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Marian and I would like to join with members
of the Blackpool. Fylde & Wyre Branch of
CAMRA in wishing you a very Merry 

Christmas and a happy, healthy and peaceful 2011.

2010 has certainly been a successful year both 
nationally and for this branch. Membership has risen
to record levels and our branch alone boasts almost
700. No other food or beverage has a voluntary, 
national organisation dedicated to its protection and
promotion. Real-ale is unique in this field and we can
take pride in being members of the most successful
consumer protection organisation in the history of
this planet. Being a CAMRA member carries many
benefits, being a part of a group of very different, yet
like-minded individuals has its own rewards and 
satisfactions. You can choose to join with some of
these people on the many wonderful social trips we
organize, membership gives you free entry to scores
of beer festivals nationwide, free access to a national
paper and local magazine dedicated solely to beer.

Last but not least each member annually receives
beer tokens to the value of £20 which you can 
redeem in that most CAMRA friendly of pub groups 
J D Wetherspoon. That company has played no small
part in our recent rapid rise in membership. 

However, being a CAMRA member also carries some
important responsibilities. Responsible and sensible
drinking and behaviour helps outsiders realise we
aren’t simply a gang of boozers and drunks. CAMRA
each year produces the most honest and open guide
to British Public Houses - The Good Beer Guide. The
only beer guide where the landlord doesn’t have to
pay a fee to be included, nominated pubs are chosen
by members whose major concern is the quality of
the beer in an individual pub. It is a huge boost to a
publican to have his establishment listed in the GBG
and is very important to that business. In the 
extreme it can be the licensees livelihood we are 
influencing. Each branch is allowed to use its own
method for choosing the selected pubs for their area.
This branch makes every attempt to keep the 
decisions it makes both fair and open and the main
method is by the “scores” called out by members at
the monthly branch meeting. Not perfect, 
occasionally members forget we are scoring simply
on beer quality and not because it is their local, they
are mates with the landlord or any other peripheral
reason. It’s probably impossible to eradicate the odd
rogue score and thankfully I can’t think of any pub
that we have put into the GBG that wasn’t there 
on merit. 
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CONTACT
Fylde Ale welcomes letters, photo-
graphs, news, views and articles for
possible publication. Please keep it
brief and to the point. Please supply
your name and address (this will only
be published with your permission).
The editors retain the right to edit
any submissions. The opinions 
expressed in this publication are
those of the writers and not 

necessarily those of the editors,
Blackpool, Fylde & Wyre Branch of
CAMRA or CAMRA itself.

Contact the editors at: 
7, CARISBROOKE CLOSE, 
POULTON-LE-FYLDE. FY6 7UA
01253 894778
alandoggart@aol.com
Branch website:   
www.blackpoolcamra.org.uk

YOUR RIGHTS
Complaints about short measure
should be addressed initially to the
landlord. If you are still not 
satisfied you should contact your
local Trading Standards Officer:
LANCASHIRE: County Hall, Preston
01772 254868.
BLACKPOOL:  125 Albert Street,
Blackpool . 01253 478359
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WELCOME
YOUR EDITORS

CONTINUED OVERLEAF...
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Recently we have had to incorporate IT and the 
internet into our scoring system and sadly this has
caused some bigger problems. Our scoring system
allows points from zero to five, zero being beer that
is totally undrinkable with bar staff unwilling to do
anything about it. Five is a memorable pint of beer,
the best you’ve ever tasted and would be a very, very
rare score; at our meetings scores of two or three
with the occasional four added are the norm. Since
we have provided a facility to vote on line we are
seeing a plethora of “extreme” scores. It seems to be
that the “Trip Advisor syndrome” has struck real ale.
Websites such as LateRooms, Trip Advisor and others
are coming under increasing criticism for the 
malicious way some users are manipulating scores
and comments to either promote undeserving 
establishments or demote and defame some 
excellent hotels, users can do this anonymously
therefore escaping any retribution. At least we are
aware of who is using our site for similar (admittedly
less extreme scores), but it is a growing problem. 
It seems that calling out scores at a public 
meeting makes people act a bit more sensibly 
and responsibly. 

Our committee can’t tell anyone how they should
score, but please remember that you are simply 
concerned with beer quality, not whether you fancy
the barmaid, were once short-changed, follow the
same soccer team as the barman or any other 
subjective reason, please be honest and aware of
what your scores mean and that way we’ll avoid the
branch having to use an alternative method of 
submitting pubs for the guide. 

I have to add that these comments are purely my
own and are not necessarily the views of any other
members, the committee or CAMRA. Tell me what
you think, is there a better method for choosing 
our pubs? Anyway, enjoy the rest of the magazine,
your seasonal beers and we’ll see you in Fleetwood
on the 10th to 12th February for our next 
beer festival. 

WELCOME TO FYLDE ALE!
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No 4 & 
Freemasons

Newton Drive, Blackpool

01253-302877
Keith and Barbara welcome you to

Number 4 and Freemasons

Good selection of Real Ale 
Always Available

Live Entertainment

GREAT ATMOSPHERE, 
GREAT FOOD, 

GREAT BEER, GREAT PUB!
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Henry Street, Lytham

• 8 Real Ales • Real Fires • Real People

Lancashire CAMRA Pub of the Year 2010

www.thetaps.net Telephone: (01253) 736226

Fylde CAMRA
Pub of the Year 2004

West Pennines
Pub of the Year 2004
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My favourite British pubs are chosen not just
because they all serve terrific beers, but also
because they hold fond memories for me or

mean something special to me.  My five local pubs are
basically northwest England, excluding our branch
area for diplomatic reasons, then another five from the
rest of the UK.  And they are not listed in order of 
preference, but alphabetically.

North West
Bar Fringe, Manchester
The nearest you’ll get to the feel of an Amsterdam or
Belgian brown bar in the northwest, this place
doesn’t sell the biggest range of British or World
beers but it does have that continental character,
helped by being a small bar with all sorts of quirks.
The sort of place to sit and smile at life. 

Borough, Lancaster
In contrast to Bar Fringe, the Borough is a smart,
roomy converted gentlemen’s club housed in a 
superbly attractive building looking out across 
Dalton Square and the Town Hall. It boasts a large
restaurant area and a distinctly upmarket drinking
bar at the front, served by an equally impressive line
up of quality ales from the northwest and lagers
from around the world.

Kirkstile Inn, Loweswater
Quintessentially north Lakeland, and serving one of
my favourite beers, Grasmoor Dark, in the low 

ceiling, gloomy bar.  The accommodation and food
are terrific too, as is the setting in the shadow of
Melbreak.  The fact that it’s not easy to find just adds
to the attraction.  Happy memories for me and
Diane, my wife, as a place where our batteries were
re-charged. 

New Inn, Clitheroe
Near to Clitheroe castle in one of the east 
Lancashire’s more attractive towns, the New Inn is in
many ways a throwback to town pubs you thought
had long disappeared.  Multi-roomed, dimly lit, low
ceilings, locals gathered at the bar, few concessions
to the gastro-pub crowd, jumpers for goalposts, 
you get the idea.  Basically a brilliant pub with 
brilliant beers.

Wheatsheaf, Blackpool
A ghost pub, now just yet more parking spaces, the
Wheaty was a locals boozer on Talbot Road near the
railway station. It was a 1930s-ish glazed terracotta
building of character, full of what I believe are also
called characters. The sort of place where I would
have to stand outside in order to breathe, it was
often the smokiest pub in explored space, but 
landlord Barry kept his Theakston beers in top shape.
Bizarre decorations (stuffed alligator, a mannequin,
Victorian erotica amongst the framed prints, out of
key piano) and a satisfying air of faded glory made
the Wheaty a must visit. 

Elsewhere
Criterion, Leicester
World beers heaven, along with cracking British ales
on handpump, in the first British pub accredited by
Orval, the Belgian Trappist brewers. Two bars in a
classic 1960s pub on the edge of the city centre near
the Magazine gateway.  The nearby Princess 
Charlotte and Town Arms were venues for some of
my earliest and blurriest experiences of beer drinking
back in the early 70s and I wonder how different my
life would have been had I stopped off at the 
Criterion instead. 

TEN FAVOURITES

TEN FAVOURITE BRITISH PUBS
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Fat Cat, Sheffield
For me the best pub in a city full of brilliant pubs, not
least one just around the corner.  The Fat Cat has
everything I want in a pub.  It’s comfortable, small
and cosy, in an attractive building with good beers.
And it’s next to the Kelham Island brewery.

Marine, Stonehaven
I went here with our Regional Director, Ray Jackson, 
a year ago.  It took us forever to get there and I could
have stayed forever.  Superb beers, of course, and the
bar and the upstairs restaurant overlook the harbour.
A former Scottish Pub of the Year and how it hasn’t
won even higher accolades I’ve no idea.  Visit. Now! 

Midnight Bell, Leeds
Good grief, two Yorkshire pubs in one list!  I know,
and I’m sorry, but sometimes you have to look 
beyond the obvious flaw to see the golden nugget.
Or something.  Anyway, the Bell is a relatively new
pub, owned by the Leeds Brewery, which sells the
brewery’s marvellous Midnight Bell, a 5% humdinger
of a beer, and the rest of the Leeds range plus a
guest or two.  Light, smart, comfortable in a café 
bar sort of way with its chrome and glass, and a
short stroll from my youngest son’s city centre flat.
Perfect.

Oxford Bar, Edinburgh
It was nearly the Halfway House on Fleshmarket
Close, then nearly the Bow Bar, but the Oxford just
shades it from both of them for its back street, basic
and un-touristy character and no nonsense 
approach.  Only one or two real ales, but always
good and you really do feel that at any minute Rebus
might just pop in for a swift one.  Or two.

WARDY

TEN FAVOURITES
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A WARM WELCOME AWAITS FROM
YOUR HOSTS CLIFF & SHIRLEY AND

STAFF AT THE FAMOUS 
STEAMER PUB

Excellent Food Menu

FIRST CLASS BEERS, WINES 
AND SPIRITS INCLUDING 5 GUEST

BEERS AND A THEAKSTONS
DRAUGHT MILD

Pool, Snooker, Darts
Families Welcome

Entertainment Tuesday, Wednesday, 
Friday, Saturday, Sunday

Open From 10.30am Each Day

Station Tavern
Station Square, Lytham FY8 5PA 

Tel: 01253 734252

Mine host Jan Cross

Great Real Ales and Traditional
home cooked food

Great Atmosphere, Great People

Lytham’s most popular
venue for all live music

Blackpool, Fylde and Wyre Pub
of the Season Winter 2006/7

01253 732867

FREE HOUSE & DINING
SHIP & ROYAL

The Ship & Royal is a recent entry into 
the GBG 2010, with a passion for real ales. It is a large mock tudor
building which dominates the high street of Lytham. 

The Ship & Royal stocks five rotating guest beers, mostly from local
microbreweries, and acts as the brewery tap for the Lytham 
Brewery. As well as the 5 guest beers it also has "Lytham Gold",
"Lytham Royal" and occasionally "Lytham Blonde" and "Lytham
Amber". During festivals there are ten ales at any one time.

The Ship & Royal also serves a full menu of traditional British
favourites complemented by fine wines and freshly brewed tea and
coffee. Sports fans can watch all live sports on the four plasma
screens and one giant screen around this historic pub.

91, Clifton Street, Lytham FY8 5EH

5 GUEST BEERS

FULL MENU OF
TRADITIONAL

BRITISH
FAVOURITES
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Afairly rare mix, a residential hotel that sells
quality cask ale. Think about it, Blackpool has
dozens of hotels and a handful of good real

ale pubs, but other than the Highlands, I can’t think
of anywhere the two coincide.

The Highlands is on Queens Promenade in Bispham,
Blackpool, take a left at the bottom of Red Bank
Road, and it’s the first hotel you come to. An 
elegant-looking, period building, which was 
undergoing an external paint-job, when I visited in
early November. The inside was already decorated up
for the upcoming Christmas season. Warm, 
welcoming and comfortable. The bar area doesn’t
have that cold, very functional, hotel feel. 

Lee Munro and wife Jannine have had the Thwaites-
leased Highlands for eleven years. Salford born Lee
has been in the pub trade for all his working life. “I
must have been about 14 years old when I started
helping my mum and dad,” said Lee. “For all my life
they ran pubs in the Manchester area, one of our
pubs was a great real ale pub, the Railway in 
Pendleton. The training and experience I got from my
parents was second to none.  It stood me in good
stead and helped me when we moved into this place.”

The Highlands has a total beer tie with Thwaites. 
The three handpulls are badged for Thwaites Original,
Bomber and Wainwrights. “This time of the year we
only turn over about four “nines” each week, so we
take off the Bomber.” Lee went on to say, 
“Wainwrights is our best seller, it follows the trend
for pale beers. I love it and so do a lot of our 
customers. Our trade, like lots of bars in Blackpool, is
very much a seasonal business. We have a very loyal,
local trade, all ages from late teens to Senior 
Citizens, well-behaved, nice people.” The pub has a
snooker team and ladies darts team that play in 
local leagues.

Lee went on to tell me, “Although we have a 
hardcore of people who come here for the cask beer,
I am aware that because I can sell only a very limited
range of beers and at a price set down by Thwaites,
I’ll never compete with the specialist real ale pubs.
But I can ensure that my beers are kept in the best
possible condition. I take pride in my cellermanship
and my wife Jannine is also very skilled at cellar
work. We can also compete and hopefully beat other
locals with the range, quality and price of our food.
Every main course item on our menu is priced below
£5 and that includes a huge mixed-grill that would
cost at least £10 elsewhere. Starting on the 1st 
December, right through to the 23rd we have our
special Christmas menu, at £4.95 it is a real bargain
and is very competitive in this area.”

Lee is a very personable young man, his business is a
credit to his family. They are just the type of 
establishment that needs our support and 
encouragement. A refreshingly rare animal, a 
Blackpool hotel that also offers quality real ale.

ALAN DOGGART

THE HIGHLANDS

THE HIGHLANDS 

THE HOTEL WITH IT ALL
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Father, Ian and son, Keith (Senior) took over the
White Bull in the delightful village of Great 
Eccleston just five years ago. They had a hard

act to follow, previous tenants, Monica and Ray 
Severs had turned the pub into a Mecca for real ale
fans and had eventually won the local CAMRA Pub
of the Season award just before they left. Under the
stewardship of Ian and Keith, the White Bull never
missed a beat. The policy of concentrating on the
range and consistent quality of its cask beers 
continued, much to the delight of regulars and 
visitors. The Seniors have continued the award 
winning tradition begun by the Severs and won the
Blackpool, Fylde and Wyre Winter 2010 Pub of the
Season award. 

It is a splendid and deserved victory for the Senior
family, who originate from the Oldham/Rochdale
area. This is very much a family business. Keith takes
charge of the bar and beers, while Ian and his wife
are in charge of the kitchen and even the 
grandparents help in running the pub. In fact four
generations are involved and this family warmth 

reflects in the relaxed, homely atmosphere the pub
exudes. A wide, eclectic clientele make this a pub for
all comers – and welcomes dogs too!

Keith was trained, like so many of our best landlords,
by Whitbread and has qualifications as a chef. The
pub is a lease-hold with Punch Taverns. This allows
them to choose from a beer-list of 30 to 40 different
real ales every month. Because cask beer plays such
an important part in the success of the pub they are
additionally allowed to choose from a list of a 
further 20 beers in the “finest cask” range. Even 
better news, they are now allowed to sell any beers
they choose from the regional SIBA list. The bar
boasts six hand-pumps. Regular beers are currently
Everards Tiger and Black Sheep Bitter, which allows
for up to four guests at any one time. 

The White Bull opens 11 to 11 (midnight on 
Saturday), except Tuesday when it doesn’t open until
4.30 pm. Food is served all day every day and has a
deservedly high reputation. The Sunday “Roast 
Dinner” is especially popular. The food is locally

WINTER PUB OF THE SEASON

WHITE BULL - WINTER PUB OF THE SEASON
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sourced and home-cooked, frozen or pre-prepared
dishes aren’t used. At the time of writing the 
Christmas Day Meal was already fully booked with
only a few places left for the Boxing Day and New
Years Day meal. But there is a special Christmas
menu available right through December. Keith told
me, “My mum’s a wonderful cook as any of our 
customers will tell you. On Sunday’s she pulls all the
stops out and people are enjoying the meals all day.
Our Christmas Dinner is really popular, our regulars
are booking for the following year before they have
put their knives and forks down.”

The pub supports a number of local sports teams.
Keith said, “We have three pool teams, plus darts and
domino teams as well as a football team, a golf 
society and a fishing club. Our pub is a real village
community pub with the added attraction of good
home cooking, we have a great staff, but our success
is due to a great mix of very supportive customers
and we’d never have won the award without them.”

Professor John Hodgkiss, who presented the 
certificate on behalf of the local branch of CAMRA
stated how impressed he was with the pub. He said
“For a public house in a small village that supports
two other pubs, it is refreshing to see it carries such a
wonderful selection of well kept real ales. When my
wife and I walked into this pub earlier this evening
we immediately felt the warm, friendly, welcoming
atmosphere. It is a lovely pub, we also had our
evening meal here and can’t commend the food
enough. It was excellent and well worth going out of
your way to visit.”

I can only echo John’s words. Marian and I love the
pub, it is by no means our closest public house, but is
one we’ll visit on any pretext. A friendly pub, run by a
very professional team, with an excellent selection of
well-kept ale. Our winter pub of the Season is really
a pub for all seasons.

ALAN DOGGART

THE WATERMILL

11

That 
fabulous,
award 

winning, Lake
District pub, The
Watermill had
another special 
reason to 
celebrate at the
end of November.
Matriarch of the
Coulthwaite clan,
Barbara, celebrated
her 80th birthday. 

The Watermill, in the village of Ings, south of 
Windermere, is this branches adopted pub, when
one of our social trips visits we are always 
guaranteed a warm welcome. 

Marian and I were honoured and delighted to be
asked to take part in the celebrations and we 
carried with us the congratulations and best
wishes of her friends in the Blackpool, Fylde and
Wyre branch of CAMRA.

MARIAN & ALAN DOGGART

80 AND GOING STRONG
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The September 2010
Lytham Beer Festival
was a great success,

and a fuller report will 
appear in the next edition
of FYLDE ALE. Over the
same weekend the National 
Executive of CAMRA held a gathering in Lytham and
a number of them attended, and were impressed
with our festival, (they are pictured in the group
gathered around the table upholding the image of
beards and pints). The band pictured is Undercover
Acoustic, one of our evening entertainments. The
other picture was taken at our thank-you evening, at
which we presented the cheque to our nominated
charity in memory of June Rigg of the Taps, to Trinity
Hospice. The recipient of the cheque was (in the
green T-shirt), Lisa Martin. If you want to further 
assist this charity in the amazing work they do send
your cheques and donations to them at Low Moor
Road, Bispham, FY2 0BG. Or for a fun way to help
them join in the event featured below.

Join them for Trinity Hospice’s first ever Santa Dash
along Blackpool’s famous promenade. It’s the perfect
way to get into the Christmas spirit! A Fun Run for
the whole family to enjoy! Run, jog or walk the route
from the Sandcastle to Central Pier and back dressed
as Santa to help them raise funds for Trinity Hospice.
(Please note due to extensive works on the 
promenade the route may be subject to last minute
alterations). This is a family event, open to men,
women and children of all ages. Sunday 5th 
December 2010. Starting at the Sandcastle, 
Blackpool at 11am.

For more information call the Fundraising Team on
01253 359362 or email trinity.enquiries@trinityhos-
pice.co.uk. All entrants will receive a FREE Santa Suit
(adults and children over 10yrs of age) or FREE 
Reindeer antlers and nose for youngsters.

Trinity Hospice provides specialist Palliative Care for
local adults and children with life limiting illness in
Blackpool, Fylde and Wyre completely free of charge.
Events such as Santa Dash help Trinity to continue 
this care.

LYTHAM BEER FESTIVAL

LYTHAM SUCCESS
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The friendliest little pub in town!
Live entertainment, Quiz nights, 
Traditional Beers and Guest Ales

Open all day every day

CHURCHILL’S  BAR
TOPPING STREET, BLACKPOOL

01253 622036

Scruffys Murphys
Corporation Street

Food every day
Up to 4 Real Ales

01253-624538

Regional cask ales

available throughout

the year

All our ales are available 
nationwide via 

Flying Firkin wholesalers 
or contact the brewery on: 

01624 661244
All Bushy’s ales are 

guaranteed pure by law

www.bushys.com

Pump and Truncheon, 
Blackpool’s hidden gem!

Real ales, real food, real good!

Bonny Street, behind the
Golden Mile.

Why not hire out the whole
pub for your next function!

01253 624099

THE PUMP
AND 

TRUNCHEON
13 BONNY STREET, BLACKPOOL
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The following article is about our travels during
the week (Write Ian Shergold and Phil Marquis)
We mention pubs but not the beers we tried, as

they will have changed by the time you read this.

Day 1 Sunday 19/09/2010
After two and a half days working at Lytham Beer
Festival Phil & myself took ourselves off to York for a
week of rest & relaxation, staying in a guest house
about 15 minutes walk from the railway station.
After checking in we went to the Punch Bowl (JDW)
for Sunday lunch. Situated a stones throw from
Micklegate Bar it has a selection of local ales 
available as well as guest beers. After we had dined
we headed off into York. The first pub we came to
was The Blue Bell. A small, cosy, friendly pub with up
to 7 ales & cider. The back room is dimly lit with dark
wood panels. Beers are served through a hatch.  A
blackboard advertises a list of foreign beers including
Scotland. From there we went to The Golden Fleece.
Another small, darkish pub with a separate, larger
dining area. It is one of Yorks oldest inns built 1503
with a reputation for being haunted. 5 ales were
available. The walls were decorated with old pictures
of York and articles about Richard III, Dick Turpin &
The Wars of the Roses (the battles of Bosworth and
Towton). After that we went to The Ackhorne. A long
two roomed bar which serves up to 6 ales and Old
Rosie Cider. A friendly welcome awaits all that enter
this wood floored pub situated down a little ginnel of
Micklegate. A few minutes walk from The Ackhorne
situated a little way inside the city walls on 
Micklegate is Brigantes Bar & Brasserie. The pub

opened in a listed Georgian building in 2006. It was
the birthplace of architect, designer and inventor
Joseph Aloysius Hansom (1803-1882, best 
remembered for designing the Hansom Cab). A large
open plan bar on two levels serving up to 8 ales plus
up to 6 draught foreign beers, ciders and bottled 
foreign beers. The walls are adorned with pump clips
and pictures of bygone breweries. Had enough by
this time so we headed off back to the hotel.

Day 2 Monday 20/09/2010
We caught the train to Newcastle, then changed to
another that went to Carlisle. We got off the train at
Corbridge, situated 19 miles from Newcastle and
near to Hadrians Wall. The village is about 15-20
minutes walk from the station. Armed with the
“Whistlestops” leaflet, which lists all the real ale
pubs on the Hadrians Wall Country Line, we set off
along the country road. The first port of call in the
village was The Black Bull. Situated in the centre of
the village, it is a typical style country pub originally
built in 1766. It has a stone flagged floor with
wooden beams on the ceiling. There are up to 5 real
ales predominately from Greene King. Next stop was
The Angel Inn. A few minutes walk from The Black
Bull, this is a former coaching inn. The interior is
multi-roomed with comfortable settees and leather
armchairs. The bar serves up to 5 cask ales, cider and
a selection of malt whiskies. The third and last pub in
the leaflet was the Dyvels. Situated very close to the
station (very handy). This is a small, cosy 
two-roomed country pub with accommodation. The
bar which served up to 4 cask ales was adorned with

TRIP TO YORK

A WEEK IN YORK
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beer mats and pump clips. After we left there we
went back to the station. We got the train back as far
as Wylam where we went into The Boathouse Inn,
(If this pub was any nearer to the station, it would be
on the platform). This stone flagged inn has two
rooms with a collection of pump clips and tankards
hanging from the beams. A winner of numerous
CAMRA awards, the pub also has its own brewery.
The very friendly staff were serving up to 13 ales and
2 ciders. After leaving we caught a train back to
Newcastle and then on to York. Back in York we
walked the short distance to The Maltings. The 
interior of the pub could be classed as “quirky”. This
is a small two-roomed open plan pub that serves up
to 7 ales plus ciders and a selection of bottled beers.
After a couple of pints we went on to Brigantes. We
finished the night in a pub virtually next to where we
were staying. This pub, The Crystal Palace, only sold
Samuel Smiths OBB.

Day 3 Tuesday 21/09/2010
After we left the lodgings we went to the station and
caught the train to Newcastle. From there we caught
a local train to Sunderland. The first place we went to
when we arrived was The William Jameson (JDW). A
typical Wetherspoons pub, large and open plan with
a range of ales. We had a pint while we studied the
map. When we left we walked for about 20 minutes
until we found The Clarendon. This is a small, 
compact one-room pub, which is home to The Bull
Lane Brewery. It has church pew type seating with
views of the River Tyne through the rear window. A
very large Worthington E mirror adorns one wall and
there is a Watneys Red Barrel font on the bar, the
front of which is a large Brooke Bond hoarding. Up to
6 ales, all from Bull Lane, plus a pyder were on offer.
With a homely atmosphere, we were made very 
welcome, especially as Blackpool had recently beaten
Newcastle United. We stayed there for a few beers
then got the bus back to town. We tried the other
Wetherspoons, The Lambton Worm, which again is a
typical Wetherspoons. Because of the amount of
time we spent in The Clarendon, we found that we
were running short of time, so we went back to
Newcastle and caught the train back to York, where
we finished the night in Brigantes.

Day 4 Wednesday 22/09/2010
Today, being midweek, we had planned it to be a 

relaxing, no travel day, just sight seeing and visiting
pubs. The first place we visited was the National 
Railway Museum. We spent a couple of hours 
wandering around the museum, then decided it was
time for a beer. We got the road train back from the
museum to the Minster. Just a few yards from the
Minster is The Three Legged Mare on High Petergate,
one of York Breweries three city centre pubs. A
medium size pub with a conservatory at the rear. It
sells up to 9 ales from York and other breweries.
Note, this is a “Child Free Zone”. When we left there
we walked to The Bay Horse on Marygate. A 
converted hotel with a modern interior this pub was
re-opened a couple of years ago, and serves up to 6
ales. The next stop on the crawl was The Minster Inn.
A small three roomed Edwardian building serving up
to 5 ales. There is even some seating in the 
passageway. Note, this pub opens at 2 o’clock 
Monday –Thursday. After there we went to the next
pub a couple of doors away. This was The Coach
House Hotel. A small hotel with a modern interior,
with a beamed ceiling and a large disused fireplace. 
2 ales were available.  Around the corner onto
Bootham. The next stop was The White Horse. A pub
that is narrow then widens out with a dividing wall
hiding a pool table. The bar serves 3 ales from
Thwaites. There are also three TV’s showing sports. 
A few yards away is The Exhibition Hotel. The 
interior has red painted ceilings. The walls are 
decorated with old photographs and plates above
the dark wooden panelling. It also has an outside
drinking area and conservatory. Up to 6 ales were
available. From there the next stop was The Gillygate
on Gillygate. A traditional village style pub and 
restaurant with three comfortable rooms. 3 ales were
available at the time of visit. The next place was The
Theatre Café Bar. Situated in the corner of the 
theatres reception area, it sold 2 ales including a
house ale from York called “The Grey Lady”. We were
reliably informed it was York Guzzler renamed. The
next pub we went to was The Judges Lodgings.
Situated near Lendl Bridge, it is a cellar bar in a 
historic building. The large interior is separated into
smaller sections and there is a large outside drinking
area. Up to 8 ales were available. Next, on an 
exhausting day, was The Punch Bowl for a meal and
another drink. Last port of call was Brigantes for 
last orders.
To be concluded in the next edition of FYLDE ALE...

TRIP TO YORK
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They’ve been hitting sixes at
Blackpool Cricket Club for
well over a century. The club

is believed to date back to 1874,
with their first recorded match
supposedly  in 1894 against an Australian XI, a team
that was in England attempting to win the Ashes,
however there was no test series in England in that
year (the games were played in Australia). The series
was actually played in 1893 and the game, a three
day match, was played in Blackpool on the 28th to
30th August on what was then known as Whitegate
Park – it only became Stanley Park in 1925. Cricket
was a very different game in those days, the 
Australians fielded 12 players and the Blackpool
team 16, Australia still won by 79 runs. The first
“first-class match” was played over three days in 
August 1905 – The North –v- The South. The North
won by eight wickets. On the 31st of that same
month Lancashire played an England XI.

What has all this to do with beer? Well, in the middle
of October a small group of CAMRA members 
gathered at Blackpool Cricket Club to present them
with two very prestigious awards. Earlier this year
the club won our local branch “Club of the Year”
award. This qualified it to go on to the County group,
which it won to become “Lancashire Club of the
Year”. This moved it forward to the West Pennine 
Regional section, this includes clubs in the whole of
Lancashire, Cumbria and the Isle of Man. It went on
to be selected as winner of this award. So we needed

to catch up with presentations and certificates for
these wins were presented by Prof. John Hodgkiss
(treasurer of BF&W CAMRA) and Ray Jackson 
(Regional Director of CAMRA, West Pennines). 
The certificates were accepted by Bar Manager, 
Jim Mallon.

Current card-carrying CAMRA members are welcome
in the club bar during normal opening hours. Usually

there are three real-ales available on the
bar, one from Thwaites – usually Wainrights
with the other two normally from some of
the premium northern breweries such as
Lancaster, Hawkshead and Black Sheep. An
added attraction for sports lovers is the fact
that all Blackpool FC’s games are shown live
on television. And, if you drop in on a 

Thursday evening you can listen in on the rehearsals
of one of the areas top big-bands.

ALAN DOGGART

BLACKPOOL CRICKET CLUB

BLACKPOOL CRICKET CLUB - A BIG HIT!
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It is five years since
Monica and Ray
Severs moved from

their award-winning
pub, The white Bull in
Great Eccleston, which
has repeated its 
successful win of five

years ago as our Pub of the Season. Since taking over
the Bush, the village pub in the small Lakeland 
farming village of Tallentire, they have won the West
Cumberland CAMRA Branch pub of the Season and
been runner up as their Pub of the Year – and there
are some quality ale-houses to compete with them
up in Gods own county!

To mark their Fifth anniversary the Severs closed the
pub one Saturday evening at the end of October and
invited some of their locals, regulars and other
guests to a special celebration. We were amongst the
fortunate invitees, which also include Gaynor Green,
the General Manager of Jennings Brewery, one of the
partners of The Bitter End Brewery as well as other
real-ale luminaries. 

Three excellent cask ales were available, all in 
excellent condition as would be expected from this
skilled landlord, and a sumptuous buffet offering a
wide range of mostly local produce. There was also
music and entertainment provided. It was a very
happy and memorable evening. Monica and Ray
asked that they be remembered to everyone in our
area who can remember them. If Ray hadn’t found
his niche dispensing beer and crack (no, not cocaine -
conversation) from behind a well used hand pull he
could have made his career as a stand-up comedian,
or an actor in a British version of Cheers. 

Thank you Monica and Ray for the invitation, see
you again on New Years Eve, can we wish you many
more successful years? Get another 25 years under
your belts and you’ll be able to apply to become 
naturalised Cumbrians.

MARIAN & ALAN DOGGART 

BULL AND BUSH

BULL AND BUSH
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Gillespies
To Follow
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Way back in the early
1990’s, when I last
worked in Blackpool,

the closest pub to my office was
the Brunswick on Bonney Street.
It was a typical Blackpool, 
back-street boozer, brown with

smoke and the carpets sticky with
spilled beer. I must have been in once as I can
vaguely remember it, but that one visit was enough.
In 1993 the Brunswick closed for ever. A few weeks
later, one lunchtime I noticed it had become The
Pump & Truncheon, so I decided to explore. I was
sold at once, looking then, much as it does today, the 
attraction was the range of real ales. Not something
that could be found anywhere else local. Run by an
efficient young couple, Pauline and Dave with young
Gary Yates as their able assistant. That “young” Gary
Yates is still there, but is now the man in charge. Yes,
he does look young, no different from how I 
remember him in the 1990’s. I don’t know what 
happened to Dave, but I believe Pauline Tiernan is no
longer in the licensed trade but is now a health
worker with the NHS. Gary began as a barman in the
Brunswick back in 1989. Another success of the
Whitbread training school, he began with that 
company when 18 years old. When working with
Whitbread he always worked in Blackpool pubs 
except during short periods of relief, but always in
pubs that served real ale.

The Pump and Truncheon was the second Hogshead
pub to be rolled out by Whitbread. The first was the
Taps in Lytham and Gary had a two month spell
under the tutelage of the great Ian Rigg while the
conversion of the P&T took place.

Gary stayed with the Whitbread group until they
abandoned the pub business in the late 1990’s.
When Whitbread sold the Hogshead name the 
company changed hands numerous times. For some
years Gary worked abroad, but always returned
home for the Christmas Holiday, but when he did
come home he always worked at the P&T. In fact he

can boast that he has worked for at least a part of
every year in the Brunswick/Pump and Truncheon
since 1989. he eventually became licensee in 
April 2010.

The pub currently has six handpumps. Midweek it
may have only four selling beer with six on tap over
the weekend. Very sensibly Gary will only offer for
sale beers in peak condition, that’s why the number
of beers vary. One of his beers is always for sale at
the bargain price of £2 a pint. CAMRA members
showing a current membership card will receive 10%
off food and drink. It is a very CAMRA friendly pub. 

Traditional home-cooked pub food is offered daily,
no frozen food is used. When Gary isn’t around he
has the most efficient and reliable manager, Bev. The
Pump and Truncheon is now totally free from tie
which means beers can be sourced from anywhere
some 10 to 15 beers are on the list each week. They
don’t have a regular beer on all the time, except
Fuzzy Duck’s Tangerine Duck, which makes an 
appearance every time Blackpool have a home game.
The P&T were the first pub to sell that beer. 

The pub also has an interesting and quality list of
fine Belgian beers, including Brugge Zotte, Orval, 
Timmermans Strawberry and from Holland, a second
Trappist beer, La Trappe. A fine selection of a dozen
different malt whisky’s for sale and it has a decent
wine list.

THE PUMP AND TRUNCHEON

PUMP & TRUNCHEON - A HUGE HIT
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Gary is looking to organise a small beer festival next
year. He told me, “I’ve seen the pub through highs
and lows and I’d like to get the pub back to as it was
when it opened in the 90’s, by that I mean it to have
the reputation it had with the CAMRA group. I also
want to build up the lunchtime trade as you and I 
remember it, attracting all those office workers from
the civic centre with our good quality food and drink
at really competitive prices. Bev and I take pride in
having our beer in tip-top condition. If any of our
regulars ask for a favourite beer of theirs we will try
to find it for them”.

Busy with tourists in summer the pub supports 
winter pool, darts and domino teams as well as a
mid-week quiz night. “Spice Night” is held on 
Tuesdays, with curries and chillies on the menu,
when you combine a dish with a pint of real ale you
will be charged the bargain price of £4.95 between
six and ten pm. “We do the best Sunday Lunches in
Blackpool at £5.95 or two for £10. People come for
them from miles away,” explained Gary. Good food,
good beer and a warm welcome, the good old Pump
and Truncheon has an awful lot going for it.

THE PUMP AND TRUNCHEON
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The Derby Arms

Carrs Green, Inskip,  Preston PR4 0TJ         Tel: 01772 691068

A warm welcome 
from your hosts 

Billy & Michelle

Home cooked Food Served
THURS to SATURDAY 
12 - 2pm &  5 - 9pm
SUNDAYS 12-8 pm

*THURSDAY SPECIAL*
2 STEAKS & BOTTLE OF WINE

£19.95
TRY OUR REAL ALES 

COSY LOUNGE & 
RESTUARANT WITH WOOD BURNER 

GAMES ROOM • LIVE ENTERTAINMENT 

FAMILIES WELCOME

OUTSIDE PLAY AREA • LARGE CAR PARK
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A Wetherspoon Winner

The Wetherspoon group is irrefutably and 
unarguably the most pro-CAMRA pub group in
the beer business. They give amazing value,

enormous choice and outstanding quality in the
beers they offer their customers, and if their 
customers happen to be CAMRA members those 
individuals are entitled to even greater value. Each
year individual members receive £20 worth of
Wetherspoon tokens to spend on real ale. Many
Wetherspoon pubs offer additional savings to 
card-carrying CAMRA members – ask your server,
you may be surprised! And yet not every CAMRA
member loves the pubs, ask them why they’re not
fans and you’ll be unlikely to receive a sensible answer.

I am far from alone in being a huge Wetherspoon
fan, two of our most respected members who are
real beer experts, really know what they are talking
about and have proved it by running award-winning

pubs. Steve Norris, 
landlord of the Shovels,
joint winner of the
branch “Pub of the Year”
when being presented
with that award 
expressed great surprise
that his pub had 
managed to beat our
local Wetherspoon 
outlets. He said “We
can’t compete either in
price or choice, I can’t
understand why one
their pubs hasn’t won
this award.” Another
huge fan is Don Ashton, 
I don’t know of anyone
who knows more about
beer, the beer business
and how to judge beer
quality. Don, who turned

the Saddle into a great pub (See page  22 “Pam and
Don Ashton – Real Ale Heroes”), is a particular fan of
St Annes Trawl Boat Inn. He said, “The manager, Julie,
goes that extra mile for her customers. She turned
Fleetwood’s Thomas Drummond into a great pub
from the day it opened and she’s done the same for
the Trawl Boat. She listens and gives her customers
what they want. A big choice of cracking beer at a
price everybody can afford and kept in great 
condition What else can a customer ask for?”

Well, this pub does give you more. During the
national Wetherspoon Beer Festival in October – 
November the Trawl Boat had additional stillage in
the bar. This allowed them to continuously serve 16
of the 50 ales on offer over the period of the festival.
I earlier mentioned the £20 worth of beer tokens
CAMRA members receive, show the staff at the Trawl
Boat your current CAMRA membership card and
they will reduce the price of your pint of real ale by a 
further 30p! This brings the price down to about £1
for a pint of cask beer. I recently spoke to manager
Julie Rogers who has a splendid track record when it
comes to presenting real ale. As mentioned earlier
she and husband Andy managed the Thomas 
Drummond in Fleetwood, which won our coveted
CAMRA Pub of the Season award and until this year
her pubs have always been in the CAMRA Good Beer
Guide. Julie told me she was disappointed that her
pub wasn’t listed in the latest guide and asked what
changes she needed to make to try to get listed
again for next year. I told her that pubs are chosen
on beer quality, which has never been a problem for

A WETHERSPOON WINNER

TRAWL BOAT INN
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the Trawl Boat, but we were only allocated a limited
number of places in the listings which meant that on
occasions some very deserving pubs didn’t make it. 
Julie said, “We try very hard, if for any reason a 
customer is served a pint that isn’t in good 
condition, and that may be for a number of reasons
not always noticeable until the beer is tasted; my
staff are instructed to change the beer or refund the
money without argument. If it would help CAMRA
members I can let them have 30p off a pint of cask
ale if they show their CAMRA cards, hopefully that
will encourage some new customers who can judge
for themselves how well we keep our beer. I will also
do a promotion to encourage my customers to join
CAMRA and telling them of the advantages of being
a member.” Julie added, “Wetherspoon are a 
wonderful pub group, they give their managers lots
of freedom, I can approach any brewery and 
providing I can sign them up at an appropriate price I
can buy their beers. George Wright is an example;
blond beers are very popular in the Trawl Boat and
we regularly had on tap a beer, which was produced
in Lancashire, but I’d prefer not to name, it was very
popular. I suddenly began to get complaints about it,

we began to realise there was a quality problem
which wasn’t our fault, the brewery refused to deal
with it so we stopped selling the beer. I asked the
brewer at George Wright if he could produce a beer
for us that tasted like the one we no longer bought -
they came up with “Pure Blond”, I know it’s a 
popular beer all over the country and I feel proud
that it was first produced for my pub.” This is one 
example of how she cares for her customers and the
beer they like. She is also seriously considering 
holding a beer festival selling purely foreign, or even
better, Belgian beers. I can’t wait for that one.

I think Julie and her staff deserve the 
encouragement of this branch and our thanks for
how hard they work to promote CAMRA as do the
Wetherspoon group as a whole. We now have four
excellent Wetherspoon pubs in the area with two
more set to open next year in Blackpool and 
Cleveleys. Count Marian and I among her fans and
good luck for next years GOOD BEER GUIDE!

ALAN DOGGART

A WETHERSPOON WINNER

21

FYLDEALE_75:Layout 1  17/11/2010  15:55  Page 21



The Ashton Archive
Number six in the series everyone loves; 

I always receive communications from people
who remember Pam & Don Ashton, especially

in their decade in charge of The Saddle. 
This is 1995....

After the success of their first “Saddle Beer Festival”
in 1994, the 1995 effort had a hard act to follow. The
first festival had showcased 50 beers, 1995 saw the
number increase to 66 from 41 different breweries
and Pam sourced 66 cheeses to match Don’s beers.
We’d earlier completed our successful CAMRA beer
festival in Fleetwood in February, the Saddle stuck to
the Easter holidays at the end of April.

A highlight of the Saddle festival was the sale of
“XL” Ale, especially brewed for the festival by the
Bass Museum Brewery in Burton on Trent. The 
original Catterall & Swarbricks  XL had been brewed
in Blackpool before the local brewery had been taken
over by Bass and then closed down in the early
1960’s. Last tasted by regulars more than 25 years
earlier, the resurrected beer proved to be a big hit.
Ten 18 gallon barrels of the XL quickly sold out –

that’s almost 1,500
pints of beer. This
beer, described as a
“session ale” was
4.1% ABV, a little
stronger than
today’s session
beers. The festival
did have some
beers that packed
a punch, led by
Marston’s Owd
Roger, a dark 
barley-wine at
7.6%, J W Lees
Moonraker, 7.3%,
Broughton’s Old
Jock, 6.7% and Wychwood Dogs Bollocks at 6.5%.

Digressing for a moment, the “Ashton Archive”, has a
number of early FYLDE ALE magazines from around
issue 20 in its vaults. The days when it was a simple,
folded sheet of Xeroxed A3 paper, none the less 
produced with love, passion and the occasional
streak of venom. Thankfully Ian Ward is still a regular
contributor as he was then, but Messrs Gorst and
Dowling, who are still CAMRA stalwarts, regularly
wrote very readable, thought provoking and 

occasionally controversial
pieces. Come on you guys, dust
off those pencils and let us know
what you feel about the current
beer scene.

REAL ALE HEROES

PAM AND DON ASHTON
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Just before their Easter festival,
Don and Pam were invited to a
“long service awards” celebration
by the Bass Company. This was
held at “Bunty’s, Cape Hill”, I don’t
know what or who Bunty’s was or
is, but Cape Hill is part of Redditch
near Birmingham and home of the
once magnificent Mitchell & Butler 
Brewery, this was demolished
many years ago (see picture) and
replaced with a modern factory-
style brewery which has now also
gone. Don had begun his career at
the age of 17 and was soon in
charge of the bar at Blackpool’s
Winter Gardens which turned over
more that 180 barrels of beer a
week and his proud boast is “I
eventually had 134 barmaids under
me!” Two years later he took over
his first pub, the Seven Stars in Duckinfield. He said,
“In those days mild was one and threepence 1/3
(about 6p), bitter was one and fivepence (1/5)” In
the intervening years his first wife Pat died and years
later he and Pam “eloped” to Paphos in Cyprus,
where they married. In 1992 the couple were in
charge at the Saddle and in 1994 began their famous
beer festivals. 

Bass also recognised Don as an expert in his field and
used him as an example to all their licensees. Their
in-house magazine carried an article in which Don
promotes the new technology that had made life
easier for him and his staff as well as improving the
quality of his beer. Part of the article, headed, CASKS
OF QUALITY HELP DELIVER PERFECT PINTS, 
IT BEGAN:
“For years, Donald Ashton, who manages the Saddle
at Blackpool dreamed of developing the technology
which would enable him to better manage the quality
of his cask ales.  
But it was Bass Taverns which made his dreams come
true when he was included in the trials for the cask ale
quality initiatives.
In turn, the Saddle offered the company the chance to
give the equipment – which includes barrel tilting 
devices, racking systems and gadgets to help pouring

– a baptism of fire when it ran a beer festival in April. 
The equipment had to cope with an amazing 
throughput of more than 80 barrels in eight days – 
and it came through with flying colours.
“It’s quite simply the best thing to happen in the 
cellar,” says Donald, who has been in the business for
42 years, “It’s saving me 21 hours a week. You don’t
need a full-time cellarman anymore, although, with
NVQ’s most of the staff are qualified.”

In July 1995 the Saddle again entered the 
“Gorgeous Garden Competition”, part of the “Keep
Blackpool Tidy” campaign and sponsored by 
Dubonnet. The Saddle walked off with first prize in
“the best licensed premises (with a garden) cate-
gory”. The prize was presented by the mayor, David
Owen, at a function in the Town Hall in September.

PS: In the autumn edition of FYLDE ALE I mentioned in
the Ashton Saga, the temporary employment of a 
Californian Manager, Greg Ottson, who had married a
Blackpool girl. It seems that a copy of the article had
winged its way to Palm Springs, via Peter Campbell of
the Blackpool Cricket Club. Gregg and wife Sharon 
still live in Palm Springs California. They send their 
best wishes to their friends still living over here
in Blackpool.

REAL ALE HEROES
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MEETINGS
Please note that Branch Meetings commence promptly at
8pm, unless otherwise stated.
THERE IS NO BRANCH MEETING IN 
DECEMBER 2010.

2011
20 January Old Town Hall, Poulton-le-Fylde 
FY6 7AP.
24 FebruaryVenue to be announced.
24 MarchVenue to be announced.

The venue for these meetings will be found on
the branch website.

SOCIAL EVENTS
December 11thWest Midlands.
December 18th Christmas Walkabout.

For further details see Gary Levin or contact the
branch website: social1@blackpoolcamra.org.uk

BEER FESTIVALS

19 – 22 JANUARY National Winter Ales 
Festival, Manchester.
10 – 12 FEBRUARY Fleetwood Beer Festival.

NOTICE BOARD
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A POSTCARD FROM... A POSTCARD FROM...

AMSTERDAM
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and was formerly a wash-house and it still has that
smell. It isn’t officially a café, but a Proeflokaal, or 
tasting house. A bit of a shambles inside, always busy,
you’ll have to push your way to the bar to get served
and you’re unlikely to find a seat. Service at the bar can
take some time, but well worth it for excellent 
house-brewed beers. Try the Zatte (8%) or the 
Columbus (9%), two quite different, but excellent tripels.

MAXMILLIAN: close to the red-light district on 
Kloveniers Burgwal, this is the tap for the brewery of the
same name. Not so good as the IJ, but decent food and
interesting beers, often Germanic in style.

ARENDSNEST: 90, Herengracht. This café deserves your
support. Beer buffs who visited Amsterdam in the
1980’s will remember the Beiaard. When it closed Peter
Arend didn’t just change the name, he also decided to
stock a beer from every brewery in Holland.  With a list
of some 120 bottled beers and a dozen or so on tap, 
including the housebeer, Herengracht 90 Blond. Try to
get a chat with Peter, he’s a knowledgable and 
interesting guy. A long, thin, beautiful wood and brass
bar, no food, but an excellent restaurant, Lieve, next door.

GOLLEM: 4, Roamsteeg. In a small alley between Single
and Spuistraat, a classic, small, mezzanine-style brown
café that stocks around 200, mainly Belgian beers. 
Candlelight, lots of wood, the background music tends
to be jazz. If you’re sitting upstairs on the balcony you
can lean over to order your beer and reach down for it
when it’s ready. Really atmospheric on a dark 
winter afternoon and great beer.

WILDEMAN: 3, Kolksteeg. I have friends who visit 
regularly and email me a picture of the chalk-board
draught beer list in an attempt to make me envious -
and it works, I always am. Another in the list of the
worlds great beer cafes. Really knowledgeable staff, 
a café unmistakeably Dutch in character, but with 
quite an international range of beers. The accent is on
Belgian beers, but has some interesting Dutch ones and
even a small selection, sometimes on draught of 
American beers.

There are lots more to chose from, but that’s all that
space allows. Enjoy Amsterdam.

Amsterdam is a special place that has everything.
It manages to enjoy the advantage of being a
metropolis, with very few of the drawbacks.

Small enough to be able to see most of the city on foot
or bicycle., but it is rarely dull. The pretty gabled 
buildings, cobbled streets, attractive bridges and quiet
canals give it a village-like charm, but it also brags of
having high-quality art museums and one of the worlds
best orchestras. It is a city with a glorious past and a
graceful, yet modern rough edginess.

KLM have flights daily from Liverpool to the Schipol
hub, allowing world-wide connections from there. From
Schipol it is a quick, low-priced train ride to the centre
of Amsterdam. Where to stay? We love the Bilderberg
Hotel Jan Luyken hotel on Jan Luijkenstraat 58 in the
museum district, it is close to the Rijksmuseum, the Van
Gogh museum and the concertgebouw (concert hall).
Occasionally you can get rooms there from €99. A
cheaper option is the more traditional Brouwer Hotel, in
an elegent 17th century canal house. 

Food in Amsterdam is international and eclectic. If you
enjoy oriental food you must try a rijsttafel, which is a
selection of a dozen or more small dishes of Indonesian
specialities, ranging from the centre out from mild to
very spicy. A good no nonsense place to try them is
Tujuh Maret at 73, Utrechtsestraat.

What about the beer? There are some cracking cafes,
but also some tourist traps to avoid. Let’s concentrate
on the good ones.

IJ: (pronounced “eye”). Amsterdams oldest independent
brewery. Don’t miss it, I can’t guarantee you’ll like it, but
if you like something a bit quirky with great beer, give it
a go. It’s a bus or tram ride from the centre, take the 22
from outside the railwaystation, ask for 
Zeebruggestraat, get off the bus at the windmill. It is
closed Mondays and Tuesdays and other days only
opens from 3pm to 8 pm. It is right under the windmill
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Real Ales              Real Fires             Real Food            Real Country Pub

The Running Pump
Catforth Road, Catforth PR4 0HH

Tel: 01772 690265

Vanessa and rob welcome everyone to our cosy little establishment where we serve

Robinsons fine ales and locally sourced fresh produce cooked on the premises.

We have a small popular restaurant so you may wish to book first.

We allow well behaved dogs and quiet children.

We are independently family run. There is no juke box or machines.

So just…. Sit       Drink       Chat       Eat       Enjoy
SEASONAL GREETINGS TO YOU ALL

We have a unique festive programme of events and an exceptional Christmas Menu.
We hope to see you during the holidays and New Year
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