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Milbourne
Arms
Carlisle
Traditional Pub located near
Dixons Chimney
Food served Wed–Fri 5-7, Sat&Sun 12-7

Two real ales available
Log Burner/Darts/Pool
Davy and Julie offer a warm welcome
to all old and new Customers
The-Milbourne-Arms
150 Milbourne Street, Carlisle, CA2 5XB
Tel: 01228-541194

Mitchell & Staff
Welcome all Old &
New Customers
New Chef New Menu
Easter Opening Times

Mon 5pm - close; Tue-Thu 12pm close; Fri 12pm-2pm, 5pm-close
Sat-Sun 12pm - close

Food Serving Times

Mon 5pm - close Curry Night;
Tue - Fri 12pm - 2pm, 5pm - 9pm;
Sat 12pm - 9pm; Sun 12pm - 8pm
Booking required at Weekends
Takeaways available

Two Real Ales available
Range of beers and
wines and spirits
Pool • Darts • Poker
Games Machines
Jukebox • Open Fire
Sky Sports • BT Sports

Great
Atmosphere
Great Local
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Summer Pub of the Season
Blacksmith’s Arms, Talkin

Solway
CAMRA’s
Pub of the
Season for
summer 2015
is the
Blacksmith’s
Arms at
Talkin.

The Blacksmith’s is a friendly pub with a
reputation for good beer, excellent food and fine
accommodation.
The pub was once the local smithy offering
refreshments whilst horses were being shod.
Sadly, you’ll have to travel further afield for
equine attention, since now it offers real ale from
local breweries rather than strongarm pursuits.

Masham with a guest beer, usually from a
Cumbrian brewery.
The pub has been with the Jackson family for
nearly 20 years. It serves the local community
and visitors alike as a popular meeting place.
The Blacksmith’s attracts guests from far afield
to enjoy the delights of the local area as well as
the beer and food!
When I asked Donald Jackson to what he
attributed the continued success of the
Blacksmith’s, his reply was, “we are a family run
business with a good mixture of customers who
enjoy our company, food and real ale”.
The Blacksmith’s is one of only three pubs to
have won our pub of the season award three
times.
A fine hat-trick from the Jackson Four!

Regular real ales are from Yates in Westnewton,
Jennings in Cockermouth and Black Sheep in

Under New
Management
Two Real Ales always
available
Food served 12 – 3 and
5 – 9 Monday to Friday,
12 -9 Saturday/Sunday
Dog Friendly, New
Games Room
Chinese Evening
Saturday 18th July
Family Fun Day
Sunday 30th August
Four B&B Rooms please check website
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Herdwick Inn
Penruddock
Penrith
CA11 0QU
01768-483007

www.herdwickinn.com

Mick Jones

The Blacksmiths Arms offers all the hospitality
and comforts of a traditional Country Inn.
Enjoy tasty meals served in our bar
lounges or linger over dinner in our well
appointed restaurant.
Two regular real ales (Yates Bitter & Black Sheep)
and two guest ales.
Open daily 12-3, 6-11.
The Jackson family extend their warm hospitality
to all who frequent the Blacksmith’s Arms.

Talkin, Brampton, Cumbria, CA8 1LE
016977 3452 / 4211
blacksmithsarmstalkin@yahoo.co.uk
www.blacksmithstalkin.co.uk
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Ale Trail
Each month, the branch hires a minibus (plus
driver!) and we head off into the countryside of
north Cumbria to visit an eclectic spread of real
ale pubs. Our latest trip took us west of Carlisle
to visit a large pub on the city outskirts and three
country inns.
1. Museum Inn, Belle Vue
(Telephone 01228 531722)
The Museum is a large pub on the western
outskirts of the city close to the Carlisle by-pass.

was converted by the State Management
Scheme in 1936. It is now a large open plan pub
with a raised games area, bar and dining area.
There are attractive beer gardens to both the
front and rear.
Clare and Neil Stevens took over the
Greyhound in June last year. They have
created a welcoming atmosphere in this
attractive pub.
As the editor can testify, the Greyhound is a very
welcome stop directly on the Hadrian’s Wall
path! It is also close to the Edward the First
monument on Burgh Marsh.
The Greyhound has two real ales on sale. On
our visit, these were Timothy Taylor Landlord
and Thwaites Wainwright both at £3.30 a pint.

Although it is basically one large room, the pub
has the feel of three separate rooms. There’s a
bar area as you enter from the street and
another to the left with a pool table, darts and
sports-oriented television. Some steps lead
down to another bar area and then further
through to a dining room. It is a big pub!
The Museum has been managed by Janice
Harrison for over six years. When we visited, the
pub was very busy with lots of people eating.
Even so, we were served pretty quickly
considering there were fifteen of us.
Two changing real ales are on sale these were
Black Sheep Bitter and Greene King IPA on our
visit both at £2.95 a pint.
The Museum is open from noon to 11pm and
serves meals from noon to 8pm every day.
2. Greyhound Inn, Burgh
(Telephone 01228 576579)
The Greyhound was a former manor house that
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The Greyhound is open from noon to midnight
on Sunday to Thursday and noon to 1am on
Friday and Saturday.
Meals are served from noon to 2pm and 5.30 to
8.30 on Monday to Friday and from noon to
8.30pm on Saturday and Sunday.
3. Aikton Arms, Aikton
(Telephone 016973 49299)
This attractive 18th century inn is situated in the
idyllic village of Aikton which lies about 5 miles
north-west of Thursby.
Carol Blamire has run the pub for the last six
years. It is a friendly and cosy village inn with a
warming wood burner in the main room that

Ale Trail
rather helpfully reminds you of the pubs name.
The Aikton Arms sells one ale from the Hesket
Newmarket range. On our visit this was the new
brew, Double Hitch, brewed in collaboration with
Browar Spoldzielczy of Puck, Poland, and
costing £2.80 a pint.

Edwin certainly gave us a very warm welcome
as he started pulling lots of pints of Derwent
Parsons Pledge for us. Again the price was a
reasonable £2.80. Real ale alternates regularly,
but it always comes from the local brewery at
Silloth.
The Bird in Hand is a very cosy country inn and,
as I said, customers are certainly made to feel
very welcome.
The pub has two dining areas and a small bar
area with a pool table and television. Dogs are
welcome.
The pub opens from noon to 2pm and
5.30-midnight on Mondays to Saturdays and
noon to 2pm and 5.30 to 10.30pm on Sundays.
Meals are served every day from noon to 2pm
(except Monday) and from 5.30 to 9pm.

Unless it’s a bank holiday, the pub is closed on
Mondays. On Tuesday to Saturday, opening
hours are from 6 to 11.30pm and, on Sunday it
opens from noon to 3pm and 6 to 11pm.
Meals are served from 6 to 8.30pm every
evening except Monday (closed) and at
lunchtime on Sunday from noon to 3pm.
4. Bird in Hand, Oulton
(Telephone 016973 45166)

________________
Our trip also made a quick reconnaissance of
the Tam O’Shanter, Little Bampton, Alas, they
didn’t sell real ale (a rarity these days), so we
continued our journey without a drink!
Details of pubs in our area (and the rest of the
UK) can be found on the CAMRA website:
www.whatpub,com

The Bird in Hand straddles a crossroads about
2.5 miles north of Wigton. It has been run by
Edwin Todhunter for about eight years.
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Cask Ale “Week”
When is a week not a week? When it’s Cask Ale
“Week”! For some reason, Cask Ale Week
takes place over eleven days; confused? I know
I am, but people may tell you that isn’t unusual!

local angle (your activity or event). He says at
the very minimum a photographed event, simple
to organise and ideal for social media may be
almost all that is needed for local papers.”

The celebration of Britain’s national drink runs
from 24th September to 4th October.
Why mentions this now, in the summer? We
want to give our wonderful publicans and
brewers a flying start so they have time to
organise events that we can attend.
The “Week” is a chance to celebrate real ale –
and to spread the “good word” to more people.
With the support of more pubs and breweries,
more events could be arranged and more
people could be trying, or re-trying, real ale.
Result, everyone a winner!
All CAMRA branches and branch members are
also being encouraged to take part. Beer
industry expert, Paul Nunny, says, “You can run
your own activities or persuade your local pub or
brewery to do something exciting during the
eleven days”.
“You could take a leaf out of North Manchester
branch’s book and arrange a tour of local
breweries. Or follow the Leicester branch by
arranging an ale trail across the best pubs in
your area”.
“If you’re talking to your local pubs and
breweries in person or on social media, get
them to think beer festivals, tutored tastings and
brewery open days”.
“Offer to run a beer-themed quiz. Encourage
them to introduce third pint ‘flights’ so people
can try three different beers and still only be
drinking a pint. Get them to think about doing
cask ale and food deals – there’s so much more
that could be done on pub menus to discourage
customers from switching to wine as soon as
food is on the agenda!”
Paul says that any activity, large or small,
complex or straightforward will add weight to the
positive messages about real ale and pubs. He
says local media love a national story with a
6

ional Drink
in’s Nat
Celebrating Brita
The buzz around “craft” brewing is playing a
huge role in getting a younger generation to see
ale in a new light. “We must ensure that caskconditioned ale benefits from this surge of
interest. What better vehicle than Cask Ale
Week to get that new ‘audience’ involved?”
“The dates 24th September to 4th October
provide a great opportunity to promote real ale
pubs and breweries. By creating a new activity,
or putting an existing event under the Cask Ale
Week banner, you can mark the occasion with
lovers of real ale, introduce new people to its
delights and help create lifelong fans. Not to
mention ensuring that an eleven day “week”
actually is something worth celebrating!”
Cask Ale Week is organised by Cask Marque for
the benefit of cask ale. Pubs and breweries
don’t have to be Cask Marque members to take
part. All Cask Marque ask is that the activity
you’re promoting under the banner revolves
around cask ale served in excellent condition;
that you use the Cask Ale Week logo and follow
@caskaleweek on twitter and that you fill in the
‘what’s happening’ form on the www.
caskaleweek.co.uk website. The website is
currently being developed to give better search
results region by region.
If you’re considering organising an event,
please let us know, so we can publicise it to our
members.

Brewer on the Hop!
Allen Henderson, Sulwath Brewery
When did your brewery start?
We brewed our first beer in the autumn of 1995
and established “Sulwath Brewers Ltd” early in
1996.
Why did you want to be a brewer?
The obvious answer is that I like good quality
real ale, but the pleasure I get when I see
someone enjoying one of our beers is fantastic.
What did you do before you were a brewer?
I used to drive HGV’s in the UK and Europe.
How are things going at the brewery?
Now that we have had Easter, the spring and
good weather are here, things are very busy
What real ales are you currently brewing?
Our range of ales are:
Criffel: full-bodied, with a distinctive bitterness
from Goldings and Fuggles hops to give a
heightened aroma with fruit to the fore as an
after-taste
Knockendoch: a rich mahogany brown,
traditional style strong beer with a hint of
caramel.
Cuil Hill: a pale amber, light and refreshing
session ale which simply bursts with the fresh
taste of malt and hops.
The Black Galloway: a robust porter/stout which
derives its colour from the abundance of ‘Maris
Otter’ barley and chocolate malts.
Galloway Gold: A light, refreshing, blonde ale,
made from pale and wheat malts, expertly
combined with continental hops to give a citrus
finish.
Solway Mist: a naturally cloudy wheat beer with
coriander, Seville oranges, and vanilla pods,
combined with rolled oats and wheat malts.
The Grace: this is made using three different
hop varieties and rich crystal malts which
balance the subtle toffee undertones.
Ale Tales 12

Tri-Ball Tribute: a fresh, crisp, blonde ale with
plenty of character that leaves you with a
pleasant yet bitter after-taste with a hint of
grapefruit.
What are the pros and cons of brewing
where you brew?
We are based in a beautiful part of the country.
Dumfries and Galloway is an absolute larder for
food and drink. I couldn’t think of anywhere
better.
What awards have your real ales won?
We have won numerous awards over the years
for most of our ales. The most recent being a
bronze award for standard mild in the 2014 SIBA
Regional Beer Competition.
How do you develop recipes for your real
ales?
Pretty much the same way that a chef would
come up with ideas; develop them until we are
happy with the finished product.
What plans do you have for new brews over
the next few months?
We frequently come up with new brews for
festivals, etc. We have a meeting with the
organisers and find out what flavour, colour,
taste, ABV, etc they are looking for.
What changes would you like the
Government to make to help the brewing
industry?
It would be nice if they could stop attacking the
drinks industry as much with “blanket” laws that
haven’t been completely thought through. Just
saying!
Your ales aside, what are your favourite five
real ales?
At the moment:
Happy Valley Lazy Daze 4.2%, Full Mash
Warlord 4.4%, Lancaster Red 4.9%, Castle
Rock Elsie Mo 4.7%, and Moles Tap Bitter 3.5%.
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Cheers, Paul
It was with great
regret and
sadness that the
branch recently
accepted the
resignation of our
vice-chairman,
social secretary
and beer festival
organiser, Paul
Claringbold.
Unfortunately,
Paul’s mother is
seriously ill and, understandably, he wants to
spend more time with her and his family.
Paul Claringbold has been a member of our
branch committee for more years than either he,
or I, care to remember! After retiring from the
Army, Paul and his wife, Rona, moved to
Carlisle and not that long after, Paul became
active in the Solway branch.
For many years, Paul has been our convivial
social secretary even smiling at my “joke” about
him being the anti-social, social secretary! As
anyone who knows Paul will fully appreciate,
that really is a joke as he is probably one of the
most genuine, sociable guys I know.
Over the years, I have no idea how many buses
Paul has arranged for our socials and meetings,
but it must run into many hundreds. With one or
two minor hiccups, our buses ran like clockwork.
On Paul’s shift as social secretary, I can only
recall one “issue”; the night we left Carlisle
without one of our passengers! Of course, Paul
apologised with a smile and, for many, many
months (or was it years?) afterwards, he
regularly got, “is Jim on the bus, Paul?”
There was also the time we had a meeting in
Penrith and Paul arranged with our driver that
he’d phone her when we were ready to go
home. It got to about 11pm and Paul did his duty
only to discover that the driver’s mobile was
either off or out of signal! Paul had a
contingency plan; he sent us back into the
Penrith Moo Bar whilst he contacted the bus
8

company back at their base. A half pint (or two)
later and we were heading home.
A few years ago, when Philip Tuer retired from
the branch committee, Paul took over as vicechairman. Since then he’s been an invaluable
support to me and the rest of the branch
committee.
When I stepped
down as Beer
Festival
Organiser, Paul
volunteered. As
you can imagine,
it isn’t the easiest
job! Our beer
festival jobs list
has about 150
major tasks on it,
each of them
carried out by
one or more of
our volunteer
committee. Paul has managed to pull it all
together to produce some excellent Beer
Festivals and he’s done it with great humour and
humility. Thank you Paul!
One CAMRA job
Paul will continue
is his role as our
liaison officer
with Hesket
Newmarket
brewery. I’m sure
all at the brewery
will be as pleased
about this as we
are in the branch.

As Paul and his family go through a difficult and
challenging time, they are very much in our
thoughts.
Alan Welsh

Cumbria Pub of the Year 2015
DROVERS REST, MONKHILL

Mac the Collie who, we all suspect, really runs
the Drovers enhances the conviviality!
This is a very convivial pub. Conversations that
start over the bar often run right round the room
including everyone and anyone that wants to
chip in!

Only twenty months after taking over and
revitalising the Drovers Rest, the Robinson
family and Sandy Williamson have won the top
county pub award! CONGRATULATIONS!
So, as editor, I find myself, for the fourth edition
running, including an article on the Drovers! A
meteoric rise has seen the Drovers go from
branch Pub of the Season winners last autumn
to branch Pub of the Year winners (early this
year) and then (very recently) to top real ale pub
in Cumbria! The pub now goes forward to
compete with other county winners in the West
Pennines region: good luck.
So, what makes the Drovers a winner?
In assessing pubs, CAMRA looks at a number of
factors of which, beer quality is the most obvious
and important. We also consider atmosphere,
service and welcome, focus on the community,
attitude towards real ale and value for money.
The Drovers is an
oasis for lots of
different and
sometimes rather
obscure real
ales. Sandy puts
a lot of hard work
into sourcing
beers. It’s very
much a labour of love. The recent (and now
annual) beer festival was a tremendous success
featuring twenty real ales all served in superb
condition.
The Drovers is an exemplary country pub
attracting customers to its open bar with distinct
drinking areas, focussing, in part, on an open
fire and, of course, the welcoming atmosphere.
Ale Tales 12

Nothing is too
much trouble for
the Robinson
family and Sandy.
On one of my
visits, a very
soggy walker
from nearby
Hadrian’s Wall
appeared at the bar. He didn’t want a drink or
food; he was just looking for help finding
accommodation. Sarah helped him and even
phoned up to check the price and makes a
booking. Very grateful, the walker then trundled
out of the pub, happy in the knowledge that he
had somewhere warm and dry to sleep that
night.
The Drovers is
the epitome of a
community pub.
As well as being
the local pub, it
serves as the
village shop
selling a range of
basic groceries.
Socially aware, it’s also a collection point for the
Carlisle Food Bank. It even offers a library
service in partnership with Cumbria Libraries.
The publicans even have an online survey to
obtain feedback and suggestions from the local
community for further improvement.
Many congratulations to Sarah, Sandy, Linda,
and, of course, Mac!
The award presentation will be made during the
afternoon of Saturday, 27 June 2015. Please
join us if you can.
Alan Welsh
Summer 2015
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What’s Brewing?
Appleby
After a career in management consultancy, Fred
Mills decided to embrace his passion for beer and
brewing. The happy result is Appleby Brewery,
which commenced brewing a few months ago.
Four ales feature in the initial line-up: Mid-Life
Crisis - a classic hoppy and bitter India Pale Ale;
Senior Moment - a best bitter; Horse Fair - a
golden ale named after the annual Appleby fair;
and Middle Aged Spread - an aptly named Stout!		
Richard Owen

Carlisle
The brewery is currently brewing at full capacity.
The brewery’s beers can be seen increasingly at
pubs in and around Carlisle and at beer festivals
such as Keswick. A house beer, Griffin Gold, is
being supplied to the Griffin and Herkules lager is
proving very popular. Look out for a new beer,
Carlisle Best Bitter (3.7%). Penny and Dick Crack
Cumberland
After a steady start to the year and a good Easter,
the brewery is gearing up for the busy summer
period. The brewery is working at full capacity,
brewing 5 days a week.
As demand for lower strength, lighter coloured
beers increases over the summer, it’s likely that
the two stronger, darker beers, Fox and Noir, will
rotate in terms of availability.
Richard Weir

Derwent
The recently launched new ale, Grune Point is
selling very well. This 4.6% single hopped pale ale
is named after a local land feature.
Marshall Port Stout (5.4%) and Derwent Blond
(4.4%) have been launched as “real ale in a bottle”.
Carlisle State Bitter (3.9%) is due to follow these
ales as we go to press (mid-June).
Colin Lister

Eden
Jason, Linda & Chris continue to be a very proactive team. Currently producing 25-30 barrels of
ale a week, Eden Gold is still their best seller
amongst a wide variety of seasonal ales to whet
the appetite of local drinkers and tourists visiting
the county.
Installation at Brougham Hall Brewery of a five
barrel racking points is imminent. Bottled ales are
selling very well and accounts cover Cumbria,
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parts of Northumbria and north Lancashire.
New ales news: Embalmer (5.5%) will be produced
during the winter. Current bottled ales, Scrubbers
(5.7%) and Antifreeze (5.3%), will be “casked” this
summer and Depth Charge (5.1%) will be a new
cold, fermented, dry-hopped Pilsner lager.
The early spring “Eden Tourist Ale”, Drovers Gold
was a success, but curiously will not be returning.
A different version of it will be re-named in
September to coincide with the Cycling Tour of
Britain. In addition, there will also be an
experimental limited release of Drovers Rye
(4.4%).
The single malt hop Eden Fuggle (3.8%) is to be
brewed using a more aromatic and finer tasting
French hop.
Finally, later this year the brewery plans to produce
an as yet unnamed, 12% bottled beer, which is to
be hoppy, blonde, using dry New Zealand hops
and Abbaye yeast.
David Currington

Hesket Newmarket
A recent collaboration between Hesket Newmarket
and the Browar Spoldzielczy of Puck, Poland,
produced a new brew, Double Hitch (4.4%). It’s a
pale ale made with English and Polish hops and is
selling as fast as the brewery can make it!
There’s been a management change at the
brewery with John Coulthard leaving and Mike
Sheehan taking over.
Paul Claringbold

Waulkmill Cider
Waulkmill Cider is about to launch Swally Lite, a
2% cider that has been produced by double
pressing last years pulp to create a low alcohol,
fruity, easy drinking cider.
June saw the first batch of a range of “Spiders”,
cider that has alcohol spirit added to flavour the
cider.
The cider drinks market is evolving rapidly
requiring Waulkmill to reflect this changing
commercial world. This was exacerbated by
impending duty changes in the UK following an EU
ruling. Consequently, non-traditional cider and
perry drinks have been added to the range.
Chris Harrison

Hesket Newmarket Brewery Ltd
Old Crown Barn, Hesket Newmarket,
Cumbria CA7 8JG Tel: 016974 78066
info@hesketbrewery.co.uk

Black Sail, Beer of the Year 2012,
Best of the Best,
awarded by Solway CAMRA

Ale Tales 12

Summer 2015

11

Bar Fly Pub News
If you are aware of any
changes taking place
in a pub in our area
then please let us
know. Bar Fly is good
but it is hard getting
around over 150 outlets, even with wings! See
Branch Contact for details of how to keep in
touch.
APPLEBY
Outside our branch area these days, but the
Appleby Brewery is now in full production. Bar
Fly tried their Senior Moment Best Bitter (3.9%
ABV) and Midlife Crisis IPA (4.2% ABV) at the
excellent beer festivals hosted by the Pheasant
Inn, Cumwhitton and Drovers Rest, Monkhill.
BOWNESS ON SOLWAY

The Kings Arms
has a new
publican and
continues to sell
two changing real
ales typically
from Jennings
and Marstons.
The pub is open
from 12-12 every day. 016973 51426.
BRAMPTON

The Nags Head
has reopened
and is selling real
ale. The regular
beer is Sharp’s
Doombar plus
two changing
guest beers. The
Nags is in the
centre of
Brampton and opens from 12-11pm every day.
Food is available from 12-9pm except Sunday
when it’s served from 12-6pm*. 016977 42548.
Brambles Bistro is selling a changing real ale;
Hesket Newmarket Skiddaw Bitter when Bar Fly
visited. Brambles is a comfortable cafe bar
serving excellent food. Customers are just as
12

welcome to pop
in for a beer as
they are for a
meal. It opens
from Wednesday
to Saturday from
11-2:30 and
5-11.* 016977
3330.
Along with long-standing real ale outlets, the
Shoulder of Mutton and Howard Arms, there
is now a viable real ale pub crawl around
Brampton.
CARLISLE
The Cumbria Park Hotel at Stanwix has
recently introduced a real ale.
The Old Fire Station arts venue has installed a
handpump.
The Moo Bar
has now
amazingly
featured over
800 different real
ales in its first six
months! As Bar
Fly toils away
writing this
column, word has it that the upstairs, “udder”
room, has opened for live music, comedy, music
workshops and extra seating space on busy
nights.
The St Nicholas
Arms was
refurbished
recently and now
has two changing
real ales on sale
- Deuchars IPA
and Caledonian
XPA .
The St Nicholas Arms is now open from 10am
to midnight every day with food available
between 10am and 8pm every day except
Sunday when it’s available from 10am to 3pm.

Bar Fly Pub News
True to their
word, Punch
Taverns has
reopened the
Redfern Inn on
Kingmoor Road.
This is excellent
news to lovers of
pub architecture
particularly following recent restoration works.
The carved bar is a masterpiece and this alone
makes a trip worthwhile. The Redfern serves
two changing guest beers. It currently opens
from 2pm-12am Monday to Thursday, 11am1am Friday and Saturday, and 11am-12am
Sunday. 01228 527253.
HESKET NEWMARKET

78288.

Bar Fly has heard
that the Old
Crown is now
opening from
5-11 on Monday,
1-11 Tuesday to
Thursday and 1211 Friday to
Sunday. 016974

LAZONBY

After a short time
closed, the
popular Midland
Hotel has
reopened and is
selling two
changing real
ales. Opening
hours are: 6-11 Monday and Tuesday; 12-2 and
6-11 Wednesday and Thursday; 12-12 Friday;
11-11 Saturday; and, 12-2:30 and 7-11 Sunday.
Tel 01768 898901.
LONGTOWN

Ale Tales 12

The Graham
Arms is currently
selling a rotating
beer provided by
Cumberland

Breweries. 01228 791213.
LOW CROSBY

Bar Fly recently
visited the Stag
Inn which had
Jennings
Cumberland Ale,
Nine Standards
Golden Ale and
Revionist Juniper
Ale on sale.

MELMERBY`

The Moo Bar has
acquired the
lease of the
Shepherds Inn
and, to quote
owner, Nigel Tarn, will be selling “real food and
real ale with six casks to choose from”
OVERWATER
Overwater Hall (near Ireby) is selling real ale
from Hesket Newmarket Brewery.
PENRUDDOCK

The Herdwick
Inn has a new
publican and
continues to sell
two regular real
ales: Jennings
Bitter and
Jennings
Cumberland Ale
plus a changing guest ale. The pub opens 122:30 and 5:30-11 Monday to Friday, and 12-11
on Saturday and Sunday. 017684 83007.
Please note that pub opening hours are
always subject to change. To avoid
disappointment, Bar Fly advises that you check
the hours with the pub before you travel.
Full details of real ale pubs in our area and most
of the UK can be found on the CAMRA website:
www.whatpub.com
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Branch Diary

MEETINGS
Business includes: breweries & pubs news, pub
awards, beer festivals, socials, beer guides, etc.
Mon 27 Jul - 8pm @ Tam O’Shanter, Dumfries.
Mon 24 Aug - 8pm @ Linton Holme, Carlisle.
Mon 28 Sep - 8pm @ Board & Elbow, Penrith.
SOCIALS
Socials usually visit several real ale pubs.
Members and non-members are welcome.
Please check our website for further details.
Fri 4 Jul - Kirkoswald Beer Festival.
Fri 10 Jul - Ale Trail social.
Fri 7 Aug - Ale Trail social.
Fri 11 Sep - Ale Trail social.
BEER FESTIVALS
3-5 Jul		
Kirkoswald Beer Festival at
Fetherston Arms, Kirkoswald
16-19 Jul Hawkshead Summer Beer Festival at
the Beer Hall, Staveley.
28-31 Aug Black Lion, Hethersgill Beer Festival
3-5 Sep Ulverston Beer Festival at the
Coronation Hall.
29 Sep - 3 Oct Westmorland CAMRA Beer
Festival at the Town Hall, Kendal
5-7 Nov 2015 Carlisle Beer Festival at the
Hallmark Hotel, Court Sq, Carlisle (next to the
railway station).

Read Ale about it!

Find “Ale Tales” in the following real ale pubs:
Abbeytown, Wheatsheaf; Aikton, Aikton Arms;
Alston, Angel, Cumberland, Nent House Hotel,
Turks Head; Armathwaite, Dukes Head, Fox &
Pheasant; Blencow, Clickham Inn; Bolton Low
Houses, Oddfellows, Bowness on Solway, Kings
Arms; Bowscar, Stoneybeck Inn; Brampton,
Brambles Bistro, Golf Club, Howard Arms, Nags
Head, Shoulder of Mutton; Broadfield, Crown;
Burgh by Sands, Greyhound; Caldbeck,
Oddfellows; Calthwaite, Globe; Carlisle, Beehive,
Boardroom, Caledonian, Carlisle Rugby Club,
Coach & Horses, Crown (Stanwix), Crown &
Thistle, Eaten by Monsters, Gosling Bridge, Griffin,
Hour Glass, Howard Arms, Joiners Arms, Jovial
Sailor, Kings Head, Linton Holme, Moo Bar,
Milbourne Arms, Museum Inn, Near Boot, Redfern,
St Nicholas Arms, Spinners Arms, Sportsman,
William Rufus, Woodrow Wilson; Castle Carrock,
Duke of Cumberland; Crosby on Eden, Stag;
Culgaith, Black Swan; Cumwhinton, Lowther;
Cumwhitton, Pheasant; Curthwaite, Royal Oak;
Dalston, Bridge End; Faugh, String of Horses;
Garrigill, George & Dragon; Glasson, Highland
Laddie; Great Corby, Queen Inn; Great Orton,
Wellington; Great Salkeld, Highland Drove;
Greystoke, Boot & Shoe; Hallbankgate, Belted
Will; Hayton, Lane End, Stone; Hesket
Newmarket, Old Crown; Hethersgill, Black Lion;
Irthington, Salutation; Kirkoswald, Crown,
Fetherston; Langwathby, Shepherds; Lazonby,
Joiners Arms, Midland; Little Corby, Haywain;
Longtown, Graham Arms; Low Hesket, Rose &
Crown; Melmerby, Shepherds; Monkhill, Drovers
Rest; Mungrisdale, Mill Inn; Nenthead, Miners;
Newbiggin, Blue Bell; Newton Reigny, Sun;
Oulton, Bird in Hand; Ousby, Fox; Penrith,
Agricultural, Board & Elbow, British Legion Club,
Cross Keys, Dog Beck Inn, Druids, Foundry 34,
General Wolfe, George, Moo Bar, North Lakes
Hotel, Robin Hood, Royal; Penruddock, Herdwick;
Penton, Bridge; Port Carlisle, Hope & Anchor;
Red Dial, Sun; Rockcliffe, Crown & Thistle;
Roweltown, Crossings Inn; Ruleholme, Golden
Fleece; Scotby, Royal Oak; Sebergham, Sour
Nook; Skelton, Dog & Gun; Silloth, Albion,
Cumberland, Golf Hotel; Talkin, Blacksmiths Arms;
Thursby, Ship; Troutbeck, Sportsman; Uldale,
Snooty Fox; Warwick, Queens; Wetheral, Crown,
Fantails, Wheatsheaf; Wigton, Black-a-Moor;
Wreay, Plough.

Autumn “Ale Tales” out in October
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The Crossings Inn
Roweltown
A traditional country
pub serving quality
real ales and
delicious home
cooked food—steaks
are our speciality
Open every day from
4pm
Food from 5.45pm to
8.30pm, Wednesday
to Sunday
Away from the hustle and bustle; yet under 30
minutes from Carlisle!

The Crossings Inn, Roweltown,
Carlisle CA6 6LG
Tel: 016977 48620

The Fetherston Arms

Kirkoswald

4 hand pulled
real ales and
hand pulled
cider

The Aikton Arms
Real Ales, Fine Wines
& a range of Beers
Traditional Sunday
Lunch with 2 roast
meats
2 courses for £12
available everyday
except Saturday

Aikton Wigton
Tel:016973 49299
Food served
Tues-Sat 6pm-8.30pm
Sun 12pm-2pm
& 6pm-8.30pm

www.aiktonarms@gmail.com
Ale Tales 12

Great home cooked food
Open Mon-Fri 4pm-midnight,
Sat-Sun 12 noon-midnight.
Lunch served Tue - Sun 12 - 3.30 and
evening meals on Tuesday evenings.
20 minute walk from Lazonby train station

We look forward to welcoming you
The Square, Kirkoswald, CA10 1DQ

01768 898284

Summer 2015
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