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FOOD &  DRINK

E A ST A N D 
M I DL A N DS
Stratford Haven, 
nottingHam
Jaega Wise: “The beer is always 
excellent here. Some of the best cask 
beer you will drink in the UK. Try the 
CastleRock Screech Owl, a 5.5% IPA 
fruity, American-style pale ale.”
2 Stratford Road, Nottingham, 
Nottinghamshire NG2 6BA; 
castlerockbrewery.co.uk

tHe BartonS armS
Paul Fallen: “A Thai restaurant 
serving perfectly conditioned Oakham 
cask beers. I love the Oakham Citra, an 
American pale ale – a single-hop 
variety beer, which is light and 
refreshing with grapefruit, lychee and 
gooseberry notes with a bitter finish.”
144 High Street, Birmingham B6 4UP; 
thebartonsarms.com

Calverley’S Brewery, 
CamBridge
Patrick Ejlerskov: “A real 
neighbourhood bar, with a mix of 
locals and beer lovers in the know. You 
can see the kettles and fermentation 
tanks making it a rustic and authentic 
environment with good food trucks 
coming by at the weekend. Try the 
Szechuan pepper beer – it tingles on 
your tongue without being overly 
spicy. They are still working on 
perfecting this, so it’s on tap often as 
each new batch is tested.”
23A Hooper Street, Cambridge, 
Cambridgeshire CB1 2NZ; calverleys.com

tHe anCHor, Suffolk
Geoff Griggs: “The pub is known for 
excellent food, as well as pristine real 
ales from local brewer Adnams. 
Assuming that I’m not driving, my 
beer preference when visiting the 
pub is a couple of pints of Adnams 
Bitter with dinner, concluding the 
evening with a pint of Adnams 
Broadside. Yum!”
Main Street, Walberswick, Suffolk IP18 6UA; 
anchoratwalberswick.com

SOU T H  
E A ST
tHe Crown at Bray, 
BerkSHire
Jeppe Jarnit-Bjergso: “It’s exactly as 
you would imagine a classic English 
pub owned by chef Heston 
Blumenthal. The food is obviously 
amazing, but it also has some great 
beers and a fantastic garden. They 
have their own lager and ale: 
Crown Ale, a 4.1% full-flavoured 
brew with five malts and hops, and 
Three Hop lager, a 4.5% lager made 
by Edinburgh’s Caledonian Brewery, 
with a crisp, sharp taste. You can 
even stay at the inn if you’ve had a 
few too many.”
High Street, Bray, Berkshire SL6 2AH; 
thecrownatbray.com

moogBrew, 
BuCkingHamSHire
David Williams: “A community-
focused nanobrewery taproom in a 
tiny cottage garden. They stock beers 
they’ve brewed themselves alongside 
their own personal favourites. Selina 
Lemon Saison is their most popular 
beer for summer, it’s pale and 
refreshing with a slight lemon 
tartness. Their most famous beer, 
regularly on tap and available 
bottled, is called Bastard Bunny 
Strikes Back – it’s an American-style 
IPA using truckloads of American 
hops for a fruity finish.”
1 Copeland Cottages, Marsh Lane, 
Taplow, Buckinghamshire SL6 0DF; 
moogbrew.co.uk

BrigHton BierHauS, 
BrigHton
Stephen Whitehurst: “The biggest 
and freshest range of Brighton beer 
is at this brewery taproom, 
alongside imported German lagers 
and wheat beers, guest ales and 

ciders. Make sure you pop by on a 
Wednesday for Kindred Spirits, the 
beer cocktail night.”
161 Edward Street, Brighton, East Sussex 
BN2 0JB; brightonbierhaus.com

tHe Snowdrop inn, 
eaSt SuSSex
Kelly Ryan: “One of the UK’s 
best-kept secrets. They serve some of 
the finest scotch eggs you’ll ever try. 
It showcases local beers, including 
Burning Sky, one of my favourites. I 
also like Burning Sky’s Saison à la 
Provision, which is a lovely, hazy 
orange with a solid white head.”
119 South Street, Lewes, East Sussex 
BN7 2BU; thesnowdropinn.pub

tHe falkland armS, 
oxfordSHire
Geoff Griggs: “A beautiful 16th-
century pub with great beer in a 
Cotwolds village, complete with 
flagstone floors, oak beams, and an 
inglenook fireplace. Back when I was 
a regular, they used to offer a range 
of about eight cask-conditioned real 
ales. Of those, first pick was usually 
Donnington SBA, from nearby 
Stow-on-the-Wold, or another local 
beer, Hook Norton Best Bitter. 
These days the pub is a tied house 
belonging to Wadworth of Devizes.
19-21 The Green, Great Tew, Oxford, 
Oxfordshire OX7 4DB; falklandarms.co.uk

turf tavern, oxford
Amy Newell-Large: “A drinking 
establishment since 1381! They have 
their own Turf Tavern ale made 
specially for them. It’s a well-
balanced session beer on the maltier 
side, 3.9%. Good for drinking all year 
round. Also popular is Thames Dock 
Pale Ale, a light, crisp and hoppy ale, 
perfect for drinking in summer.”
4-5 Bath Place, Oxford, Oxfordshire 
OX1 3SU; turftavern-oxford.co.uk

tHe loCkHart tavern, 
weSt SuSSex
James Cuthbertson: “A great 
selection of beers, cask and keg both 
permanent and seasonal, alongside 
fresh food. The Lockhart Tavern, 
opened in November 2016, stocks 
Dark Star Brewing Co’s Hophead, 
American Pale Ale, and often their 
Revelation, too.”
41 The Broadway, Haywards Heath, West 
Sussex RH16 3AS; darkstarbrewing.co.uk

L ON DON
tHe Beer SHop, Se15
Paul Anspach: “I love how honest the 
bar is. It was set up by a local couple 
who created a space that’s both a great 
neighbourhood boozer and an 
up-to-date, relevant bar. A very 
comfortable place to sit and drink for 

hours in a quieter part of town.”
40 Nunhead Green, Nunhead, London 
SE15 3QF; thebeershoplondon.co.uk

tHe Hop loCker Se1
Daniel Goh: “A pop-up craft-beer bar 
in an outdoor food market.”
Southbank Centre Market, Belvedere Road, 
Lambeth, London SE1 8XX 

motHer kelly’S, e2
Christopher Williams: “It’s in a great 
little spot in an old railway arch with 
outdoor seating and a fantastic 
atmosphere. It also has a street-food 
pop-up at the weekend.”
Jonathan Boyce: “The bar’s tap list 
is varied and constantly changing. 
The line-up is always one of the best 
in London.”
251 Paradise Row, Bethnal Green, London 
E2 9LE; motherkellys.co.uk


