


WELCOME!
to the inaugural 

“Goodbye Winter Hello Spring” 
Horse and Jockey Beer Festival

Since we bought the pub in late 2008, we have steadily built a reputation in South 
Manchester for cask ales. The refit in May 2009 saw things really starting to take off. We now 
have up to 6 cask ales on offer at any one time, and we get through an average of 20-25 on a 
typical week. More recently we have introduced specialist ciders and perries into the mix, 
and we feature 9 of them at the festival this weekend. Add to that our great selection of malts, 
and the ‘new kids on the block’ - American whiskies, Belgian ales, German beers and some 
great world beers - and we have all the makings of a great weekend. 

Now, a few helpful notes:

WHAT DO YOU HAVE ON OFFER?
We’ve scoured the country and worked with some of our favourite brewers to come up with a 
great range. For real ale lovers, we’ve the full spectrum of bitters, milds and stouts. We’ve 
included festival favourites like Old Tom and we’ve an exclusive brew from Facers - Winning 
Post, brewed specially for this weekend.
A full list, with tasting notes and/or ABVs, is included in this booklet.

HOW MUCH?
Whiskies and packaged beers are priced individually.
To make things easy, we’ve marked down our usual prices for cask ales and ciders for the 
weekend to produced a uniform price.
CASK 
 
 £2.50 pint*

 
 
 £1.25 half*
CIDER/PERRY
 £2.70 pint

 
 
 £1.35 half

WHERE FROM?
Whiskies and packaged beers are available from the main bar (with branded glassware for the 
beers/ales).
Some casks will be sold from the main bar - simply queue and pay in the normal manner.
Other casks, and all ciders/perries will be sold from the dedicated area we have set up in the 
Tap Room at the front of the pub. To purchase one of these, you need to buy tokens from the 
bar at £1.25 each. We suggest you buy a few of these at a time so you don’t have to queue as 
often!
Please look on the main blackboard which gives a list of what is on sale and where!
To speed things up, we would ask that you KEEP HOLD OF YOUR GLASS when getting 
drinks from the dedicated bars (by law, any drinks purchased from the main bar have to be 
served in a clean glass).

FOOD
A full menu of traditional English food is being served all weekend - and yes, that means roast 
dinners on Sunday!

*except Old Tom (£3.00 pint, £1.50 half at main bar)



CASK

ABBEYDALE (Sheffield)
Moonshine 4.3%
A pale straw-coloured bitter with a distinctive floral aroma, a predominantly citrus taste, and a quenching bitter 
finish. 

Absolution 5.3%
Mid-straw coloured beer with aromas of tropical fruit. Sweet all the way through, balanced by bitterness at the 
finish.  

ACORN (Barnsley)
Motueka IPA 5.0%
2nd in the series of New Zealand IPAs. First impressions of lemon and lime are followed by a background of 
tropical fruit.

ALLGATES (Wigan)
Hop Devil 5.5%
A pale amber ale, brewed with five different hops and dry hopped after fermentation to give an intense burst of 
bitterness.

ATLAS (Kinlochleven, Scotland)
Latitude 3.6%
Pale straw colour with a zesty, fruity aroma & subtle floral hop notes which give a crisp bitterness & a clean, 
refreshing feel.

BANK TOP (Bolton)
Flat Cap 4.0%
Their signature beer - a pale bitter with a citrus aroma and hoppy citrus finish. 

Leprachaun Stout 5.0%
A pitch black stout with hints of blackcurrant.

BEARTOWN (Congleton)
Bruin’s Ruin 5.0%
Deep copper coloured premium ale, full of malty character and a palate of sweet, smooth, fruity flavours.

BLACK HOLE (Burton-upon-Trent)
Supa Nova 4.8%
A premium pale ale brewed using lager malts with a top fermenting ale yeast and a variety of hops to provide a 
floral taste.

COACH HOUSE (Warrington)
Honeypot Best Bitter 3.8%
A medium-bodied golden bitter, lightly hopped. Brewed with pure Cheshire honey which adds a luscious 
silkiness.
Dick Turpin Premium Bitter 4.2%
Pale brown beer with a mellow, hoppy nose and smooth aftertaste with a full toffee-like palette.



DARK STAR (West Sussex)
Hophead 3.8%
A pale gold-coloured ale with a strong floral aroma & elderflower notes. Full-bodied despite its quaffable strength 
& dryness.

Festival 5.0%
A chestnut bronze-coloured bitter with a smooth mouthfeel and freshness; a classic Sussex style strong bitter.

DUNHAM MASSEY (Cheshire)
Ruby Sunset 4.1%
A ruby red beer, light and refreshing, hoppy, with a hint of citrus and blackcurrant.

Chocolate Cherry Mild 3.8%
Based on the tradional North Western milds of old with a dry hint of cherry that cuts through the beer.

ELLAND (West Yorks)
Angelwitch 3.8%
One of the new wave of beers with malt and hops, ruby red in colour with beautifully balanced malt and hop 
flavours.

FACERS (Flint, North Wales)
Winning Post ABV tbc
*EXCLUSIVE - Brewed specially for the Horse and Jockey Real Ale Festival!*

Landslide 4.9%
Golden in colour with a gentle malt introduction, a full lemon & orange fruitiness and hints of cherry.

FROG ISLAND (Northampton)
Frog Island Bitter 3.8%
Pale golden-brown & brewed in the typical style of a Best Bitter to produce a well-rounded malty body with a 
slight fruitiness. 

GEORGE WRIGHT (Rainford, Merseyside)
Drunken Duck 3.9%
A light citrus ale combining 3 hops from the Americas. Perfect for the hop lover.

HARVIESTOUN (Clackmannanshire)
Schiehallion 4.8%
A unique cask conditioned lager beer produced from lager hops to create a true pilsner-style beer; dry, crisp and 
refreshing.
Haggis Hunter 4.3%
A fruity, well-balanced beer, tawny in colour, extremely hoppy in character and complemented by a palate of 
biscuit & spice.

HOPBACK (Salisbury)
Summer Lightning 5.0%
A trendsetting brew - the original summer ale brewed all year round. Straw coloured beer with a fresh, hoppy 
aroma. 

Fuggles 3.9%
A chestnut-coloured ale with rounded bitterness and a floral spicy palate.



HORNBEAM (Denton)
Lemon Blossom 3.7%
A light ale with an aroma of crisp citrus lemon and a well-balanced sweetness with delicate bitterness to finish. 

Black Coral Stout 4.5%
A smooth dry roast malt, dark and full bodied with a creamy head and subtle bitterness. 

HOWARD TOWN (Glossop)
Wren's Nest 4.2% 
A light hoppy beer. Halcyon & Crystal malts, and Pioneer & Cascade hops produce a slightly bitter yet fruity 
taste.

JARROW (Tyne & Wear)
Westoe IPA 4.6%
A pale gold ale with a soft malt character and a refreshingly complex hop aroma - easy drinking premium ale.

OAKHAM (Peterborough)
Inferno 4.0%
A light ale with complex fruits and a dry fruity bitter finish.

White Dwarf 4.3%
Piercing bitterness in this English style beer, mellows to reveal fruit overtones amidst a dry as bone finish.

OUTSTANDING (Bury)
Stout 5.5% 
A true representation of the beer style, Thick, jet black, bitter, with liquorice and strong roast flavours in the 
finish.
Blond 4.5% 
Very pale appearance. Looks like a lager but is definitely an ale. Lightly bittered with citrus and floral overtones.

PICTISH (Rochdale)
Brewers Gold 3.8%
Pale golden session beer with malty undertones and a powerful spicy hop aroma.

Alchemists Ale 4.3%
A refreshing, straw coloured ale with crisp malt flavours and a robust hoppy finish.

PHOENIX (Heywood)
Spotland Gold 4.1%
A crisp, hoppy pale ale.

Monkeytown Mild 3.9%
A traditional, creamy dark mild named after the local nickname for Heywood.

PROSPECT (Wigan)
Nutty Slack 3.9%
A dark mild with a sweet nutty taste, dry roast malt flavours and a hint of liquorice.
Blinding Light 4.2%
A pale and refreshing beer, triple hopped, with citrus and spicy notes.



ROBINSONS (Stockport)
Old Tom 8.5% (£3.00 per pint from Main Bar)
Legendary strong ale, with aromas of dark fruit & a palate booming with ripe malt & hops followed by a deep 
port wine finish.

SALAMANDER (Bradford)
Puppet Master 5.0%
A pale, premium ale, bitter with a complex fruity, hoppy character.

Little Tommy Stout 4.5%
Typical of the style with roast barley flavours and chocolate and coffee overtones.

SALTAIRE (West Yorks)
Stein Gold 4.3%
A deep golden malty ale brewed with Slovenian hops and Munich malt. Strong nut flavours and floral aromas.

SPITTING FEATHERS (Chester)
1862 4.0%
Straw coloured beer with a zesty, dry flavour and a fresh, hoppy aroma.

Old Wavertonian 4.4%
A robust dark stout. Roast barley, chocolate and coffee flavours give a very full body and a smooth lingering 
finish.

SPRINGHEAD (Notts)
Roaring Meg  5.5%
Spirited nose with hints of ripe peach skins, some banana. Bitter dry finish, fruity surge mid palate; citrusy, soft 
ripe fruit.

THREE B’s (Blackburn)
Doff Cocker 4.5% 
A straw coloured brew produced with 50% bitter/50% lager hops and offering a flowery refreshing taste.

Tacklers Tipple 4.3% 
Darker coloured ale. A blend of hops & dark malt resulting in a full hop flavour, biscuit tones on the tongue & 
deep dry finish.

TITANIC (Stoke)
Iceberg 4.1%
An English wheat beer, zesty and thirst-quenching.
Compass 4.1%
Light in colour but not in depth, leading the palette in every direction, sweet and bitter, warming yet refreshing.

TOM WOODS (Lincs)
Shepherd’s Delight 4.0%
A golden hued hoppy beer with gentle maltiness and a refreshingly dry aftertaste. 



CIDERS

Weston’s Old Rosie Scrumpy 7.3%
A truly old fashioned, full flavoured, appley, cloudy scrumpy; with a well balanced medium dry character. 

Thatchers Cheddar Valley 6.0%
Naturally fermented and matured in oak vats to ensure the distinctive full flavour is retained.

Millwhites Single Orchard Organic 6.7%
A medium dry cider with a good body and refreshing flavour.

Moles Black Rat 6.0%
A strong dry premium blend cider full of flavour with a clean apple bite. Produced traditionally in a Somerset  
farmhouse.

Gwynt y Ddraig Black Dragon 7.2%
Medium dry Welsh cider matured in oak barrels to produce a cider rich in colour, body and flavour with a fresh 
fruity aroma.

Rich’s Legbender 6.0%
A hazy, pale, fruity, easy-drinking cider from Somerset.

West Croft Janet’s Jungle Juice 6.0%
Hazy gold with a crisp apple aroma. Very sweet taste finishes with a pleasant dryness.

PERRIES

Moore’s Perry 6.0%
Pale dry Gloucestershire perry, juicy with a dry finish.

Weston’s Country Perry 4.5%
Made from perry pears and fullly matured in old oak vats to develop its strength and traditional character.



SPECIALIST BEERS

BELGIAN BEERS
La Chouffe 	 	 	 	 	 8.0% (330ml)	 3.95
Kwak 		 	 	 	 	 8.4% (330ml)	 4.25
Duvel 		 	 	 	 	 8.5% (330ml)	 3.95
De Koninck 	 	 	 	 	 5.0% (330ml)	 3.45
Vedett Extra White	  	 	 	 4.7% (330ml)	 3.45

ABBEY AND TRAPPIST BEERS
Maredsous Blonde 	 	 	 	 6.0% (330ml)	 3.60
Orval 	 	 	 	 	 	 6.2% (330ml)	 3.85
Tripel Karmeliet 	 	 	 	 8.4% (330ml)	 3.95
La Trappe Blond 	 	 	 	 6.5% (330ml)	 3.75
Chimay Blue 		 	 	 	 9.0% (330ml)	 4.25
Leffe Blonde 		 	 	 	 6.6% (330ml)	 3.50

FRUIT BEERS
Liefmans Fruit 	 	 	 	 4.2% (250ml)	 3.20
Timmermans Pêche Lambic 
 
 4.0% (330ml)
 3.75
Bacchus Framboise 		 	 	 5.0% (375ml)	 5.25

GERMAN BEERS
Bitburger Pils 	 	 	 	 4.8% (500ml)	 3.50
Früh Kolsch 

 
 
 
 4.8% (500ml)
 3.50
Paulaner Original Münchner Hell 

 4.9% (500ml)
 3.50
Erdinger Hefe-Weisse Dunkel 	 	 5.6% (500ml)	 3.50
Franziskaner Hefe-Weisse 		 	 5.0% (500ml)	 3.50
Schneider Weisse 	 	 	 	 5.4% (500ml)	 3.50
Augustiner Edelstoff 	 	 	 5.6% (500ml)	 3.60
Schneider Aventinus 	 	 	 8.2% (500ml)	 3.85
Jever Pils 	 	 	 	 	 4.9% (500ml)	 3.50
Köstritzer Schwarzbier 
 
 
 4.8% (500ml)
 3.50

WORLD BEERS
John Martin ‘Special Export’ Guinness
 8.0% (330ml) 
 3.95

AMERICAN BEERS
Doggie Style Classic Pale Ale 	 	 5.5% (355ml)     	 3.75
Anchor Steam Beer 		 	 	 4.8% (355ml)	 3.60
Brooklyn Lager 	 	 	 	 5.2% (355ml)	 3.45
Goose Island Honker's Ale 		 	 4.3% (355ml)	 3.45


