APRIL SUBSCRIPTION BOX
THIEVES ROAD
SINGLE HOP PALE ALE 5.0%

Thieves Road is a light pale ale brewed with American Azacca hops on a simple base of
Maris Otter and Caramalt. We worked with the great team at Amity to get the balance
just right and allow the flavour of this superb hop variety to shine through. It pours
golden in colour and explodes on the palate with a tropical exuberance of mango,
pineapple and tangerine.
AZACCA
MARIS OTTER / CARAMALT
PALE
LEMON, GRAPEFRUIT
MELON, LYCHEE
HALLOUMI AND PINEAPPLE BURGER

ABSIDEON
IPA 6.8%

Absideon - to banish negative thoughts. We all need a little of this in 2021, so we
thought it perfectly suited this vibrant and joyous IPA. This beer is heavily dry
hopped, creating a huge bouquet of orange and mango with a hint of lime oil. The
body is well rounded and silky, with a light tropical sweetness.
CITRA / MOSAIC
LOW COLOUR MARIS OTTER
GOLD
STONE FRUIT, LYCHEE
GRAPEFRUIT, MELON
TACOS AL PASTOR

PARDUS
IMPERIAL STOUT 8.0%

Pardus is a classic imperial stout for the purists. Brewed with a carefully selected
variety of dark malts, dark invert sugar and Bramling Cross hops for a rich and
complex character. The beer is powerful but well balanced with flavours of lightly
roasted coffee, black treacle and hedgerow fruit coming together in harmony.
To savour the full aroma and flavours of this beer please allow 20 minutes at room
temperature before serving.
BRAMLING CROSS
LOW COLOUR MARIS OTTER / MUNICH / BROWN / CRYSTAL / WHEAT / BLACK /
CHOCOLATE / ROASTED BARLEY
DEEP BLACK
COFFEE, ROASTED MALT
CARAMEL, LIQUORICE
STEAK PIE

PARDUS RASPBERRY
CHOCOLATE
IMPERIAL STOUT 8.0%

Our mighty Imperial Stout, Pardus, is a fantastic canvas for us to experiment upon.
The sharp and bright raspberry contrasts with the tempting sweetness present in
the beer, while the chocolate adds an extra layer of decadence. There is a tantalising
light bitterness present throughout which works to keep it perfectly in balance.
To savour the full aroma and flavours of this beer please allow 20 minutes at room
temperature before serving.
BRAMLING CROSS
LOW COLOUR MARIS OTTER / MUNICH / BROWN / CRYSTAL / WHEAT / BLACK /
CHOCOLATE / ROASTED BARLEY
DEEP BLACK
CHOCOLATE, RED BERRIES
TREACLE, COFFEE
CHOCOLATE TORTE

PARDUS CHERRY
CHOCOLATE
IMPERIAL STOUT 8.0%

Black Forest Gâteau in a can! The cherry and chocolate work fantastically together
with the sweet fruitiness combining with the velvety chocolate to complement the
rich, malty body and lightly roasted coffee undertones. Sweetness and richness in
harmony, this is a perfect dessert beer. To savour the full aroma and flavours of this
beer please allow 20 minutes at room temperature before serving.
BRAMLING CROSS
LOW COLOUR MARIS OTTER / MUNICH / BROWN / CRYSTAL / WHEAT / BLACK /
CHOCOLATE / ROASTED BARLEY
DEEP BLACK
DARK FRUIT, COFFEE
CHOCOLATE, ROASTED MALTS
TIRAMISU

BROTHER RABBIT
GOLDEN ALE 4.0%

Brother Rabbit pours lemon zest in colour with a fresh citrus hop aroma. Bottle
Conditioned with our cask ale yeast, this beer is dry and fruity with a gentle
bitterness, making it a great session beer.
CASCADE / SIMCOE / CITRA
LOW COLOUR MARIS OTTER
GOLDEN
HERBY, FLORAL
LEMON, GRASSY
FISH & CHIPS

ROOT 66

JOE ROOT’S CENTURION ENGLISH IPA 6.6%
Centurion IPA has been brewed to commemorate Joe Root’s 100th test match for
England, in which he scored a double century on the way to a famous victory in
India. All profits from the sale of this beer will be donated to the Children’s Hospital
Charity, of which Joe Root is the patron. Expect ripe hedgerow fruit on the nose and
a full bodied, honeyed malt character on the palate.
SAVINJSKI GOLDINGS / FUGGLES / WILLAMETTE / CELEIA
LOW COLOUR MARIS OTTER / WHEAT MALT / CRYSTAL / CARAMALT
LIGHT AMBER
LEMON, ELDERBERRY
MARMALADE, CARAMEL
BARBEQUED LAMB CHOPS

BLISS POINT
HAZY AMERICAN PALE ALE 5.0%

Bliss Point is a more modern take on the American pale ale style. The bitterness has
been mellowed and it pours with an enticing haze, the aromas have been amplified
with flavours of dragon fruit and mango bursting through from the colossal US hop
additions.
CASCADE / SIMCOE / AZACCA / CITRA
WHEAT MALT / FLAKED WHEAT / LOW COLOUR MARIS OTTER
HAZY PALE
PINEAPPLE, TANGERINE
ORANGE, CITRUS
SPICED FALAFEL BURGER

