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It is our pleasure to welcome you to the 9th Spa Valley 
Railway & CAMRA Real Ale and Cider Festival.

Run in association with West Kent CAMRA and by 
volunteer members, the festival has an impressive array 
of beers & ciders for you to enjoy. With over 200 beers 
and 40 ciders on offer there is something to wet 
everyone’s taste buds throughout the event. 

We have 35 Green Hop Beers joining this event making 
it one of the biggest collections ever at a festival. These 
as well as real ales & cider can be found in our engine 
shed, the main location of the festival.  There is also a
range of UK & European craft beer curated by the 
fantastic Fuggles Beer Cafe, who will also be selling a 
range of rare bottles as well as non-alcoholic beers, soft 
drinks, tea & coffee.

Groombridge, Eridge as well as both the trains have 
different beers and ciders to offer, for trains refer to Set 
A or B in our timetables!

To keep hunger at bay we’ve arranged for the return of 
the popular Fullers Butcher BBQ and Thai food stand in 
the Engine Shed, along with a Cheese Bar provided by 
Fuggles. There will be further Thai food at Groombridge 
and a South African food stall at Eridge!

Throughout the three day beer & cider extravaganza our 
heritage steam & diesel trains will be put through their 
paces moving people between the various festival sites 
and becoming bars themselves.

This year we are bringing you a visiting diesel, all the way 
from Scotland in fact, in the shape of 1961 built Class 27 
27001, usually resident in Bo’ness and a visiting steam 
engine, Great Eastern Railway Y14 No. 564 from the 
North Norfolk Railway!

Trains start at Tunbridge Wells West from 08:55 on the 
Friday & Saturday and 10:15 on the Sunday. They start 
from Eridge at 09:30 on the Friday & Saturday and 11:15 
on the Sunday. We will be operating a 45 minute interval 
service for most of the day with trains running well into 
the Friday & Saturday evenings. 

Trains are timetabled of course but sometimes for 
operational or commercial reasons we may be 
delayed. Please keep an eye on the Spa Valley 
Railway Facebook page for any alterations to the 
times of the trains.

The annual beer festival is a major source of 
income to the Spa Valley Railway, without which we 
wouldn’t be able to continue building on the success 
of the 5 mile heritage line.

Run by a 100% volunteer workforce the Spa Valley 
Railway first opened in 1996.

Whilst we want everyone to enjoy themselves, 
we operate a strict Challenge 25 policy and any 
behaviour deemed in appropriate by a member of 
Spa Valley Railway or West Kent CAMRA staff will 
result in instant dismissal from the festival/the Spa 
Valley Railway’s premiss. 

Please drink responsibly!

Many thousands of volunteer hours are spent 
making this event possible and we hope you’ll enjoy 
your time at the Spa Valley Railway with us and 
West Kent CAMRA throughout our festival!

Jonnie Pay
Commercial Manager
jonnie.pay@spavalleyrailway.co.uk

Welcome to the 
2019 Beer & Cider festival!

Our railway is run entirely by volunteers, we will not tolerate any verbal or physical abuse towards them. 
The Spa Valley Railway reserves the right to make changes to the timetable or locomotive allocations for whatever reason without prior notice being given. This 
may be due to late running, locomotive failure or otherwise, our decision is final. Full event updates can be found on our Facebook page.
Photography credits: Charlie Ralph, Chris Hobden, David Staines, Jonathan Hughes, Richard Jones and Jon Nye.
Brochure designed and produced by: Jonnie Pay

Contents and Along the Line
Page 2: Welcome.
Page 3: Contents.
Page 4 & 5: Train Timetables
Page 6 & 7: Guiding you through the Festival!
Page 8 & 9: Festival Informtation & Beer/Cider Prices.
Page 10: Real Ale List.
Page 11: Cellar Head Brewing Company.
Page 12: Fullers Butcher.
Page 13, 14 & 15: Real Ale List.
Page 16: CAMRA Beer/Cider/Keg of the Festival voting form (tear out).
Page 17: Harvey’s Brewery.
Page 18: Five Points Brewing Company.
Page 19: Winter Steam Up Gala!
Page 20: The Royal Oak.
Page 21: Live Entertainment at Tunbridge Wells West.
Page 22 & 23: Green Hop Beer & Eridge Bar.
Page 24 & 25: Groombridge Bar, Set A Bar & Set B Bar.
Page 26 & 27: Keg Beer & Fuggles Beer Cafe.
Page 28 & 29: Ciders and Perries.
Page 30, 31 & 32: The George Pub, CAMRA Membership Form and Santa Specials.

• Eastern Terminus of the line.
• Gift Shop and Buffet Car.
• Ticket Office & Toilets.
• Main Beer Festival Bar
• 100+ Real Ales and 30+ Green Hop Beers!
• Food Stalls including Fullers BBQ and Thai Food!
• Live Entertainment at selected times.
• CAMRA Membership Stand. 
• Keg Bar and Fuggles Cheese Stand.

• Western Terminus of the line.
• Mainline services from London/Croydon & Uckfield.
• Real Ale & Cider Bar and Buffet in the Waiting Room.
• South African Food Stall
• Ticket Office & Toilets.
• Locomotive change over.
• Great photographic opportunities from the platforms.

• High Rocks Inn with its restaurant and beer garden, 
perfect place to watch the trains go by!

• Access to Tea Garden Lane and the Kent countryside.
• Please note that not all trains call at High Rocks.
• If you wish to alight at High Rocks please travel in the 

carriage at the Eridge end of the train.
• High Rocks is an unmanned station. The access gate 

will be opened upon arrival of a train by the Guard.

• Mid point on the line.
• Passing place for trains.
• Ticket Office & Toilets.
• Thai Food Stand
• Real Ale/Cider Bar in marquee on the platform!
• Great photographic opportunities from the platforms 

and associated countryside.
• Signal Box in action, watch the Signalman hard at 

work from the station platform!



Timetables for 18th, 19th & 20th October 2019 

DOWN 
 

The trains shown in 
Yellow do not 

run on 20/10/19 
The trains shown in White run on 18/10/19, 19/10/19 & 20/10/19 The trains shown in Yellow do 

not run on 20/10/19 

ID 2J01 2J03 2J05 2J07 2J09 2J11 2J13 2J15 2J17 2J19 2J21 2J23 2J27 2J29 2J31 2J35 2J39 

Set A4 B A4 B A4 B A4 B A4 B A4 B A4 B A4 A4 A4 

Friday 18th, Saturday 19th & 
Sunday 20th October 2019 

Locos 564 
(27001) 

31430 33063 
(Sun 31430) 27001 564 31430 33063 27001 564 31430 33063 27001 564 31430 27001 564 564 

(27001) 

TUNBRIDGE WELLS WEST 
Platform 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 

Depart 08:55 09:30 10:15 11:00 11:45 12:30 13:15 14:00 14:45 15:30 16:15 17:00 17:45 18:30 19:15 20:35 21:45 

HIGH ROCKS Depart Non-Stop Non-Stop 10:22 11:07 11:52 12:37 13:22 14:07 14:52 15:37 16:22 17:07 Non-Stop Non-Stop Non-Stop Non-Stop Non-Stop 

GROOMBRIDGE 
Arrive 09:09 09:44 10:29 11:14 11:59 12:44 13:29 14:14 14:59 15:44 16:29 17:14 17:59 18:44 19:29 20:49 21:59 

Depart 09:11 09:46 10:31 11:16 12:01 12:46 13:31 14:16 15:01 15:46 16:31 17:16 18:01 18:46 19:31 20:51 22:01 

ERIDGE 
Arrive 09:20 09:55 10:40 11:25 12:10 12:55 13:40 14:25 15:10 15:55 16:40 17:25 18:10 19:05 19:40 21:00 22:10 

Platform 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 

UP 
ID 2T02 2T04 2T06 2T08 2T10 2J12 2T14 2T16 2T18 2T20 2T22 2G24 2T28 2T30 2T32 2T36 2T40 

Set A4 B A4 B A4 B A4 B A4 B A4 B A4 B A4 A4 A4 

Friday 18th, Saturday 19th & 
Sunday 20th October 2019 Locos 27001 564 31430 33063 27001 564 31430 33063 27001 564 31430 33063 27001 564 

(Sun 31430) 
31430 27001 

(564) 
27001 

(564) 

ERIDGE 
Platform 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 

Depart 09:30 10:15 11:00 11:45 12:30 13:15 14:00 14:45 15:30 16:15 17:00 17:45 18:30 19:15 19:50 21:10 22:20 

GROOMBRIDGE LOOP 
(No alighting from train) 

Arrive 09:39 10:24 11:09 11:54 12:39 13:24 14:09 14:54 15:39 16:24 17:09 17:54 18:39 19:24 19:59 21:19 22:29 

Depart 09:47 10:32 11:17 12:02 12:47 13:32 14:17 15:02 15:47 16:32 17:17 18:02 18:47 19:32 19:59 21:19 22:29 

GROOMBRIDGE 
Arrive 09:48 10:33 11:18 12:03 12:48 13:33 14:18 15:03 15:48 16:33 17:18 18:03 18:48 19:33 19:59 21:19 22:29 

Depart 09:50 10:35 11:20 12:05 12:50 13:35 14:20 15:05 15:50 16:35 17:20 18:05 18:50 19:35 20:01 21:21 22:31 

HIGH ROCKS Depart Non-Stop Non-Stop 11:28 12:13 12:58 13:43 14:28 15:13 15:58 16:43 17:28 Non-Stop Non-Stop Non-Stop Non-Stop Non-Stop Non-Stop 

TUNBRIDGE WELLS WEST 
Arrive 10:05 10:50 11:35 12:20 13:05 13:50 14:35 15:20 16:05 16:50 17:35 18:20 19:05 19:50 20:20 21:35 22:45 

Platform 1 1 1 1 1 1 1 1 1 1 1 1 1 1 then 2 1 1 1 

Class 27 27001 Class 31 31430 ‘Sister Dora’ Class 33 33063 ‘R. J. Mitchell’ GER Y14 No. 564



Guiding You Through our Beer Festival

Introduction to The Tunbridge Wells Engine Shed 
On entering the Victorian Engine Shed from the rear via platform 2 at Tunbridge 
Wells West, you will encounter the glasses and cash desk where you can choose 
between a pint, half pint tankard or a stemmed chalice glass, all marked with half 
and third pint measures to enable you to sample more beers or ciders in smaller 
quantities should you wish during your stay. The non-refundable glasses are all 
priced at £3 and branded for you to take home as a souvenir of your visit to the 
festival.

As no cash is taken at the bar, plastic tokens can also be bought along with your 
glass as payment for drinks and the simplest way to get up and running is to buy 
a £10 starter pack of a glass and £7 worth of tokens. Both glasses and tokens can 
also be bought at Eridge and Groombridge stations and on the train. Members 
of CAMRA, on production of an in date and valid membership card at the cash 
desk, are entitled to a free glass with their Starter pack (so receive £10 worth of 
tokens instead of £7). The membership card must be presented before purchase.

Explanation of Tokens
Plastic tokens are available in the following colours with light blue/turquoise 
having a value of £3, white £2, red £1, and the lower denominations dark 
blue 50p, green 20p and yellow 10p.

You can buy more tokens at Tunbridge Wells, Groombridge and Eridge stations 
and on the trains as required during your visit but please refrain from buying 
large quantities of tokens at any one time as we need to ensure that sufficient 
tokens are always available for all our customers, and note that refunds of tokens 
at the end of your stay will be restricted to a maximum value of £5.

Festival Locations & Bars
In the Engine Shed you will find the main bar with cask ales arranged roughly 
alphabetically by brewery, a dedicated bar for the seasonal Green Hop beers 
(brewed with freshly-picked hops), a separate Cider and Perry bar, and a 
selection of Keg and Key-Keg beers provided by Fuggles Beer Cafe.

We have separate festivals at each station with different beers and some cider, 
Eridge & Groombridge. Eridge is held in the waiting room at the station. 
Groombridge has it’s own marquee on the platform at the station and beers are 
on the trains, so you won’t go thirsty if you’re travelling up and down the line 
between festivals through the attractive Sussex countryside.

Tasting notes & pricing information
Tasting notes within this programme will help you to choose your preferred style 
of beer or cider while the barrel end labels detail the beers and pricing by pint, 
half and third measures. Any relevant allergen information will also be found on 
the barrel labels.

Food Available
In addition to the Fullers Butchers BBQ, Thai food, and Fuggles Cheese Bar (the 
Fuggles bar will also include Vegetarian and Vegan options too!) within the Engine 
Shed throughout the festival, soft drinks and snacks are available in ‘Emily’, the 
buffet car by the station entrance. On Friday and Saturday, a Thai food stall will 
also be found on the platform at Groombridge station and a South African street 
food (or should that be platform food?) stall at Eridge will help to ensure you 
don’t need to drink on an empty stomach.

Beer to take home?
With such a large choice of drinks on offer you might well not have a chance to 
try everything you’d like on the day, so containers are available at the bar to buy 
beer to take away at the end of your visit. Fuggles also has a range of very rare 
bottled beers available for you to take away!

Vote for your favourite Cask & Keg beers, Cider
Finally, we would encourage you to vote for your favourite beer and cider of 
the festival using the voting slip provided in the centre of this programme, as 
this type of recognition for a brewer is really appreciated and can be particularly 
valuable to them. 
 
Non-Alcoholic drinks (soft drinks)
These are available at the festival from the Fuggles Bar, Spa Valley Buffet at 
Tunbridge Wells, Bar Car ‘Kate on Set A and at the Groombridge & Eridge 
Stations.

This festival is organised and run entirely by both Spa Valley Railway and CAMRA 
volunteers to raise funds to maintain our Heritage Railway. Your support and 
custom are appreciated.



Beer & Cider 
Festival 2019

List & Tasting 
Notes

Every October for the past 9 years we have held this increasingly popular 
event, attracting lovers of good drink and vintage rail to Tunbridge Wells, 
Groombridge & Eridge. We hope you enjoy the collection of carefully 
chosen real ales on offer. This year we feature local beers, some from 
further afield in England and a few choice Scottish brews!

Hopefully many of you will be returning visitors, but here’s a brief outline 
for those who aren’t.

The festival has two components – beer and trains. You can partake in 
either or both. The beer festival is FREE. You just need to ‘get’ a glass 
(which you can keep as a souvenir) and buy some drink tokens. Beer and 
cider is available in the Engine Shed in Tunbridge Wells, on the trains and 
at Groombridge and Eridge stations. To travel on the trains you need to 
buy a ticket from the station ticket offices. 200 Real Ales (including 35 
Green Hop Beers), 25 keg beers, 40 ciders & perries...

ALL BEER & CIDER SALES ARE VIA TOKENS
Glasses (all sizes) £3 non-refundable (as a souvenir!) 
Token equivalent prices for beer below.
CASK BEER 
% Alcohol Pint Half Third
Up to 3.8% £3.50 £1.80 £1.20
Up to 4.5% £4.00 £2.00 £1.40
Over 4.6% £4.50 £2.30 £1.50
KEG BEER
Up to 6% £4.50 £2.50 £1.70
6-8% £5.00 £3.50 £2.40
Specials N/A £3.50 N/A

Some speciality & Keg beers individually priced. 

*Beer allergen information available at Tunbridge Wells glass desk, PLEASE ASK*

BAR OPENING TIMES
Friday Saturday Sunday

Tun Wells 11:00 to 22:30 11:00 to 22:30 11:00 to 18:00
Groombridge 11:00 to 20:00 11:00 to 20:00 11:00 to 17:00

Eridge 11:00 to 20:00 11:00 to 20:00 11:00 to 17:00

Beers and their locations correct at the time of going to press!



	

	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	

TAP ROOm OPEN 
 

Thursday  12-63 0pm     
Friday & Saturday 12-8pm 

 

                                    @cellarheadbrew for updates 

 www.cellarheadbrewing.com 

COME AND SEE WHERE THE MAGIC HAPPENS! 
	

THE BARN, PILLORY CORNER, FLIMWELL TN5 7QG  
 
 
 
 
 

 Brewery (& County), Beer Name, % Alcohol By Volume

REAL ALES (Cask beer)
TUNBRIDGE WELLS STATION
Including a Green Hop Beer Bar!

Harveys (E. Sussex) Prince of Denmark (7.5%)
A strong, dark beer of great complexity and depth...chocolate, liquorice...
Orkney (Northern Isles) Skull Splitter (8.5%)
Strong ale with vinous complexity and notes of light summer fruits and spice. 
Tring (Herts) Death or Glory (7.2%)
Rich barley wine with a heady nose and complex dried fruit and caramel flavours.
360 Degrees (E. Sussex) West Coast Pale Ale (5.2%)
Californian style beer with fruity hops added in brewing and afterwards.
Angels & Demons (Kent) Folkestone Best Bitter (4.0%) 
Balanced nutty malt flavour with gentle caramel murmurs and distant fruit.
Arran (Isle of Arran) Arran Dark (4.3%)
Rich aroma of ripe fruit, velvet mouthfeel and bittersweet finish.
Arran (Isle of Arran) Arran Blonde (5.0%)
Pale gold with floral, grassy aroma and hints of citrus on the palate.
Ascot (Surrey) Gold Cup (4.0%)
Golden ale with lemony aroma, citrus hints and dry sweetish finish.
Battle (East Sussex) Black Arrow (4.5%)
Chocolatey porter, with hints of liquorice and roasted malt.
Battle (East Sussex) Abbey Pale (5.0%)
Complex tropical aroma with citrus flavours over biscuit malt.
Bexley (Kent) Session Ruby Ale  (3.7%)
Dark fruit and biscuit malt flavours with a hint of smoke in the dry finish.
Brew Buddies (Kent) Wokka (4.8%) Vegan
American pale ale with Vienna malt and resinous, tropical hops.
Brewster’s (Lincs.) Decadence (4.4%)
Golden with passion fruit and grapefruit aroma, zesty hopes and herby finish.
Brumaison (Kent) 1770 Porter (4.7%)
Dark London-style porter with reddish hues and chocolate and coffee taste.
Burning Sky (East Sussex) Aurora (5.6%)
Premium pale amber ale. Big citrus and tropical fruit flavours.
Burning Sky (East Sussex) Farm Fresh IPA (6.0%)
Punchy beer using local Goldings hops brought direct from oast to brew.
Burton Bridge (Staffs.) Draft Burton Ale (4.8%)
Modern interpretation of classic ale; complex malt, subtle citrus and bittersweet finish.
By The Horns (London) Lambeth Walk (5.1%) 
Classic London porter. Tastes of dark berries and roasted hazelnuts.
By The Horns (London) Ram Bull On (7.0%)
Hefty potent oatmeal stout.



Canterbury Ales (Kent) Reeve’s Ale (4.1%) 
Tawny copper best bitter with nutty malts and berry fruit hops.
Caveman (Kent) Neanderthal (4.4%) 
Best bitter with roast malts and caramel undertow.
Crafty Brewing (Surrey) Loxhill Biscuit (3.8%) 
Golden bitter with floral notes, toasty taste and dry orangey finish.
Crafty Brewing (Surrey) Five Hop IPA (4.2%) 
Thirst-quenching ale with lychee and melon notes and dry hop bitterness.
Dark Star (W. Sussex) American Pale Ale (4.7%)
Full flavour from Cascade, Centennial and Chinook hops plus West Coast US yeast.
Dartford Wobbler (Kent) Curiously Dark Mild (3.6%) 
Roasted malt flavours with background fruit notes and dry aftertaste.
Dartford Wobbler (Kent) Penny Red (4.4%) 
Ruby ale with pungent hop notes, malty base and dry finish
Downlands (W. Sussex) Best (4.1%) 
Traditional russet bitter – caramel, toffee nose and fruit flavours.
East London Brewing (London) Nightwatchman (4.5%) 
Red-tinged, smooth bitter with flavours of dark fruit and a hint of toffee.
Elland (W. Yorks) 1872 Porter (6.5%) 
Rich complex dark ruby beer ale. Port nose, coffee and bitter chocolate flavours.
Elusive (Berks) Sphere of Destiny (4.4%)
American-style IPA dominated by tropical fruit flavours and aromas.
Elusive (Berks) Level Up (5.0%)
American-style, red ale with hints of citrus in flavour and aroma.
Engineer (E. Sussex) Whisky Imperial Stout (6.8%) 
Smooth and full-bodied stout with subtle warmth from whisky-soaked oak.
Firebrick (Tyne & Wear) Blaydon Brick (3.8%)
Golden ale with fresh hop nose leading to biscuit, toffee and spicy notes.
Firebrick (Tyne & Wear) Toon Broon (4.6%) 
Deep amber with malty sweetness and nutty liquorice – a classic brown ale.
Fonthill (Kent) Good Morning Captain (3.8%) 
Session pale ale heavily hopped with Cascade and Amarillo hops.
Franklins (E. Sussex) Kaleidohop Single Hop IPA (5.0%)
Light crackery malt base with a different hop everytime it’s brewed.
Fyne Ales (Argyll) Avalanche (4.5%)
Golden ale with citrus nose, good body and long bittersweet aftertaste.
Goacher’s (Kent) Real Mild Ale (3.4%)
Dark ale which is surprisingly flavoursome for its strength. Chocolate malt abounds.
Godstone (Sussex) Bango Pale Ale (4.8%)
Creamy mango pale ale. Hazy.
Godstone (Sussex) Stout Of Mind (5.0%)
A dark roasted chocolate stout with cacao nibs and vanilla bean paste.
Goody (Kent) Good Life (3.9%)
Fresh-tasting pale ale, bursting with citrus, hoppy flavours.
Great Heck (Yorks) Black Jesus (6.5%)
Strong black IPA where German malts battle with citrus American hops.



Gun Project (E. Sussex) Base Ejection (4.7%)
Smoked rye beer with 3 different malts and hops. Biscuit palate, tangy bitterness. 
Harveys (E. Sussex) Star of Eastbourne (5.5%)
Pale gold, citrus marmalade aroma, crisp dry-hop bitter finish.
Harveys (E. Sussex) Bonfire Boy (5.8%)
Seasonal dark amber ale balancing sweetness with hint of smoke.
Kelburn (Glasgow) Jaguar (4.5%)
Golden, full-bodied ale with citrus flavours throughout, particularly grapefruit.
Kew (London) Camellia IPA (4.0%)
Orange peel and intense Earl Grey give subtle flavours of mandarin and bergamot.
Kew (London) Pagoda No. 13 (4.2%)
Light, crisp pale ale with background bitter herb notes from NZ hop Wakatu.
Kissingate (W. Sussex) Black Cherry Mild (4.2%) 
Subtle additions of real black cherries and gentle hopping provide unique taste.
Larkins (Kent) Porter (5.2%)
Legendary dark rich winter beer. Vinous, roasty and warming.
Long Man (E. Sussex) Old Man (4.3%)
Soft malt notes of coffee and chocolate combine with pleasant light hoppiness.
Long Man (E. Sussex) Marzen Oktoberfest Bier (5.3%)
Bavarian style lager with toasted malts and spicy, floral German hops. Prost!
Mad Cat (Kent) Red Ale (3.9%)
Chestnut brown bitter with subtle malty flavour and fruity, nutty hints.
Mad Squirrel (Herts) Hopfest Pale Ale (3.8%)
Citra, Centennial & Chinook hops impart citrus flavours. Sweet fruit finish.
Musket (Kent) Ball Puller (4.0%)
Light copper coloured ale. Malty aroma/sweetness and nicely bitter hopping.
No Frills Joe (Kent) Joe Solo Single Hop Pale Ale (5.0%)
American-style beer hopped liberally with Simcoe. Caramel, malty notes.
Northdown (Kent) Papworth Victory Best Bitter (4.2%)
Floral and peach aroma, fruity flavour and balanced dry finish with a hint of raisin.
Northern Monk (W. Yorks) Striding Edge (2.8%)
Light but tasty IPA. Piney, citrusy and fresh.
Northern Monk (W. Yorks) Faith (5.4%)
Big, juicy modern pale ale packed with tropical, citrus fruit and pine flavours.
Old Dairy (Kent) Aussie Red (6.2%)
One from their experimental Cattle Shed range. Rich, dark, stone fruit flavours.
Orkney (Northern Isles) Dark Island (4.6%)
Ripe fruit nose, subtle tastes of dark chocolate, dried fruit, figs and nuts.
Ossett (Yorks) Silver King (4.3%)
Pale malt and American Cascade hops produde a crisp, dry, refreshing bitter.
Pilgrim (Surrey) Progress (4.0%)
Sweetish malty best bitter with underlying fruitiness and toffee. Light bitterness.
Pilgrim (Surrey) Quest (4.3%)
Vibrant golden ale, light on the palate yet full of flavour with floral and lime notes. 
Ramsgate (Kent) She Sells Sea Shells (4.7%)
Pale ale with a clean, fresh bitterness and gorgeous, zesty hop flavour.

Robinsons (Greater Manchester) Trooper (4.7%)
Bobec, Goldings and Cascade hops blend in deep golden ale with lemon hints.
Romney Marsh (Kent) Marsh Mellow (3.6%)
American-style session pale ale with creamy hop flavours.
Rother Valley (E. Sussex) Smild (3.8%)
A full-bodied, dark-coloured and creamy mild with hints of chocolate.
Salopian (Shrops) Darwin’s Origin (4.3%)
Copper ale made with global hops. Crisp, fruity and refreshing. Juicy malt backbone.
Siren Craft (Berks) Suspended in...Hazy Pale Ale (4.0%)
Series brewed using changing hop varities – all thirst quenching and full of flavour
Siren Craft (Berks) Broken Dream (6.5%)
Hefty stout with notes of smoke, coffee and chocolate. Deep and complex.
Stag (Kent) Red Imperial Bitter (4.8%)
Bursting with toffee and banana flavours and lingering spicy floral hop aftertaste.
Stewart (Edinburgh & The Lothians) Pentland IPA (3.9%)
Golden, dry ale with light fruit and spice notes and moderate bitterness.
Stewart (Edinburgh & The Lothians) 80/- (4.4%)
Scottish 80 Shilling/Heavy style ale. Auburn and full flavoured malt and fruit.
Strathhaven (Glasgow & Clyde Valley) Ebony Oatmeal Stout (4.4%)
Dark and inviting, with rich chocolate and coffee aroma and taste. Hoppy finish.
Surrey Hills (Surrey) Shere Drop (4.2%)
Wonderful hop bitterness is complemented by a balanced malt flavour.
Three Legs (E. Sussex) Pale #2 (3.7%)
A clean and crisp pale ale with fresh aromas from Cascade and Summit hops.
Time & Tide (Kent) ESB (5.8%)
A wonderfully complex Extra Special Bitter with pleasing malt sweetness.
Titanic (Staffs) Plum Porter (4.9%)
Deep red and rich with distinct autumnal fruit flavours and hoppy finish.
Triple FFF (Hamps) Alton’s Pride (3.8%)
Traditional bitter. Initial malt gives way to tangerine and resinous hop finish.
Wadworth (Wilts) Wadworth 6X (4.1%)
Mid-brown traditional bitter. Malty and fruity aromas and taste with hop notes.
 (Kent) Black Prince (3.9%)
A rich, full-bodied mild, smooth on the palate with subtle hop notes.
Wensleydale (N. Yorks) Gamekeeper (4.3%)
Classic copper bitter with biscuit malt flavaours and a subtle hoppy finish.
Wimbledon (London) Copper Leaf (4.0%)
Tastes of chocolate, caramelised toffee, raisins and citrus and spicy bitterness.
Wimbledon (London) Quartermaine IPA (5.8%)
Amber beer with slight sweetness complementing citrus and summer fruits.
Wishbone (W. Yorks) Blonde (3.7%)
European hopped thirst-quenching beer with balance of bitterness and sweet malt.
Wolf (Norfolk) Golden Jackal (3.7%)
Floral nose leads to hoppy, thirst-quenching flavours and slightly citrus aftertaste.
Youngs (Bedford) Original (4.5%)
Amber with light dry palate, sweet malt and subtle Fuggles and Golding hopping.



Please VOTE for your favourite beer & cider of the Spa Valley 
Railway Festival!

West Kent CAMRA will give awards to the most popular 
brewers and cider makers to show your appreciation. It helps us 
decide stocks for next year!

PLEASE COMPLETE & PULL OUT THIS FORM
 HAND IN TO TUNBRIDGE WELLS FESTIVAL CASH DESK OR 
ANY OTHER SPA VALLEY RAILWAY STATION CASH DESK.
 

Favourite Real Ale (Cask Beer)
1st Brewery:

Name of Beer:
2nd Brewery:

Name of Beer:
3rd Brewery:

Name of Beer:
Favourite Keg Beer

Beer Name:
Brewery:

Favourite cider/perry
Name of Cider:

Cidery:

SUSSEX NUPTIAL ALE
Beer of the Festival 

SOUTH DOWNS BEER & 
CIDER FESTIVAL 2018

BONFIRE BOY
Beer of the Festival 

SPA VALLEY 
BEER FESTIVAL 2018

SUSSEX OLD ALE
Winner 

GOSPORT
WINTERFEST 2018

CAMRA BEER FESTIVAL SUCCESS 2018

Our award winning beers encompass 
diverse styles, both light and dark, 
from low alcohol beer to barley wines, 
and include such resilient brands as 
our Best Bitter and Old Ale.

Harvey’s beers have received 24 awards 
at international and national competitions 
last year, including six Gold Medals 
and UK Brewer of the Year 2018 at the 
International Beer Challenge Awards.

UK BREWER OF THE YEAR 2017 and 2018
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WINTER STEAM UP 
GALA!

Saturday 28th & 
Sunday 29th 

December 2019
Featuring:

GER Y14 No. 564
Hunslet No. 1982 ‘Ring Haw’

RSH No. 62 ‘Ugly’
Class 31 31430 ‘Sister Dora’

An intensive two train service will be in 
operation between Tunbridge Wells West 

and Eridge. 

Come along for a day on the trains, 
just after Christmas!



Friday 18th October
• 18:00 to 19:00 – The Harvey’s
• 19:30 to 20:30 – Higgs & Bosuns
• 21:15 to 22:15 –  Kharma and the Devil

Saturday 19th October
• 15:00 to 16:00 – Spoilage
• 16:30 to 17:30 – River Flows
• 18:00 to 19:00 – Tony Patience
• 19:30 to 20:30 – Fragile House
• 21:00 to 22:15 – Will Whisson 

Sunday 20th October
• 12:30 to 13:30 – Coney Island Maybe
• 14:00 to 15:00 – The Patinas
• 15:30 to 17:00 – Squeeze A Crowd

the
ROYAL OAK

TUNBRIDGE WELLS

Independent CASK ALE FREEHOUSE presents

“Live at the Festival”

LIVE ENTERTAINMENT 
IN THE ENGINE SHED

CASK ALES • LIVE MUSIC • PUB FOOD • PRIVATE FUNCTIONS

ENJOY EXPERTLY CRAFTED CASK ALES,
SELECTED WITH PASSION, SERVED AS THE BREWER INTENDED

DISCOVER with us ‘THE CASK JOURNEY’

MUSIC NIGHTS ‘LIVE AT THE OAK’
(as seen on the Royal Oak Festival Stage)

@THEROYALOAKTW

INDEPENDENT CASK ALE FREE HOUSE
Kitchen open every day

92 PROSPECT ROAD, TUNBRIDGE WELLS, TN2 4SY
tel: 01892 542546 email: theroyaloaktw@outlook.com

www.theroyaloaktw.co.uk



GREEN HOP BEER!
Green Hop Beers are flavoured with fresh, undried hops used for brewing within 12 hours of being picked. These impart a distinct fresh aromatic character the 

beer compared with the usual dried version. These beers are only available early autumn, so enjoy while you have the chance! 
For more information look out for the Kent Green Hop Beer association leaflets in pubs and at this festival.

 BREwERy (& County), BEER NamE, % alcOHOl By VOlumE

Angels & Demons (Kent) Green Hop Harry (3.6%) 
Brewed with Challenger hops bringing earthy, woody notes with hints of fruit.
Battle (E. Sussex) Green Hop Wonder (4.0%) 
Pale ale with light malt base plus locally grown spicy, grassy, earthy Fuggles hops.
Bexley (Kent) Hukins Bullion Green Hop (4.3%) 
Pale ale with citrus and floral flavours.
Brew Buddies (Kent) Green Hop Mild (3.8%) Vegan 
Dark brown ale brewed with Challenger hops. Soft, fruity character.
By The Horns (London) Green Hop Blonde (5.0%) 
Brewed with green Challenger hops and a Belgian yeast.
Canterbury Ales (Kent) Green and Gold (5.2%) 
Intensely hoppy golden ale, with floral and spicy notes. Strong smooth bitter finish.
Caveman (Kent) Green and Gold Bullion (4.0%) 
Golden ale with lashings of green Bullion hops giving refreshing fruit flavours.
Cellar Head (E. Sussex) Pole Dancer Strangs No. 7 (4.5%) Vegan 
New hop variety gives initial hint of coconut then hoppy tones and burnt orange.
Dark Star (W. Sussex) Green Hopped IPA (6.5%)
Strong, full-flavoured IPA, with fresh Simcoe and Target hops plus elderflowers.
Downlands (W. Sussex) Root Thirteen Green Hop (3.6%) 
Floral zesty aromas and citrus/grapefruit flavours of this crisp unfined session APA.
Engineer (E. Sussex) Green Hopped Red Ale (5.0%) 
Malt-focused where initial sweetness is balanced with a roasted dry finish.
Five Points (London) Green Hop Fuggles (3.7%)
Classic session bitter with fresh Hukins’ Fuggles hop twist.
Goody (Kent) Good Harvest Green Hop (3.9%)
A clean tasting amber ale made with East Kent Golding hops. A taste of autumn.
Iron Pier (Kent) Joined at the Hop (3.8%)
Fuggles hops provide herby notes. East Kent Goldings deliver honey, spicy earthiness. 
Kent (Kent) Green Giant (6.0%)
Aromas of fresh bread, spice, sweet fruit. Flavours of pear-drops, kiwi fruit and citrus.
Larkins (Kent) Green Hop Best (4.0%)
Aromas of citrus and bitter hop. Flavours of grapefruit, sweet baked apple and melon.
Mad Cat (Kent) Syndale Green Hop Pale (4.3%)
East Kent Golding hops display herbal and floral aromas and roasted, toffee-like notes.
Musket (Kent) Flash in the Pan (4.0%)
Golden ale with aromas of floral, honey, spice and blackcurrant. Dry, lingering aftertaste.
No Frills Joe (Kent) Joe English Green Hop (4.5%)
Chestnut bitter brewed with Challenger hops. Caramel, nutty, slightly toasty notes.
Northdown (Kent) Brewster’s Bullions (5.0%)
Made with fresh Bullion hops from Hukins farm Tenterden. Spice and dark fruit.

Old Dairy (Kent) Ernest Green Hop Red Ale (4.5%)
English hop with New World characteristics of apricot, citrus and spice.
Pig & Porter (Kent) Dubbel Green Hop (6.0%)
Belgium style green hop beer with bronze colour and rich, malty base.
Ramsgate (Kent) Gadd’s Green Hop Ale (4.8%)
Crisp resinous hop notes with the malt taking a back seat.
Rother Valley (E. Sussex) Green Hopped Hoppers Ale (4.4%)
Initial burst of Goldings is followed by pleasant caramel notes. Lightly bitter.
Stag (Kent) Golden Hind Green Hop (4.0%)
Golden copper in colour with citrus and pepper notes 
Time & Tide (Kent) First Harvest Green Hop (4.8%)
Naturally hazy, with a simple, clean malt bill, the green hops shine through 
Tonbridge (Kent) Countryman Green Hop (4.0%)
Classic best bitter with a light malty taste and refreshing spice and fruit finish.
Wantsum (Kent) Bullion Green Hop (4.2%)
Pale ale brewed with fresh Bullion hops. Floral, blackcurrant and spices.
Wantsum (Kent) Fuggles Green Hop (4.5%)
English pale ale with floral aromas and minty, herbacious notes. 
Westerham (Kent) Scotney Green Hop (4.0%)
Mild tasting, mid-gold best bitter, with sappy flavour of non-dried green hops.
Whitstable (Kent) Green Glory Green Hop (4.8%)
Bitter pale ale with a floral/cedar aroma and invigorating flavours of fruit.

360 Degrees (E. Sussex) Session IPA (4.3%) 
Dry-hopped with Amarillo and Chinook for hints of grapefruit and tangerine. 
Brew Buddies (Kent) Oatmeal Stout (4.7%) Vegan 
Smoothness from the oatmeal combine with dark chocolate malts.
Broughton (Borders) Exciseman’s 80/- (4.6%) 
Classic eighty shilling style ale – dark amber, malty with hints of black toffee.
Five Points (London) Green Hop Goldings (3.7%)
Classic session bitter with fresh Hukins’ Goldings hop twist.
Fonthill (Kent) Kelsey EIPA (5.8%) 
Pale and hoppy with a good smooth malt base. Fruity hop finish.
Franklins (E. Sussex) How to Train Your Drayman (4.2%)
Double dry-hopping imparts citrus flavours. Caramel edge to malt backbone.
Old Dairy (Kent) Fuggles Green Hop Bitter (4.2%)
Fresh Fuggles hops impart nice blend of minty, floral and earthy flavours.
Three Legs (E. Sussex) English IPA (5.0%)
Traditional style IPA with caramel/orange maltiness plus assertive bitterness.
Whitstable (Kent) Rocky Red (4.7%)
Amber ale combining spicy flavour of rye malt with English and American hops.

ERIDGE STaTION BaR
 BREwERy (& County), BEER NamE, % alcOHOl By VOlumE
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Brumaison (Kent) Bullion (4.5%)
Refreshing single hop pale ale with zesty, spicy flavours.
Burning Sky (E. Sussex) Plateau (3.5%)
Pale gold with a crisp malt edge plus zesty New World hops.
Canterbury Ales (Kent) Single Hop Chinook (4.9%)
Piney, fruity and citrussy pale ale with spicy aroma. Hoppy and refreshing.
Cellar Head (E. Sussex) Pole Dancer Cascade (4.5%) Vegan 
UK grown green Cascade hops - flavours of citrus, orange, floral, pine and lychee.
Five Points (London) Railway Porter (4.8%)
Peppery hops, caramelised fruit, treacly sweetness and roasted malt dry finish.
Franklins (E. Sussex) What Mama Don’t Know (4.1%)
2019 reworking of their Mama Knows Best bitter – mango, lemon and pine notes!
Fyne Ales (Argyll) Highlander (4.8%)
Full-bodied amber. Less malty than a traditional ‘heavy’. Dry bittersweet finish.
Goacher’s (Kent) Fine Light (3.7%)
Session pale ale with floral aroma and good malt and hop balance throughout.
Gun (E. Sussex) Project Babylon (4.6%)
American-style pale ale, vibrant and refreshing with citrus notes and dry finish.
Kent (Kent) Green Dwarf - Green Hop (3.7%)
Nose and flavours of apricot, baked apple, orange peel with sweet pink grapefruit finish. 
Kissingate (W. Sussex) Powder Blue Blueberry Porter (5.5%) 
Dark roast backbone with blueberry and raisin notes. Gentle bitterness.
Old Dairy (Kent) Challenger Green Hop Pale (3.6%)
Pale ale with spicy, cedar, green tea aroma with sweet floral flavour notes.
Romney Marsh (Kent) Best Bitter (4.0%)
Chestnut coloured ale with biscuit and chocolate malts. Blackcurrant hop notes.
Whitstable (Kent) Safe Anchorage Mild (3.7%)
Dark red mild ale with a nutty taste and gentle roasted malt aroma.

TRaIN SET a BaR
 BREwERy (& County), BEER NamE, % alcOHOl By VOlumE

TRaIN SET B BaR
 BREwERy (& County), BEER NamE, % alcOHOl By VOlumE

Cellar Head (E. Sussex) Sub Three (2.7%) Vegan 
Red hued ale, packed with malty flavours despite the strength.
Iron Pier (Kent) Cast Iron Stout (4.7%)
Smooth chocolate tones with a hint of roast coffee and balanced bitterness.
Kent (Kent) Brewers Reserve (5.0%)
A strong hop flavour of citrus and resin with a delicate malt background.
Pig & Porter (Kent) Sky Without Sun (4.5%)
American reddish amber ale with bittersweet flavours and hints of smoke.
Tonbridge (Kent) Coppernob (3.8%)
Fairly dry, copper-coloured ale with a robust fruity hop flavour.
Westerham (Kent) British Bulldog (4.1%)
Big aroma and palate of jammy fruit, biscuity malt and bitter hop resins.

Cellar Head (E. Sussex) Session Pale (4.2%) Vegan 
Tropical, floral aroma leads to gooseberry, grape and light honey flavours.
Iron Pier (Kent) Perry Street Pale (3.7%)
Refreshing, light-bodied pale ale, with fruity aroma and smooth bitterness.
Kent (Kent) Prohibition (4.8%)
A citrussy pale ale highly hopped with some of the latest U.S. hop varieties. 
Pig & Porter (Kent) 300 Hairy Bears (4.4%)
Blonde ale with fruity citrus notes and estery finish from the yeast
Tonbridge (Kent) Old Chestnut (4.4%)
Full-bodied, chestnut ale with malty base plus berry and honey finish.
Westerham (Kent) Spirit of Kent (4.0%)
Crisp golden ale with floral notes, tropical fruit and citrus flavours and sweet malt.



Dupont, (Tourpes, Belgium) Saison, Saison (6.5%)
The benchmark of the style really. Dry, refreshing and hoppy with classic Saison Yeast 
flavours.
De La Senne, (Brussels, Belgium), Zinnebir, Blonde (6.0%)
Modern Belgian Blonde, fruity, citrus and refreshing with great balance.
BOON, (Leembeek, Belgium), Kriek, Fruit (4.0%)
Cherry Lambic from masters Boon. Intensely fruity cherry, tart.
Pohjala, (Tallin, Estonia), Cellar Series Oo Xo, Imperial Stout (11.5%)
Cognac Barrel Aged Imperial Porter!
Westmalle, (Westmalle, Belgium), Dubbel (7.0%)
Trappist Dubbel, dates and figs with a light body that defies it’s abv.
Vandenbroek, (Midwolde, Netherlands), Fruity Watergues, Sour (5.8%)
Made in the same way a traditional Belgian Gueze. A blend of 5 different barrels, aged 2-5 
years. Aged on cherries & blackberries for one year. 
Dark Revolution, (Salisbury, UK), Elektra, Red Ale (4.4%)
Prominent malt with orange and lemon from Amarillo & Citra.
Paulaner, (Munich, Germany), Oktoberfest, OKTOBERFEST (6.0%)
Well balanced hop profile from Herkules & Hallertau Traditional hops with a moreish 
caramel malt profile.
Lost and Grounded, (Bristol, UK), Keller Pils, Lager (4.8%)
Unfiltered Keller Pils. Hazy, citrus notes and a crisp bitterness.
Pig and Porter, (Tunbridge Wells, UK), Hope Runs Wild, Wheat (5.3%)
A peach and blueberry hefeweizen.
Burning Sky, (Firle, E. Sussex, UK), Robust Porter, Porter (5.8%)
A rich porter hopped with Sussex grown Target hops.
Kernel, (Bermondsey, UK), Foeder Beer Green Hop, Mixed Fermentation (4.8%)
Mixed culture Foeder beer, hopped with Green Hops from Finchcocks.
Siren, (Finchampstead, UK), Suspended in Simcoe, Pale (4.0%)
Hazy pale ale, smooth and soft. Simcoe, Ekuanot & Mosaic hops, tropical fruits, pine & 
citrus.
Three Hills, (Kettering, UK), Yirgacheffe, Stout (4.2%)
Coffee cream stout using Ethiopian Yirgacheffe Coffee beans.
Downlands, (Small Dole, E. Sussex, UK), Esentially, Pale (4.5%)
Cascade, Mosaic and Summit hops - raising money for Grassroots Suicide Prevention.
Broaden and Build, (Copenhagen, Denmark), Jaunty, IPA (6.4%)
Amarillo hopped IPA, balanced bitterness and orange zest notes from the hops.

BAR MAN

F U G G L E S  B E E R  C A F E

I N D E P E N D E N T  B E E R  H O U S E

C R A F T  B E E R ,  R E A L  A L E 

N AT U R A L  WI N E 

WH I S K Y

G I N 
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T U N B R I D G E  WE L L S 

1 6 5  H I G H  S T R E E T
TO N B R I D G E

STAY UP TO DATE

FUGGLESBEERC AFE.CO.UK

KEG BEERS
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CIDERS AND PERRIES
Cidery (& County), Cider Name, % Alcohol By Volume

Battle Organic (East Sussex) Elstar Medium Dry Cider (4.4%)
Made using nine different apple varieties.
Battle Organic (East Sussex) Early Press Medium Sweet Cider (4.4%)
Made from early ripening apple varieties.
BEARDspoon (Kent) East beats West Medium Dry Cider (6.8%)
A full bodied cider with a mix of West Country and Eastern Counties apples.
Biddenden (Kent) Bushels Medium Dry Cider (6.0%) Found on Set A.
Still cider made with culinary and dessert apples.
Biddenden (Kent) Red Love Medium Cider (5.0%) 
UK’s first naturally rose tinted cider. Smooth medium character.
Butford (Hertfordshire) Dry Cider (6.3%) 
A dry cider made from 100% freshly pressed juice and fermented with wild yeasts.
Ciderniks (Berkshire) Freebird Dry Cider (7.0%)
Made from a mix of cider and other apples grown in an orchard near Hungerford.
Courtneys (Devon) Silly Cow Medium Sweet Cider (5.0%)
A naturally fermented medium sweet cider using only the years on Devon apple skins.
Crucider (Kent) Hildenborough Parish Dry Cider (6.1%)
A dry cider fermented with natural wild yeasts. Unfiltered with no suphites.
Double Vision (Kent) Medium Cider (7.4%)
A medium cider, pale in colour. Runner up in CAMRA Kent Cider Competition 2019.
Double Vision (Kent) Impeared Vision Medium Perry (7.4%)
Hazy golden perry with a juicy pear flavour. Runner up in CAMRA Kent 
Perry Competition 2019.
Double Vision (Kent) Medium Sweet Strawberry Cider (5.2%)
A pink/red medium sweet cider flavoured with strawberry.
Duckchicken (London) Gigglejuice Dry Cider (6.9%)
Dry blend of bramley and russet.
Duckchicken (London) Deric Dry Cider (6.0%)
Dry single variety bramley.
Duddas Tun (Kent) Cherry Cider (4.0%)
Cider flavoured with cherries.
Duddas Tun (Kent) Elderflower Cider (4.0%)
Delicate and crisp with subtle elderflower flavour.
Duddas Tun (Kent) Salted Caramel Cider (4.0%)
Golden cider with aunique blend of sweet and salt.
Kent Cider Co (Kent) Greenhorn Cider (5.2%) Found at Groombridge.
A light, medium cider, with crisp & refreshing apple undertones.
Kent Cider Co (Kent) Rhubarb Cider (5.0%)
Sweet cider flavoured with Kent Rhubarb, unusual but refreshing.
Kent Cider Co (Kent) Toffee Apple Cider (5.5%)
Cider with caramel and demarara sugar give this a contemporary twist.

Kent Cider Co (Kent) Elderflower Cider (5.0%)
Blended withsweet elderflower for a floral finish.
London Glider (Essex) Medium Cider (7.0%)
Cider made from back garden apples from London.
Newton Court (Herefordshire) Medium Cider (TBA%)
A single variety (which we will find out on delivery) cider from a traditional cider maker.
Nightingale (Kent) Tenterden Medium Cider (5.5%)
A beautifully balanced bright and floral medium cider.
Nightingale (Kent) Discovery Medium Cider (6.0%) Found on Set B.
This early variety is a medium fruity cider with a rosé blush.
Nightingale (Tenterden, Kent) Nightbird Medium Lightly Sparkling Cider (4.5%)
Wild fermented cider made from culinary & dessert apples.
Nightingale (Kent) Medium Dry Perry (6.0%) Found at Eridge.
A golden perry made from pears grown on the farm.
Orchard Revival (Gloucestershire) Medium Cider (6.0%)
Made from apples from reclaimed orchards in Glocestershire.
Penallt (Monmouthshire) Capsy Wennet Blakeney Red Single Variety Dry Perry (5.9%)
A pale perry made with Blakeney Red perry pears.
Pilton Cider (Shepton Mallet, Somerset) Murmuration Medium Dry Cider (5.0%)
Jonagold+keeved cider.
Polgoon (Cornwall) Medium Cider (5.0%)
A medium cider made with Cornish apples.
Seb’s (Herefordshire) 4yr vintaged Ashton Bitter single variety medium cider (6.4%)
Unpasteurised, unfiltered, 100% juice single variety fermented with wild yeasts.
Seidr O Sir (Radnorshire) Betws Medium Cider (6.3%)
A dark golden cider made from local Radnorshire apples
Templars (Normandy, France) Templars Normandy Dry Cider (7.0%)
Normandy style cider made using French cider apples.
Three Saints (Monmouthshire) Welsh Perry (TBA%)
Three Saints make nine different perries. This will be one of them.
Troggi (Monmouthshire) Pendragon Medium Perry (7.0%) Found at Groombridge.
A medium perry made with Welsh perry pears.
Turners (Kent) Apple Pie Cider (4.0%)
Still and spiced. Tastes just like apple pie. Good hot or cold.
Turners (Kent) Elderflower Cider (5.5%)
Still, fruity and floral.
Ventons (Devon) Skippy’s Scrumpy Dry Cider (6.5%)
A dry traditional straw-pressed cider from vintage Devon apples.
West Fisher (Kent) Kent Scrumpy Medium Dry Cider (TBA%)
A cider made at the Winery using local Kent grown apples.
Williams Brothers (Caerphilly) Biffyn Sweet Cider (6.0%)
A sweet cider made up of this seasons cider apples, with big fresh flavour that lasts and lasts.
Wise Owl (Kent) Pear Cider (6.0%)
Made from a blend of Kent pears and Bramley apples to make a light & flavoursome perry.
Wise Owl (Kent) Screecher Medium Dry Cider (6.0%) Found at Eridge.
Rich in colour made from a blend of bittersweet and Kentish dessert apples.



W: thegeorgetw.uk

T:  0 1 8 9 2  5 3 9 4 9 2

E: bar@thegeorgetw.uk

@thegeorgetw thegeorgetw

O P E N I N G  H O U R S

M o n  -  We d  1 2 p m  -  1 1 p m

T h u r s d a y  1 2 p m  -  1 2 a m

F r i d a y  1 2 p m  -  1 a m

S a t u rd a y  1 0 a m  -  1 a m

S u n d a y  1 0 a m  -  1 1 p m

FOOD SERVED

1 2 p m  -  3 p m  :  M o n  -  F r i

1 0 a m  -  4 p m  :  S a t  &  S u n  

B r u n c h :  S a t  &  S u n  F ro m  1 0 a m 

S u n d a y  Ro a s t s :  1 2 p m  -  4 p m 

Light Bites: every day, 12pm - 10pm

The George is a child and dog friendly pub with a spacious back garden; come and 

visit, meet our friendly staff, try one of our wide range of Guest Ales and Lagers,  

and take a look at our food menu  

2019 WINNER - WEST KENT PUB OF THE YEAR!

This Guarantee should be detached   
and retained by the payer.

The Direct Debit Guarantee
l This Guarantee is offered by all banks  
 and building societies that accept  
 instructions to pay by Direct Debits
l If there are any changes to the amount, 
 date or frequency of your Direct Debit 
 The Campaign for Real Ale Ltd will notify 
 you 10 working days in advance of your  
 account being debited or as otherwise  
 agreed. If you request The Campaign  
 for Real Ale Ltd to collect a payment,  
 confirmation of the amount and date 
 will be given to you at the time of  
 the request
l If an error is made in the payment of  
 your Direct Debit by The Campaign  
 for Real Ale Ltd or your bank or  
 building society, you are entitled to  
 a full and immediate refund of the 
  amount paid from your bank or  
 building society
l If you receive a refund you are not  
 entitled to, you must pay it back  
 when The Campaign Real Ale Ltd  
 asks you to
l You can cancel a Direct Debit at any  
 time by simply contacting your bank 
 or building society. Written confirmation  
 may be required. Please also notify us.

Instruction to your Bank or   
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to: 
 Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

To the Manager                                 Bank or Building Society

Address

 Postcode

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Signature(s)

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits 
from the account detailed on this instruction subject to 
the safeguards assured by the Direct Debit Guarantee. I 
understand that this instruction may remain with Campaign 
For Real Ale Limited and, if so, will be passed electronically  
to my Bank/Building Society.

Name and full postal address of your Bank or Building Society

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

Join up, join in, 
join the campaign

✂

Your details:
Title ................................ Surname ...............................................................

Forename(s) ..................................................................................................

Date of Birth (dd/mm/yyyy) .....................................................................

Address ............................................................................................................

............................................................................................................................

................................................................. Postcode ......................................

Email address ................................................................................................

Daytime Tel ....................................................................................................

Partner’s Details (if Joint Membership)
Title ................................ Surname ................................................................

Forename(s) ....................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................

Protect the traditions of great  
British pubs and everything that  
goes with them by joining today 
at www.camra.org.uk/joinup

Or enter your details and complete the Direct Debit form below and you will receive 
15 months membership for the price of 12 and save £2 on your membership subscription

✂

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,  
visit www.camra.org.uk/joinup, or call 01727 798440.* All forms should be addressed to  
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

From  
as little as 

£26.50†
a year. That’s less 

than a pint a  
month!

  Direct Debit    Non DD
Single Membership (UK) £26.50 £28.50

Under 26 Membership £18 £20 

Joint Membership  £31.50 £33.50
(At the same address)
Joint Under 26 Membership £23 £25

Please indicate whether you wish to receive 
What’s Brewing and BEER by email OR post:                            
What’s Brewing                 
By Email        By Post

BEER                 
By Email        By Post

Concessionary rates are available only for Under 
26 Memberships.
I wish to join the Campaign for Real Ale, and 
agree to abide by the Memorandum and 
Articles of Association which can be found on  
our website.

Signed ........................................................................... 

Date ...............................................................................  
Applications will be processed within 21 days. 

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may vary from 
mobile phones. New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.



2019 SaNTa SPEcIalS!
23RD, 24TH & 30TH NOVEmBER

1ST, 7TH, 8TH, 14TH, 15TH, 20TH,
 21ST, 22ND, 23RD & 24TH DEcEmBER

BOOK ONLINE NOW:
WWW.SPAVALLEYRAILWAY.CO.UK


