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THE NORTH STAR

24 Browning Rd, Leytonstone, London E11 3AR

FOLLOW US ON FACEBOOK AND INSTAGRAM @NORTHSTARPUB

OPEN
TUESDAY – FRIDAY 2PM-CLOSE • SATURDAY/SUNDAY 1PM- CLOSE

FOOD SERVED FROM 3PM DAILY
EMAIL THENORTHSTARE11@GMAIL.COM FOR BOOKINGS

EAST LONDON & CITY 
PUB OF THE YEAR 2019 AND 2024

COMMUNITY PUB OF THE YEAR 2018 AND 2022

TRADITIONAL FREE HOUSE SERVING FIVE CASK ALES INCLUDING 
HARVEY’S, OAKHAM JHB AND THREE EVER-CHANGING GUEST ALES 

SIXTEEN CHANGING CRAFT KEG LINES

HOME OF GREAT THAI FOOD 
AND ITALIAN SOURDOUGH PIZZA
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●n behalf of the East London and 
City (ELAC) branch of the Campaign 

for Real Ale (CAMRA), we are delighted to 
welcome you to the Round Chapel for our 
40th Pig’s Ear festival. As well as being 
a signifi cant milestone for the festival, 
we have been marking ELAC’s 50th 
anniversary throughout 2024 so this is a 
perfect conclusion to those celebrations.

We give thanks to the Trustees and team at 
the Round Chapel (special thanks go to Philip 
Lloyd and Patrick Hamill) for allowing us to 
use this wonderful building once again.

We’re very pleased to o� er around 180 
cask ales, as well as numerous international 
beers and ciders. It isn’t possible to fi t all of 
the casks onto the racking at once, so a live 
online list is available at pigs.realaledb.com 
and will be updated as often as possible.

All beer is sorted alphabetically by 
brewery as much as possible, starting 
on your right by the Glasses stand, and 
includes some notable specials and beers 
appearing in cask for the fi rst time.

If cider and perry is more your bag (in box) 
there is a dedicated bar opposite the beer 

bar. The international bar team have a sought-
after selection of draught and bottles, and 
also have non-alcoholic beer for the fi rst time 
and a limited range of wine and soft drinks.

SOUVENIR GLASS
To commemorate our 40th festival, we 
have produced a limited run of special 
non-refundable souvenir glasses for 
optional purchase. These cost £5, which 
includes a token for a free half pint of 
beer (up to 5% ABV) or cider, and are 
available on the glasses stand as well as 
via the membership and games stands.

CLOAKROOM
Our cloakroom is in the back left-hand 
corner, opposite the food vendor. Depositing 
your coats and bags there will help us to 
ease crowding inside the hall, meaning 
you can get to the bar faster!

SPONSORS
Our thanks and appreciation go to all our 
sponsors and supporters who provide 
vital backing to the festival and make the 

WELCOME TO THE 40TH PIGS EAR BEER FESTIVAL



SPEAKER’S CHARITIES
Since the festival moved to Hackney in 2005, Pig’s Ear has supported the Speaker of Hackney’s 
charities. In 2023 we raised over £1,100 and wish to do even better this year. Councillor Sheila 
Suso-Runge, the Speaker of Hackney, has chosen the following as her charities for this year:

HACKNEY MIGRANT CENTRE
Hackney Migrant Centre delivers a free, weekly 
advice and support service for vulnerable 
migrants on immigration, housing, welfare 
and access to health. It supports visitors 
to resolve their immigration problems and 
move out of homelessness and destitution 
in the long-term, as well as assisting 
them to address immediate issues.
Registered charity no: 1122363.
https://hackneymigrantcentre.org.uk/

RISING TIDE TRUST
Rising Tide is an arts charity based in east 
London focused on helping young people 
access the music and related industries 
and o� ering professional facilities to the 
local community, creating meaningful 
employment pathways for 13 to 19-year-
olds via workshops, master classes, and 
professional facilities through a creative hub.
Registered charity no: 1113732.
https://rising-tide.org.uk/
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event viable: 40FT Brewery, Against the 
Grain Cidery, Beerblefi sh Brewing Co, 
Brentwood Brewing Co, Brockley Brewery, 
East London Brewing Co, Five Points 
Brewing Co and Libertalia Brewing Co. We 
also thank The Boleyn Tavern (E6), Ye 
Olde Rose & Crown (E17) and Black Lion
(E13) for their support in providing meeting 
venues and storage throughout the year.

BEER AND CIDER OF THE FESTIVAL
You can take part in voting for the Beer 
and Cider of the Festival and provide us 
with valuable feedback. The voting 
form can be picked up from any of 
the bars and is something both we 
and the brewers take very seriously, as 
it comes from our customers – YOU!

PLEASE RETURN YOUR VOTING FORM TO 
THE FRONT DESK ON YOUR WAY HOME.

VOLUNTEERS
Everyone who works at this event is an 
unpaid volunteer. Do ask for their advice 
about the beers you want to try, but during 
busy periods please be patient as they are 
not professional bar sta� . Help us to help 
you by being honest as to who is next to be 
served. Please be aware that no tasters will 
be o� ered on beers of 7.5% and above.

We need new volunteers to help with the 
planning and setting up of future festivals. 
You do not need to be a CAMRA member. 

By joining our happy band, whilst working 
at the festival you receive free beer [within 
reason], subsidised food, and during the year a 
sta�  party/outing [to the brewery that wins beer 
of the festival]. You can also join in our various 
branch outings and pub crawls. Please 
contact us via elacbranch@mail.com.

TAKEAWAYS
Unfortunately, due to changes to the UK’s 
alcohol duty rules, you will not be able to 
take away any draught beer or cider in 
sealable containers for consumption o�  the 
premises. Pre-packaged drinks (bottles and 
cans) are available for takeaway as usual.

FINALLY
From all of us at the Pig’s Ear East London 
Beer & Cider Festival, we wish you a happy 
and safe Christmas and New Year to you 
and all your families. We hope you enjoy 
your visit and join us again in 2025.
JAMES SKINNER & STEVE HALL
FESTIVAL ORGANISERS

PAYMENTS
We prefer contactless payment 
on the bars. Anyone unable to 
make contactless payments 
will be able to purchase 
beercards using cash. Please 
note that none of the bars 
will be taking cash. If not 
using contactless payments, 
you must have a beercard to 
buy drinks from the two UK 
draught beer bars, international 
beer bar and the cider bar.

Beercards are available 
in denominations of £10 
from the Glasses counter. To 
pay for drinks, simply hand 
over your beercard and 
the volunteer who serves 
you will cross o�  the 
appropriate amount.

Any credit you do not 
spend can be donated to 
the Speaker’s Charities in the 
boxes provided or refunded at 

the Glasses counter. Refunds 
are not given at any other bar.

We may be using old stock 
so despite what is printed on 
the cards they are valid all 
sessions but PLEASE treat 
your beercard as cash – we 
cannot replace lost cards 
any more than lost fi vers!
DON’T LEAVE YOUR 
GLASS OR BEERCARDS 
UNATTENDED ON THE BAR.

LocAle is CAMRA’s 
environmentally friendly 
initiative for beer brewed 

within 30 miles of the outlet. Our LocAle 
breweries are marked LOCALE  in 
this programme.

Even closer to home, all our East 
London and City CAMRA branch breweries 
are marked EAST LONDON



15 Mehatabel Rd, Hackney E9 6DU

Call us on 0208 986 6717 or email beer@cheshamarms.com

www.cheshamarms.com

Saved by the community after an attempt to turn it into flats, the 

Chesham Arms is a traditional East London public house with 

stripped floors, open fires and a leafy beer garden

Come inside for a friendly welcome, great beers and bar snacks

CAMRA EAST LONDON PUB OF THE YEAR 2016

CAMRA EAST LONDON CIDER PUB OF THE YEAR 2018

Child Friendly and dog friendly

OPENING TIMES:
Monday-Friday 4-11pm

Saturday/Sunday 12-11pm

C H E S H A M  A R M S
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COLIN HERBERT
The Pig’s Ear Festival organisers were very sad to hear 
the news of the death of Colin Herbert earlier this year. 
Colin, from CAMRA’s South West London branch, took on 
the position of Chief Steward of the Pig’s Ear Beer Festival 
whilst it was at the Ocean venue, and carried on in the 
role for a number of years after it moved to the Round 
Chapel. Colin was very well respected by his stewarding 
team and by the Pig’s Ear organising committee to whom 
he would o� er sound advice and support. Colin was a 
very knowledgeable person and easy to chat to. He will 
be missed by our festival and the larger CAMRA family.

ELSPETH BRADY
We were notifi ed of the death of Elspeth Brady 
during the Summer. Elspeth worked as a steward 
at a number of Pig’s Ear festivals over the years. A 
lovely lady who will be sadly missed. She is survived 
by her husband Mike, also a CAMRA steward.
ANDY KINCH
PIG’S EAR VOLUNTEERING MANAGER 
AND ELAC BRANCH SECRETARY

TRIBUTES TO FORMER VOLUNTEERS
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KEYKEG  BEERS
ANSPACH & HOBDAY
BEDDINGTON, SURREY
LOCALE

P
BROTHER SEAN 2024 8%
Bold, complex beer with layer upon layer of 

roasted co� ee, chocolate and dark fruit notes.

CREATIVE JUICES
RICKMANSWORTH, HERTFORDSHIRE
LOCALE

I
THE SLINKY VAGABOND 5.5%
West Coast IPA style; bursting at the 

seams with tropical fruity citrus zing.

DENHAM
UXBRIDGE, MIDDLESEX
LOCALE

X
HAZY NEW ENGLAND INDIA PALE LAGER 5.9%
Juicy full-bodied lager.

GREAT BEYOND
SHOREDITCH, LONDON
EAST LONDON

B
HOXTON BEST 3.8%
Brewed using Maris Otter malt and Kentish Goldings 

hops to create a beer that’s refreshing and fl avourful.

HOLY GOAT
DUNDEE, TAYSIDE

X
CULT OF ARDUINNA 8.4%
Barrel-aged sour red ale with dates.

I
DAMNATION V4 6%
Hazy NEIPA which is bigger, juicier 

and more crushable than ever.

MOUNT ST BERNARD
COALVILLE, LEICESTERSHIRE

O
TYNT MEADOW ENGLISH TRAPPIST ALE 7.4%
Mahogany coloured, with a subtle, warm red hue. Its 

aroma carries hints of dark chocolate, liquorice and rich fruits.

G
TYNT MEADOW ENGLISH TRAPPIST BLONDE 5%
Refreshing English-style blonde with hints of clove 

and peppers, on a layer of delightful bitterness.

PERIVALE
HORSENDON, LONDON
LOCALE

G
VERIPALE (V) 4.4%
Hazy session IPA made with Motueka 

and Nelson Sauvin hops.

POMONA ISLAND
SALFORD, MANCHESTER

X
I FLOAT DOWN THE LIFFEY 5.2%
Strawberry, kiwi & lime gose sour. Fruity 

and acidic with a touch of balancing salt.

As always, our beer gurus have hunted 
across the length and breadth of 
Britain to fi nd beers you may never 
have had before, some possibly even 
from breweries you’ve never tried 
before. This year, we have several 
green-hopped beers, where fresh hops are 
picked and added to the brew the same day.

Several of our local East London breweries 
have once again supplied us with special 
one-o�  beers for the festival, including some 
who don’t normally produce cask beer at all.

To help you decide, we have a colour 
coding scheme and the breweries’ 
descriptions of their beers.

Not all beers can be on at the same time 
due to limited stillage space, so please refer 

to the labels on the casks for what is 
available when you visit. To view a live 
beer list on your phone, scan the QR 
code or visit pigs.realaledb.com.

The list below was correct at 
the time of printing but we always 

have a few last minute surprises up our 
sleeves so keep your eyes peeled.

Unfi ned beers, beers fi ned with 
non-isinglass (vegan friendly) fi nings, and 
vegan beers are marked with indicator 
‘V’ (suitable for vegans) in the beer 
listings. Gluten free beers are marked 
with indicator ‘GF’. See cask end labels 
and for further information regarding 
allergens please ask the bar sta� .

DRAUGHT BEER
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SAINT MONDAY
HACKNEY, LONDON
EAST LONDON

I
IMPERIAL IPA (V) 8.4%
Bitter, strong and hopped with Mosaic, Citra and Chinook. 

Brewed specially for The Black Heart’s 15th anniversary.

P
IMPERIAL STOUT (V) 11%
Complex and well-matured imperial 

stout featuring ten di� erent malts.

THOMAS HARDY’S
(BREWED AT HEPWORTH)
NORTH HEATH, WEST SUSSEX

O
THOMAS HARDY’S VINTAGE ALE 2024 11.3%
Amber coloured barley wine with notes of soaked 

fruit, dried fi gs, fresh tobacco and chocolate. Brewed under 
the guidance of the iconic brewmaster Derek Prentice.

THORNBRIDGE x ODELL (USA)
BAKEWELL, DERBYSHIRE

G
FLEMISH GOLD 7%
Thornbridge’s second collaboration brew with Odell. 

Very small batch, Belgian golden ale. Try it while you can.

CASK BEERS
8 SAIL
HECKINGTON, LINCOLNSHIRE

M
BLACK WIDOW 5.5%
Victorian-style dark ruby mild.

M
MILLWRIGHT MILD 3.5%
Dark mild with hints of to� ee and caramel 

from Crystal and Chocolate malt.

40FT
DALSTON, LONDON
EAST LONDON

X
BANANA BREAD DUNKEL (V) 5.2%
Brewed specially to celebrate 40 years of Pig’s Ear. Dark 

dunkelweizen, malty with banana fl avours coming through.

I
DALSTON SUNRISE (V) 4.4%
Flagship hazy session IPA with soft fruit fl avours.

P
DEEP (V) 5.1%
Dry Irish stout. Brewed with seven di� erent 

malts, this was the fi rst non-Guinness beer 
to be sold at St. James Gate, Dublin.

I
NEIGHBOURHOOD IPA (V) 6%
2023 SIBA champion cask beer of London and 

the South East. Piney, resinous West Coast IPA.

B
PIG’S EAR RUBY ANNIVERSARY ALE (V) 4.7%
Brewed to celebrate the ruby anniversary of Pig’s Ear. 

Traditional English ruby ale brewed on 40FT’s pilot kit.

ALNWICK
LESBURY, NORTHUMBERLAND

B
AUTUMN RED 4.6%
Classic red ale infused with gingerbread 

malt to give a warming malt backbone.

ANDWELL
ANDWELL, HAMPSHIRE

B
ARCTIC FIRE 4.3%
Amber coloured winter ale.

ANSPACH & HOBDAY
BEDDINGTON, SURREY
LOCALE

I
THE IPA 6%
Current champion IPA and Silver in overall Champion 

Beer of Britain (and Champion Beer of London). Classic IPA 
inspired by West Coast of America. Brewed with British malts 
and American hops, it’s dank, resinous and fruit forward.

ANSPACH & HOBDAY
x TO ØL (DENMARK)
BEDDINGTON, SURREY
LOCALE

P
45 DAYS LATER 7%
Bold and robust baltic porter, fermented 

at a lower temperature than usual, allowing the 
malts to became even more expressive, bringing 
notes of dark chocolate and roasted co� ee.

BEERBLEFISH
WALTHAMSTOW, LONDON
EAST LONDON

X
CASE NIGHTMARE GREEN (V) 3.5%
Fresh green-hopped, Berliner Weisse.

X
DECEMBER BABY 6%
Robust winter saison; enhanced with rose 

hips, pink peppercorns and orange peel.

P
DODOS & DRAGONS (GF) 4.7%
Oat co� ee porter. Collaboration with Little 

Green Dragon and the Dodo micropubs.

P
DODOS & DRAGONS (VANILLA VERSION) (GF) 4.7%
Same as above but a one-o�  cask with added vanilla.

BBitter

MMild

PPorter/Stout

GGolden/Pale

I IPA

OBarley Wine/Old Ale

XSpeciality/Lager/Wheat

UUnknown

GF Gluten Free

V Vegetarian / Vegan

KEY TO SYMBOLS
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B
EDDY JR 2%
Super session amber coloured bitter with 

a perfectly balanced malt/hop profi le.

X
GINGERBEERBLE 5.3%
Spiced amber coloured beer with ginger and a blend 

of spices, including cloves and black peppercorns.

X
STORM CLOUD 4.6%
Dark ale with hints of blackcurrent, citrus 

and strawberry from the hops along with co� ee 
and liquorice notes from the darker malts.

BIG TRIP
ANCOATS, MANCHESTER

P
IN PIE WE CRUST 5%
Luxurious apple strudel stout, with notes 

of cinnamon, nutmeg and ginger.

BLACK HOLE
LITTLE EATON, DERBYSHIRE

G
CYBORG 5.5%
Rich golden ale with combination of Goldings and 

Pilgrim hops that provide citrus aroma, with a bitter taste.

BLONDIES BREWERY
LEYTON, LONDON
EAST LONDON

I
SIPA (V) 4.5%
Session IPA with citrus and tropical fruit notes from 

Kveik yeast and Mosaic, Idaho 7 and Bru 1 hops. Never 
available in cask before, and their fi rst ever cask beer.

BLUNTROCK
ST. MINVER, CORNWALL

G
GOLD (V) 4.8%
Smooth maltiness with a slight fruity zing.

BOND BREWS
WOKINGHAM, BERKSHIRE

X
WHEAT-A-BIER 4.4%
Brewed using two types of malted 

barley and wheat with Magnum hops.

I
WILD TIGER 4.3%
Wild-hopped IPA brewed from 

locally sourced hedgerow hops.

BORN
JEDBURGH, ROXBURGHSHIRE

G
PALE ALE 3.3%
Light refreshing pale ale, dry-hopped 

with Amarillo and Simcoe.

BRENTWOOD
BRENTWOOD, ESSEX
LOCALE

P
CHRISTMAS DAY IS INEVITABLE (V, GF) 4.4%
Candy cane English-hopped porter.

O
COME WITH ME IF YOU WANT TO DRINK (V, GF) 6.3%
Deep chocolate malty beer with cranberry and orange.

P
HASTA LA VISTA BABY (V, GF) 4.3%
One-o�  white chocolate and raspberry stout.

BREWHOUSE & KITCHEN (HOXTON)
HAGGERSTON, LONDON
EAST LONDON

P
PROJECT CASK: WHISKY STOUT 4.5%
Full-bodied oatmeal stout with a barrel-aged 

whisky character and subtle honeycomb notes.

BREW YORK x BRICKNELL
YORK, NORTH YORKSHIRE

P
HUDSON’S RAILWAY PORTER 4.9%
Full steam ahead collaboration with 

Bricknell Brewery. Masses of roasted malts 
bring a full robust quality to this porter.

BROCKLEY
HITHER GREEN, LONDON
LOCALE

X
BLANCHE (V) 4.6%
Belgian-style wheat beer with a pleasant dried orange 

bitterness, subtle marmalade tones, lightly spicy and crisp.

I
HILLY FIELDS 5.7%
An IPA that packs a punch - full bodied 

with fl avours of pine and tropical fruits.

G
LOW CARBON FRESH HOP ERNEST 4.5%
This is an experimental fresh hop pale 

ale using a technique of conserving hops 
targeting low/neutral carbon emission.

BROCKLEY x CRANE CASTLE (USA)
HITHER GREEN, LONDON
LOCALE

B
JETLAG 5.8%
Full-bodied American amber ale. Dried fruit aroma, 

rich caramel notes, balanced by a robust bitterness.

BUDE COASTAL
BUDE, CORNWALL

I
INDIAN SUMMER 4.7%
Maris Otter and crystal malts and 

seven Yakima hops for a great IPA.

X
SEA SERPENT 3.9%
Made from a selection of dark oats, wheat and 

rye giving a deep complex fl avour. Flavoured with a 
mixture of English, American and New Zealand hops.

B
SEA’S THE DAY 4.3%
Light copper coloured bitter. Blending English and 

a touch of American hops to enhance the fl avour.
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59 - 61 High Street, Plaistow E13 0AD
www.blacklionplaistow.co.uk

A 16th century beamed
coaching inn with two bars

and a warm welcome.

3-4 changing real ales.

CAMRA Good Beer
Guide entry since 2004

Fresh homemade food served 
Monday - Friday 12 to 2:30pm 

& 5pm to 7:30pm (except public 
holidays), also pre-match meals 

on West Ham home games 

Open 12 noon to 11pm Monday to 
Saturday, 12 to 10:30pm Sunday 

A RATHER LOVELY 
MICROPUB IN NORTH 

EAST LONDON
• Cask Ale • Craft Beer • Fine Cider •
PLUS a not-so-micro range of cans and bottles

EAST LONDON AND CITY 
CAMRA PUB OF THE YEAR 2023

11-12 The Broadway,
Highams Park, E4 9LQ

3 minutes walk from Highams Park Overground Station
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BURNING SKY
FIRLE, EAST SUSSEX

O
DIGNIFIED & OLD (V) 5.4%
Old ale brewed with Maris Otter, Munich 

and Crystal malts with the addition of blackstrap 
molasses for real depth of fl avour.

CARLISLE BREWING CO.
CARLISLE, CUMBRIA

B
CUMBRIAN BITTER (GF) 3.7%
Lovely light gold session ale.

CAVEMAN (BREWED 
BY BRENTWOOD)
BRENTWOOD, ESSEX
LOCALE

B
CAVE BAUBLES 3.8%
Well-balanced unspiced seasonal bitter.

P
CAVEDWELLER COFFEE 5.8%
Special one-o�  rich dark co� ee porter, 

brewed by Brentwood Brewery for Caveman.

CERNE ABBAS
CERNE ABBAS, DORSET

P
GURT COCONUTS RUM STOUT 6.7%
Award-winning fl avoured stout.

M
TIGER TOM 4.4%
Smooth well-rounded ruby mild.

CLOUDWATER
MANCHESTER, GREATER MANCHESTER

B
PICCADILLY BEST (V) 4.5%
Deep golden coloured best bitter. Malt 

forward, easy going and citrusy.

CRAFT BEER MAN (BREWED 
AT CRAFTY BREWING)
GODALMING, SURREY

B
BEST BITTER 4.1%
Classic best bitter, refreshing and traditional. Perfect 

for those seeking an uncomplicated classic British beer.

G
GARDEN OF ENGLAND 4%
Brewed using all Kentish ingredients. Easy-drinking beer 

showcasing the best of Kentish hops Earnest and Bullion.

CROOKED RIVER
DEARHAM, CUMBRIA

G
KUKRA 3.4%
Session pale ale hopped with Cascade and Citra.

DEYA
CHELTENHAM, GLOUCESTERHIRE

G
FRESH HARVEST ALE 4%
Green hop beer brewed with UK hops. 

Layers of fresh green hop aromatics with tropical 
fruit and a marmalade-like bitterness.

DOWNTON
DOWNTON, WILTSHIRE

G
HONEY BLONDE 4.3%
Light and refreshing blonde/golden ale with 

subtle hints of honey and softly sweet malt.

EAST LONDON
LEYTON, LONDON
EAST LONDON

I
ADMIRAL’S WALK ENGLISH IPA (V) 5.2%
Classic English IPA combining the best of new and 

old school hops. A rich malty backbone gives way to bold 
hop fl avours with notes of marmalade and spearmint.

X
DRY HOP EAST END LAGER (V) 4.5%
German-style lager in cask, with a punchy hop addition.

X
MEL’S ICE BLAST FRUITY SOUR (V) 5%
Mixed fermentation fruited sour with 

plenty of body. Blueberry and raspberry.

P
QUADRANT FRUITED BLACKBERRY STOUT (V) 5.5%
Special edition of an award-winning stout, 

fermented on a bed of blackberries.

P
QUADRANT HONEYCOMB STOUT (V) 5.5%
Special edition of award-winning 

stout, fermented with honeycomb.

G
TABLE BEER MOTUEKA (V) 3.4%
Designed to showcase modern hop varieties 

with a light and clean malt bill. NZ hop Motueka 
provides a tropical fruit salad of hop aroma.

G
TABLE BEER TALUS CRYO (V) 3.4%
Designed to showcase modern hop varieties with 

a light and clean malt bill. Talus gives strong grapefruit 
notes, supported by stone fruit, oak and coconut.

G
TABLE BEER WAKATU (V) 3.4%
Designed to showcase modern hop varieties with 

a light and clean malt bill. NZ hop Wakatu provides 
lime zest and fl oral notes with a tropical fi nish.

G
TWIST HAZY PALE (V) 4.5%
Easy-drinking hazy pale with prominent 

notes of pine, pink grapefruit and mango.

G
WALTHAMSTOW GREEN
HOPPED PALE ALE 2024 (V) 4.6%

Brewed with locally-grown green Prima Donna hops from 
the Walthamstow Beer Project. The 2024 beer is a fresh 
and light pale ale with a good body and a crisp fi nish.

ELUSIVE
FINCHAMPSTED, BERKSHIRE

P
UMBRA (V) 4%
Easygoing stout with notes of raisins and dark fruits.

EXALE
WALTHAMSTOW, LONDON
EAST LONDON

G
DRENCH (V) 4.9%
Single hop pale ale brewed with UK Cascade hops.
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G
LOCO BOT (V) 4.9%
Expect big fl avours and aromas of stone fruit and citrus.

I
SEQUOIA (V) 5.5%
American red ale hopped with Cascade, 

Chinook, Citra and Centennial. Piney resinous aroma 
backed up with to� ee and caramel notes.

G
THUMPER (V) 3.8%
Hazy single hop pale ale hopped with Idaho 

7. Lots of orange peel and tangerine notes.

FEISTY
WOOBURN GREEN, BUCKINGHAMSHIRE

B
RUBY RUBY RUBY RUBY 5.6%
Modern take on a dark ruby ale.

FIVE KINGDOMS
ISLE OF WHITHORN, DUMFRIES & GALLOWAY

P
DARK STORM 6.9%
Super smooth, rich and creamy stout.

FIVE POINTS
HACKNEY, LONDON
EAST LONDON

G
CITRUS PALE (V) 4.2%
Brewed with Cascade and Mosaic hops, which 

give the beer notes of citrus and stone fruits.

G
GREEN HOP CASCADE (V) 3.7%
Hukins Hops UK Cascade brings fl oral and 

citrus fl avour and aroma to this beer. It’s crisp and 
clean, with notes of orange on the nose.

G
GREEN HOP GOLDINGS (V) 3.7%
Brewed with Hukins Hops UK Goldings. An 

American classic grown in the hop gardens of 
Kent with notes of citrus, fl oral and pine.

B
HOOK ISLAND RED (V) 6%
Red rye ale with complex fl avours, zesty, 

resinous bitterness from American hops and a 
slight peppery note from the rye malt.

P
RAILWAY PORTER (V) 4.8%
Smooth and full bodied, bursting with 

aromas of chocolate and roasted co� ee.

FLASH HOUSE
NORTH SHIELDS, TYNE & WEAR

G
ALONG THE WAY (V) 4%
Unfi ned big-bodied hoppy pale ale.

B
SAVED FROM THE SCRAP 3.7%
Classic bitter with Bramling Cross and Admiral hops.

GLASSHOUSE
STIRCHLEY, WEST MIDLANDS

B
KOYO (V) 4.5%
Hop forward ale brewed with Amarillo.

GRAVITY WELL
TOTTENHAM, LONDON
LOCALE

G
PENROSE DIAGRAMS (V) 6.5%
Thick and juicy hazy New England IPA 

with Citra, Riwaka and Nelson Sauvin.

G
SURFACE DETAIL (GF) 4.6%
Fruity but with a clean crisp fi nish. 

Hopped with Citra and Strata.

GRUFF
STRATFORD ST MARY, SUFFOLK

B
AMBER ALE 4.1%
Classic session bitter brewed with 

Fuggles and East Kent Goldings.

G
LAWLESS 4.6%
Hoppy pale ale brewed with Amarillo and 

Centennial hops. Fermented using Kveik yeast.

P
P2 PORTER 5.4%
Malty and slighty sweet with a dry fi nish.

HAWKSHEAD
STAVELEY, CUMBRIA

M
MILL YARD MILD 3.4%
Traditional dark mild, brewed with classic 

English hop varieties First Gold and Jester.

HEWITT’S (BREWED 
BY BRENTWOOD)
BRENTWOOD, ESSEX
LOCALE

B
ALE BE BACK ... FOR CHRISTMAS 5.3%
Extra stollen bitter for the festive season.

HOLY GOAT
DUNDEE, TAYSIDE

X
FLANDERS RED (V) 6.6%
Redcurrants, dried fruit, biscuit, caramel and balsamic.

X
FUNK BASTARD (V) 5.8%
Citrus, tropical, stone fruit, tinned 

pineapples and musty funk.

P
PLUM PORTER (V) 6%
Stewed plums, dates, dried fruit, roasty and chocolate.

HOWLING HOPS
HACKNEY WICK, LONDON
EAST LONDON

P
FRANKLIN’S PORTER (V, GF) 5.7%
Full on porter with co� ee and cacao.

P
LIFE COACH (V, GF) 4.4%
Dark stout with rich roasted aroma 

and dark chocolate bitterness.
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I
OLICANA FRESH HOP IPA 2024 (V) 5.8%
Olicana, one of the UK’s more tropical hop 

varieties. Collected from the farm in the morning, 
brewed in the afternoon - as fresh as it gets.

G
TROPICAL DELUXE (V) 3.8%
Hazy refreshing and sessionable, with Citra, Mosaic 

and Simcoe doing the tropical dry hop tango.

KENT
BIRLING, KENT

G
GREEN DWARF 3.7%
Session green-hopped pale ale full of freshly harvested 

cones from one of the latest modern hop varieties in Kent.

G
ZINGIBER 4.1%
American hops with ginger for a 

fruity and warming light beer.

KERNEL
BERMONDSEY, LONDON
LOCALE

P
DOUBLE INDIA PORTER (V) 7.5%
Stronger and more intense version of export 

india porter. Expect strong roasty bitterness, 
plenty of hop aroma and a rich body.

P
DRY STOUT (CASCADE) (V) 4.7%
Rich, roasty and hoppy, this is one 

dry stout that’s full of fl avour.

P
IMPERIAL BROWN STOUT (V) 9.5%
Classic imperial brown stout bursting 

with espresso and chocolate fl avours.

P
LONDON PORTER (V) 5.2%
Staying true to a 19th century recipe, 

this is a malt forward, well-rounded porter 
with dangerously easy drinkability.

P
TROPICAL STOUT (V) 5.9%
Dark, rich, roasty and fruity.

M
VICTORIAN MILD (WOODEN CASK) (V) 5.5%
Warm, robust and rich concoction, brimming with 

fl avours reminiscent of caramels, to� ees and burnt sugars.

KIRKSTALL x FIVE POINTS
LEEDS, WEST YORKSHIRE

P
EXTRA STOUT 5%
This historically-inspired extra stout takes its cues 

from the 1930s. Using a hefty dose of Challenger hops 
to balance its biscuity cinder to� ee malt character.

KISSINGATE
LOWER BEEDING, WEST SUSSEX

M
BLACK CHERRY MILD (V) 4.2%
Full fruit, fl avoursome dark mild. Subtle 

addition of black cherries and gentle hopping 
provide a truly wonderful taste experience.

P
RAISIN THE BAR (V) 14%
Beautifully complex fusion of creamy 

chocolate and malty biscuit.

B
SUSSEX (V) 4%
Glorious chestnut coloured beer with gathering 

bitterness from a blend of English hops.

P
UNDERTAKERS VARNISH (V) 7%
Now at a new lower strength of 7%. A full-bodied 

stout full of caramel, bourbon biscuit notes.

LAKEDOWN
BUSHWASH, EAST SUSSEX

G
SUSSEX GREEN HOP (V) 4.2%
Fresh green hop beer packed full of Pilgrim hops.

LAKES
KENDAL, CUMBRIA

I
FAKE NEWS 3.4%
Dark in colour with all the big juicy notes of an 

IPA, this session black is fake news on the eyes.

P
SHIFTING SHADOWS 4.8%
Deliciously complex oatmeal stout, 

undeniably smooth, rich and roasty.

LEIGH ON SEA
LEIGH-ON-SEA, ESSEX

X
CRAN IT BE SOUR (V, GF) 5%
Cranberry sour jampacked full of fresh fruit. 

Pink and thick, this fruity sour is super refreshing with 
the perfect balance between tart and sweet.

X
LEGRA X #5 6.3%
Thick and hazy, full of peach and 

pineapple. Super fruiy and refreshing.

G
NIFTY FIFTY CHRISTMAS SPICE (V, GF) 4.5%
Golden in colour with allspice, cinnamon, 

nutmeg, cloves and ginger.

I
SABRE-R SONIC IPA 5.3%
Zesty from the Idaho 7, with tropical 

stone fruit fl avours and fl oral notes too.

LIBERTALIA BREWING CO.
LEYTON, LONDON
EAST LONDON

G
11TH HOUR (V) 4.7%
American pale ale dry hopped with Talus and Cascade 

for a big hit of piney resinous grapefruit deliciousness. 
Core Libertalia beer making its fi rst appearance in cask.

X
GREEK MOUNTAIN TEA
INFUSED BLONDE ALE (V) 4.5%

Light, earthy and fl oral, with hints of mint, 
chamomile and citrus. Only the second brew 
of this beer, and its fi rst time in cask.

P
LIQUORICE LONDON PORTER (V) 5.5%
Deep mahogany beer with a robust body. Combining 

notes of roasted malt, dark chocolate, hints of co� ee and a 
strong hit of liquorice. This new beer is a festival exclusive.

B
PRIVATE EYE (V) 4%
Pale amber beer with caramel and lightly toasted 

malt fl avours and subtle citrus and earthy fl oral aromas.
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Two For Joy
Helles Lager 4%

Garden of England
Kent Pale Ale 4%

The Craft Beer Man
Milena Cottage, Burlings Lane

Knockholt, Kent TN14 7PE
Call us on 07904 633045

Email us: cheers@thecraftbeerman.co.uk

www.thecraftbeerman.co.uk

Launched by Chris Cheeseman in 2014 , The 
Craft Beer Man Ltd off ers a range of beers 

brewed with expertise and passion alongside 
consultancy and technical services to the 

small brewer and event organisers.

Chris and his team at the Craft Beer Man have 
all the necessary knowledge and experience to 
support small craft breweries that may need 

advice or are simply short staff ed or busy. Chris 
is a fully trained and accredited technician, 

and can provide cellar services for pubs, bars, 
restaurants, breweries and home brewers.

See website for more information on:
■CONSULTANCY
■CELLAR SERVICES
■MOBILE BARS

■HISTORIC PUB TOURS
■BEER & FOOD MATCHING

■ EQUIPMENT HIRE

CBM No.4
Best Bitter 4.1%

See our See our 
beers at beers at 
PigPig''s Ear s Ear 

2024!2024!

See our See our 
beers at beers at 
PigPig''s Ear s Ear 

2024!2024!
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LONDON BEER LAB
BRIXTON, LONDON
LOCALE

B
BITTER 3.9%
Fruity full nose, with biscuit and 

caramel notes and a lingering fi nish.

LONDON BREWING
FINCHLEY, LONDON
LOCALE

I
BEANO 6%
Punchy IPA with a fi rm bitterness that carries layers 

of pineapple, mango and resinous hop fl avours.

G
SWIZZLE 3%
Very pale coloured hazy beer that’s got a great body.

LOST PIER
HOVE, EAST SUSSEX

M
MYLD STALLYNS 3.4%
Classic no-nonsense mild made with 

Challenger and Centennial hops.

MAGPIE
NOTTINGHAM, NOTTINGHAMSHIRE

G
GREEN HOPPILY EVER AFTER (V) 3.8%
Green hopped. Local foraged hops.

MAMMOTH BEER
HACKNEY WICK, LONDON
EAST LONDON

P
DEEP 4.8%
This sessionable to� ee stout is Mammoth’s 

fi rst ever cask beer, brewed specially for the 
festival. Pig’s Ear is the only place to taste it!

MARBLE
SALFORD, GREATER MANCHESTER

P
STOUT 5.7%
Deep, dark and rich with layers of malty 

complexity to be unravelled with each sip.

MONKEY BREWHOUSE
LYMINGTON, HAMPSHIRE

P
PANNAGE 4.6%
Rich, toasty full-bodied brown porter.

MOONWAKE
LEITH, MIDLOTHIAN

G
HARLEQUIN (V) 4%
Hop-forward beer, brewed with 

British grown Harlequin hops.
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NECKSTAMPER BREWING
LEYTON, LONDON
EAST LONDON

P
BONEBOX COOLER (V) 4.4%
Classic London porter. Smooth and roasty from toasted 

barley and silky oats. Not released in cask before.

I
ELBOW CROOKER (V) 4%
Hazy, smooth, soft session IPA with oats, wheat and 

hop-forward fl avours. Not released in cask before.

I
SESSION SQUENCHER (V) 4.3%
Amarillo and Mosaic hops give tropical 

aromas and fl avours with a subtle, refreshing 
bitter fi nish. Not released in cask before.

NEEPSEND
SHEFFIELD, SOUTH YORKSHIRE

P
HEDYLOGOS 5.5%
Double chocolate stout brewed with 

Brewers Gold and Phoenix hops.

NORTHDOWN
MARGATE, KENT

P
FISTFUL OF DOUGHNUTS 9.5%
Luxurious winter stout brewed with gingerbread 

malt and chai-like spices of cinnamon, clove and vanilla. 
Plus the fl avour bomb of Bombo’s famous custard 
doughnuts and their signature cinnnamon sugar!

P
TIDAL MOON (V) 5.8%
Indulgent stout infused with port and oak, brimming with 

dark chocolate, boozy cherry and a hint of vanilla tannins.

X
WEISSE TO SEE YOU, TO SEE YOU WEISSE (V) 4.8%
Fruity and melon-like on the nose, tropical 

fl avours on the palette, with wheat for a 
smooth mouthfeel. Full bodied and lush.

NOT THAT CALIFORNIA
CALIFORNIA, STIRLINGSHIRE

X
SMASH (V) 3.9%
Cross between a Bavarian pils and a Scottish ale.

OAKHAM
PETERBOROUGH, CAMBRIDGESHIRE

G
COOL EYES 3.4%
Bold new world hop fl avour from Kiwi-

sourced Pacifi c Jade, and Chinook from USA.

G
HOPWALK 4.1%
Golden coloured green hop harvest ale. 

Smooth with balanced fl oral characteristics, 
citrus fl avours and a dash of spice.

I
PULSAR 5%
Tropical fruit and aromatic herbal notes from 

Nectaron radiate pulsatingly with the pine resin and robust 
grapefruit notes of Chinook. All fi nished o�  stylishly by 
dry hopping with a touch of Citra before cask ageing.

THE LITTLE GREEN DRAGON ALE HOUSE
928 Green Lanes, Winchmore Hill, London N21 2AD

littlegreendragonenfi eld.com

THE LITTLE GREEN 
DRAGON ALE HOUSE
North London’s fi rst cask ale micropub

IT’S THE YEAR OF THE DRAGON!IT’S THE YEAR OF THE DRAGON!IT’S THE YEAR OF THE DRAGON!IT’S THE YEAR OF THE DRAGON!
WE’RE IN THE FINAL 4 PUBS FOR 

CAMRA NATIONAL PUB OF THE YEAR!

WINNER OF CAMRA GREATER LONDON 
PUB OF THE YEAR 2018 AND 2024!
ENFIELD & BARNET POTY 2018-22

At least 4 cask ales served by gravity from our cool 
room, plus craft beers, ciders, perry, wine and gin.

Buses 329 and 125 stop outside. Nearest station: Winchmore Hill or 

Piccadilly line to Wood Green then 329 bus to Green Dragon Lane.
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ONLY WITH LOVE
UCKFIELD, EAST SUSSEX

G
GOBLIN HARLEQUIN GREEN HOP PALE ALE (V) 4.2%
Bright fresh pale ale with a real burst of fl avours.

ORKNEY
QUOYLOO, ORKNEY

P
NORTH POINT PORTER 4.3%
Bitter chocolate fl avours and a smooth dry bitter 

hoppy fi nish; hints of to� ee, caramel and co� ee.

OTHERWORLD
DALKEITH, MIDLOTHIAN

P
MEDUSA 5.4%
Smooth chocolate porter made with freshly 

roasted cocoa powder and rich roasted malts.

OUTLANDISH
GLENBOIG, NORTH LANARKSHIRE

B
BEAMER (V) 4.2%
Full-bodied amber ale. Malty with a hint of red berries.

PARK
KINGSTON, SURREY
LOCALE

G
THE WANDERINGS (V) 4%
Fresh hop golden ale brewed using locally grown hops.

PENNINE
BEDALE, NORTH YORKSHIRE

G
ROCKET FUEL 4.3%
Easy drinking golden coloured 

beer with a mellow bitterness.

I
SCHWARZ CLIPPER (V) 4.4%
Cascadian dark ale with a citrus burst.

PERIVALE
HORSENDON, LONDON
LOCALE

G
BETJEMAN (V) 4%
Hay-infused golden ale.

P
VERIBREK (V) 5.5%
Full-bodied strong oatmeal stout.

X
VERISPECIAL 7.5%
Hazy braggot ale, a combination of beer and mead.

X
VERIZESTY 3.5%
Lemon fruited sour beer.

PILLARS
WALTHAMSTOW, LONDON
EAST LONDON

P
COLD PORTER (V) 4.2%
New lager-style porter, created in East London. Cold-

fermented and then lagered at -1 °C for extra smoothness.
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REDEMPTION
TOTTENHAM, LONDON
LOCALE

X
CASK LAGER 4.4%
German Noble hops on bready malt base.

X
CINNAMON DARK ALE 4.8%
Treacle, red fruits and a light spice with cinnamon.

P
FELLOWSHIP WINTER SPICED PORTER 5.1%
Fellowship Porter infused with warming winter spices.

M
VICTORIAN MILD 6%
Collaboration mild brewed with Kernel 

Brewery (initally in 2011). Sweet caramel, chocolate 
malt base, well-hopped with a dry fi nish.

REDWILLOW
MACCLESFIELD, CHESHIRE

X
RAUCHBIER (V) 5.4%
Dark malty amber lager with a deep smoky fl avour.

ROOSTER’S
HARROGATE, NORTH YORKSHIRE

G
FRESH HOP GOLDINGS (V) 4.3%
English pale ale brewed from fresh Goldings 

hops from Church House Farm in Herefordshire.

ROUND CORNER
MELTON MOWBRAY, LEICESTERSHIRE

B
VANISHING ACT 4.4%
Inviting chestnut colour, malt aromas of biscuit, 

caramel and dried fruit, lead into a mellow sweetness 
on the palate, balanced by a sublime bitterness.

SAMBROOK’S
WANDSWORTH, LONDON
LOCALE

I
BLOCK PARTY (V) 5.5%
Intense, juicy tropical aromas of a New England style 

IPA, coupled with drinkability and balanced bitterness 
of an old-school West Coast IPA. Rarely seen in cask.

I
DIABLO (V) 5.7%
Strong Belgian-style golden ale.

I
MELTDOWN (V) 8%
Double IPA that’s full of bold tropical fruit fl avours 

from a combination of US and New Zealand grown hops.

SIGNATURE BREW
WALTHAMSTOW, LONDON
EAST LONDON

I
BACKSTAGE IPA 5.2%
Tropical IPA led by fl avours of passion 

fruit, tangerines and berries. Pine and crisp 
citric notes come through in the fi nish.

P
NIGHTLINER (V) 5.7%
Porter with an abundance of dark 

chocolate and hints of forest fruits.

B
RED WEDGE 4.7%
Reddish brown beer with a fruity aroma inspired 

by the Red Wedge UK musical/political movement 
of the 80s. Hop-forward with notes of tangarine and 
a late developing bitter fi nish. One of Signature’s 
original cask beers, not brewed since 2017.

SIREN
FINCHAMPSTEAD, BERKSHIRE

P
BROKEN DREAM 6%
An indulgence of co� ee, chocolate and speciality 

malts, Broken Dream is smooth, unctuous and moreish.

SMALL BEER
SOUTH BERMONDSEY
LOCALE

B
AMBER 2.7%
Rich and toasty rye amber ale.

P
STOUT (V) 2.5%
Low strength stout which delivers a velvety drinking 

experience with rich roasted notes and a hint of chocolate.

ST PETER’S
ELMHAM, SUFFOLK

O
WINTER ALE 6.5%
Deeply coloured ale with Christmas cake 

aromas and a rich black treacle taste.

SULWATH
CASTLE DOUGLAS, DUMFRIES & GALLOWAY

B
REINBEER 4.3%
Rich dark spiced ale for the festive season.

TANKLEYS
SIDCUP, KENT
LOCALE

X
LAGOON 5%
Easy-drinking lager brewed with Simcoe hops.

M
THE SMOKEY CAT SMILED 4%
Marvellous mild with strong smoke aroma from 

cherrywood smoked malt. Based on a recipe from 
award-winning homebrewer Mark Sanderson.

P
WUTHERING HEIGHTS (WOODEN CASK) 4.8%
This porter has notes of co� ee and 

chocolate from premium German malts.

TAP EAST
STRATFORD, LONDON
EAST LONDON

B
BITTER THIS BITTER THAT 3.8%
Golden coloured well-balanced English 

bitter with nutty, earthy notes.

I
DARK MATTER SESSION 4%
Black IPA, Cascadian dark ale.
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TAP EAST x HACKNEY CHURCH
STRATFORD, LONDON
EAST LONDON

G
SANTA MONICA 6%
Collaboration brew West Coast-style pale 

ale. Brewed with Chevalier malt, deep orange hue 
with fl avours of tropical fruit and hint of pine.

TEMPEST
TWEEDBANK, ROXBURGHSHIRE

P
CRESTA 4.2%
Rich, smooth four grain stout.

THORNBRIDE
BAKEWELL, DERBYSHIRE

M
SUN DOES DOWN 3.3%
Dark mild with notes of caramel, to� ee 

and chocolate followed on the palate with an 
array of rich malt fl avours and dark fruit.

THORNBRIDGE x KERNEL
BAKEWELL, DERBYSHIRE

B
BURTON ALE 5.5%
Fermented on the brewery’s union system. Malty, 

rich and dark, with a gentle balancing bitterness from 
the Golding hops. The perfect winter warmer.

THREE ACRE
UCKFIELD, EAST SUSSEX

I
HARLEQUIN GREEN HOP (V) 5%
Bold English IPA, brewed using 

freshly picked Harlequin hops.

TRING
TRING, HERTFORDSHIRE

B
STARRY NIGHT 4%
Deeply coloured seasonal bitter with 

festive notes of hedgerow fruit and spice.

TWICE BREWED
HEXHAM, NORTHUMBERLAND

X
THE NUMBER OF THE YEAST 6.6%
Full-bodied strong German-style amber wheat beer with 

fl avours of malt and caramel, and ripe banana and clove.

TWISTED OAK
WRINGTON, SOMERSET

P
GHOST TOWN 5.7%
Smooth and robust milk stout with hints 

of dark chocolate, toast and co� ee.

TWISTED TREE
BICESTER, BUCKINGHAMSHIRE

P
DARK ROOTGASM 10%
Awaken your senses with bold 

espresso notes, interwined with zesty citrus, 
aromatic pine and a touch of spice.

I
TRUNK 4%
Light-bodied easy-drinking session IPA 

made with Fuggles and Goldings hops.

G
TWIST TWIG 1%
Low ABV brew that’s full of big citrus fl avours.

TWO FLINTS
WINDSOR, BERKSHIRE
LOCALE

B
STICK SEASON (V) 4.2%
A blend of six malts creates a rich, complex and 

smooth beer. Aromas of toasted bread, caramel, 
dried fruit balanced by an earth hop bitterness.

UNBARRED
BRIGHTON, EAST SUSSEX

M
MOCHA MILD 4.8%
Smooth and fl avourful dark mild with 

lashings of co� ee and chocolate.

VERDANT
PENRYN, CORNWALL

G
FRESH HOP #2 HARLEQUIN 4.4%
Fresh hop pale ale brewed with 

Harlequin hops from Hawkins Farm.

WANTSUM
ST NICHOLAS AT WADE, KENT

G
ERNEST 4.2%
Fresh hop pale ale that’s packed full 

of apricot and grapefruit fl avours.

WEEKEND PROJECT
LOWER PEOVER, CHESHIRE

G
DINNER PARTY 3.4%
Easy-drinking low strength table beer.

WEST WALLS
CARLISLE, CUMBRIA

X
DUBBEL 6.8%
Big strong Belgian-style dark beer.

WIGTOWN
WIGTOWN, DUMFRIES

B
SCOTTISH BROWN ALE 4.2%
Moderate malt fl avour with a slight hint of chocolate.

WIMBLEDON
COLLIERS WOOD, LONDON
LOCALE

O
BROTHER FRATER 6.7%
Blend of Quartermaine with XXXK. Well 

balanced and very drinkable for its strength.
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CASK
We will feature cask beers from Backbeat Brewing Company 
imported from Beverly, Massachusetts, USA. Come and 
talk to head brewer Pete Harkins about his beers.

BACKBEAT
USA
NUTTY NICKY 4.9%
Coconut chocolate milk stout. Slight toasted 
coconut on the nose with notes of chocolate 
and vanilla. Malty and sweeter fi nish.

SHORT STACK SMOKED MAPLE BROWN ALE 4.5%
Subtle smoke and maple on the nose, drinks malty with a light 
maple and woodsy fl avor, fi nishes balanced and malt-forward.

STEM TO STERN ENGLISH IPA 5.8%
A twist on a historic IPA recipe. Earthy American 
hops balanced by all British malts.

KEG
3 FONTEINEN
BELGIUM
OUDE LAMBIK 2019 6.7%
Unblended lambic matured in oak barrels.

AECHT SCHLENKERLA
GERMANY
MÄRZEN 5.1%
Highly smoked beer tasting of bacon.

BREWFIST
ITALY
THE SPAGHETTI WESTERN 8.4%
Imperial double co� ee stout.

HET ANKER
BELGIUM
GOUDEN CAROLUS CHRISTMAS 10.5%
Dark, rich, spiced Christmas ale.

LA TRAPPE (NETHERLANDS)
x TYNT MEADOW (ENGLAND)
x ZUNDERT (NETHERLANDS)
THREE RULES OF AUTHENTIC TRAPPIST 7.4%
Dubbel. Roasty malt and caramel with a 
dry fi nish. Also available in bottles.

OUD BEERSEL
BELGIUM
OUD VIEUX LAMBIC 5.7%
Tart wooden aroma and sour funky taste.

SLEEPING VILLAGE
NORWAY
BRAKKONESS 4.7%
Light tart wheat beer with sea salt and coriander.

WILDFLOWER
AUSTRALIA
SPRING 2023 5.7%
Sour wild beer fl avored with lemon, 
orange and wild NSW fl owers.

BLONDE
BOTTLES (330ML UNLESS STATED OTHERWISE)
ALVINNE
BELGIUM
SUN & FUN 4.5%
Saison/Grisette. Fruity, citric dry taste.

BELLWOODS
CANADA
WHITE PICKET FENCE (500ml) 5.6%
Saison/Grisette. Blended foeder saison.

BIRRA FLEA
ITALY
FEDERICO II 5.9%
Deep golden IPA.
VIOLANTE 8%
Belgian-style pale with a light sweetish fl oral taste.

BREWSKI
SWEDEN
SWIFT HAZE (Can) 4.2%
Hazy pale ale. Tropical fruit, pine with a dry fi nish.

DE HALVE MANN
BELGIUM
STRAFFE HENDRIK WILD 2021 10%
Golden triple with a lively pour.

ROCHEFORT
BELGIUM
TRIPLE 8.1%
Golden triple with a great taste.

INTERNATIONAL BEER LIST
THE BEER ORDER IS INCOMPLETE AT THE TIME OF PRINTING. LOOK OUT FOR SOME SURPRISES ON THE BAR LISTINGS.
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LAGER
AECHT SCHLENKERLA
GERMANY
ERLE (500ml) 4.2%
Dark brown with smoke aroma and taste.

BUDVAR
CZECH REPUBLIC
TMAVÝ LEŽÁK (500ml) 4.7%
Dark lager with a roasted malt fl avour.

DE LA SENNE
BELGIUM
CANEDISENNE 5.5%
Hoppy India pale lager.

FRAU GRUBER
GERMANY
HELLES (440ml can) 4.8%
Light, slightly hazy blonde with a citrus taste.

RIEGELE
GERMANY
SPEZIATOR HELL 8.5%
Doppelbock. Dark golden with dry fi nish

ZICHOVEC
CZECH REPUBLIC
FRESH SAAZ COMFORT 2024 (500ml can) 5.1%
Lager brewed with fresh Saaz hop cones.
12 YEARS OF TRADITION (500ml can) 5.1%
Pilsner brewed with Saaz Comfort and classic Saaz hops.

STOUTS & PORTERS
BIRRIFICIO DEL DUCATO
ITALY
VERDI 8.2%
Imperial stout with liquorice, co� ee, tobacco and chilli.

BROUWERIJ T’VERZET
BELGIUM
NAKED KAMERADSKI 15%
Imperial stout with an earthy chocolate taste.

BURDOCK
CANADA
RAZBINO (375ml) 10%
Barrel-aged imperial raspberry stout.

MOERSLEUTEL
NETHERLANDS
NUT OIL RIGGER (440ml can) 11%
Imperial nut stout.

NERD
SWEDEN
LIMITED CONNECTIVITY (can) 11.3%
Imperial fudge stout with bourbon-soaked 
Madagascan and Ugandan vanilla

OLIVER MENNO
SPAIN
EARTH QUAKE 9.8%
Imperial stout brewed with Dutch liquorice.

OSLO BREWING
NORWAY
DREAM PORTER 6.5%
Porter.

TO ØL
DENMARK
JULE MALT  13%
Imperial milk stout.

SUPERVULCANO BA (375ml) 12%
Imperial chilli stout.

DARK
AECHT SCHLENKERLA
GERMANY
WEICHSEL ROTBIER (500ml) 4.6%
Red brown with smoky bacon fl avor.

BIRRA FLEA
ITALY
JOLANDA 6%
Black IPA.

DE RANKE
BELGIUM
PÈRE NOËL (750ml) 7%
Amber Christmas ale with liquorice.

LA TRAPPE (NETHERLANDS)
x TYNT MEADOW (ENGLAND)
x ZUNDERT (NETHERLANDS)
THREE RULES OF AUTHENTIC TRAPPIST (750ml) 7.4%
Dubbel

ROCHEFORT
BELGIUM
ROCHEFORT 10 11.3%
Rich, dark and warming.

VAN STEENBERGE
BELGIUM
GULDEN DRAAK BREWMASTER 10.5%
Strong dark matured in whiskey barrels.
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CAMRA GOOD BEER GUIDE 2025 • Four Time Winner of East London
& City Pub of the Year • SPBW London Pub of the Year 2019

HISTORIC AND
TRADITIONAL ALE-HOUSE

London Pride plus SIX ROTATING GUEST ALES
Now serving BEERS FROM THE WOOD from

local breweries (every Monday of each month)
Plus changing CRAFT KEG plus a TRADITIONAL CRAFT CIDER

Wishing East London & City CAMRA Branch,
a sell-out at the 2024 Pig’s Ear Beer Festival

Open 11am-11pm Monday to Friday
Snacks available 12.00pm - 9.30pm

(Home of Mr Barrick’s hand raised pork pies)

Nearest tubes: Chancery Lane/Farringdon

zz

Check out what’s on at: yeoldemitreholborn.co.uk

No. 1 Ely Court, between Ely Place and Hatton
Garden London EC1N 6SJ Tel: 020 7405 4751

Follow
us on

Untappd for 
daily ales

LEYTON ORIENT SUPPORTERS CLUB, THE GAUGHAN GROUP STADIUM, OLIVER ROAD, LONDON E10 5NF
T: 020 8988 8288   E: loscinfo@aol.com   W: orientsupporters.org X: @lofcsupporters
Just a few minutes from Leyton (Central Line) Station. Buses 58, 69, 97, 158 & W14  to Coronation Gardens

LEYTON ORIENT SUPPORTERS CLUB

CHRISTMAS ALE NIGHT
THURSDAY 19th DECEMBER

FROM 4.00PM – 10.00PM
ADMISSION FREE ❄ SNACKS AVAILABLE❄Plus OUR EVER POPULAR FREE MINCE PIES!

COME ALONG AND TRY SOME OF MIGHTY OAK'SFestive Brews AND ENJOY ONE OF OUR FREE MINCE PIES

WELCOMES YOU TO OUR ANNUAL

MIGHTY OAK BREWING COMPANY
CAMRA EAST LONDON
& CITY BRANCH CLUB

2024

••••••••••••••••••••••••••••••••
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LAMBIC/GUEUZE
(ALL BELGIUM AND 375ML UNLESS OTHERWISE STATED)
HORAL
OUDE GUEUZE MEGABLEND 2021 (750ml) 7%
Blended from Boon, De Cam, DeTroch, Hanssens, 
Tilquin, Lambiek Fabriek, Lindemans, Morte 
Subite, Oud Beersel and Timmermans.

TILQUIN
GUEUZE A L’ANCIENNE 7%
Blend of one, two and three-year-old lambic.

Tilquin have produced a series of lambic sour beers 
using di� erent wine grape varieties. Meerts (March beer) 
is a low strength lambic. The fruit has been fermented 
for four months in a blend of one-year-old meerts 
and a blend of two two-year-old lambics. Unfi ltered, 
unpasteurized and refermented in the bottle.
MEERTS TILQUIN A LA ROUSSANNE 2021/2022 5.8%
Lambic with Roussanne grapes.
MEERTS TILQUIN A LA SYRAH 2021/2022 5.8%
Lambic with Syrah grapes.
MEERTS TILQUIN AU PINOT NOIR 2021/2022 5.8%
Lambic with Pinot Noir grapes.
MEERTS TILQUIN AU RIESLING 2021/2022 5.8%
Lambic with Riesling grapes.

SOUR & WILD
(ALL BOTTLES 330ML UNLESS OTHERWISE STATED)
ALCHEMIK
BULGARIA
SPRITZ IT UP 7.5%
Spritzer sour with tangerine, passion 
fruit, aperol and white wine.

ALVINNE
BELGIUM
BERLINER KRIEK MUNT 4%
Cherry and mint Berliner Weisse.

BIRRIFICIO DEL DUCATO
ITALY
BEERSEL MORNING 6.2%
Sour beer blended with New Morning and Oud Beersel lambic.

DE LEITE
BELGIUM
CUVEE MAM’ZELLE 8.5%
Blond sour barrel-aged beer.

DE RANKE
BELGIUM
GRAPEVINE TREBBIANO D’ABRUZZO (750ml) 6.5%
Lambic fl avoured with Chasselas grapes.

GARDEN PATH
USA
THE CURIOUS MIX METHODS 4TH EDITION (500ml) 6.7%
Experimental multiple fermentation blend.

THE PRIME BARREL AGE 4TH EDITION (500ml) 7.4%
Blend of oak-aged beer from di� erent batches.

KERKOM
BELGIUM
REUSS (750ml) 6.5%
Lambic blend sour wild beer.

LEMKE
GERMANY
BERLINER EICHE 3.5%
Berliner Weisse with a dry sourness.

MOA
NEW ZEALAND
SOUR CHERRY 2016 6.1%
Barrel-aged lambic cherry beer.

RODENBACH
BELGIUM
EVOLVED ST. GEORGES PALE (750ml) 6.7%
Sour pale aged for 24 months in oak foeder.

SCHNEEEULE
GERMANY
BESTE FREUNDE (750ml) 9.2%
Dark barrel-aged sour hoppy stout.

STRUISE
BELGIUM
DIRTY HORSE VINTAGE 2018 7%
Spontaneously fermented blond aged for fi ve 
years in Bordeaux red wine casks.

STU MOSTÓW
POLAND
ZAPIAN GRAFF (375ml) 7%
Apple juice blended with wild ale and aged for two years.

WILDFLOWER
AUSTRALIA
GOOD AS GOLD (750ml) 5%
Barrel-aged sour wild beer. Hazy golden citrus funk fl avour.

WHEAT BEERS
BIRRA FLEA
ITALY
MARGHERITA (330ml) 5.2%
Hazy golden hefeweizen.
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BRITISH BOTTLED & 
CANNED BEER BAR

8 SAIL
HECKINGTON, LINCOLNSHIRE
CHRISTMAS ALE (330ml) 8%
Belgian-style dubbel
NO.14 ENGLISH BARLEY WINE (330ml) 14%
Barley wine

ADNAMS
SOUTHWOLD, SUFFOLK
TALLY-HO (330ml) 7.2%
Barley wine

AMPERSAND
DISS, NORFOLK
TORPOR (330ml) 6.8%
Barrel-aged bretted baltic porter

EAST LONDON
LEYTON, GREATER LONDON
EAST LONDON

CLASSIC IMPERIAL STOUT (330ml) 10%
Imperial stout

FIVE POINTS
HACKNEY, GREATER LONDON
EAST LONDON

OLD GREG’S BARLEY WINE 2017 (660ml) 10.4%
Barley wine
OLD GREG’S BARLEY WINE 2018 (660ml) 12.4%
Barley wine

KERNEL
BERMONDSEY, GREATER LONDON
LOCALE

EXPORT STOUT LONDON 1890 (330ml) 7.6%
Export stout
IMPERIAL BROWN STOUT LONDON 1856 (330ml) 9.6%
Imperial stout

LEIGH ON SEA
LEIGH-ON-SEA, ESSEX
BARLEY WINE 2021 (500ml) 8.5%
Barley wine

MOOR
ST. PHILIP’S, BRISTOL
CALVADOS BA OLD ALE (375ml) 8%
Barrel-aged old ale

OLD FREDDY WALKER (440ml) 7.3%
Old ale

MOUNT ST BERNARD
COALVILLE, LEICESTERSHIRE
TYNT MEADOW ENGLISH TRAPPIST ALE (330ml) 7.4%
Dark trappist ale

TYNT MEADOW ENGLISH TRAPPIST BLONDE (330ml) 5%
Blonde trappist ale

MR WINTER’S
NORWICH, NORFOLK
IMPLOSION (330ml) 10%
Imperial stout

PASTORE x WIPER & TRUE
WATERBEACH, CAMBRIDGESHIRE
FORESTA NERA (750ml) 8%
Dark wild ale

SAMUEL SMITH
TADCASTER, NORTH YORKSHIRE
YORKSHIRE STINGO (550ml) 8%
Barrel-aged barley wine

THOMAS HARDY’S
(BREWED AT HEPWORTH)
NORTH HEATH, WEST SUSSEX
THE HISTORICAL THOMAS HARDY’S ALE (250ml) 11.3%
Barrel-aged French oak barley wine

THOMAS HARDY’S ALE VINTAGE 2024 (250ml) 11.3%
Barley wine

THORNBRIDGE
BAKEWELL, DERBYSHIRE
LOVE AMONG THE RUINS (375ml) 7%
Barrel-aged sour with cherries

WILD CARD
WALTHAMSTOW, LONDON
EAST LONDON

RASPBERRY CUVEE (750ml) 7.2%
Barrel-aged wild sour beer with raspberries



Local Pubs enjoy longer 
cask life with Beer Saver
A recent local trial extended the life of a cask beer beyond 3 weeks!
Beer Saver has roots dating back to 1992 
when Ian Lee, MD began designing and 
developing the original Beer Saver system 
to signifi cantly extend the ‘shelf life’ of draught 
beers. The earlier model underwent extensive 
scientifi c and microbiological evaluation at 
Herriot-Watt University in Edinburgh. Endorsed 
by independent experts, this effi cient and user-
friendly system has been extensively tested to 
ensure high levels of beer quality.

After successfully perfecting the clean cycles 
for draught keg and craft beer, our attention turned to 
cask ales. Through the use of our latest inhibitors, we 
have signifi cantly extended the life cycle of three separate 
cask ales at the Green Man in Stamford, with the 
longest period reaching 21 days (endorsed by CAMRA 
representative Alun Thomas, stating that it was one of the 
best pints of that particular ale he had tasted!)

The positive results have attracted interest from the 
industry, including notable fi gures like Pete Brown and 

Marston’s. We believe our technology can 
revolutionise the cask ale market, allowing 
cask beers to compete on equal footing 
with draught keg products in terms of shelf 
life, potentially reinvigorating the industry. 
With CaskX, pubs can offer an increased 
and more diverse range of cask ales to 
the public. Our system is easy to install, 
requiring no modifi cations to existing beer 
cellar equipment – it simply clips over the 
beer lines.

Join us in embracing the future of cask ales and help share 
the news about Beer Saver CaskX. We offer a free, 
no-obligation trial for anyone interested, so help us 
revive and celebrate the beauty of cask ales, creating a 
more vibrant and enticing drinking experience reminiscent 
of the good old days!

Contact Simon Barratt on 07585 172583 today, email 
simon.barratt@beer-saver.co.uk or visit our website: 
www.beer-saver.co.uk
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AGAINST THE GRAIN
EARLSFIELD, LONDON
DABINETT 7.2%
Cider
SPICED WINTER CIDER 4%
Cider

BARBOURNE
STOURPORT, WORCESTERSHIRE
SWEET KERNEL 4.5%
Cider

BIGNOSE AND BEARDY
FRAMFIELD, SUSSEX
THIS LITTLE PIGGY 7.1%
Cider

DUDDA’S TUN
DODDINGTON, KENT
APRICOT 4%
Cider

FARMER JIMS
DACCOMBE, DEVON
ROOTIN TOOTIN 4%
Cider

GWATKIN
ABBEY DORE, HEREFORDSHIRE
SQUEAL PIG 4.5%
Perry

GWYNT Y DDRAIG
PONTYPRIDD, SOUTH WALES
HAPPY DAZE 4.5%
Cider

HALLETS
NEWPORT, SOUTH WALES
HEARTBREAKER 7%
Cider

IFORD
BRADFORD-ON-AVON, WILTSHIRE
WINDFALL 6%
Cider

LUKE’S
WALTHAMSTOW, LONDON
RETURN OF THE KINGSTON 6%
Cider

MILL LANE
STEBBING, ESSEX
DRY 6%
Cider

MR WHITEHEADS
ALTON, HAMPSHIRE
NOVO PYRUS PERRY 7%
Perry

NIGHTINGALE
TENTERDEN, KENT
MYSTERY BIRD 7%
Cider

TENTERDEN 5.5%
Cider

OLIVER’S
HEREFORD, HEREFORDSHIRE
CLASSIC PERRY 5%
Perry

PURBECK CIDER CO
WAREHAM, DORSET
KATY PERRY 5.5%
Cider/Perry

REAL AL
WALTHAMSTOW, LONDON
CRAFTY APPLE 4.5%
Cider

SNAILS BANK
PENCOMBE, HEREFORDSHIRE
BLACK FOREST 4%
Cider

PIG SQUEAL 7%
Cider

TEMPLE
BROADWINDSOR, DORSET
PERRY 6.5%
Perry

TUTTS CLUMP
BRADFIELD, BERKSHIRE
BLACKBERRY 4%
Cider

UMBRELLA
BETHNAL GREEN, LONDON
CLASSIC 5%
Cider

CIDER AND PERRY BAR
IT IS HOPED TO HAVE THE FOLLOWING CIDERS AND PERRIES AVAILABLE



Make your 
Christmas Story 
a CAMRA one
A local is for life not just
for Christmas – Give the gift 
of a CAMRA membership 
this year and keep your 
pub’s story going.

Membership
prices from

£32.50

They’ll receive great benefits, 
such as £30 of beer vouchers, 
quarterly BEER magazine, 
access to the online news 
platform What’s Brewing, 
partner benefits and 
discounts… just a few perks 
of joining us.

Buy a gift today
camra.org.uk

Try ournew website
with trip planning 

and pub exploring
functionality
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EAST LONDON AND CITY CAMRA BRANCH
Pig’s Ear East London Beer and Cider 
Festival is run by unpaid volunteers. 
Interested in giving us a hand?

CONTACT THE ELAC BRANCH:
elacbranch@mail.com

FESTIVAL ORGANISERS:
James Skinner & Steve Hall

PROGRAMME TEAM: James Skinner, 
Steve Richardson, Keen Massey, Adam 
Miller, Steve Edmonds, Andy Kinch.

BRANCH CHAIR: Kim Scott

VICE CHAIR: Dave Gilchrist

BRANCH SECRETARY: Andy Kinch

ELAC WEBPAGE:www.pigsear.org.uk

Published by the East London & City 
Branch of the Campaign for Real Ale.

Any views expressed are not necessarily 
those of CAMRA Ltd or its branches.

PUBLISHED ON BEHALF OF CAMRA BY:
Shilling Lane Media.
Tel 01778421550/07736635916

DESIGN: Matt Chapman

THE PIG’S TAIL CONTINUES…
FROM 2 – 6 DECEMBER 2025

PIG’S EAR 2025





GREAT RANGE OF QUALITY
REAL ALES AVAILABLE

Subject to local licensing restrictions and availability at participating free houses. Photography/illustration is for guidance only.
J D Wetherspoon plc reserves the right to withdraw/change offers (without notice), at any time. See main menus, website, app
and customer information screen for allergen information, symbol explanations and additional details of our terms and conditions. XX
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Goldengrove
146–148 The Grove
Stratford, E15 1NS

The Half Moon
213–223 Mile End Road

Mile End, E1 4AA

The Rochester Castle
143–145 Stoke Newington High Street 

Stoke Newington, N16 0NY

Baxter’s Court
282–284 Mare Street

Hackney, E8 1HE

The Mossy Well
258 Muswell Hill Broadway

Muswell Hill, N10 3SH

Spouter’s Corner
180 High Road

Wood Green, N22 6EJ

The Stargazer
The O2, Peninsula Square

Greenwich, SE10 0DX

The Walnut Tree
857–861 High Road

Leytonstone, E11 1HH

The White Swan
255–256 Upper Street

Islington, N1 1RY

Supporting microbreweries since opening its first pub in 1979,
Wetherspoon works with local brewers around the UK and Ireland.
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