
Cerne Abbas Brewery, Dorset – Gurt Vanilla Stout 6.2% 
A very dark proper milk stout containing responsibly 
sourced vanilla with a complex mix of grains and lactose 
for sweetness and mouthfeel. 
 
Fat Cat Brewery, Norwich – Tom Cat (Gluten Free) 4.1% 
A new session IPA showcasing the tropical flavours of the 
Mosaic hop delivering a bold and fruity taste to give a 
hoppy thirst quencher. 
 
Fauna Brewery, Arundel – Meadow Maker 4.7%  
A brand new English golden ale with a light sweet and 
malty flavour, hints of fruit and a low to medium hop 
bitterness. 
 
Fullers/ Dark Star Brewery, Sussex – Dark Star 
Hophead 3.8% 
A golden coloured bitter with a fruity and hoppy aroma plus 
a mighty elderflower hit from the Cascade hops. 
 
Firebrand Brewing Co, Cornwall – Beast of Bodmin 
5.0% 
A full-bodied premium chestnut red ale with a complex 
malty taste and a fruity bitter finish. 
 
Firebrand Brewing Co, Cornwall – Bootleg Billy Amber 
Ale 4.0% 
A sessionable amber ale which is sweet and malty 
alongside a hint of floral and raisin. 
 
Goddards Brewery, Isle of Wight – Fuggle Dee Dum 
4.8% 
A chestnut red premium ale brewed with English Fuggle 
hops and roasted malts to give a smoky, spicy hoppiness 
on the nose, leading to a light, fruity hop dryness. 
 
Goddards Brewery, Isle of Wight – Wight Squirrel 4.3% 
A rich russet-coloured easy drinking best bitter with crystal 
malts to give a smooth caramel taste and hopped with 
Boadicea hops. 
 
Hop Back Brewery, Wiltshire – Summer Lightning – 5% 
A pleasant straw-coloured beer brewed with East Kent 
Goldings aroma hops has an intense bitterness leading to 
a long dry finish. Probably the most awarded cask ale in 
Britain. 

Island Brewery, Isle of Wight – Wight Gold 4.0% 
A golden brown bitter brewed with rounded Crystal malt 
and hops throughout. 
 
Island Brewery, Isle of Wight – Earls RDA 5.0% 
A rich dark ale (RDA) brewed with Crystal & Chocolate 
malts together with roasted barley to give a glorious 
cappuccino aftertaste.   
 
Island Brewery, Isle of Wight – Vectis Venom 4.8% 
A malty, dark ruby-coloured ale with an easy drinking and 
underlying smooth characteristic. 
 
Island Brewery, Isle of Wight – Tennyson 4.5% 
A traditional IPA combining Simcoe and Cascade hops to 
produce an exciting full-flavoured pale ale. 
 
Keltek Brewery, Cornwall – Even Keel 3.4% 
A pale brown session bitter with a refreshing malt and 
hop taste of apple, plum and pear drops, leading to a dry 
and bitter finish. 
 
Lincoln Green Brewing Co, Nottingham – Maori 4.6% 
A New Zealand golden ale with citrus tropical fruit 
flavours. 
 
Little Eaton Brewery, Derbyshire – Gangway Gold 
4.5% 
A hoppy golden ale which is brewed at the Black Hole 
Brewery also in Little Eaton. 
 
Mobberley Brewhouse, Cheshire – Bunji 3.8% 
A light crisp sweet New Zealand pale ale with a hint of 
bitterness and malt. 
 
Oakham Ales, Peterborough – J H B 3.8% 
A yellow hoppy golden ale with bags of citrus hops and 
an underlying sweet maltiness. 
 
Ossett Brewery, Yorkshire – Yorkshire Blonde 3.9% 
A sweet beer with peachy fruit flavours leading to a 
gentle bitter finish. 
 
Palmers Brewery – Bridport, Dorset – Tally Ho! 5.5% 
A complex old ale with roast malts and treacle toffee on 
the palate leading to a long lingering finish with more 
than a hint of coffee. 
 
 

8 Sail Brewery, Lincolnshire – Ploughman’s Lunch 
3.8% 
A light refreshing, crisp blonde beer brewed with extra 
Pale malt together with Saaz hops to give a typical earthy 
lager hop flavour. 
 
Abbeydale Brewery, Sheffield – Moonshine 4.3% 
The Brewery’s flagship ale hopped with 5 different hops 
including Chinook and Centennial, to produce a well-
balanced pale ale. 
 
Acorn Brewery, Barnsley – Darkness 4.2% 
A beer with a deep red colour from aromatic roast malts 
together with Fuggles hops to give a mild level of 
bitterness & aroma. 
 
Allsopp & Sons, Sheffield – India Pale Ale 5.0% 
This recreation of Samuel Allsopp’s original IPA is darker 
& clearer with a complete mix of malt and hops to create 
notes of fresh hay, citrus and dark fruit plus a hint of 
caramel. 
 
Black Sheep Brewery, N. Yorkshire – Best Bitter 3.8% 
Challenger, Goldings and Fuggles hops blend to create 
an aroma of fresh grass plus Maris Otter malt to offer a 
light sweetness against the bitter characters. 
 
Blue Monkey Brewery, Nottingham – Infinity IPA 4.6% 
A golden IPA brewed with Citra hops to give flavours of 
mango, lychee and pineapple plus a floral citrus aroma. 
 
Bruha Brewery, Suffolk – English Bitter 4.0% 
Brewed with East Anglia malted barley combines with 
English hops to produce a smooth malty and nutty bitter. 
 
By The Horns Brewery, Surrey – London Surrey 
Classic 4.2% 
A bold rounded malty mouthfeel with layers of caramel 
and lightly roasted malts topped off with distinct fresh 
floral English hops. 
 
Cerne Abbas Brewery, Dorset – Gurt Coconuts Rum 
Stout 6.7% 
A robust strong stout with a coconut sweetness and a rich 
full body. 
 



Thornbridge Brewery, Derbyshire – Market Porter 4.5% 
A creamy, rich porter with a floral hop flourish and mildly 
roasty aftertaste. 
 
Timothy Taylor’s Brewery, West Yorkshire – Dark Mild 
3.5% 
A dark, ruby beer with roasted notes and a smoothy 
creamy taste. 
 
Tiny Rebel brewing Co, South Wales – Chocka Block 
5.0% 
A chocolate tray block stout which is smooth and chocolate 
strong. 
 
Titanic Brewery, Stoke on Trent – Plum Porter 4.9% 
A well-rounded strong dark porter with fruit sweet notes 
from the plums over a backdrop of hoppy flavour  
   
Titanic Brewery, Stoke on Trent – Steerage 3.8% 
A gold, refreshing well rounded session ale with tastes of 
soft fruit, yet malty aromas, to give a slightly sweet taste on 
the palate. 
 
Vocation Brewery, Hebden Bridge – Heart & Soul 4.7% 
A golden ale with a strong citrous aroma where hops 
dominate in the taste and aftertaste. 
 
Woodfordes Brewery, Norfolk – NOG 4.6% 
Echoes of Pontefract cake dominate in this old ale and a 
plummy sweetness is aided by a dry bitterness and a hint 
of caramel. 
 
Yates’ Brewery, Isle of Wight – Look back in Amber 
4.4% 
A deep amber coloured ale with grapefruit and tropical fruit 
flavours finishing with spicy characteristics. 
 
Yates’ Brewery, Isle of Wight – Sea Dog 4.0% 
A light and refreshing golden bitter with fruity aftertones 
and proud to support the RNLI. 

Pennine Brewery, Yorkshire – Northern Soul 4.0% 
A golden coloured beer with subtle blackcurrant bittering 
swiftly overtaken by a refreshing tropical fruit flavour. 
 
Purity Brewing Co, Warwickshire – Jimbo Best Bitter 
4.0% 
The combination of classic and new wave hops gives 
aromas of mixed berries and crisp apple, all balanced 
with a well-rounded, nutty bitter finish. 
 
Rudgate Brewery, York – Ruby Mild 4.4% 
A nutty rich ruby ale, stronger than usual for a mild. 
 
Rudgate Brewery, York – Chocolate Stout 5.0% 
A Rich, deep and satisfying premium stout with complex 
balanced flavours and a warm subtle chocolate finish. 
 
Salopian Brewery, Shropshire – Darwin’s Origin 4.3% 
A copper-coloured bitter given an international twist with 
an eclectic mix of new and old-world hops giving its 
distinctive lemony aroma and dry finish. 
 
Saltaire Brewery, West Yorkshire – Triple Choc Hot 
Cross Bun 4.8% 
Savour the warmth and spice of freshly baked hot cross 
buns in every sip of this richly spiced chocolate stout. 
 
Settle Brewing Co, North Yorkshire – Old Smithy 
Porter 4.7% 
Classic black and creamy, robust porter with a hearty mix 
of caramel and coffee, light on the hops to allow the malt 
to take charge. 
 
Shadow Bridge Brewery, Lincolnshire – Dragon 
Slayer 4.1% 
A well balanced bitter with a smooth sweet hoppy finish. 
 
Theakston Brewery, North Yorkshire – Old Peculiar 
5.6% 
A complex full-bodied, dark brown, strong ale with tastes 
of roast malt and hints of treacle, coffee and liquorice 
ending in a sweet and fruity finish. 
 
 
 

Lilley’s Cider, Somerset— Rhubarb, 4.0% 
Crisp Somerset cider and tangy rhubarb combine to 
make this sweet and full of flavour with a tart edge. 
 
Westons, Herefordshire – Old Rosie, 6.8% 
Light, crisp and dry, this truly old fashioned cloudy cider 

is slowly matured and left unfiltered. 

 

Train Timetable 

 

Trains to Smallbrook Junction 

10:10  15:10A 

11:30  15:45 

12:10A  16:20A 

12:45   17:10 

14:35 

 

Trains to Wootton 

10:51  15:43A 

12:44A  16:19 

13:19  16:55A 

14:19A   17:35AB 

15:10  18:00AB 

 

A: Operated by Drewry Railcar (max 20 people) 

B: Does not run on Monday 1 May 


