MURDERERS FESTIV-ALE 4.4% £2.80 / £1.40
WHERRY 3.8% £2.75/£1.40
Woodfordes Norfolk Ales, Woodbastwick, Norwich, Norfolk
Tasting Notes— A deliciously darker ale. Woodfordes first brewed there signature ‘Wherry’ in
1981, from it’s site in Drayton. 15 years later Wherry was made CAMRA’s supreme Ale of Great
Britain.

NORFOLK CIDERS
WHIN HILLCIDER £2.90 / £1.45
Wells-Next-To-The-Sea, Norfolk.
Tasting Notes Whin Hill Cider is run by Jim Fergusson and Pete Lynn. Starting in a small way in
1993 making cider from spare apples from the garden & what could be begged from friends &
acquaintances.
Dry and Sweet varieties available
CRONES ORGANIC CIDER £2.90 / £1.45
Crones Norfolk ciders, Kenninghall, Norfolk.
Tasting Notes Founded in 1984, but Robert and Jane Crone, fully organic using only organic fruit
and absolutely no chemicals or concerntrates.
Two of there ciders are available, the Original and the Neveau

Currently Not Brewing are :Tindalls of Thwaite, and Wagtail Brewery of New Buckenham.
Other Norfolk brewers not supplied—
Brancaster Brewery, Waveney Brewing Company, Front Street Brewery,
Yetmans Brewery, Norfolk Cottage Brewing,
Blue Moon Brewery, Uncle Stuarts Brewery.
Any other Norfolk Brewers we’ve missed? Let us know!!!

AFTERNOON DELIGHT 3.7% £2.75 / £1.40
Beeston Brewery, Beeston, Kings Lynn, Norfolk
Tasting Notes –A small craft brewer, who produced the Winning Beer at the 2007, Norwich CAMRA beer
festival ale “Worth the Wait”. Afternoon delight is an easy drinking blonde session ale.
OLD HABIT 5.6% £2.90 / £1.45
Blackfriars Brewery, Great Yarmouth, Norfolk
Tasting notes...Smooth beer provides a strong dark, sensuous experience, with it’s rich roast flavours!!
Brewing from Great Yarmouth since 2005, moving to there current site in the summer of 2008.
HOPLEAF 4.5% £2.85 / £1.45
Buffy’s Brewery, Tivetshall-St-Mary, Norolk.
Tasting Notes - Pale in colour, this beer is brewed using a blend of quality lager malts, with just a hint of
Marris Otter to add depth of flavour. The American Willamette and Mount Hood hops are added at various stages of the boil to give a mild, slightly spicy aroma and subtle bitterness. English Challenger hops
are added at the end of this process to lend a distinctive nose.
Overall champion and Winner in Best Bitter category - 2003 - S.I.B.A. EAST ANGLIA
IN FLANDERS FIELDS 5.0% £2.90 / £1.45
Bull Box Brewery, Fordham, Downham Market, Norfolk
Tasting Notes - brewed Specially for Armistice day, rich dark nose, slight hoppy edge. Small independent
brewer, making fine ales since 2006.
CHB 4.2% £2.80 / £1.40
Chalk Hill, Brewery, Rosary road, Norwich, Norfolk
Tasting Notes.—Solid malty aroma gives this copper coloured beer a good start. The well matched fruity
sweetness compliments the malty base. As the beer progresses , a bitter sweet hoppiness becomes dominant.
DARK HORSE STOUT 5% £2.90 /£1.45
Elmtree Beers, Snetterton, Norfolk.
Tasting Notes A fruity stout, with a rich coffee aroma. Initially began brewing in April 2007.
FAT CAT MARMALADE CAT 5.3% £2.90 / £1.45
Fat Cat Brewery, Lawson Road, Norwich, Norfolk.
Tasting Notes - A classic mid-brown coloured strong bitter, with a markedly bitter finish from the generous use of Styrian hops. Flavoursome English Pale malt adds balance and a smooth finish, which lasts. Full
bodied, yet with an ease of drinking which belies its strength.
GRIZZLY BEER 4.8% £2.85 / £1.45
Fox Brewery, Fox & Hounds, Heacham, Kings Lynn, Norfolk.
Tasting Notes...An American Pale Ale, infused with honey during the brewing process. Brewed out of the
Fox and Hounds Pub, in Heacham, the brewery opened in 2002, and now produces a selection of 9 real
ales.
GRAIN BEST BITTER 4.2% £ 2.80/ £1.40
The Grain Brewery, Alburgh, Harleston, Norfolk
Tasting Notes– Brewed with a blend of the finest quality East Anglian Maris otter Pale ale malt,crystal and
chocolate roast malt giving an amber colour & full bodied malty character. It was awarded 1st place Best
Bitter in 2008 CAMRA Norwich Beer Festival. This brewery opened in the summer of 2006, based in the
Waveney Valley, in South Norfolk.
HOP HARVEST GOLD 4.9% £2.85 / £1.45
Humpty Dumpty Brewery, Reedham, Norfolk
Tasting notes- A blonde ale with four hop additions including a generous load of new-season Goldings
hops from Kitchenham Farm on the Sussex / Kent border, near Bodiam. Hop farmer Chris Daws once
again couriered a delivery of hops straight to the brewery for inclusion in this year's brew
ICENI PORTED PORTER 4.4% £2.80 / £1.40
Iceni Brewery, Ickburgh, Thetford, Norfolk
Tasting Notes - Rich and full flavoured. Very dark coloured beer, packed with taste, with a full bottle of
port added to each cask. Brewing since January 2005, from it’s brewery in Icckburgh, near Thetford.

B52 4.8% £2.85 / £1.45
Norfolk Square Brewery, Great Yarmouth, Norfolk
Tasting Notes - B52 is a creamy russet coloured ale. Smooth on the palate with a light hoppy aroma.
The ale is brewed with a single hop that imparts a delicious blackcurrant undertone. This Yarmouth
brewer first brewed on 6th May 2008.
FOX ON THE RUN 4.8% £2.85 / £1.45
Ole Slew Foot Brewery, Hainford, Norwich, Norfolk
Tasting Notes . From Norfolk's newest brewer, this Dark Ale has been brewed with Maris Otter
Pale Malt from The Branthill Farm with also a little Chocolate Malt and approx 1% Indian Palm
Sugar. Used are Traditional Challenger hops and also American Willamette to give the beer a
bitterness of around 36 EBU's.
OCTOBERFEST 6% £2.90 / £1.45
Opa Hay’s Brewery, Aldeby, Beccles, Norfolk.
Tasting Notes –Traditionally brewed, German wheat beer, from the small family run micro brewery, on the Norfolk/Suffolk boarder. The name of the brewery derives from the brewers German
Grandfather Heinrich Hay.
GRANARY BITTER 3.7% £2.75 / £1.40
Reepham Brewery, Reepham, Norfolk.
Tasting Notes Brewing since September 1983. This is a amber/golden coloured beer with a bitter
fruity character. A fruity, well balanced bitter-malty, hop aroma, moderate bitterness from challenger hops, sweet and fruit, (pear & lemon) dry finish.
BLACK BUFFLE 4.5% £2.85 / £1.45
Spectrum Brewery, Tharston, Norwich Norfolk
Tasting Notes - Named after the brewer's cat, it's a smooth, full flavoured & easy drinking stout. It's
also vegan.Spectrum beers are also certified as 100% organic.– The only brewer in east Anglia to
produce such brews from there Carbon Neutral brewery.
REDHEAD 4.2% £2.80 / £1.40
Tipples Brewery, Acle, Norfolk
Tasting Notes - Redhead is a traditional bitter and a perfect “all-around ale”. Bright reddish/amber
in colour, this ale sports a slightly nutty malt flavour, along with a solid hoppy aroma. And the
distinct bitter finish always calls for another. Crafting classic Ales since 2006
CAVALIER RED 4.7% £2.85 / £1.45
The Why Not Brewery, Thorpe-St.-Andrews, Norwich, Norfolk.
Tasting Notes - A moreish re tawny bitter with malt and light ‘fruit cocktail’ notes in the nose. The
malts lead in the mouth, but with a firm, bitter, hoppy balance. Set up in the spring of 2005, in a
purpose built shed of proprietor Colin Emms.
WINTERS MILD 3.6% £2.75 / £1.40
Winters Brewery, Keelan Close, Norwich, Norfolk
Tasting notes - Mild in strength, but strong in flavour. Roast tones come through.
Recently voted the Countys top beer by CAMRA, brewed in Norwich by David Winter, who has
twice been named Champion Brewer of Britain.
CAP’N GRUMPY’S BEST BITTER 3.9% £2.75 / £1.40
Wissey Valley Brewery, Wretten, Kings Lynn, Norfolk.
Tasting Notes...Late hopped, this a full flavoured, amber coloured, session ale. Made from challenger hops
WEREWOLF 4.0% £2.80 / £1.40
Wolf Brewery, Attleborough, Norfolk
Tasting Notes:- Chesnutt in colour, a full flavoured, howling good bitter. This brewery originated
back in the 80’s at the Reindeer Pub on Dereham Road, moving to the old Gaymers Cyder site, in
Attleborough in 1995. Outgrowing this site, it moved again to it’s current Beesthorpe site in 2006.

