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WHAT’S THE EDITOR GOT TO SAY?

W

elcome to another edition of Ale of Thanet.
Due to be announced around the time this
issue is published is news on whether the Yard of
Ale has beaten off fine pubs in Carlisle, Sheffield
and Cheltenham to be crowned CAMRA’s National
Pub of the Year 2016. Thanet branch members are
extremely proud of the fact that this superb little
micropub, which only opened in 2014, has made it
into the top four CAMRA pubs and we are keeping
our fingers and toes crossed that it will be the outright winner.
This edition includes articles on visiting Leeds, a walk from Stratford International to
visit some brewpubs and the thoughts of a recently arrived Thanet resident on the
pubs in our area.
It’s good to see that the applicants who had applied to turn an office fronting
Margate Road in Northwood into a micropub which had been refused in September
reapplied and have now been successful in securing planning permission. I hope to
see it open in the very near future.
The first few months of the New Year sees the Thanet branch gearing up with its
preparations for its flagship event the Planet Thanet Easter Beer Festival – held this
year on 24 & 25 March. The festival is manned by unpaid volunteers who freely give
up their time over the Easter break to bring together and serve a huge selection of
real ales, ciders and perries for drinkers across the Isle and beyond. Please
remember that if you are waiting to be served and there are queues these people
could be elsewhere and if that happened there would not be a festival.
A four page feature about the festival is included in the centre pages. I hope to see
you all there.
Cheers
Steve Saunders
Editor
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A Social gathering where branch business isn't normally
discussed - everybody welcome

Saturday 19th March
Joint mcropub tour with Bromley CAMRA branch
Meet Conqueror Alehouse Ramsgate CT11 9LR 11.50am then visit Hovelling Boat, Thirty-Nine
Steps, Yard of Ale & Four Candles
Full details on branch website & facebook

BUSINESS MEETING
A Social gathering to discuss branch business - all members
welcome

April
Date & Venue to be advised
Our meetings and events are sometimes subject to change so keep up
to date by visiting our website at www.thanet-camra.org.uk or our
facebook page where full details of these and other up and coming
events are listed.
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Going to the Pub Is Good for Your Wellbeing

N

ew research from Oxford University today
reveals that people who have a ‘local’ pub
are not only significantly happier than those
who do not, but also have higher life satisfaction and
have more close friends.
The report, Friends on Tap, written by Professor
Robin Dunbar for CAMRA (the Campaign for Real
Ale) outlines that having a strong social network
significantly improves both your happiness and
your overall health. The more people you know,
and the more often you see them, the better you
feel and the healthier you are.
Face-to-face meetings are absolutely vital to
maintaining friendships, because these are
particularly susceptible to decay over time. Given the
integral role of pubs in providing a venue to meet people
and build up friendships, Professor Dunbar undertook a series of studies which found
that:
People who have a ‘local’ and those patronising community-type pubs have more close
friends on whom they can call for support, and are happier and more trusting of others
than those who do not have a local. They also feel more engaged with their wider
community
Those who were casual visitors to the pub, and those in larger pubs, scored themselves
as having consumed significantly more alcohol than those drinking in their “local” or
smaller community pubs
A pub is more likely to be seen as someone’s ‘local’ if it is close to where they live or
work
People in city centre bars may be in larger social groups than those in more
community-oriented pubs, but they are less engaged with those with whom they are
associating and have significantly shorter conversations
A limited alcohol intake improves wellbeing and some (though not all) social skills, just
as it has been shown to improve other cognitive abilities and health, but these abilities
decline as alcohol intake increases beyond a moderate level
Professor Robin Dunbar, Oxford University, says: “Friendship and community are
probably the two most important factors influencing our health and wellbeing. Making
and maintaining friendships, however, is something that has to be done face-to-face: the
digital world is simply no substitute. Given the increasing tendency for our social life to
be online rather than face-to-face, having relaxed accessible venues where people can
meet old friends and make new ones becomes ever more necessary.”
Tim Page, CAMRA Chief Executive, says: “Whilst we are delighted that such robust
research highlights some of the many benefits of visiting a pub, I hardly expect the
findings will be a great surprise to CAMRA members! Pubs offer a social environment to
enjoy a drink with friends in a responsible, supervised community setting. Nothing is
more significant for individuals, the social groupings to which they belong and the
country as a whole as our personal and collective wellbeing. The role of community pubs
in ensuring that wellbeing cannot be overstated. For that reason, we all need to do what
we can to ensure that everyone has a ‘local’ near to where they live or work.”
The report concludes with a series of recommendations to Government, publicans and
city planners in order to keep more pubs open and accessible to people across the
country.
Visit www.camra.org.uk/pubs-wellbeing to find a link to the report.
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Kent pub named one of CAMRA's best four pubs in Britain

A

Broadstairs micropub has been named one of the best four pubs in
the country by the
Campaign for Real Ale
(CAMRA).
The Yard of Ale - one of a growing
number of micropubs in the UK - has
been named as one of CAMRA's Super
Regional finalists and now stands a
chance of being named the National Pub
of the Year.
The pub was judged against 16 of the
best pubs in the country, in the regional
heats of CAMRA's National Pub of the
Year competition, with four super
regional finalists going through the last
round of the competition.
It was described by judges as having the perfect mix of the essential characteristics
which make a great pub: atmosphere, decor, welcome, service, value for money,
customer mix, but most importantly –quality real ale.
Regional Director for CAMRA Kent, Kae Mendham said: "This Thanet based
micropub is the best of the new style of pubs that is invading the United Kingdom.
Local customers and tourists are able to
choose from an ever changing list of very
well kept beer and cider, in surroundings
that are reminiscent of times gone by. All
the CAMRA members in Kent are very proud
that it has been judged good enough to be a
finalist. Of course we are sure that it will
win as it is truly the very best."
As well as becoming a super-regional
winner, the micropub has also been
awarded cider pub of the year by the local
Thanet CAMRA branch. Being placed in the
top four supreme pubs in the country has
left owner, Ian Nobel slightly speechless, "This is amazing. Shawn, myself and the
Yard of Ale team would like to thank all our customers, also those from CAMRA who
voted for us to get to this stage."
Yard of Ale is a micropub in a 19th century stable in the village of St Peter's, that
serves cask ales, real ciders and locally produced wines along with tea and coffee,
handmade pork pies and Kent crisps and cheese.
The micropub concept was born in Kent with the opening of the first - the Butcher's
Arms in Herne Bay - around a decade ago. Since then around 100 micropubs have
opened across the UK, all based on the idea of focusing on good beer and company,
rather than music, fruit machines or complicated food.
The winner will be announced in February 2016.
The other finalists are:
Drovers Rest Monkhill, Carlisle, CA5 6DB
Kelham Island Tavern 62 Russell Street, Kelham Island, Sheffield, S3 8RW
Sandford Park Ale House 20 High Street, Cheltenham, GL50 1DZ
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Bar None
Local Pub News
WELCOME to this issue’s Bar None.
BIRCHINGTON-ON-SEA
ACORN Park Lane
This pub closed its doors in September
when the nearby Powell Arms reopened
after its nearly two year closure.
BROADSTAIRS
THIRTY-NINE STEPS, Charlotte Street

This pub looks set to be moving into
larger premises as landlord Kevin
Harding hopes to convert the Deli shop
and cafe further long Charlotte Street
into a pub with on site brewery; the deli
would then move into the existing pub
premises.
NUMBER 23 23 High Street
Not previously communicated is that this
pub has become the Brooklyn Bar &
Diner - a American inspired eatery and
the Bayside Guesthouse.
CLIFTONVILLE
TAP ROOM 4 Northdown Parade
This micro
-pub reopened in
time for
Christmas;
previously
opening for
a short
period last
Easter.
Three to
four beers are available served via gravity
dispense from wall-mounted taps behind
the bar. The walls are adorned with

framed and enamelled advertising
material.
NORTHDOWN Summerfield Road
A application has been submitted to the
council for change to mixed usage - a
pharmacy (A1), Micropub (A4) and
residential (C3). When two previous
applications to demolish the pub and
build residential properties on the site
were refused the locals submitted and
were granted a ACV and shortly
afterwards the single storey part of the
building became a pharmacy and the
upside accommodation a flat under
‘Permitted Development Rights’. The
micropub will occupy the unused rear
part of the building and will be leased
and run by Alan Ross of the Wheel
Alehouse.
MARGATE
FEZ MICROPUB 40 High Street
This new
micropub in
the former
Margate Card
Centre opened
its doors just
before
Christmas.
The premises
uses lots of
recycled material and has a mixture of
high and low tables with some raised
bench seating while brewery and
fairground memorabilia adorn the walls.
There is a small bar counter at the rear
with a temperature controlled cellar
room from which cask ales and ciders
are served on gravity dispense.
LONDON TAVERN, Addington Street
Owners Carl
and Nancy
Hilliard
finally
reopened at
the end of
November.
They had needed to do more work on the
pub than they had originally planned,
including a complete rewire. The pub
serves up to four real ales along with a
selection of craft and rare keg beers.

Food is also available cooked by Joe
though booking is advisable!
FLAG & WHISTLE Station Approach
The ground floor of this pub has been
turned into a tattoo parlour. The rest of
the pub had already been turned into
flats.
TURNEROUND Buenos Ayres
This microbar is closed for refurbishment.
RAMSGATE
NAUTICALES Margate Road
A new application
to turn office
premises on the
corner of Margate
& Northwood
Roads into a
micropub was
submitted by
Micky Rush and
Jim Greenfield
after their previous application was
refused on the grounds the proposed use
would give rise to unacceptable levels of
nuisance, noise and disturbance that
would harm the living conditions of nearby
residential properties. Their new
application was granted approval by the
council at the end of January and they
have now applied for a premises license.
JAZZ ROOM Harbour Parade
Another pub we haven’t communicated a
name change is this one now known as
the Waterfront.
ROYAL VICTORIA PAVILION Harbour
Parade
The planning application by Wetherspoons
was finally validated with all required
documents submitted to the council in
Decem
ber. A
premi
ses
license
applicat
ion has also been submitted.
That’s it for now but if you have any pub
news or views please email me at:
steve@thanet-camra.org.uk
Steve Saunders

7

A Walk With A Brewery (or 2)

I

t has been brought to my attention by
the editor that I haven’t written any
walks for quite a few issues. This is
mainly been down to me having not done
any new walks that have been worth
writing about, though over the last
couple of months I have done an
enjoyable short walk of about two miles
in length a few times which may get the
Winter blues out of you and it gives you
the chance to sample beers from as close
as source as possible.
This walk starts off outside Stratford
International station and takes in three
brewery taps - hence the articles title
and part of the Olympic Park.
Leave the station and exit onto
International Square a courtyard area
outside the Westfields Shopping Centre
and immediately turn right, proceeding
along the side of the station building you will see to your left by the entrance
to
Westfields,
the Tap East
brew pub,
which I visit
later although you
may wish to
LEE NAVIGATION & CRATE
visit if first leave the Square and head into
Roundhouse Lane and follow, carefully
crossing and turning left into
International Way. Continue along
turning right into Westfield Avenue. At
the next Pelican Crossing cross Westfield
Avenue and head right onto the
foot/cycle
path
bordering
Waterden
Road follow this
path
crossing
over
INSIDE CRATE
railway
lines and the River Lea before turning
left into Clanico Lane. Follow this road
which crosses a railway bridge and then

bars right. Turn right into White Post Lane
when you reach the traffic lights. Follow
this road, cross
the bridge over
the River Lee
Navigation and
turn right
through a gate
way and down a
flight on steps
onto the tow
path of the
river. Just
ahead on the
right in the
ground floor of
the White
CRATE’S BAR
Building is
found Crate Brewery & Pizzeria.
Established in July 2012 in a former print
works the bar is housed
in a large, high-ceilinged
room with furnishings
designed and built by
local people using
reclaimed materials
including railway sleepers, packing cases and
pallets. There is outside
seating (some in boats)
beside the canal. The
CRATE PIZZA
brewery’s brewing kit was
originally visible in a room alongside the
bar but in July 2013 was moved to nearby
larger premises. The bar serves four real
ales alongside a few
craft beers, bottled
beers and as the
outlets name suggests pizza; and the
pizzas are defiantly
recommended.
Leaving the bar by
the exit by the toilets
into Queens Yard and
head towards the
TANK BAR ENTRANCE
building on the left,
two-thirds of the way along this building is
a pair of double doors with the number 9A
above. This is the back entrance to
Howling Hops Brewery & Tank Bar.
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On entering you will see on the right is a
small bar which serves drinks for those
who might not like beer including tea and
coffee, to
the left is
storage
shelving for
brewery
sundries, a
passage
way to the
brewery
HOWLING HOPS TANK BAR
and beyond
that a 10 metre long bar behind which
stands 10 large stainless steel tanks
serving 10 different Howling Hop beers.
Moving
towards
this bar
the room
opens out
to reveal
three long
rows of
tables
INSIDE TANK BAR
with
bench seating along with a scattering of
small tables & stalls around the edge of
room. A
serving
hatch in
the corner
next to the
small bar
is where
food
including
THE STAINLESS STEEL TANKS
burgers
and sausage baps can be ordered.
The beer range includes all types from
3.0% abv. Riding Ale to a 7.5% IPA all
served in 2/3 of a pint jugs.
Leave the pub via the doors at the top of
the small flight of stairs pass the small
outdoor seating area and turn left and
then left again and head forward not long
passing the stairs down to the tow path.
Continue forward towards the junction
with Clanico Lane. Here you may wish to
return to the station via the outward
route or alternatively continue forward
into Carpenter’s Road pass under the

over bridge then take the
winding slopping path
heading away from the
road on the right. At the
top of the slope the path
opens out on to Mandeville Place - a large open
area honouring the
legacy of the 2012 Paralympics - with the
Olympic Stadium ahead
THE OLYMPIC PARK’S
in the distance. Keeping
2012 WALK
to the edge of the open
area continue forward
taking the first path on the
left, crossing a bridge and
then following the path - the
2012 Walk - to the left
which is boarded by pleasure gardens on the right and
the 2012 Gardens to the left
at a lower level. Keep
AM ORBIT
heading forward passing
Tallow Bridge until you reach the open
area in front of the ArcelorMittal Orbit,
take the path to the left passing over a
bridge and then the Aquatic Centre, continue along
this path
bearing left
then right
until you
reach the
THE COW
Westfields
Road. Cross via the Pelican Crossing and
then you can either head for a beer in the
Cow pub, head back to the station and
the Tap East (or do some retail therapy in
the shopping centre).
If you wish to visit the Cow turn right and
follow the
road, the
pub is situated on a
corner a
little way up
on the left.
To return to
TAP EAST
the station
and Tap East turn left and follow the road
passing John Lewis and then take the
passage way on the right - this brings you
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beers and over 200 Internationally sourced
out into International Square. Head
bottle beers all served from behind a colpassed the Premier Inn to Tap East.
ourful painted bar. Once refreshed it is
This busy
only a short walk back to the station.
brewpub has
been open since Till the next issue bottoms up,
Beery Steve
2011 and is a
beer lover’s little
Roundhouse Lane
Roundhouse Lane
oasis
BAR AT TAP EAST
away
from the bustle of the busy
shopping centre. As well
Clanico Lane
as

Walterden Road

West

Footpaths on Walk
Other Roads
Other Footpaths

White Post Lane

Rivers

Carpenter’s Road

Railways

the cask brewed on
site in the brewery, which can
be glimpsed in the right
Mandeville
Place
hand

TAP EAST BREWERY

field

Roads on Walk

corner, there are
cask offerings
from micro-breweries from around
the country along
with craft keg

J Pubs mentioned in Text

2012
Walk

Aveu
ne

From Maidstone to Ramsgate by pub

A

fter moving from Maidstone to Ramsgate we have found a whole different real ale
experience.
Within a mile distance of our house in Maidstone we would find the Flower Pot - a
genuine free house with up to 9 real ales (and real ciders) on. This would mean that
we could nearly always find a good beer amongst such a large choice. Down the road
was the Society Rooms, a very good Wetherspoons well-managed by Tim who with
CAMRA's help and advice steered the pub into the Good Beer Guide.
In the town centre you would find the Rifle Volunteers, one of only two houses owned
by Phil Goacher. Here you will find excellent ale with almost the full range of
Goacher's ale served by Matt and Gina. There are a few other pubs in the town centre
which have the odd guest ale but few of the pubs if any will serve a Goacher's ale.
Too often they will serve Bombardier, Doom Bar or Spitfire. You have to go to the
other end of town to the Olde Thirsty Pig to find ales from the Musket brewery or
nearer to us the Brickmakers which often serves a Nelson brew from Chatham.
Within another couple of miles in the villages you will find the usual pubcos which
may serve a Rockin Robin alongside the national beers. Apart from the Sheps pubs
which can be found everywhere there were few micros which serve a good range of
real ales within a 3 mile radius. The opening of the Cellars in the centre of town may
or may not change that, but the Kent Prohibition I sampled recently was spectacular.
After moving to Ramsgate we found that no pub exists like the Flower Pot that can
cater for everyone with 9 ales. But what you have here are far more pubs which do
either 4 or 5 ales or pubs which serve local ales. We are also blessed with heaps of
micro pubs, more of which are opening all the time in old card shops, hairdressers or
coffee shops. What follows is typical of what I have found in the last few months on
pub crawls around Thanet but within 3 miles of home.
Leaving home in the St Lawrence area of Ramsgate the
first pub we go into is the Australian Arms. Here we find
Fullers ESB whose quality rivals the quality of the ESB
sold at the Butchers Arms in Herne on our last visit there
in December. Praise indeed. Further down Grange Road
we find the Conqueror run by Colin, a fountain of all
AUSTRALIAN ARMS
things to do with real ale. He often has dark ales on and
on a recent visit we had an excellent pint of Canterbury One Hop Porter. Whilst we
were there a customer told us that he had been in the Great Tree and enjoyed some
quality dark ‘uns, so we changed direction and enjoyed some Tring Tea Kettle. Also
available was Whitstable Oyster Stout and 2 others. This pub has more community
focused based clubs than you can shake a stick at.
Along the West Cliff Road we find the
Artillery Arms. You can often find 5 real
ales here. On our last visit we found a
crackin' Dark Star Revelation and
Wantsum Thunderbolt. We class this as
a local ale as Wantsum is not much
further than 10 miles from Thanet.
Round the corner on the sea front is
the Churchill Tavern. They often have 5
real ales on and on our last visit we saw
two Wantsum beers being served. In
ARTILLERY ARMS
the centre of town is one of Lynne's
HOVELLING BOAT INN
favourites the Hovelling Boat. She particularly likes this
place as you often get a few women in here drinking alone. On our last visit I found
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The 11th Planet Thanet Easter Beer Festival 2016

Winter Gardens Margate
Good Friday and Saturday 25th and 26th March
OPEN 12 NOON TO 9:30PM FRIDAY
12 NOON TO 8:00PM SATURDAY
ADMISSION PER PERSON: FRIDAY £5.00 / SATURDAY £3.00

(Free to card-carrying CAMRA members both days
with fast track entry at busy times)
Children accompanied by well-behaved adults welcome until 7.00 pm

The Planet Thanet Easter Beer Festival is now in its eleventh year and it’s
raison d'être is the same today as it was when it was first launched in
2006, namely to provide an exceptional variety of excellent real ales,
ciders and perries. There are over two hundred from around the UK on
offer, including the Garden of England bar which showcases beers from
Kent brewers. The range of real ciders and perries from Kent and beyond
is also a big draw at the festival.

The International bottle bar

The bottle bar features a wide selection of exciting International beers,
with both flavoured and traditional varieties. A gluten-free bottled beer
from Westerham brewery is available; it is superb and not restricted to
those with food intolerance. Look out for the local Ramsgate Brewery’s’
Russian Imperial Stout and a Saison from Belgium, other excellent beers
are available from the USA and Laos plus of course a selection from
Germany and Norway. Also worthy of mention is the award- winning
Welsh Brewery Tiny Rebel which is represented with its Red Ale Cwtch.

The Festival Features
●
●
●
●
●
●
●
●

Over 200 real ales, ciders and perries from around the UK
International bottled beers (including gluten- free).
Hot and cold food available in the quiet Queens Hall
Live entertainment on both days
Giant cash prize pub quiz on Saturday (teams of up to 6)
Garden of England Bar showcasing beers from Kent
Cloakroom available
Special Festival Ale – Manston Centennial Ale brewed by the
Four Candles brewpub in Broadstairs

Live music line up
GOOD FRIDAY
2-4pm - Trilogy, fronted by Lonnie’s son Tony Donegan
5-6pm - Gaddzukes
7-9pm - Blue on Black
SATURDAY
2-4pm - Burt Butler and his Jazz Pilgrims
4-5pm - Gaddzukes
5pm- Big Pub Quiz

PLEASE COME AND JOIN US
Join in the fun by becoming a member of the festival volunteer
force. There are many ways in which you can be part of our team.
The areas where our volunteers are involved are:

·

● From Monday to Thursday setting up the racking for the
casks, kegs and bottle bar
● Receiving the cask ales and cider deliveries
● Racking casks and cider packs in sale orientated
position.
● Stewarding entry to the festival
● Serving on the ale or cider bars
All volunteers are rewarded, last year we went to the
East Malling Beer Festival, volunteers receiving free
coach transport and entry pack.

·

If you are 18 or over and are interested in joining us please contact
our volunteer manager, Jez Laming by emailing:
volunteer@easterbeerfesival.org.uk

A big thank you to the Conqueror Alehouse who
are again sponsoring the International Bottle Bar.

Follow us on Facebook ThanetCAMRA - on Twitter @ThanetCAMRA
- on the web www.thanet-camra.org.uk

some excellent Thunderbolt from Wantsum. Paul is another
knowledgeable landlord who likes his dark beers. Near the
centre we find the Ravensgate which usually has at least 3
real ales and 3 Key Kegs. Recently I sampled their Worm
Catcher which was in fine fettle.
Around Ramsgate you have many pubs which serve a local
real ale, usually Gadds'. On a recent delivery of Ales of
RAVENSGATE ARMS
Thanet, your award-winning local CAMRA mag, within a
mile walk of my home I found a Gadds' ale being sold in the Flying Horse, Hotel de
Ville, Port and Anchor, the Queens Head which also featured a real ale festival over
the Christmas holiday period, the Red Lion which also features Dark Star ales as well
as Gadds and Earl St Vincent which serves Gadds’ Seasider.
It is great to see local pubs serving local real ale. Just off King Street we find one of
my favourite pubs, the Montefiore Arms, run by Mandy and
Mr Eddie Gadd himself. When I first went in here I was
disappointed to see so many Gadds' beers. But since then I
found it was Eddie’s only tied pub. But it also sells other
quality ales from different breweries. On recent visits I
enjoyed outstanding Uberhop, Black Pearl and Dogbolter. I
only found out recently that Dogbolter, one of my all-time
MONTEFIORE ARMS
favourite beers was originally brewed by Eddie for the Firkin
Brewery in the 80s. He took the name with him and the original recipe to replicate
his beer at the Gadds' brewery. His beers are popular whenever I visit other parts of
Kent and he is a knowledgeable and likeable chap. I thoroughly recommend a visit
and tour around his brewery and his customers recommend to me his roast tatties
on a Sunday.
Further up the road to Broadstairs and you will find many
pubs most of which serve a Gadds' local ale. Our
particular favourites are the Thirty-nine Steps which was
serving Old Moor Porter on our last visit and the Chapel
which in the evening takes on a
totally different appearance to
the daytime. We drank Dark
Star Hophead and Gadds' no 3
THIRTY-NINE STEPS
on our last visit. Towards the
village of St Peters we find the Four Candles which claims
to be the country’s smallest brewpub and is named after
the Two Ronnies sketch. A black beer named All Black
FOUR CANDLES
IPA was produced for the first time recently which I
thought was excellent. In fact it was so good that I’ve heard it might be the only beer
that will be brewed for a second time!
Around the corner you will find not just one
of our favourite pubs but the nation’s. The
Yard of Ale has made it to the top four in
the country. It’s a unique pub housed in a
former undertaker’s stable. My sister Josie
on a recent visit said it’s like drinking in
our Granny’s cattle barn back in
YARD OF ALE
Connemara in the West of Ireland. Back to
basics! Love it here. Recently I sampled the
superb Titanic Cappuccino. Why has it made it to the top four in the country? The
first time we walked in Shawn gave us a history of the pub, told us about his minibus
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tours of other micropubs in the area and we met locals who were so friendly we
knew this would become one of our favourite pubs. Such a great welcome.
Finally and just pushing past the 3 mile mark we arrive in Margate. Here we find
some excellent pubs serving fine ale. The Harbour Arms since it moved next door
last summer has served some of Margate’s best beer.
On recent visits we have found superb Kent Citra
and Maple IPA. The Two Halves has become one of
Lynne's favourites - another lady-friendly bar that
she wouldn’t mind going in alone for two halves!
Recently Shaun, also known as Harry Redknapp
persuaded me to try Gold Top from Old Dairy, not
one of my favourites. However it was delicious. It just
shows you what a top landlord can do for a beer. A
HARBOUR ARMS
brand new micro around
the corner is the Fez which has all the trappings of a
pub that will be well worth a visit if not for the excellent
Little Cracker from Gadds' that I had recently but to see
the 60s memorabilia that
adorn the interior. Good
luck in the future to the
new Geordie landlord.
TWO HALVES
Further up you have the
Mechanical Elephant; a Wetherspoons pub that I
sometimes think is a Rockin Robin Brewery tap. I
recently enjoyed a pint of Ringwood 49er after a day
out at Dreamland with my new annual membership
THE FEZ
card.
Up the coast to Westbrook we find our final pub, Ales of the Unexpected. Run by
Carl who has just opened the London Tavern, you will
find a quality ale or two here in a pub that reminds me of
a scary dungeon. On a
recent visit I enjoyed a
pint of Weltons Real
Old, another dark ‘un.
Carl knows what his
drinkers like; have
MECHANICAL ELEPHANT
seen him sampling the
ESB in the Australian Arms.
So that’s it for my tour. What Thanet has is choice
- more local ales sold in local pubs. My good
ALES OF THE UNEXPECTED
friend Chris Webb from Maidstone CAMRA told
me that as a seaside resort that’s what you will find, a better choice of beer. Maybe
that’s true. But Gadds' have gone out and put their beers into local boozers in a way
that you don’t find in Maidstone. My friend Chris Excell from the Ashford branch
told me how lucky I was to live here rather than Ashford where he would love to see
just one Gadds' or Wantsum beer in any of his local pubs. He loves visiting Thanet
for the variety and quality of beers he finds here. Maybe you should make the move
permanent Chris!!
Danny O Sullivan and Lynne Backler
The views expressed in this article aren't necessarily the views of CAMRA.
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THE HARBOUR ARMS
ALE AND CIDER HOUSE
STONE PIER MARGATE
REAL ALE AND CIDER SERVED FROM
THE CASK
STUNNING BEER, CIDER AND VIEWS
the-harbour-arms.co.uk
harbourarmsmargate@btinternet.com
07776 183273
Follow us on Facebook and Twitter

Leeds Crawl

W

e hadn’t been to Leeds for a few years
and since our last visit quite a few
new drinking establishments have opened.
These are not pubs but restaurants/bars
in the style of BrewDog so it was these we
decided to aim for.
We began in the northern part of city
centre in the appropriately named North
Street. At number 76-78 we found the
Reliance, a light and airy corner bar with
an open kitchen and restaurant up a few
steps from the main drinking area with five
real ales, even more craft ales and a
worldwide selection of bottles. We had
halves of Arbor Triple Hop 4%, Rooster’s
Wild Mule 3.9%, Golden Owl Pale 4.8%
and Ilkley Fortis 4.1%. Needing to line our
stomachs for the forthcoming crawl we
enjoyed their excellent food, which is
sourced locally. They have their own homecured charcuterie too, if you fancy a snack.
Our second call was only a 40 yards away

at Crispin House, North Street, at
Shuffledog. This is the newer of the two
BrewDog bars with three shuffleboard
tables in the cellar. This is a cross between
shove ha’penny and curling. Sticking to
halves we drank Jack Hammer 7.4% and
IPA is Dead - Simcoe 6.7%.
Not enjoying BrewDog prices we moved on
to Bar North at 24 New Briggate. Not new,
this is the only old favourite we visited.
Sixteen draught beers, real and keg, make
it a difficult choice but we went for Magic
Rock Cannonball 7.4% and Ilkley Derby
Day Stout 7%. BrewDog prices here too, so
we settled for the one half each.
The longest walk between bars took us to
Tapped Leeds, at 51 Boar Lane, an

GUESS THE PUB?
Our
photographer
has taken
pictures of
objects see in
or around
some of
Thanet’s pubs
- can you guess
which pubs
they are.
Answers on page 26.

①

④
⑥

w
③

⑤
⑦

American-Style Brew Pub, in the same
group as Sheffield Tap serving13 cask
ales and 14 craft keg beers plus 100+
bottled beers from around the world. It
was very busy and after fighting our way
to the bar for Dark Star Halcyon 4.7%
and Brewsmith IPA 6% we moved on.
Friends of Ham was just around the
corner at 4 New Street, this had a
mouthwatering selection of ham and pork
dishes on offer but we were there for the
beer. We sat at the bar and with the help
of the friendly and knowledgeable barman
enjoyed halves of Rooster’s Assassin
6.1%, Black Iris snake Eyes 5.8%,
Camden Ink Stout 4.4% and Lost Abbey
Veritas 7% from their range of 5 casks
and 8 kegs.
On the advice of the Friends of Ham
barman we went around the corner to
Bunderbust, 6 Mill Hill. Bundobust is not
a restaurant; it is a bar that sells Indian
street food with an extensive selection of
the world’s best craft beer. The vegetarian
food is designed to be washed down with
hoppy India Pale Ales, right up our street.
We drank Thornbridge Bear State 7% - so
good I had it twice, Bridget settling for
Magic Rock High Wire 5.5%.
The Bear State ran out so moved to the
Head of Steam, at 1 Mill Hill, directly
opposite. More of a traditional pub this,
where the 1950’s style barmaid served us
Dominium Hop Mountauin 6.3% and
Stones IPA 8.2%. Feeling the worse for
wear by now, we decided to head back to
our Travelodge.
We couldn’t resist making another call as
it was (almost) on our way back but
wished we hadn’t. It was the Black Swan
at 37 Call Lane. The traditional pub name
misled us, it was in club land, bouncers
on the door, very loud music and very
dimly lit. The beer was fine, Beaver Town
Gamma Ray 5.4% but it was £5.50 a pint!
Tired and skint we called it a day.
Tony & Bridget Skirving

You can now follow us on Twitter
@ThanetCAMRA

THEN

East Kent Leyland National 1349 (PJJ349S) loads & unloads passengers at the bus stop
adjacent to the Red Lion in Vicarage Street St. Peter’s in 1987 on it’s journey from
Broadstairs to Westwood Bus Garage.

& NOW

With the bus stop now moved to outside the Co-op, Stagecoach East Kent Dennis
Trident 18169 can no longer load & unload adjacent to the Red Lion on it’s journey
from Broadstairs to Margate via Westwood & Dane Valley in this October 2015 view.
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Flanders Fun

L

ooking for a break between Christmas and New Year, Debbie and I decided on the
Northern French town of Lille. Less than an hour from Ashford on the Eurostar
makes it very accessible and our hotel, the Mercure, was just a few minutes’ walk from
Lille Europe Station. Having deposited our
bags in our room, we stepped out to sample
the local nightlife. Every restaurant in the
Rue de Gand (the popular eating area) was
full, so we headed towards the Grand Place
and found the Brasserie de la Cloche, right
opposite the imposing Opera House. From
a limited but varied list, we sampled beers
from Afflighem (including a delicious
Tripel), Ch’ti and Pelforth. The following
day, we headed for the Christmas Market
where there were several stalls selling
platefuls of typical Flemish food, which we
washed down with Biere de Noel at the
Trois Brasseurs brewpub, opposite Lille Flandres Station.
The evening’s shenanigans found us at the Café Rihour,
just off the Grand Place, where a tableful of Moules Frites
was accompanied by a Rince Cochon Rouge (for Madame)
and a Grimbergen Tripel for me. We finished the evening at
L’Abbaye (the new name for Café Leffe) trying their Biere de
Noel and Radieuse, plus a lovely Ch’ti Triple.
The next day found us back at the Christmas Market
where we lunched on more fried stuff with cheese, followed
by a visit to the Café de la Grande Place where, amongst
other more standard offerings, I tried a Rouge from the
Kasteel brewery in Ingelmunster. This is a blend of their
deliciously dark Kasteel Donker and a cherry liqueur,
which works surprisingly well.
At the promisingly named
Palais de la Biere that evening,
we accompanied our dinner
with Brigand, again from
Kasteel and Anosteke, a Belgian
style India Pale Ale brewed in France – a truly international
beer. L’Abbaye again provided us with a nightcap on the
way back to the hotel, in the shape of Leffe Ruby and their
new Royale, another Belgian style IPA.
Our final lunch, before the return trip to Ashford, was taken
at the Trois Brasseurs, accompanied by a “Pallette de
degustation”, a tasting tray of all four of their standard
beers (Blonde, Blanche, Ambree and Brune).
We certainly found Lille great place to visit, with its
beautiful Flemish architecture and interesting museums
(yes, we did find time for some culture in between the food and beer) and the Eurostar
service makes it an ideal place for a short break.

Colin Aris

24

THANET PUBS SELLING LOCALLY
BREWED BEERS
Listed below are pubs and bars that are known
to regularly sell real ales from breweries within
20 miles of Thanet.
Birchington
Wheel Alehouse
Broadstairs
Bradstow Mill, Chapel, Charles
Dickens, Dolphin, George Inn,
Little Albion, Pavilion, Tartar
Frigate, Thirty-Nine Steps
Margate
Ales of the Unexpected, Fez,
Harbour Arms, Lifeboat,
London Tavern, Mechanical
Elephant, Two Halves, Wig
and Pen
Minster
Hair of the Dog, New Inn,
Pegwell
Sir Stanley Gray

Ramsgate
Artillery Arms, Churchill
Tavern, Comfort Inn,
Conqueror Alehouse, Earl St
Vincent, Elephant & Castle,
Flying Horse, Hotel De Ville,
Hovelling Boat Montefiore
Arms, Oak Hotel, Queen
Charlotte, Queens Head, Red
Lion
St. Peters
Four Candles, Yard of Ale
Westgate
Bake & Alehouse
Reading Street (St. Peters)
White Swan

Thanet CAMRA cannot guarantee the availability of a local
ale or the quality of the ale served in any establishments
listed and cannot be held responsible for any errors or
omissions to this list.

The following pubs regularly
stock Ale of Thanet:
Birchington: Wheel Alehouse Broadstairs:
Chapel, Thirty-Nine Steps Margate: Ales of
the Unexpected, Fez, Harbour Arms,
Lifeboat, London Tavern, Mechanical
Elephant, Two Halves, Wig & Pen Minster:
Hair of the Dog, New Inn, Minster &
Monkton Royal British Legion Club Pegwell:
Sir Stanley Gray Ramsgate: Artillery Arms,
Churchill Tavern, Comfort Inn, Conqueror
Alehouse, Hovelling Boat, Montefiore Arms
St. Peters: Four Candles, Yard of Ale
Westgate: Bake & Ale House
Other pubs in Thanet, East Kent and beyond also
stock Ale of Thanet irregularly.
It is published quarterly in February, May,
August & November.
It can be viewed online at issuu.com/aleofthanet
or downloaded from the branch website.

Pub closures fall, but another beer tax cut needed
says CAMRA

P

ub campaigners are welcoming a fall in the number of pub closures in the UK,
but have called on the government to cut beer tax to help reinforce the fragile
recovery.
The figures published by CAMRA, compiled by independent research company CGA
Strategy, show that 27 pubs a week closed in the second half of 2015, compared to
29 a week in the previous six months.
A report from the Centre of Economics and Business Research last year showed pubs
and drinkers would benefit from a cut in beer tax - conclusions supported by the
improving figures.
It found that beer would have increased by 16p a pint, more than 1,000 additional
pubs would have closed, 750 million fewer pints would have been sold and 26,000
jobs would have not been created had the beer tax not been cut in 2014.
CAMRA is now calling on the government to continue and strengthen its support for
pubs by further cutting tax to help keep beer affordable and pubs open.
More than 3,000 CAMRA members have already lobbied their MPs to call for a
reduction in beer duty and the Campaign is urging as many people as possible to
make their views known via camra.org.uk/beertax2016
Particularly encouraging is news that closures of local community pubs have fallen,
down from 26 closures a week to 20.
Community locals are particularly vital to the overall wellbeing of their users, as
shown by CAMRA's recently released research into the benefits of pub going.
Tim Page, chief executive of CAMRA said: "The latest figures show that the work of
campaigners across CAMRA, the wider pub and beer industry and the government is
taking effect and arresting the decline in the number of pubs being lost every week.
"However it's a fragile recovery which could very quickly be reversed if the
government fails to build on this positive development and misses the chance to
support the British pub and beer industry by reducing tax again.
"The report produced by CEBR for CAMRA at the start of 2015 showed how cutting
beer tax would have a great economic benefit for the country and the reduction in
closure numbers is further proof that the Chancellor's decision was a good one.
"It's pleasing to see that our campaigning to protect community pubs is having an
effect, with closure numbers reducing. Local pubs are vital to their communities and
the wellbeing of their users, as a recent report from Oxford University showed. As
well as reducing tax the government can continue to support these pubs by
strengthening national planning regulations and supporting local groups seeking to
list pubs as Assets of Community Value."

GUESS THE PUB?
Did you guess correctly

q Queens Head Ramsgate w Fez Margate e Yard of Ale St
Peter’s r Bake & Alehouse Westgate-on-Sea t Four Candles St
Peter’s y Two Halves Margate
TRADING STANDARDS
If you feel that you have been treated unfairly in a pub, club or bar
you should contact Trading Standards by either speaking to an advisor
on 08454 04 05 06 or visiting www.kent.gov.uk//tradingstandards
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