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Brewery

Beer

Type

ABV

Comments

BEER TENT
CRAFT
Barn Owl,
Gozzards Ford
Loose Cannon,
Abingdon
LoveBeer,
Milton

Black Piet

Porter

5.2

Recoil

IPA

4.2

Hair of the Doug

Ginger Pale Ale

5.1

AnimalBrewing
Co., Thame

Orca

SMaSH

4.9

Little Ox,
Freeland

Oddbod

Premium Bitter

4.0

Clouded Minds,
Banbury

Luppol

Golden Ale

4.2

Lenton Lane,
Nottinghamshire

Bluebird

Light Pale Ale

3.8

Cocksure,
Bristol

P’Ale

Session Pale Ale

4.5

VOG,
Glamorgan

Dark Matter

Blackcurrant
Porter

4.4

Pickled Pear

Medium Perry

7.2

Sloe Gin

Medium/Sweet

4.0

Cuckoo Penny
(Rhubarb)

Medium

4.0

Lemon & Ginger

Medium/Dry

4.2

IPA

4.1

CIDERS
Farmer Jim’s,
Somerset
Broad Oak,
Somerset
Celtic Marches,
Hereford
Lilley’s,
Dorset

BELGIUM/ BELGIUM STYLE BEERS
Loose Cannon,
Session IPA
Abingdon
Loose Cannon,
Abingdon

Oxford Pils

Mild and malty

5.0

De Halve Mann,
Bruges, Belgium

Brugse Zot Bond

Spicy Blonde

6.0

A strong dark ale with velvety maltiness with rich plum and
blackcurrant flavours.
IPA-style beer made with an all Pilsner malt and carefully
chosen hops.
Beautifully executed unfined pale ale with moreish flavours
of ginger and molasses. Special new brew from an awardwinning local microbrewery!
“SMaSH” beer: Single Malt and Single Hop. Pale English
Maris Otter malt is paired with Wakatu hops, highlighting
the delights of this perfect pair. Another fantastic one-off
beer from Animal.
Characterful premium bitter crafted from pale, crystal and
wheat malts. The malty backbone is complimented by
English and Slovenian hops to give a floral, bitter finish with
hints of orange marmalade.
Clean and hoppy, this starts with a sensational nose of citrus
and stone fruits. Light-medium bodied with plenty of
Cascade and Summit hops for a tropical hops flavour. Very
drinkable and refreshing bitter finish.
Pale, refreshing and hoppy. Bluebird is both late and dry
hopped for extra flavour and aroma.
Silver Medal Winner at Chesterfield CAMRA Battle of Beers
Festival 2015.
Pine aromas and stone fruit notes finished with a hint of
gentle bitterness. This beer is bursting with complexity and
flavour. One to savour, but one that will soon turn into two.
Darker than the night sky, a complex roasted malt and hop
recipe with flavours of liquorice, coffee and just a hint of
blackcurrant. Rich and smooth, balanced perfectly by the
late addition of Bramling Cross hops.

A light and fruity perry made from ‘proper’ perry pears – but
beware the hidden kick.
Infusing used sloes in cider, this ‘slider is fruity with hints of
almonds and a pink blush. Sweet but full of flavour.
Yorkshire triangle timperley rhubarb juice combined with
Herefordshire cider. Medium with a subtle tart of rhubarb
juice.
An unfiltered medium-dry cider which has been expertly
blended to bring out the zing of the lemon and ginger.

Golden, unfined and unfiltered modern Session IPA.
Generous new world hop additions provide amazing
passionfruit, peach, orange and mango flavours.
A flavoursome craft Pilsner. Light and crisp, brewed with a
special balance of Hallertau Magnum and Saaz Hops. This is
a lager which will not disappoint.
Brewed using four different malts to give it a distinctive big
body and sweet malt character. The unique yeast adds notes
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Verhaeghe,
Vichete, Belgium

Duchesse De
Bourgogne

Strong Sour Red

6.2

Gispy Hill,
London

Les Gilles

Belgium Dubbel

6.5

Lindemans,
Vlezenbeek,
Belgium
Westmalle,
Mostheurel,
Belgium

Lindemans Kriek

Cherry Lambic

3.5

Westmalle
Dubbel

Trappist Fruity
Amber Ale

7.0

Tap Social
Movement,
Botley

Grebe’s
Procession

Oatmeal Stout

5.5

of banana and plum, while the hops bring an edge of dried
fruit to a crisp, clean finish
This amber beer is brewed and then aged in oak barrels until
it starts to slowly turn sour. It has a wonderful oak and
cherry aroma, with a hint of balsamic vinegar. It starts
beautifully sweet and melts away into soft, sour cherry
flavours. An outstanding Flemish red.
Belgium-style dubbel which has been conditioned over sour
cherries for a full on amber beer that has fabulous fruit
flavours. Lovely aromas with sour notes that fold alongside
the bigger, bitter malt of a Dubbel. The taste is sweet and
sour before a biscuit dry finish.
Cherries are added to give this beer a pleasant and fruity
sweetness that offsets the sour base, before a pleasing and
refreshing tart finish.
A traditional Trappist beer which has undergone secondary
fermentation. Rich and complex flavours, with hints of herbs
and fruit that lead to a fresh, bitter finish. Well balanced,
quality beer with a soft feel in the mouth and a long, dry
aftertaste.
Biscuit aromas, subtle coffee flavours, smooth and rich body
and cream head. A beer our friends on the continent would
be proud of!

AT THE BAR
BEERS
Loose Cannon,
Abingdon

Abingdon Bridge

Best Bitter

4.1

Loose Cannon,
Abingdon

Taptastic

???

???

Adnams,
Southwold

Fat Sprat

Pale Ale

3.8

Everards,
Leicestershire

Ascalon

Chestnut Ale

4.0

Long Arm Co.,
London

Lucky Penny

Pale Ale

4.0

Butcombe,
Somerset

Heath Cliff

EPA

4.6

Hurns,
Swansea
Shepherd Naeme,
Kent
Marstons,
Burton Upon
Trent

Deliah

Blonde Ale

4.0

Whistable Bay
Red IPA
Wainwright Rat
Race

IPA

4.5

Straw Ale

3.9

Our local, award-winning traditional bitter with a modern
twist. A copper hue belies the floral aroma of this thirst
quenching beer. Smooth and malty notes with a balanced,
hoppy finish.
Another from our local favourites. Special beer brewed
exclusively for our Spring Beer Festival. Even we don’t know
what surprises are in store!
A moreish pale ale brewed with complex malt and hop
combinations. Citrus and Grapefruit aroma with some spicy
notes. The citrus character of the hops shines through and
balances with a light biscuit flavour before a crisp, dry finish.
Chestnut ale brewed with British grown Challenger and
Admiral hops. Orange, zesty flavours are complemented
with chocolate, earthy aromas, leaving a perfectly round
finish.
Admiral and First Gold hops, alongside malted barley and a
little wheat, give this incredibly quaffable pale ale tonnes of
UK hop aroma and flavour.
Light amber beer with herbal, spicy and blackcurrant notes.
Balanced with amber and crystal malts for sweet biscuit
characters. A sublime bitterness, soft and balanced.
A light golden blonde ale, crisp and refreshing with zesty
citrus flavours and a hint of spice.
Combines the classic citrus and pine aromas of a traditional
Indian Pale Ale with roasted and caramel malt flavours.
A light blonde beer, with a basket of dark fruit flavours and
a peppery finish.

