portfolio. The bar has six taps, mostly serving their own 
beers but usually featuring a local craft guest. Find it at WS3 3JS and on Facebook. 

 Thanks to contributors Denise H, Adam R, Bill H, Richard S, Barry E, Eric R 

Tipple Tattle cont. 

F ife Street Workingmen’s Club, one of Nuneaton’s oldest clubs which was put up for sale 
in July 2018, has reopened after being saved from the bulldozers. The club, which began 

life in the late 1940s and was re-built in 1962, is believed to be where Billy Breen, later to be 
known as Larry Grayson, started his career singing with The Very Lights concert party. 

The club, renamed as Fife Street Social Club, is now owned by an individual and is man-
aged by Courtney Blount and licensee Steve Pagett. It was given a makeover which incorpo-
rates part of the old club’s sign and a piece of the 1960’s wallpaper, by contractors and vol-
unteers, and opened its doors in May this year. There are three bars all with hand pulls, 
though only two dispense ales. These are rotated and from breweries local and national. 
When I visited, Hop Back Summer Lightning and Robinsons Pint of Thrones were on offer. 
In the pipeline were Green Duck Super Nova and Hysteria. 

The main area, known as the Billy Breen Bar, can be hired for functions, and has a stage fea-
turing regular entertainment including open mic nights. 
What was the old concert room is now called the 
Silverball Bar and houses a remarkable 50-plus pinball 
machines, most functional. Manager Courtney said it is 
believed to be the biggest licensed collection in Europe. 
The club is child-friendly and open to all – no member-
ship is required. 

Richard Simpson 

Fife Street 
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C rewe rail station opened in 1837 and is one of the most historically significant railway 
stations in the world. This major rail junction linked the four largest cities of England by 

joining the existing Liverpool and Manchester Railway with the projected London & Bir-
mingham Railway. The junction could have been seven miles away at Winsford, but Wins-
ford rejected the proposal. 

Anyhow, less than an hour on the train from Tamworth, what does this east Cheshire town 
have to offer to the real ale drinker? There’s only one way to find out ... 

My research informed me that the best pubs were to 
be found about a mile from the station. So ignoring 
the Corner Bar, the Cheshire Inn, the British Lion, the 
Brunswick, the Blind Beggar, the Express and the 
Kings Arms (phew) I was ready for a drink at my first 
port of call – Tom’s Tap & Brewhouse, right. There 
was a great choice of twelve draught beers (all keg 
and unfined) and nine ciders on offer. Most of the 
beers are brewed on the premises by brewer Sean who 
co-founded the Pig and Porter Brewery in Kent. I 
sampled the Table Beer V5 at 3.3% and the Mighty Stout at 4.8%. I’m not a great lover of 
gassy beers but these were on top form. 

Next stop a little way down the road was the Borough 
Arms, bar pictured left, where they specialise in Bel-
gian beer. However, my eye was drawn to the nine 
hand pulls. I sampled the 3.4% Oakham Endless Sum-
mer and the 4.4% Rudgate Ruby Mild . This is a very 
cosy, friendly local and Good Beer Guide entry serving 
– naturally – tip-top beer. It was here that a local told 
me that there were only four decent real ale pubs in 
Crewe. Two of them were already ticked and the other 
two on my list as well. 

Although not on my list, I was attracted to the Cheese Hall with offers of cask ales at £2.50 a 
pint. A quick about turn at the bar was needed as no real ale was available from the four hand 
pulls on show. 

I pressed on to Hops, right, a Belgian-style café bar in 
a former British Rail building. Six hand pulls on the go 
here with a good mix of local and guests. I sampled the 
Brewsmith Nelson Sauvin Pale at 4.2% and – my pick 
of the day – the Coastal St Piran’s Porter at 6%. The 
latter really had the wow factor – fruity, roasted malts, 
liquorice, chocolatey, bitter – it had the lot. I could 
have happily stayed here for the rest of the day. 

Back to the history, the modern urban settlement of 
Crewe wasn’t planned out until 1843. Without the railway junction and station, it would 
never have existed as the major railway town it became. 

Crewe Sojourn 
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A little further on my journey took me to the Beer Dock 
Tap 40, right, another cask ale establishment located on 
the most barren high street I have ever seen. It has a very 
functional design with wooden flooring and a DJ playing 
music. The 40 is a reference to the up-to-40 beers avail-
able, mostly from keykeg. In here I appraised the Titanic 
Dry Stout, not too gassy and a flavoursome pint. 

I ended my sojourn at the Corner Bar near the station. 
It’s a sports bar with TVs all around. They did sell a very 
reasonable pint of Timothy Taylor Landlord though, so it wasn’t all bad. 

On the way home I couldn’t help thinking that but for quirk of history I could have been 
drinking in Winsford. 

John Rowling 

Crewe Sojourn cont. 

Next LST Branch Meetings; please come along and say hello! 

Wed 7th August 8pm, Blue Boar, Mancetter, CV9 1NE 
September - no meeting - see you at Tamworth Beer Fest! 

Tue 1st October 8pm, WIP, Lichfield, WS13 6JW 

I nterested in owning some classic pieces of brewing history? If so then CAMRA’s 34th 
National Breweriana Auction is the place for you, held at Burton Town Hall near the rail 

station (King Edward Place, DE14 2EB). The date is Saturday 19th October; viewing starts at 
10.30am, bidding at noon. It again promises over 150 interesting auction lots; everything 
from mirrors to trays, wall signs, bottles and books. Plus there are a number of stands selling 
brewery memorabilia adding to the atmosphere in this wonderful Victorian venue. 

A small selection of the items are pictured below, mostly featuring long-gone breweries from 
yesteryear.  

Entrance is by catalogue (£3), available on the day, or £4 (includes postage) in advance, by 
post from Bill Austin: 07789 900411 or baustin1951@btinternet.com. For more details, see 
www.gandc.camra.org.uk. 

Burton Bound for Breweriana? 
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S tarved of sunshine in a dismally wet June in the UK, a trip to 30°C-plus Bucharest in 
Romania seemed just the ticket. Mind, in those sort of relentless temperatures, you’re 

forever seeking shelter from the sun, somewhat defeating the object. But maybe if there’s 
some good beer to drink, it’s going to be bearable? Let’s find out … 

It seems that most of the decent beer places are fairly central, fanning out from the Old Town 
area, but a few need recourse to the public transport system. The guidebooks were rather 
negative about the buses and metro, but I found it a breeze, suggesting that the authors have 
never experienced the ghastliness of trying to get around London. 

The first destination – the Hangar tap of the adjoining Ground Zero 
brewery – took some finding, as it’s tucked away in a scratty indus-
trial yard to the north, a strange juxtaposition to the shiny corporate 
headquarter towers which surround it. And though it looks dreadful, 
right, it’s pleasant enough inside and does have a nice beer terrace. 
Eight of their own draught beers on plus a range of bottles. Of par-
ticular note were the Amber Geurre, a distinctive red ale, and the Im-
perial Fuck (pardon their French), an 8% double IPA whose spicy, 
herbal flavours overtook the underlying leafy hoppiness. 

Riding the metro back into town (working out around 35p each jour-
ney), it’s logical to stop off at Mikkeller Bucharest. Pictured left, it 
has a prime location with a beautifully leafy balcony outlook. There 
are twenty taps, with a few local beers, and a good showing of Mikkel-
ler and other Danish breweries. But as with most Mikkeller bars, this is 
where trendy young things go to burn their money; I was unimpressed 
at paying around £3.50 for just over a third of a pint, for beers which 
were interesting enough but hardly groundbreaking. Unlike other bars 
visited, I made a point of not going back, but top marks to them in the 
separating-the-gullible-from-their-money award, myself included. 

A recommended restaurant-with-beer was the Bistro GUXT; mildly upmarket food and a 
good choice of Romanian beers. It was here that I got acquainted with the Oriel brewery, a 
newish Bucharest outfit doing Belgian-style beers. Their 9.5% Tuiple Up was a really intrigu-
ing triple, mellow but striking at the same time; it’s aged in brandy barrels, giving it lovely 
edges of bitter oranges and plums with a bretty mustiness on top. It’s nice to see a new brew-
ery not just going straight down the hop-head tramlines – look out for their other specialities. 

Not too far away is the Zeppelin Pub, which might sound a bit yoof-led and doesn’t look 
much from the outside, but is an attractive period town-
house inside, with tall windows, parquet flooring, elegant 
archways and a pair of beautiful grandfather-clock-style 
ceramic stoves, right. It was back on the hoppy stuff in 
here, as they major in Hop Hooligan, another Romanian 
outfit who claim to brew “powerful, flavourful crazy shit”. 
Their 5.0% Summer Punch certainly threw one, an Ameri-
can Pale Ale but in the murky style, genuinely juicy in 
flavour. White Collar – Romanian again – provided an 

Test The Best In Bucharest 

31 Last Orders Aug/Sept 2019 www.LSTCamra.org.uk 

antidote with their Chocolate Nebula, labelled as a ‘cream stout’ but actually very dry and 
full of dark chocolate flavours. 

One of the best bars in town which justified several visits was 
The Beers, right, with a nice shady courtyard to its side. This 
has 32 beers on tap, mostly Romanian, and well over 100 bot-
tles from all around. And top marks for opening at 11am, use-
ful when many places are evening only. Another Hop Hooli-
gan beer topped my charts in here, the massively murky Crowd 
Control in the New England IPA style and served in a West-
malle chalice for an extra touch of class. Other Romanian 
breweries which rated highly in here were Anagram, Bereta and Three Happy Brewers. 

For somewhere which does solely Romanian beers, Fabrica De Bere 
Bună is the place, left. It’s owned by the Zăganu brewery (and is also 
known as the Zăganu Bar) and offers five of their own beers on tap, 
plus five guests, and around 20 bottled beers. As well as a pavement 
café area, there’s a mezzanine area upstairs, both offering more com-
fortable seating than the main bar area. The draught Zăganu beers all 
seemed a bit lacking, the Blonda (a Pilsener) in particular. But the 
guests were fine, notably an excellent Perfektum Double Black IPA and 
a Hop Hooligan Delay IPA. 

The splendidly named Berestroika is a brewpub a shortish walk from the centre, offering a 
static range of four of their own beers, and a very good menu including a totally unexpected 
selection of tandoori oven dishes. The beers, all unfiltered, are a mixed bag, from the pleas-
antly straightforward Whitie wheat beer to the rather dull Rosie, a bit like a sweetish English 
bitter. And the Blondie seems strikingly miscast, amber in colour with the toffee maltiness of 
a German Dunkles. 

The central Old Town region has the best concentration of good beer bars. Craft și Draft is 
rather plain and music-noisy inside but it’s quieter on the street terrace. Ten draught Romani-
ans (including the rather nice White Collar Zero Taxe IPA) and a smallish bottle range. 

On the same street, Beer O’Clock has nine Romanian draughts, but, hop spoiler alert, if 
you’re not a fan of APA, IPA or NEIPA, you’ll have to sideswipe to the bottled selection, 
though it is impressive. 

Arguably the best place in town is La 100 de Beri, 
which has somewhat overshot and offers around 150 
beers. The interior, right, is pleasantly dated and basic, 
with a small vaulted beer hall to the rear and a long, 
dimly lit bar with old beer enamels. Best of all, the gaf-
fer is extremely knowledgable and moreover is a fan of 
Oriel, so took great pleasure in introducing me to many 
more of this Belgian-leaning range, including a number 
of their barrel-aged specials! 

Test The Best In Bucharest cont. 

More info? See the Bucharest map on our website: www.LSTCamra.org.uk/tripmaps.htm 
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55 Wade Street, Lichfield    10p/pint, 5p/half 
Amington Inn, Amington    10% off 
Angel, Lichfield      20p/pint, 10p/half 
Angel Ale House, Atherstone    20p/pint, 10p/half 
Beerbohm, Lichfield     10p/pint, 5p/half 
Bitter-Suite, Lichfield     20p/pint, 10p/half 
Bowling Green, Lichfield    20p/pint 
Brewhouse & Kitchen, Lichfield    10% off 
Brewhouse & Kitchen, Sutton Coldfield   10% off 
Bulls Head, Shenstone     20p/pint 
Crown, Four Oaks     20p/pint 
Four Oaks, Four Oaks     10% off 
Fox & Dogs, Four Oaks     20p/pint 
Fox Inn, Coton nr Tamworth    10% off 
Fradley Arms, Fradley     10% off 
Gamecock, Birchmoor     10p/pint           (NEW) 
George & Dragon, Lichfield    10p/pint, 5p/half 
Greyhound , Lichfield     10p/pint 
Hardwick Arms, Streetly     20p/pint 
Hedgehog, Lichfield     20p/pint  
Holly Bush, Little Hay     10% off 
Horse & Jockey, Sutton Coldfield   20p/pint 
Market Tavern, Atherstone    20p/pint  
Market Vaults, Tamworth    10p/pint 
New Swan, Atherstone     10p/pint 
Oak, Walmley      10% off 
Old School House, Mere Green    10% off 
Owl At Lichfield, Lichfield    20p/pint, 10p/half 
Penny Black, Tamworth     10% off 
Phoenix, Tamworth     10% off 
Queens Head, Lichfield     10% off 
Queslett, Streetly     20p/pint 
Railway Inn, Whitacre Heath    10p/pint 
Sir Robert Peel, Tamworth    10p/pint, 5p/half               (until 6pm) 
Station, Sutton Coldfield    10% off 
Tame Otter, Hopwas     20p/pint  
Tamworth Tap, Tamworth    10p/pint, 5p/half 
Whippet Inn, Lichfield     10p/pint 
White Horse, Atherstone    20p/pint 
White Horse, Curdworth     20p/pint 
White Horse, Whitehouse Common   10% off 
Wigginton, Wigginton     10% off 

The LST branch pubs listed 
here kindly offer real ale 

discounts to CAMRA 
members. We offer them 

our thanks. Show them your 
support and get the most 
out of your membership! 

For further info on the pubs, 
consult WhatPub 

Offering a discount in your 
pub, or know of one that 

does? Let us know at 
LST.Camra@gmail.com 
and we’ll mention it here. 

 
NEW below means new 
since the previous issue 
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Festivals with a bold heading are CAMRA festivals, where entrance is either free or dis-
counted to CAMRA members. Why not join? See page 32. 
 
2-9th August, 1st Station Beer Festival 
The Station, Station Street, Sutton Coldfield, B73 6AT. From 11am each day. 
Around 30 ales over the week, 16 at any one time, from within a 50-mile radius. 
 
15-18th August, Lord Nelson Beer Festival 
Lord Nelson Inn, Ansley, Nuneaton, CV10 9PQ. From noon each day. 
Around 16 ales, 4 ciders. Food throughout and live entertainment (Fri/Sat eve, Sun aft). 
 
22-26th August, Potfest 2019. 
The Flowerpot, 19-25 King Street, Derby, DE1 3DZ 
40+ real ales from English Roman cities. From noon each day. Live music throughout. 
 
23-26th August, Furnace Bank Holiday Beer Festival 
Furnace Inn, Duke Street, Derby, DE1 3BX 
20+ real ales, 4 ciders, 10+ kegs. 11-midnight each day. Daily BBQ. 
 
5-7th September, 26th Tamworth Beer Festival 
Tamworth Masonic Rooms, 29 Lichfield Street, B79 7QE 
75+ ales plus ciders and perries. Thu to Sat 11-11. New for this year, gin bar (Fri/Sat eve).  
 
19-21st September, 6th Cannock Chase Beer Festival 
Prince of Wales Theatre, Church Street, Cannock, WS11 1DE 
63 ales, 20 ciders/perries. Thu 5-11, Fri & Sat 12-11. 
 
20-21st September, Lichfield Autumn Beer Festival 
Lichfield Guildhall, Bore Street, WS13 6LU. 
30+ ales and ciders. Soft drinks and snacks. Fri 12-11, Sat 12-10.30. 
 
2-5th October, Brunswick Autumn Beer Festival 
Brunswick Inn, 1 Railway Terrace, Derby, DE1 2RU 
50 ales plus real ciders. From 11am each day. 
 
3-5th October, 20th Solihull Beer Festival 
Royal British Legion, Union Road, B91 3DH 
40 ales, 6 ciders/perries. 5-11 Thu, 12-11 Fri & Sat. Live music Sat eve. 
 
9-12th October, Nottingham Robin Hood Beer & Cider Festival 
Motorpoint Arena, Bolero Square, NG1 1LA 
1000+ ales, 250+ ciders/perries. Wed 5-11, Thu-Sat 11-11. 
 

Holding a beer festival? Let us know and we will advertise the event here free of charge. De-
tails to LST.Camra@gmail.com 

Local Festival Diary 
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