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I am hoping that, by the time you read 
this, the so called Freedom Day will 

have come to pass and the restrictions 
on our pubs will have been lifted.  The 
Prime Minister made it clear that, 
although the pandemic was not over 
and we still needed to be cautious, it 
was now time to move away from legal 
restrictions and allow people to make 
their own informed decisions about 
how to manage the virus.  For many 
reasons, there can be no return to our 
previous ‘normal’; we will need to 
develop a ‘new normal’ which involves 
living with COVID.  This is covered in 
more detail on page 12. 
  There is a lot in this edition which is 
encouraging for the future of both the 
pub trade and brewing industry, 
although there are still problems to be 
faced, not least – eventually – 
outstanding rents.  A jarring note 
however comes from Young’s who have 
decided that they no longer wish to 
operate tenanted pubs.  Under this 
system, pubs are leased to individuals 
(or sometimes companies) who run 
them as their own businesses, as 
opposed to managed houses operated 
directly by the owning pub company or 
brewery.  Tenancies have long been the 
backbone of the trade and give us 
pubs with distinctive character rather 
than corporate branding.  The system 
is by no means perfect, as indicated by 
the need for a Pubs Code to regulate 
it, but at its best it is well worth 
keeping. 

FIFTY UP! 
More parochially, this edition is the 
fiftieth that I have edited, the first 
having been June/July 2013 (35/03).  I 
have re-read that edition to see if there 
were any worthwhile comparisons to be 
made.  Eight years on, give or take the 
odd pandemic, the subjects we are 
covering now are much the same or are 
variations on a theme.  Campaigning to 
save pubs has remained a priority.  One 
report was that Hackney Council had 
refused permission for the Geffrye 
Museum to demolish the Marquis of 
Lansdowne – see page 16.  There was 
also an advert for the Grape & Grain at 
Crystal Palace which was then a thriving 
free house but today, having been 
bought by Wetherspoon’s, stands 
empty.  The Mayor of London at the 
time was, incidentally, a certain Boris 
Johnson.  Let us continue to fight our 
good fight. 
  This edition is dedicated to the 
memory of my good friend, travelling 
companion and long time drinking 
partner, David Paterson. 
Tony Hedger 
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CAMRA news and events

REGIONAL SOCIAL 
To celebrate the lifting of restrictions, CAMRA’s 50th 
Anniversary and GBBF at your Local (see page 17), there 
will be a regional social at the Bricklayer’s Arms in Putney 
on Saturday 7 August from 3pm.  It will be hosted by 
regional director Geoff Strawbridge, whose birthday it 
will be.  It will also be the centenary of the birth of John 
Young, although given the news on page 13, I’m not sure 
if he would be in the mood to celebrate. 
  The full address of the pub is 32 Waterman Street, 
Putney, SW15 1DD. 

 
The Good Beer Guide: the 2022 edition of CAMRA’s Good 
Beer Guide is scheduled for publication on 28 October 2021.  
It will not simply be a rehash of the 2021 edition.  CAMRA 
branches are currently re-checking their original entries for 
the 2022 Guide and sufficient time has been built into the 
process for changes to be made in light of the events of the 
last year.  The Guide is still valuable for promoting pubs and 
breweries, especially at a time when they need it more than 
ever.  We will review it in full in the next edition.   
 
Cider and Perry – new definition: in May, CAMRA released 
its revised definition of what constitutes traditional cider and 
perry.  The principle is that CAMRA defines real cider or perry 
as being fermented from the whole juice of fresh pressed 
apples or pears, without the use of concentrated or 
chaptalised juices.  Chaptalisation is the process whereby the 
alcohol level in a cider or perry is increased by the addition 
of sugar to an unnatural level for storage, before it is diluted 
with water to the desired alcohol content for sale.  A similar 
method is used in high gravity brewing.  If you wish to read 
the full definition, go to https://www1-camra.s3.eu-west-
1.amazonaws.com/wp-content/uploads/2021/05/ 
26114428/Cider- definition-May-2021-final.pdf. 
 
CAMRA’s Pomona Award: the deadline for nominations for 
this year’s award is 1 August so, sadly, there may not be time 
for readers to make nominations but branches were notified 
in good time in early July.  I mention it so that readers know 
that the award is being made this year despite everything.  

There was a London winner last year.  To recap on its 
purpose, the Pomona Award, named after the goddess of 
fruit trees, gardens, and orchards, is presented by CAMRA 
to a person, group, organisation, idea or concept 
(where a recipient can be identified) that has made an 
outstanding achievement, commitment, or contribution to 
the promotion of real cider or perry over the previous twelve 
months. 
 
Pubs. Pints. People. podcast: I’m pleased to report that 
CAMRA’s podcast has been nominated for the Listeners’ 
Choice Award in the British Podcast Awards.  Voting closed 
in early July and the winner should be announced in time for 
inclusion in the News Extra column (provided that they win!).  
A new season of the podcasts will begin in the autumn. 
   
Beer Day Britain:  Britain’s national beer day was held this 
year on 15 June.  It was marked with the now traditional 
national ‘Cheers To Beer’ toast at 7pm that day.  CAMRA, as 
usual, gave its support.  The celebration was even more 
important this year because of the hardships faced by the 
pub trade and brewing industry and the effect that the 
various lockdowns have had on people’s social lives.  There 
is still a lot to look at on the Beer Day Britain website 
https://www.beerdaybritain.co.uk/. 
 
Changes to membership eligibility: CAMRA’s National 
Executive has decided that, in order not to be seen  
promoting alcohol consumption by those under age and 
thereby risking a ‘reasonable prospect of a legal or other 
material challenge that could result in reputational or other 
damage to the Campaign’, a minimum age of 18 for 
membership will be introduced.  Existing members who are 
aged under 18 will have certain limitations placed on their 
activities and they will be contacted individually to explain 
what these limitations will be.  
 
CAMRA and its anniversaries: John Cryne has asked me to 
point out that the cassette tape mentioned in his article in 
the last edition is correctly called The Story So Far 1971-1996 
(not 1976).

Export special 

It is not unknown for pubs to be dismantled and rebuilt at new locations, especially museums.  This however is the 
first such case that I have come across where the pub has been shipped abroad.  It comes from a report in the 

Drinks Business website.   
  Mr Paul Moss, originally from east London, moved to Iserlohn in Germany 25 years ago but has never stopped 
missing the traditional British pub.  His answer was to buy one and, being a property developer, Mr Moss knew 
what to do.  When he heard that the New Crown Inn in Bridlington, Yorkshire, was to be demolished by developers, 
he bought all of the interior fittings, including its mahogany bar, and had the lot shipped to Germany.  After two 
years work, the pub reopened in the middle of June. 
  It is not just a domestic project.  The pub is open to the public and Mr Moss has recruited an English couple to 
run it, providing typical English pub food (including Sunday roasts) and serving British beer such as London Pride 
and Newcastle Brown Ale. 
  Mr Moss explained, “German pubs are nice but they all have a similar clean, modern style.  I wanted something 
more scruffy and traditional.  It’s not something you can put your finger on but there’s just such a nice, cosy vibe in 
an English pub and we have managed to recreate that authentically here.  So far it’s been a raving success; we’ve 
been packed every day.  We’re in it for the long run and hope the New Crown will one day become a pillar of the 
Iserlohn community.”  To give Mr Moss the final word, “My wife thinks I’m nuts; all my mates think I’m a hero.” 
  My thanks to John Cryne who spotted the story and passed it on.
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CAMRA Greater London Region – branch websites 

If you want to check on the areas covered by the branches shown below, please go to 
www.london.camra.org.uk/viewnode.php?id=20208. 

London Region:                                  
  www.london.camra.org.uk 
London Pubs Group:                           
  www.londonpubsgroup.camra.org.uk 
Cider and Perry Campaigning: 
  www.camra.org.uk/cider 
Young Members’ Group: 
  http://groups.google.com/ group/london-camra-ym 
Bexley: 
  www.bexley.camra.org.uk 
Bromley: 
  www.bromley.camra.org.uk 
Croydon & Sutton: 
  www.croydon.camra.org.uk 
East London & City: 
  www.pigsear.org.uk 
Enfield & Barnet: 
  www.enfieldandbarnet.camra.org.uk 

Kingston & Leatherhead: 
  https://kandl.camra.org.uk/  
North London:  
  www.northlondon.camra.org.uk 
Richmond & Hounslow:  
  www.rhcamra.org.uk 
South East London:  
  https://sel.camra.org.uk 
South West Essex:  
  swessex.camra.org.uk 
South West London: 
  https://swl.camra.org.uk 
Watford & District:  
  www.watford.camra.org.uk 
West London:  
  www.westlondon.camra.org.uk 
West Middlesex:  
  https://westmiddx.camra.org.uk/

Cask Ale Week

This year’s Cask Ale Week will be held from Thursday 23 
September to Sunday 3 October 2021.  That’s a bit longer 

than a week but it is all in a good cause.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  Once again, CAMRA is endorsing the event and is calling 
for support for pubs, bars and breweries to help with their 
comeback following the coronavirus pandemic.  The past 
year has been devastating for both the pub trade and the 
brewing industry.  In particular, sales of cask beer, which is 
best served in pubs, have suffered.  Cask beer is the freshest 
beer available and is a uniquely British product but, being 
live, it has a limited shelf life compared to other beverages 
and sales are down 70% over the past year. 

 
 
 
 
 
 
 
 
 
 
 
 
  CAMRA’s Chief Executive, Tom Stainer, commented, “After 
an incredibly difficult year for the industry, we’re looking 
forward to joining forces to support and promote UK pubs 
and breweries.  Pubs matter and are a vital part of our 
communities up and down the country.  What’s more, the 
pub is the only place you can get fresh cask ale from your 
local brewery.  We are urging everyone to celebrate Cask Ale 
Week in style, by getting back down to their local pub, social 
club or brewery taproom and enjoying a pint of cask ale.”  
Other bodies involved in the initiative include Cask Marque, 
UKHospitality and SIBA.  
  Many CAMRA branches will be will be organising events 
so look out for them and join in when you can.  You can find 
out more about Cask Ale Week at https://caskaleweek.co.uk 
and follow events on Instagram at @caskaleweek2021 and 
on Twitter @caskaleweek.
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CAMRA is continuing to run online sessions and this 
summer they will be repeating the very popular 

‘CAMRA’s New Beer Styles’ and ‘CAMRA Tasting Panels – 
what they do’. 
 

CAMRA’S NEW BEER STYLES 
CAMRA is only too aware that beer styles in the UK aren’t 
static.  You only have to look at the growth of American Pale 
Ales, golden ales and foreign beer styles such as sours to be 
aware of what a great time it is to be a beer drinker.  To 
reflect these changes, but also continue to campaign for 
endangered traditional beer styles, CAMRA has reviewed the 
styles and categories they will be using for judging its 
prestigious Champion Beer of Britain competition from next 
year. 
  In September all CAMRA members will be asked to 
participate in online voting to decide which beers in their 
region should go forward for judging.  These online sessions 
will assist people to understand the new judging categories 
and thus make more informed decisions.  They are free but 
you are asked to purchase five beers locally to fully 
participate.  There are four sessions (open to both members 
and non members):  

Friday 13 August                3.30 to 6pm  
book: https://tinyurl.com/beer-styles-1 
Saturday 21 August            3.30 to 6pm  
book: https://tinyurl.com/beer-styles-2 
Saturday 4 September        11am to 1.30pm  
book: https://tinyurl.com/beer-styles-3 
Saturday 11 September      11am to 1.30pm   
book: https://tinyurl.com/beer-styles-4 
 

CAMRA TASTING PANELS 
CAMRA has a number of tasting panels around the country 
and each panel has input into CAMRA’s Good Beer Guide 
beer descriptions and puts beers forward to the Champion 
Beer of Britain competition.  This online session will help you 
to understand what they do as well as giving you an 
opportunity to try creating beer descriptions yourself.  It is 
open only to members.  Again, it is free but people are asked 
to purchase three beers locally. 
  Saturday, 18 September 2021 4:00pm to 6pm book: 
https://tinyurl.com/tasting-panels 
Christine Cryne

TABLE BOOKINGS 
Although most restrictions have now been lifted, a number of pubs and brewery taprooms may decide to 

retain table service and consequently may still require tables to be booked. That is a choice which they are 

entitled to make and we should respect it. If you book a table and then find you cannot go, please let the 

pub know. It’s only fair to both the pub and your fellow drinkers who could take your place.



CAMRA Golden Awards

As part of its 50th anniversary celebrations, CAMRA is 
presenting Golden Awards to individuals, groups of 

people or businesses that, over those 50 years, have made 
a significant contribution to CAMRA’s aims and have helped 
us to get to where we are today.  The awards are being 
presented in three categories, Pubs, Pints and People, and 
are limited to a total of fifty.  Nominations for the awards 
came from CAMRA members, although those nominated did 
not need to be CAMRA members.  The closing date was 16 
March and the decisions are now starting to be made. 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The first set of awards to be announced are for pubs.  The 
criteria are that they should have stood the test of time, be 
convivial, characterful and community focused, and have 
consistently served a great pint of beer.  I’m pleased to 
announce that there are three winners in Greater London: 

• Buckingham Arms, 62 Petty France, Westminster, 
SW1H 9EU 

• Leyton Orient Supporters Club, Breyer Group Stadium, 
Oliver Road, Leyton E10 5NF 

• Star Tavern, 6 Belgrave Mews West, Belgravia, 
SW1X 8HT 

  Both the Buckingham Arms (Young’s) and the Star (Fuller’s) 
are in CAMRA’s West London branch.  They both also belong 
to that elite group of pubs which have been in every edition 
of the Good Beer Guide.  The Leyton Orient Supporters Club 
is in CAMRA’s East London & City branch and is a perennial 
winner of CAMRA’s London Regional Club of the Year award.  
LOSC has restricted opening times so please check in 
advance of any planned visit. 
  Special certificates are being prepared and will be 
forwarded to the appropriate CAMRA branches for them to 
arrange for their presentation.  Hopefully, by the time this 
happens, we will be free of COVID restrictions.  The 
presentations will, of course, be covered in full in future 
editions of London Drinker. 
  Inevitably, given that they cover 50 years, some awards will 
be made to those who are no longer with us.  Their names 
will instead be added to a Roll of Honour.  
  The next set of awards, for ‘Pints’ (breweries) will be 
announced in September.

7



8

Lockdown Hero awards

As readers will recall from the February/March edition, 
CAMRA branches have been presenting Lockdown Hero 

awards to pubs and breweries who have gone that extra mile 
to serve their communities, despite all of the restrictions 
placed on them.  You will find details of the latest batch of 
awards below. 
  CAMRA’s London Liaison Committee, the coordinating 
body for CAMRA branches in greater London, has decided, 
just for this year, not to present the John Young Memorial 
Award.  Instead, London branches are currently considering 
nominations for a special Lockdown Hero of Heroes 
award.  The decision will be made at the LLC’s meeting on 
28 July.  The result will be announced on the London Region 
website and the winner covered in detail in our next 
edition. 
 

NORTH LONDON BRANCH 

The Antwerp Arms has been serving Tottenham since the 
1820s and was purchased by the local community in 

2015, thus saving it from developers.  It is north London’s 
first community owned Pub.  When, during the various 
COVID lockdowns, the Antwerp Arms wasn’t able to trade 
as normal, the community association which runs the pub 
decided that they could still be proactive in the community 
with their committee, volunteers, kitchens and resources 
putting themselves at the service of the Tottenham 
Foodbank and the Felix Project to help provide freshly 
prepared and cooked meals for the needy in the local area.  
They cooked and distributed over 10,000 meals and food 
packages plus 400 Christmas hampers.  This also involved 
training volunteers, young and old alike, in kitchen 
preparation and cooking skills.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Colin (right) presents the award to Peter Passam, 
the Antwerp’s manager 

  The award was presented during the Association’s sixth 
birthday celebrations on 30 May to acknowledge their 
marvellous efforts for their community.  The Antwerp Arms 
is also CAMRA North London’s Branch Pub of the Year 
for 2021/2022.  The Association has made a video 
about the foodbank project which you can view at 
https://fb.watch/5ITBY9AVT3/. 
  The pub’s full address is 168-170 Church Road, Tottenham, 
N17 8AS. 
Colin Coyne 
Branch Chairman 

RICHMOND & HOUNSLOW BRANCH 

Two awards have been made: to the Angel and Crown in 
Richmond (Fuller’s; TW9 1JL) and the Jolly Coopers in 

Hampton (free house; TW12 2SJ).  They will be presented 
later in the year and details will be posted on the branch 
website and in London Drinker in due course. 
 

SOUTH WEST LONDON BRANCH 

Following on from the presentation to the Crown & Anchor 
in Brixton, as reported in the June/July edition, three 

further awards have since been presented. The first was on 
25 May, to the Trafalgar in South Wimbledon, for the 
successful operation of their fresh beer take away service 
during the first two lockdowns.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The photo shows district representative Martin Butler 
(proudly wearing a vintage Trafalgar beer festival t-shirt) 
presenting the award to manager Rowan Molyneux.  Very 
sadly, the presentation was the final event held at this 
popular free house; see page 29. 
  Next, on 27 May, came the Priory Arms free house in 
Stockwell.  The Priory Arms provided both a delivery service 
for beer and cider to local addresses through all three 
lockdowns, as well as a click and collect service when 
possible.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The photo shows branch chairman Mark Bravery 
presenting the award to Ellie from the pub, despite the 
railing getting in the way. 



  Finally, on 3 June, it was the turn of the Wimbledon 
Brewery Tap.  Their award was in recognition of their setting 
up a home delivery service in addition to their shop and, 
when it became possible, expanding the opening hours for 
the brewery tap and adding a locally sourced food offering.  
They also supported one of the local foodbanks.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  The photo shows Mark Bravery, the branch chairman 
(right), with master brewer Derek Prentice (left) and brewer 
Max Scan with the certificate.   
 
  With thanks to Philip Blanchard and Michael Howard for 
the photos.

9
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Bluebell Railway beer festival

CAMRA’s Sussex Branches are organising a joint beer 
festival with the Bluebell Railway.  It is scheduled for 10 

to 12 September.  At the time of writing, (mid-July), it is one 
of just seven festivals approved by CAMRA and will be the 
largest in the south east.  It will feature 90 cask ales and up 
to 15 ciders and perries, predominantly, but not exclusively, 
from Sussex.  Hopefully there will be an offering from every 
local brewer.   
  It will run from noon to 9.30pm on the Friday and Saturday 
and noon to 4pm on the Sunday.  Takeaway containers will 
be available, and any remaining beers will be available at half 
price from 2pm on the Sunday. 
  The venue will be held in the engine shed at Sheffield Park 
station (see photo) and an adjacent marquee, with tables and 
seating provided in railway carriages next to the engine 
shed.  Live music will be provided on both evenings.  In 
addition, a full steam railway service will be operating, with 
cask ale also available both in the buffet car and at the 
historic refreshment rooms at Horsted Keynes station. 
  The festival has been carefully planned to provide 
affordable transport links to the railway so that visitors can 
easily reach the event and return home by a sensible time, 
whether you are planning an afternoon visit or an evening 
one, or indeed the whole day.  There is even a camp site 
opposite the event with hot showers and flushing toilets. 
  For those visitors planning to come from towns in Sussex, 
West Kent or East Surrey, there will be a bookable coach 
service; see www.bluebell-railway.com for details.  For visitors 
coming from London, there will be an all-day shuttle bus 
from Perrymount Road, adjacent to Haywards Heath station, 
which will run to Sheffield Park station.  Seats need to be 
booked in advance, also through the Bluebell Railway 
website (see below).  The first service leaves Haywards Heath 

at 11.35am (Sunday 12.05pm) for the 20 minute journey; 
departures are then approximately on the hour.  Return 
services to Haywards Heath run every hour until 7.50pm, with 
a final service when the event closes at 9.30pm, (3.35pm on 
Sunday). 
  On the Friday, Southern Railway advance tickets are 
available from London Victoria to/from Haywards Heath at 
£5 each way or £3.30 with a railcard – an absolute bargain!  
Thameslink from London Bridge to Haywards Heath costs 
£16 for a weekday off-peak return and £12.50 at weekends 
(£10.55 and £8.25 respectively with railcards). 
  Alternatively, if you would like to include a steam railway 
ride in your day out, you can travel to East Grinstead station 
(via East Croydon) and join the Bluebell Railway there.  There 
are trains leaving at 11am and 1pm each day, with an 
additional two afternoon services on Friday and Saturday.  
Return services to East Grinstead station arrive at 3.10pm 
and 5.40pm (5.10pm on Sunday).  On the first two days, 
there is an absolute treat for railway enthusiasts in the form 
of a very rare night time steam train service.  This leaves the 
event at 10pm, arriving at East Grinstead at 10.40pm, in time 
for the last train back to London. 
  Admission to the festival will cost £5, including a pint glass 
and a programme.  Tickets can be booked, along with the 
shuttle bus, coach and steam train services, at 
https://www.bluebell-railway.com/special-events/ from late 
July. 
  Overnight camping can be booked separately at 
www.ousemeadowcampsite.co.uk. 
  Further information can be obtained by emailing the 
CAMRA Brighton & South Downs branch contact at 
jamiechooper@hotmail.com. 
Jamie Hooper
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After various prior announcements, it was confirmed on 
Monday 12 July that Roadmap Stage 4 would come into 

effect on Monday 19 July.  CAMRA’s chief executive, Tom 
Stainer, gave the news a qualified welcome as follows, “The 
lifting of these final restrictions is a huge step on the road to 
recovery for England’s pubs, social clubs and breweries.  19 
July will be the opportunity for our pubs to be able to trade at 
full capacity, with table-service replaced by people ordering 
and chatting at the bar.  Not only will this see the much-
anticipated return of the traditional pub experience for 
customers, it will also help licensees make ends meet after a 
devastating 16 months.  CAMRA will continue to campaign for 
the Government to continue to support pubs, including by 
changing the rate of duty charged on draught beer served in 
pubs to help them compete with supermarkets.  Pubs are also 
in need of clarity from the Government as restrictions lift, 
namely on what is expected of businesses in continued contact 
tracing and checking COVID status, which we hope will be 
released in the coming days.  We are calling on everyone to 
support their local pubs, social clubs and the great local 
breweries that serve them in the weeks and months ahead.  As 
restrictions lift across the UK, we can help the Great British pub 
recover, thrive and cement their place at the heart of 
community life up and down the country.” 
  I said in the last edition that the Government had promised 
to give businesses proper notice of any changes to restrictions.  
Unfortunately, this went by the board when Stage 4 was 
postponed from 21 June so, once again, they only had a week 
to do all the jobs that would have needed doing, such as 
removing screens and bringing tables out of storage. 
  The announcement on 12 July was made first in the House 
of Commons by the new health secretary, Sajid Javed, who is 
understood to have supported the early lifting of restrictions.  
The Prime Minister gave a press conference later in which he 
explained that mid-summer, with the schools about to break 
up, was the best time to act, despite the increasing volume of 
new cases.  From reports in some newspapers, this may make 
people reluctant to venture out.  The return to central London 
by those who have been working from home is also slow. 
  For the record, this is how the lifting of the regulations 
affected pubs: 
• Test & Trace registration – no longer a requirement but 

customers can use the system if they wish; 
• Social distancing – no longer required; 
• ‘Rule of Six’ – removed. No limits on overall capacity either; 
• Ventilation – no longer compulsory but recommended; 
• Masks worn when moving around – no longer compulsory 

but recommended, especially in enclosed, crowded public 
spaces; 

• Table service – no longer mandatory. Customers can order 
and drink at the bar (but see below); 

  The use of contactless payments was only ever a 
recommendation and, given that it has, in general, worked very 
well, publicans may prefer to continue its use for reasons 
unrelated to COVID.  It will be interesting to see if pub 
companies try to continue the use of ‘apps’ for ordering and 
paying, especially as they are useful marketing tools. 
  Although they are no longer required by law, it is perfectly 
legal for any publicans who wish to retain any of the restrictions 
to do so.  For example, a report in the Morning Advertiser said 
that the City Pub Company was considering keeping table 

service. In the immortal words of Al Murray’s pub landlord, ‘my 
gaff, my rules’.  I would only ask that, if they do so, they 
advertise the fact clearly outside the pub.  That will avoid any 
bad feeling. 
  Licences for pavement tables are to be extended beyond 
September and consideration is being given to making them 
permanent.  The general permission for pubs to sell take-away 
alcohol is also to continue. 
  The ‘vaccination passport’ (or ‘pass’, as it is now being called) 
has also reappeared, with the Government indicating that it 
would like nightclubs and music events to ask for proof of 
vaccination.  This will be voluntary at this stage although the 
Government has reserved the right to make it compulsory at a 
later date. 
 

FINANCIAL MATTERS 

In normal times the football European Championship finals 
would have been a huge bonus for the pub trade but the 

continuation of restrictions beyond 21 June, the ‘rule of six’ in 
particular, did not allow the opportunity to be fully realised.  
This may have consequences in due course. 
  The moratorium on legal action for the recovery of 
commercial rent arrears has been extended again, now to 
March 2022.  This time however it only covers evictions; 
winding up petitions for rent debts will be allowed from 1 
October.  The Government are reportedly to be planning 
legislation to deal with the problem, most likely through some 
sort of binding arbitration arrangement.  Landlords will be 
expected to make concessions.  This extension is to allow time 
for consultation, although it will be too late for any business 
forced into liquidation.  This problem affects many different 
types of business, not just pubs.  Most of the pubs involved 
will be tenancies but there has been no indication that the Pubs 
Code Adjudicator will be involved. 
  Business rates became payable again as from 1 July.  They 
did not however return to the full cost.  The amount payable is 
reduced to a third for those businesses that have not yet been 
able to reopen, with smaller reductions for those who have.  
This will continue for the remainder of this financial year, with 
the full rate becoming payable again from 1 April 2022.  It 
currently seems unlikely that any revised business rates system, 
as long promised, will be in place by then. 
  After three extensions, the end is in sight for the furlough 
scheme.  From 1 July, in addition to paying their staff’s National 
Insurance and pension contributions, employers have to pay 
10% of the salary cost.  This will increase to 20% for August 
and September.  The scheme then closes on 30 September.   
  There are also changes coming to the VAT rate payable by 
the hospitality trade on food and non-alcoholic drink sales.  
The Government reduced the rate to 5% from 15 July last year.  
As from 1 October it will increase to an interim rate of 12.5% 
before reverting to the full rate of 20% from 1 April 2022.  Tim 
Martin has already announced that this will add 40p to a meal 
in Wetherspoon’s and he continues to campaign for the rate 
to remain at 5% permanently and include alcoholic drinks.   
  As readers will note from the WhatPub Update, a number of 
pubs have discontinued giving a discount to CAMRA 
members.  It has been suggested that the reason for this is not 
to save the money involved but simply because it cannot be 
programmed in their ‘apps’.  I, for one, am happy for them to 
keep the money.
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Young’s sell tenanted estate

Just as we were finalising the June/July edition, a story 
emerged about Young’s selling off the Ram Pub Company 

(RPC), which is the holding company for their tenanted pubs.  
At that time, Young’s said in a statement to the Stock 
Exchange, “The Company confirms that Savills has been 
appointed and that it is in discussions regarding a possible 
sale.  There can be no certainty, however, that any sale will 
proceed.”  On 12 July, the company made a further 
statement to the Stock Market announcing that it had 
‘agreed to sell most of its tenanted estate to Punch Pubs and 
Co for £53 million’.  The sale is scheduled to complete on 9 
August.  Only 56 of the 63 RPC pubs are to be sold.  Young’s 
are retaining the other seven pubs for the long term.  The 
identity of these pubs has not been revealed but there are 
five hotels in the RPC portfolio and that might be a clue.  This 
includes the Spread Eagle in Wandsworth which is due to 
become the company headquarters when the current 
refurbishment is complete.  The last list that I have of RPC 
pubs includes 64 pubs in total; four in the City and West End, 
23 in inner London, 16 in outer London and 21 outside 
London.   
  The second statement explained, “As part of its strategy 
to create long-term sustainable shareholder value, Young’s 
regularly reviews its capital allocation priorities.  Following 
the review, the board decided that the best way to increase 
value for shareholders was to withdraw from the tenanted 
model and focus solely on operating premium, individual, 
differentiated and predominantly freehold managed pubs 
and hotels.”  RPC pubs are reported to bring in just 5% of 
Young’s total revenue compared to its 200 managed pubs.  
It said in the stock market announcement that, for the last 
full financial year, RPC pubs had brought in adjusted earnings 
of £4.7 million.  It is sad that Young’s feel that tenanted pubs, 
once the backbone of the company, no longer fit their 
model.  There are some very special pubs in the tranche to 
be sold. 
  Young’s latest figures, for the year to 29 March, show a loss 
before tax of £45.2 million.  The announcement of the sale 
however saw the share price increase by 24p to £16.39.  
Patrick Dardis, Young’s chief executive commented, “Young’s 
sole focus will now be on operating well-invested and 
premium managed pubs and hotels.  We have a proven 
history of making attractive returns from investing in high-
quality pubs and this disposal will provide us with additional 

firepower to upgrade our existing pubs and capitalise on 
attractive acquisition opportunities that may come to the 
market.  During lockdown, we invested a total of £17 million 
in improving the pubs in our managed estate and the 
purchase of two new pubs, Enderby House in Greenwich and 
Alban’s Well in St Albans.  We are delighted to be welcoming 
back our customers and are already seeing encouraging 
trading, despite some restrictions remaining.  The board is 
confident Young’s will emerge from the pandemic in a 
stronger position and is excited about the future of the 
business.” 
  The purchasers, Punch Pubs, are a different organisation 
from the Punch Taverns of old.  The current incarnation dates 
back to August 2017 when Punch Taverns was taken over 
jointly by Heineken and private equity company Patron 
Capital, partnered by May Capital.  Punch’s 3,000 pubs were 
split between them, with 1,900 going to Heineken (Star Pubs 
& Bars) and 1,100 to Patron.  Patron decided to use Punch 
as a trading name.  Their chief executive, Clive Chesser, said, 
“It is a privilege for us to become the new custodians of such 
a wonderful and high quality collection of pubs, and we look 
forward to working alongside the talented and passionate 
tenants and lessees who run them so well.  They will be a 
great addition to the Punch estate, and this acquisition 
represents an extremely positive step for our business as we 
emerge from the crisis of the pandemic and head towards 
the long-awaited lifting of trading restrictions next week.  I 
would like to thank Patrick Dardis and his team at Young’s for 
working so collaboratively with us on this deal, and I look 
forward to extending a warm welcome to our new team 
members and business partners.”  
  As they operated less than 500 tenanted pubs, Young’s 
were not subject to the Pubs Code.  The tenants of the pubs 
being sold will however come under the Code’s provisions 
from the start of Punch’s next financial year.  It would have 
been nice if the pub tenants could have been given some 
sort of option to buy, although raising the money at this time 
would not be easy.   
  It will be interesting to see if Young’s beers, now brewed 
by the Carlsberg Marstons Beer Company, of course, remain 
available under Punch or if this could be the thin end of the 
wedge for their survival.  Either way, let’s hope that we will 
also see guest beers from local breweries.
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London, Capital of Brewing 

At the last count, there were around 130 breweries in Greater London. They are listed  
on CAMRA’s Greater London Region website: www.london.camra.org.uk.  

Please support them by buying their beer, preferably from pubs or otherwise direct 
or from permitted stockists.
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Pub news

 
 
 
 
 
 
 
 
 
 
 
 
 
 
BLACK CAP (NW1 7JY): the situation is looking more 
hopeful for this famous Camden Town LGBTQ+ pub, which 
has now been closed for six years.  There are new owners 
who told the Camden New Journal, “We understand and 
value the historical and cultural importance of the Black Cap 
to Camden Town, and in particular, to the local LGBTQ+ 
community.  We are engaging directly with Camden Council 
and look forward to further positive discussions as we work 
closely with officials and the local community.”  There is a 
group of dedicated campaigners who have never given up 
on their aim to have the pub returned to how it was, 
including obtaining an Asset of Community Value listing, and 
they have been holding frequent vigils outside the building.  
Let us hope that they get the outcome that their efforts 
deserve. 
 
BLACK HORSE (UB6 0AS): this Fuller’s house stands 
alongside the Grand Union Canal at Greenford.  In mid June, 
the Ealing Today website carried a report on how, following 
rumours that Fuller’s intended to sell the pub for 
development, James Murray, the MP for Ealing North, had 
contacted Fuller’s.  The article quoted the reply that he 
received from Fuller’s chief executive, Simon Emeny, which 
was as follows, “It has been interesting to see the 
development in Greenford and the recent sale of [nearby 
pub] the Railway.  If we can see a strong future, particularly 
around strong local community engagement, we like to 
invest for the long term.  If not we do look at alternatives.”  
Mr Murray said that he was ‘worried’ by this reply and set up 
a petition to save the Black Horse.  Within three days the 
petition attracted over a thousand signatures.  Fuller’s 
response was that they were ‘surprised’ by his starting the 
petition because they had no plans to sell the pub.  More to 
come here, I suspect. 
 
CASTLE (W3 6UL): this very distinctive North Action pub, 
dating from the 1920s, has been closed for some time and 
has had hoardings around it since January 2021.  Fuller’s 
have sold it to a company called Tide Developments who 
have submitted an application to Ealing Council for its 
demolition and replacement with a tower block containing 
‘462 co-living rooms with associated communal amenity 
spaces’ which means that it will be used mostly as student 
accommodation.  A replacement pub is included in the 
plans.  Usually this means a plain ground floor box which we 
know from long experience will never become a pub but this 
may be different.  The development plans portray a quite 

impressive purpose built pub, still called the Castle, which 
presumably Fuller’s will operate.  It will be interesting to see 
what develops.   
 
CHEQUERS (IG6 2DD): this attractive pub in Barkingside 
High Street, believed to be owned by Star Pubs & Bars, has 
recently had, if you will excuse the pun, a chequered history.  
Having been refurbished in 2015, it closed suddenly in 
August 2018 despite having acquired a strong local 
following.  It then reopened in March 2019, only to close 
again in the September for another refurbishment.  It duly 
reopened mid October but failed to reopen during 2020 and 
by February of this year it was illegally occupied.  By the end 
of May however, it had reopened, with a sign saying ‘under 
new management’.  At first it was selling Doom Bar but this 
may have now been discontinued.  All in all it is encouraging 
that it has reopened at all at this time and we wish its 
operators good luck.  With thanks to Colin Price for the 
information (and for the pun). 
 
COCK TAVERN (NW1 1HB): two months ago a strange 
situation developed at this traditional Grade II*-listed local 
in Somers Town.  Very rarely these days, it has a function 
room (on the first floor) which is widely used, from RMT union 
meetings to art exhibitions.  The function room does not 
however have a direct fire escape and one needs to be 
installed to avoid users having to exit through the pub itself.  
The problem, as explained by a Camden Council press 
officer, is that, “the emergency fire exit would have directly 
opened onto the Walker House Estate, and there were 
concerns raised by the council as landowner and the tenants 
and residents association of the estate about this.”  The chair 
of the residents’ association has put the blame entirely on 
the council; the Council say that the problem is with the 
demands made by the residents’ association.  Meanwhile, 
the owner of the pub has taken the view that if he is 
prevented from using the function room then he might as 
well turn it into flats, as has already happened with the 
second and third floors.  He told the Camden New Journal, 
“I’d much rather see it stay as a function room than turn it 
into flats, for sure, but without that fire escape we can’t use 
it.”  There appears to have been no progress made so, on 
21 June, the following planning application was submitted, 
‘Change of use of first floor level of public house (Use Class 
Sui Generis) to residential (Use Class C3) to provide one self-
contained flat and internal alterations to the existing flats. 
Relocation of public house kitchen facilities at basement 
level, including associated ventilation and extract’.  Local 
activists are concerned that this would be the thin end of the 
wedge as regards the pub’s survival in an area which has 
already lost four community pubs.  CAMRA’s North London 
branch has lodged an objection to the planning application 
in the hope that some solution can be found. 
 
DUCHESS OF KENT (N1 8PR): this Islington local, formerly 
owned by the Wellington Pub Company, closed in March 
2019.  There were plans in 2018 to convert the upper floors 
to flats but nothing became of that.  Now however an 
application has been made to Islington Council for a change 
of use for the ground and lower ground floors from public 
house (Sui Generis) to cafe and juice bar (Use Class E).  The 
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developers claim that they have not been able to let it as a 
pub so this is a practical alternative which will, as they told 
the Islington Tribune, “have a positive impact on the 
character and function of the area with reduced opening 
times and less propensity to cause 
noise or disturbance issues than a 
public house.”  The more cynical 
among us might wonder whether it 
is more to do with Use Class E 
having Permitted Development 
Rights that would, after two years, 
enable them to carry out the 
conversion of the upper floors 
without needing planning 
permission.  In the same newspaper, CAMRA North London 
branch’s Pubs Protection Officer, Joanne Scott, said, “Pubs 
create valued and meaningful connections, which reduce the 
risks of loneliness.  Now more than ever we need to protect 
them, to help bring people together after such a difficult and 
isolating time.  The Duchess of Kent is a beautiful pub, with 
original signage.  It’s the kind of place that is disappearing 
across London.  But with the right management it could be 
brought back.  We would encourage Islington Council to 
reinforce their pub protection policy, to try to protect the 
Duchess of Kent for the local community.”   
  This may be part of a trend.  Two other pubs, the TALMA 
in Sydenham (SE26 6AD) and the GREYHOUND in 
Shepherds Bush (W12 9ER) have also had applications 
submitted for change of use to Class E.  Both are long term 
closed.  The Talma is a classic ‘Trojan horse’ case where the 
upstairs floors have already been converted to flats and the 
remaining lock-up pub has not been let while the 
Greyhound, which has some wonderful Isleworth Brewery 
tiling and ceramic signage, has had an application to 
develop the upper floors rejected.  Similarly, the owners of 
the Indo London (formerly the Old Blue Anchor) in 
Whitechapel Road (E1 1DT) asked Tower Hamlets Council for 
a ‘certificate of Lawfulness’ for a change of use to Class E but 
this was refused.  It has been reported that the pub has been 
used as a shop since April at least. 
 
MAGDALA TAVERN (NW3 2SB): I am pleased to confirm, 
somewhat belatedly, that this famous Hampstead pub has 
now reopened to general acclaim.  I hope to have a feature 
on it in the next edition.  CAMRA’s North London branch 
have given it LocAle accreditation. 
 
MARQUIS OF LANSDOWNE (E2 8HD): the café which has 
taken over this site, Molly’s Café, has now opened and there 
was a review in the Evening Standard of 30 June.  
Apparently, the chips are good.  The site is part of the 
Museum of the Home (formerly the Geffrye Museum).  Thus 
disappointingly ends a long saga. 
 
PICTURE PALACE (EN3 4AQ): it has been announced that 
this former cinema in Ponders End, opened in 1913, will not 
be reopening after lockdown.  It subsequently became a 
dance hall then a community centre until it became a 
Wetherspoon’s outlet in 2001 and was listed in the Good 
Beer Guide.  It passed to Hawthorn Leisure in 2016.  It is a 
distinctive building, featuring murals of Laurel & Hardy, 

Charlie Chaplin and Harold Lloyd from its days as a cinema.  
If it can’t be a pub, let’s hope that some sympathetic purpose 
is found for it. 
 
PLIMSOLL ARMS (N4 2QW): burger company Four Legs, 
who previously operated out of the Compton Arms in 
Islington, have taken a lease on the former Auld Triangle in 
Finsbury Park.  Having their own premises will allow them to 
‘showcase a much wider repertoire of food’.  The company’s 
founders, Jamie Allan and Ed McIlroy, described the building 
as a ‘proper pub’, adding that they ‘intend to leave it that 
way’.  They have reverted to the pub’s original name 
accordingly.  Some changes will inevitably be needed, not 
least a larger kitchen, and these will be financed by 
crowdfunding through Kickstarter.  In due course they hope 
to brew, cure meat and make cheese on site.   
 
THE STATE CINEMA (RM17 6LZ): this magnificent building 
in George Street, Grays, was the largest cinema in Essex 
when it opened in 1938.  Twenty houses were demolished 
to make room for it and it featured such new-fangled 
wonders as air conditioning and an illuminated Compton 
organ.  Time, the last 30 years especially, has not been kind 
to it but its Grade II listing has kept the bulldozers at bay.  
The J D Wetherspoon organisation purchased the site in 
2015 and they have always said that they intended to restore 
it and convert it into a pub, although their original plans, as 
approved by Thurrock Council in 2017, proved unviable.  
Now they are having another go at a cost of £5 million.  
Thurrock Council’s cabinet member for regeneration, 
Councillor Mark Coxshall, told the Essex Live website, “I am 
delighted Wetherspoon’s have now submitted new 
applications.  These have been validated this week and will 
be going out to public consultation imminently.  There has 
been a great deal of work behind the scenes to get this 
project back on track and ensure the State is returned to its 
former glory at the heart of Grays Town Centre.”  It is hoped 
that the project will also create around 100 new full and part 
time jobs.  A spokesman for JDW added, “We are as keen 
as ever to open our pub in Grays.  We believe that the pub 
will be a great asset to the area and also a perfect 
opportunity to restore one of the town’s best-known 
buildings.”  It isn’t clear whether or not JDW’s plans include 
the organ but it would be an unusual feature, to say the least. 
 
TOLLINGTON (N7 6DN): this large street corner, popular 
with Arsenal supporters, has been put up for sale by owners 
KRNS Properties Limited with a reported asking price of £3.3 
million.  A campaign to save the pub has been formed by, 
among others, local politicians and the Arsenal Supporters 
Trust.  The pub has been listed as an Asset of Community 
Value and over 8,000 people have signed a petition in 
support of publican Martin Whelan, who is in dispute with 
his landlords.   
 
WINCHESTER (N6 5BA): the local community continue to 
fight for this Highgate pub, closed since 2014.  At least three 
planning applications for conversion to residential use have 
been fought off and its Asset of Community Value listing has 
just been renewed.  One of the campaign’s leaders told the 
local newspaper, the Ham & High, “It is fantastic news that 
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Pub news

the Winchester Tavern has been relisted as an Asset of 
Community Value.  It will give this building the added 
protection it deserves.  We hope this sends a strong 
message to the owner to stop trying to build more flats and 
to find a tenant so the Winchester Tavern can finally reopen 
and the community can once again enjoy this much loved 
pub.”  The Winchester, at one time known as the Winchester 
Hall Hotel, dates from 1881 and is on CAMRA’s national 
inventory of historic pub interiors and we can only hope that 
the interior is surviving.   
 
ZEITGEIST (SE11 6AB): this Vauxhall pub had built up quite 
a following for its range of German beers and televising 
German football games.  It has however now been acquired 
by a group of friends who will be operating it as a food led  
‘proper local pub’ under its original name of the Jolly 
Gardeners. 
 
FURTHER AFIELD: I’m pleased to report that, after being 
closed for ten years, the Little Gem in the Kent village of 

Aylesford (ME20 7AX) has reopened.  The pub, which dates 
from the 12th century and is said to be the smallest in Kent, 
is now owned and operated by Goacher’s Brewery who have 
restored it in keeping with its Grade II-listed status.  That 
means that you still need to mind your head!  I recall visiting 
a few times one the way back from Maidstone Beer Festival 
which was held at the nearby Museum of Kent Life (as it was 
then) at Sandling Farm.  The Little Gem currently closes 
between 2pm and 5pm weekdays so plan your journey 
carefully. 
 
NATIONAL INVENTORY PUBS YET TO OPEN: CAMRA’s 
Pub Heritage Group would be grateful for any information 
on the following pubs which are on the National Inventory 
of Historic Pub Interiors but remain closed.  If you can help, 
please send your information direct to the group at 
info@pubheritage.camra.org.uk. 
• Bellingham (SE6 3BT) – Fellowship & Star (lease reported 

to be on the market) 
• Maida Vale (W9 1EH) – Warrington
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GBBF at Your Local 

As previously announced, there will be no Great British Beer 
Festival this year.  The organisation of the event was never 

going to be possible in the time available, especially now with 
(hopefully) the lifting of COVID restrictions being put back until 19 
July at the earliest.  Instead, CAMRA is encouraging the holding 
of events and activities which celebrate live beer and real cider as 
part of the ‘Great British Beer Festival at Your Local’ campaign, 
taking place from 30 July to 8 August.  CAMRA would really like 
to see people, members or not, supporting their pubs at this 
difficult time, either by attending an event, whether organised by 
their local CAMRA branch or the pub, or just getting out for a pint 
or two. 
  Great British Beer Festival Organiser, Catherine Tonry, said, 
“We’re delighted to be able to bring the Great British Beer Festival 
to the pubs, clubs and breweries that have worked so hard to stay 
afloat in the toughest of years.  We hope that beer and cider lovers 
alike will make their way down to their local to celebrate in 
whatever way they can, be that trying a brand new tipple, learning 
first-hand from brewers or attending their local mini festival.  This 
is a great opportunity to raise a glass to all the brilliant publicans, 
staff members and patrons that have helped the beer, cider and 
pub industry to survive throughout the pandemic.  Though we 
can’t get together at London Olympia for the second year running, 
we hope that people will take to their locals to get involved with 
the GBBF at Your Local experience.  Let’s get back to the pub 
today!” 
  Events are being listed on a dedicated website: 
https://local.gbbf.org.uk/.  They will also appear on individual 
branch websites (see page 5) and you are advised to check before 
attending.  
  The events being organised in London which we know about to date are as follows: 
• North London branch are holding a beer and cake tasting at the Snooty Fox (N5 2NN) on 31 July.  Prior booking is 

required through the branch website.  The pub may be running a beer festival at the same time. 
• Richmond & Hounslow branch will be having a social at the Masons Arms in Teddington (TW11 8PJ) on Thursday 5 

August (starting 7pm). This will be followed by a pub crawl in the Brentford area in September.  Once again, see the 
branch’s website for full details. 

• Watford & District; there will be a beer festival at the Land of Liberty, Peace & Plenty (WD3 5BS) from 5 to 8 August.

30 July – 8 August
at a pub near you
local.gbbf.org.uk

Guest beers, beer tastings,  
mini beer festivals  

and more...

@GBBF GreatBritishBeerFestival @gbbf_official

Let ’s get back to  
the pub today!





The Boleyn Tavern, a famous East London pub with links 
to Anne Boleyn, Mahatma Gandhi and West Ham United, 

has been restored to its full Victorian glory at a cost of £1.5 
million.  The pub is Grade II-listed and is also on CAMRA’s 
inventory of pubs with outstanding historic interiors.  The 
pub’s architects, Shoebridge and Rising, were praised by 
Mark Girouard in his celebrated book Victorian Pubs.   
  The Tavern, which was packed with West Ham supporters 
on match days when the club was based next door at the 
Boleyn Ground, had fallen into a state of disrepair since the 
club moved to Stratford in 2016.  On the corner of Barking 
Road and Green Street in East Ham E6, the pub had a series 
of owners.  It passed from Punch Taverns to the Spirit Group 
and finally Greene King until it was bought by the 
Remarkable Pubs group that specialises in restoring historic 
London pubs. 

  The restoration work took 18 months and seven bars have 
been brought back into use, replacing one large area that 
accommodated football fans.  New hand-crafted wooden 
screens have been created with acid-etched cut glass.  Old 
red linoleum flooring has been replaced by sanded boards 
and marble flooring of Carrara stone from Italian quarries.  
One of the most stunning features is an Art Nouveau 
coloured glass skylight that spans a former billiards room, 
now housing an open kitchen and dining area.  The walls 
are lined with West Ham United match programmes and 
images of such local heroes as Bobby Moore and Geoff 
Hurst. 
  Cask ales come from Fullers, Shepherd Neame and Five 
Points, with craft beers from Beavertown plus alternating 
guest ales.  
  The Boleyn Tavern was built between 1899 and 1900 by 
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The main bar

The skylight
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Taylor Walker, a brewery based in Limehouse, East London.  
As the pub has several storeys, it’s likely to have offered 
accommodation as well as food and drink as Barking Road 
is a major thoroughfare that takes traffic from London to 
Essex. 
  Taylor Walker started life as Salmon & Hare in 1730 but 
ownership passed to Messrs Taylor and Walker at the end of 
the 18th and early 19th centuries.  It was first based in 
Stepney but later moved to Limehouse and was known as 
the Barley Mow Brewery, taking the name from its tap house 
next door.  In 1930 Taylor Walker was bought by the Cannon 
Brewery, owned by the Iggulden family.  One member of the 
family, Harold Iggulden, had become a major shareholder in 
West Ham United in 1903, the year the club moved from 
Canning Town to Upton Park.  
  In 1959, Taylor Walker was bought by Ind Coope, which 
had breweries in Romford and Burton-on-Trent.  Ind Coope 
closed the Barley Mow site a year later.  Beers called Taylor 
Walker have been replicated several times, by Allied 
Breweries – of which Ind Coope was part with Ansells and 
Tetley – and by Punch Taverns. 
  Both the pub and football club have connections to 
Mahatma Gandhi, the leader of the struggle for Indian 
independence from the British Empire.  In the late 19th 
century Gandhi came to London to study law.  He struck up 
a close relationship with Arnold Hills, the founder of the 
football club.  Hills owned Thames Ironworks, where he 
encouraged his workers to form a football team which later 
turned professional and became West Ham United.  
  Gandhi was a keen football supporter and when he moved 
to South Africa he formed three clubs there.  He attended 
matches at the Boleyn ground and drank in the Tavern.  He 
stuck to water as he abstained from both alcohol and meat 
and Arnold Hills helped him set up the London Vegetarian 
Society.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The pub sign is decorated with the face of Anne Boleyn 
and her links to the pub are more problematical.  It’s claimed 
she lived for a while in Green Street House, where she was 
courted by Henry VIII, but there is no evidence for this and 
many historians dismiss the claim.  The more likely reason for 
the pub’s name is that Harold Iggulden’s family came from 
Kent, as did the Boleyns, and Harold may have suggested 
the pub name to help restore the reputation of a badly 
wronged Kentish woman. 
  What is beyond dispute is that a pub of great historic 
importance has been lovingly restored and can once again 
offer good beer to the people of East London. 
  With thanks to Andrew Baker for the photos. 
Roger Protz 
 
  The full address is 1 Barking Road, East Ham, E6 1PW.  The 
nearest station is Upton Park Underground (District and 
Hammersmith & City Lines) and buses 58 and 330 pass the 
door.

The Alliance reopens in style

When, on 17 May, customers were once again allowed 
inside pubs, the Alliance in West Hampstead reopened 

in style.  The new Mayor of Camden, Councillor Sabrina 
Francis, was invited, along with Colin Coyne, the chairman 
of CAMRA’s North London branch, to cut the ribbon and 
declare the pub open.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The Mayor and Colin either side of landlord Michael Keating 

  Councillor Francis said that she is supporting the 
hospitality industry in her mayoral year and that, “hospitality 
was really important to London and Camden.”  The Mayor 
added that after the difficult 15 months that pubs and 
restaurants have experienced, she hoped that Londoners 
would come out to support venues in their areas.  Local 
Councillor and Camden’s Deputy Mayor, Lorna Russell, said 
that she was delighted to welcome the Mayor to Fortune 
Green for the official reopening of the wonderful Alliance 
pub.    Former Councillor Flick Rea said that she was also 
delighted to be at the reopening ceremony, as was 
Councillor Anne Clarke, the London Assembly Member for 
Barnet and Camden.  All are in the group photo. 
  The last time that the Alliance was mentioned in London 
Drinker was in the April/May edition when there was a 
planning application submitted to convert part of the ground 
floor into flats.  Happily, that application was withdrawn and 
the pub now has a measure of protection following the West 
Hampstead Neighbourhood Development Forum 
successfully having the pub’s Asset of Community Value 
listing reapproved.  



The Alliance reopens in style

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The Alliance is a much-loved traditional pub and has been 
at the heart of the local West Hampstead community for 
many years.  It caters for  all types of events, including 
birthdays, funerals, weekly pub quizzes and live music.  All 
major sports are shown on the large TVs and they do an 
excellent Sunday roast.  Real ale is available.  
  Pubs create valued and meaningful connections, which 
reduce the risks of loneliness and now more than ever, we 
need to protect them, to help bring people together after 
such a difficult and isolating time.  Support your local pub 

this summer!  Get involved with your local CAMRA branch 
and find out about helping to protect your local pub by 
getting it listed as an ACV.  For more information go to 
https://camra.org.uk/campaign_resources/nominating-a-
pub-as-acv-a-camra-guide/.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  Someone who was happy to welcome back his regular 
customers was Spike, the pub cat.  Here he is making friends 
with Colin the chairman. 
Joanne Scott 
(CAMRA North London branch pub preservation officer) 
(Thanks also to Joanne for the photos)
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Normally, London Drinker is distributed by CAMRA volunteers to some 1,200 pubs and clubs in and around Greater London and is 
supplied direct to all of their outlets in the area by J D Wetherspoons.  This will be resumed as soon as possible.   

A link to the on-line version is e-mailed to all CAMRA members in Greater London for whom we have e-mail addresses.   
If you know of a CAMRA member who has not received the e-mail but would like to, they need to change the settings on their 
membership record.   They need to sign in to www.camra.org.uk, go to ‘My Membership/edit membership details’ and opt into 

receiving electronic communications.  
Alternatively, they can call the CAMRA Office on 01727 867201.

Brewery news
BIG SMOKE BREW CO 

Big Smoke are continuing to expand their joint operation 
with Punch Taverns.  They already operate the Prince of 

Wales Townhouse in Hammersmith and the White Horse in 
Welwyn, Hertfordshire.  To this they have added the Old 
Wheatsheaf in Enfield (EN2 6SE) and the Grade II-listed 
White Lion in St Albans, Hertfordshire (AL1 1RN) will follow 
shortly. 
 

SAMBROOK’S BREWERY 

After many unavoidable delays caused by the pandemic, 
Sambrook’s were able to open the taproom at their new 

premises on 17 July.  The site is in the bierkeller style on two 
floors and features beer in tanks, outside seating in a suntrap 
courtyard and a private event space for beer tastings, 
comedy nights and live music.  There will also be food, 
provided by independent food retailers. 
 

DISTORTION BREWERY  

Distortion started up last year in a railway arch in Battersea 
SW8, very close to Wandsworth Road station.  Owner 

Andy North had previously worked for Unilever and was a 
home brewer for ten years before taking the plunge into 
commercial brewing.  The brew length is 1,000 litres and 
they already supply a number of local outlets.  Distortion do 
not produce any real ales; their range consists of a pale ale 
(Phaser, 4.7% ABV), a Kölsch (Inertia, 4.8% ABV), a porter 
(Decibel, 4.8% ABV) and two IPAs (Kozmic, 5.3% ABV and 
Quantum, 5.5% ABV).  These are served from tanks at the 
brewery and are also available to take away.  They opened a 
taproom at the end of May.  This is open 4pm to 11pm on 
Fridays and noon to 11pm on Saturdays.  The address is 647 
Portslade Road, London SW8 3DH.  
Mark Bravery 
 

GREENE KING  

There were reports recently that GK had stopped 
producing their Strong Suffolk Ale (6%) but, following a 

number of protests, including one from Nick Boley, 
CAMRA’s brewery liaison officer (and a member of the 
National Executive), GK have clarified the situation.  It will 
now be what they call a ‘rotational’ product, which I assume 
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is the same as ‘seasonal’, most likely appearing in the 
autumn.   
  This is good news because Strong Suffolk is very much part 
of GK’s brewing heritage.  The beer is a mixture of two beers 
which are not sold separately.  These are Best Pale Ale (5% 
ABV) and Old 5X (12% ABV).  The brewing of Old 5X goes 
back to the 18th century and, these days, is a very rare style 
of beer.  It is aged in large wooden vats for a year or more 
and the lids of the vessels are sealed with marl (a sort of 
sandy gravel) to prevent the beer from being contaminated 
by wild yeasts.  Despite that, it still imparts a certain lactic 
sourness.  Some Old 5X is also used in Old Crafty Hen (6.5% 
ABV) which is bottle conditioned.   
  Speaking to CAMRA’s What’s Brewing website, head 
brewer Ross O’Hara explained that sales of Strong Suffolk 
had been badly affected by the COVID restrictions because 
most sales were through the brewery shop and that had 
been closed.  A cask version of Strong Suffolk was tried in 
2002 but without success.  

TRAPPIST ROCHEFORT  

The good monks of the abbey of Notre-Dame de Saint-
Remy, in south Belgium, producers of Rochefort beers, 

have recently won a vital ten year long dispute over control 
of the water from the Tridaine spring which feeds the abbey 
wells.  The multi-national company that operates a nearby 
chalk quarry wanted to expand their operation which 
involved redirecting the spring.   
  The monks were concerned that this would affect the 
flavour of their beers.  As reported in the Guardian (17 May), 
a deed from 1833 has come to light which establishes that 
while the quarry company does own the spring, they may 
not ‘remove or divert all or part of the water which supply 
the abbey’.  Brewing at the abbey is recorded as early as 
1595 and its brewing halls, which date from 1899, are said 
to be the most beautiful in Belgium.  Beer sales reportedly 
contribute some €14 million to the abbey’s coffers every 
year.

Brewery feature – Beerblefish

For many people, despite being around in some guise for 
about six years, Beerblefish tends to hide its light under 

a hop sack.  It was set up by James and Bethany Atherton in 
2016 in a small site in Edmonton.  It has always been a small 
team with James and Bethany only working part time.  These 
days, the day to day operations are carried out by Glenn 
Heinzel (who also has his own beer range under the Tankley 
name) and Michaela James.  Both brew but Glenn takes the 
lead on sales.  If Michaela’s name is familiar it will be because 
she has brewed at a number of London brewers including 
Volden, Alphabeta and Enfield.  
  Michaela joined Beerblefish last August after Andy, the 
previous brewer, moved to Meantime.  Michaela explained, 
“It was very fortunate timing.  Thanks to the pandemic, I had 

been furloughed for a while by Enfield Brewery and then 
made redundant.  James had heard through the grapevine 
that I was available and here I came.”   James commented, 
“The addition of Michaela meant that Glenn didn’t have to 
brew as well as sell the beer.  We identified that we needed 
to look at off sales and Bethany built us a website so people 
could buy online.  If the order is local, then Glenn will deliver 
it, otherwise it’s down to Parcelforce.” 
  When the November lockdown hit, Beerblefish came up 
with the ‘12 beers of lockdown’.  “We mixed them up and 
discounted them.  We also started to offer mini kegs” said 
James.  “We had a premises licence and could have kept our 
bottle shop open but it seemed the wrong thing to do with 
pubs being closed.  We stopped doing markets as well.  We 
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did okay in 2020 because small pack has better margins and 
selling direct to the customer meant that these were better 
margins too.” 
  This ethical approach is also reflected in the way they 
employ people.  Their previous brewer, Andy, was an ex-
serviceman.  They met when James and Bethany were 
helping out at Crisis at Christmas in Paddington and they 
noticed that there were a disproportionate number of ex-
service people there and so they offered Andy a job.  Their 
support extended to education and Andy was encouraged 
to take his IBD Certificate of Brewing.  The current new 
recruit is James, who has cerebral palsy.  James started on a 
six month placement but is now a permanent part time 
member of staff.  This attitude of giving something back 
extends to Bethany’s personal life; as well as having a busy 
job as a solicitor, she sits on the audit committee of the 
Archbishop’s Council for the Church of England, as well as 
being a trustee of a charity. 
  Beerblefish were also involved with International Women’s 
Day in March.  Always a supporter of Unite, which aims to 
get women brewers to commemorate the day, Michaela 
brewed SMASH, a 5.2% ABV organic pale ale.  Michaela 
explained, “This year’s theme was compassion so I thought 
it would fit.  It was the first time ever I had brewed an organic 
beer.”  But this wasn’t the only beer with which they have 
been experimenting.  They have produced an unusual beer 
called Mumme.  James explained, “I came across this on a 
website; it’s a black German spiced beer dating back 
centuries.  It really is a lost style and we named it after 
Christian Mumme, who is reported to have brewed it in 
1492.  We know it was exported from Germany to England 
in medieval times.” 
  James has always had a passion for old beer recipes and 

Beerblefish have retained their heritage range.  Based on 
Victorian recipes, they have developed something of a cult 
following with beers such as 1853 ESB, 1892 IPA and 1820 
Porter and they are good value for money in 500 ml bottles.  
It isn’t all about history and strong beer however; there are 
plenty of contemporary beers to complement these older 
recipes, including the 5.8% ABV Edmonton Lager; a table 
beer, Hoppy Little Fish (3.5% ABV) and their Pan Galactic 
Pale Ale (4.6% ABV), which won an award in the Great Taste 
Awards for 2020. 
  There are significant changes ahead for Beerblefish.  The 
space at the Edmonton brewery has become increasingly 
cramped so they are upping sticks to a new unit on the 
Uplands Business Park in Blackhorse Lane, Walthamstow, 
where they will be neighbours to Signature Brew and Exale 
Brewing.  They intend to retain their current brewing 
equipment but will have a tap room which will incorporate 
their shop.  They are also thinking about distilling their own 
gin.  They have already had some forays into selling gin and 
the latest batch used wild hops that were growing around 
the brewery gates.  Bethany added that they are also 
considering distilling whisky and maybe even rum! 
 If it goes to plan, the taproom will open from Saturday 22 
July 2021.  Blackhorse Lane is looking like the place to be 
these days, giving the Bermondsey Mile some serious 
competition. 
  As for the name, enthusiasts will recognise it as a 
paraphrase of one of Douglas Adam’s more bizarre 
inventions.  For tasting notes, including whether or not the 
Pale Ale tastes like a slice of lemon wrapped in a gold bar, 
see the brewery page on the regional website 
www.london.camra.org.uk.  
Christine Cryne
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Out of town

Like many people, the easing of lockdown made it possible 
for John and me to take up some of our cancelled 

holidays from 2020 and this is a snapshot of how we found 
that other areas were faring as we moved around the country. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Th’ Owd Tithe Barn, Garstang 

  The first stop was Garstang, near Preston in Lancashire, at 
the time when drinking was restricted to outside only.  Unlike 
many London pubs, most had outside drinking areas and 
many had chosen to extend them to take over at least part 
of their car parks and the presence of marquees and 
umbrellas was noticeable.  This was just as well because there 
was torrential rain which made social distancing a challenge, 
with people huddling out of the downpours.  The average 
price of a pint was under £3 (when was that last experienced 
in the capital?) but the absence of beers from small indepen-
dent brewers was noticeable.  Pubs which had previously 
stocked three or four cask beers now had half that number 
with ‘names’ such as Doom Bar and London Pride dominating, 
although Timothy Taylor’s Landlord provided some relief. 
  Going north, to Balloch on Loch Lomond, it was a similar 
picture.  This has never a great area for cask beer but 
penetration by local breweries had all but disappeared.  At 
the time we were there, Balloch and Glasgow were both in 
Level 3 and the nice weather brought in the Glaswegians for 
day trips so pity the poor pubs of Balloch when they were  
moved to Level 2 and Glasgow remainded in Level 3.  As you 
are not allowed to move across levels, there were no more day 
trippers for a while. 
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  Edinburgh was in a better shape, with a reduced but 
reasonable selection of local beers to be found.  Booking 
was essential for most pubs, even on weekend afternoons.  
Pubs has to close by 10.30pm and the two hour maximum 
time slot specified by the Scottish government for Level 2 
areas was strictly enforced with the staff coming around 
tapping their watches to drinkers who looked as if they 
wanted to stay beyond the witching hour.  The good humour 
of the staff was tried at times, with some rudeness exhibited 
by customers who wanted one more drink.  You had to feel 
sorry for the pubs who one minute were turning away people 
without a booking then, only 30 minutes later, were empty 
as the two hour drinking slots came to an end.  
  In many pubs, social distancing created economic 
challenges, with capacity severely reduced.  For example, 
the Stockbridge Tavern can normally hold 100 people but 
this was reduced to just 27.  My favourite method of tackling 
social distancing was found in the Bow Bar, where giant 
teddy bears were used to stop people getting too close to 
one another.  The bears didn’t mind! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

John makes a friend 
  Returning south, we paid a quick visit to York to use the 
flat that we booked for CAMRA’s cancelled 2020 AGM.  The 
situation was a bit more positive.  It was the first weekend 
when people could drink inside and, coupled with the York 
Races being on, it meant that the city was heaving with lots 
of students and other young people taking advance of 
freedom.  After the weekend however, the pubs emptied.  
One landlord said that this was an ongoing picture, with slow 
business midweek; he feared that some people were still 
reluctant to come out.  The selection of beers was better and 
the quality excellent; we didn’t have a bad pint all the time 
we were there.  That said, once again, looking at the 
expected beers listed on CAMRA’s WhatPub, the range was 
definitely down. 
  There was a similar picture in Kirkby Stephen in Cumbria, 
a town with a good selection of pubs, some of which are old 
coaching inns.  The landlord of the Grade II-listed Black 
Horse Hotel gave a good summary of what the restrictions 

were doing to his business, “Table service is putting a strain 
on staffing levels and I am hardly breaking even at the 
moment.  I am the only one working on the bar tonight so I 
can’t offer service to tables outside.  But, once you are 
served inside, you are welcome to take the beer out 
yourselves.” 
Just how close many pubs were to going under was reflected 
in a conversation with Dave Thomas, the lessee of the L’al 
Nook micropub.  Dave used to run pubs for both Benskins 
(as was) and Greene King in the south and East Anglia and 
latterly ran two pubs in Croxley Green (the Coach & Horses 
and the Artichoke).  However, his wife, Wendy, who came 
from Kirkby Stephen, was homesick and wanted to return 
home.  Dave obliged and moved to the town in 2009, with 
wife and two daughters, Iona and Erin.  Dave moved into fire 
safety and thought no more about pubs for ten years until a 
friend asked if he’d like to start a pub; they set up the L’al 
Nook in 2019.  Originally, the pub opened just at weekends 
(Friday evenings, all day Saturday and Sunday) and both 
proprietors still held down daytime jobs.  After a while, the 
friend found it too much and Dave bought him out.  The pub 
has four cask beers, all stillaged under the bar using cask 
widgets to keep them cool.  To start with, all the beers were 
local but now he has one guest from outside the region (at 
the time of visit it was Oakham Citra).  The cask beers are 
complemented by two keg beers from independents and an 
impressive range of gins.  
 
 
 
 
 
 
 
 
 
 
 
 
 

Dave and one of his daughters 
  With no outside drinking area, the impact of COVID has 
been dramatic; he can only accommodate 16 people inside.  
Dave said, “The support from the Government has been 
lifesaving but even with it, if Wendy and I hadn’t been 
working full time, it’s unlikely we would have been able to 
continue.” 
  As long as there is not another lockdown, or any increase 
in restrictions, the future of L’al Nook, looks safe but, sadly, 
who knows what is going to happen to many other pubs and 
that’s true wherever you are in Britain. 
Christine Cryne 
 
 
 
 
 
 
 
 

Are you a CAMRA member?  
If not, why not join?   
See page 39 for details.
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News and views

ALL-PARTY PARLIAMENTARY BEER GROUP REPORT 

The APPBG’s report, called Caskenomics: Cask beer’s 
COVID crisis and the impact on people, pubs and places, 

was published in early June.  I suspect that most readers will 
find little to disagree with in its findings.  In general, the report 
said that the pub and brewery sector needed immediate 
support because sales were not predicted to reach pre-
pandemic levels until at least the end of 2022.  This support 
should take the form of reductions in beer duty, VAT or 
business rates.  All of these happen to be currently under 
review and the Treasury is set to publish the conclusions of a 
review into alcohol duty this summer.   
  The chair of the APPBG, Mike Wood MP, said, “Brexit 
provides an opportunity for the Chancellor to charge lower 
duty rates on draught beers – it’s an opportunity we would 
urge him to consider.  For instance, halving the duty on 
draught beer – a cut of 22p on an average strength pint – 
would be a £600 million shot in the arm to save our pubs and 
breweries.”  The Society of Independent Brewers (SIBA) 
welcomed the report and their chief executive, James Calder, 
commented, “Cask beer produced by our nation’s small and 
independent brewers is integral to our community pubs and 
forms an important part of our cultural heritage.  However 
under COVID, cask beer has faced its biggest threat.  So that 
small independent brewers and pubs can survive and thrive into 
the future, now is the time for the Chancellor to consider a lower 
duty on draught beer.”  It is important to note that the 
reductions proposed relate to cask beer only.  
  Beer duty is paid by brewers on the beer that leaves their 
gates so any reduction would give them an immediate saving 
and, if they sell direct to pubs, they would be able to reduce 
their prices accordingly.  What, however, happens where the 
beers are being sold to pub companies for onward sale to 
pubs under the tie?    
  According to the Morning Advertiser on 1 June, nearly 24% 
of licensed premises in Britain were still closed.  Some of these 
will have been nightclubs and small pubs which may have 
been able to reopen on 19 July but it is still a worryingly high 
number. 
 

THE PUBS CODE 

July 16 saw the fifth anniversary of the Pubs Code coming 
in effect.  Its history and prospects will be covered in a later 

edition.   
  Readers will recall the case of Gary Murphy, the tenant of 
Ye Olde Mitre in High Barnet, and his battle with Greene King 
to secure a Market Rent Only agreement.  In the course of the 
case, it was revealed that in 2017 the Pubs Code Adjudicator 
(at the time, Paul Newby) had issued a statutory advice note 
under the Code which contained what was subsequently 
described as a ‘significant error’. It allowed pub owning 
businesses (POBs) to force tenants who were seeking to 
change to Market Rent Only agreements into additional 
arbitration which simply delayed the process and increased 
the tenant’s costs.  As part of a potential High Court action, in 
2019 Gary made a request under the Freedom of Information 
Act to see the notes of the meetings which the PCA had held 
with the POBs on the subject and any relevant letters.  The 
PCA refused, claiming that to do so ‘would impede future free 
and frank discussions between the office and regulated 
pubcos’.  The Information Commissioner sided with the PCA 

so Gary appealed and an Information Appeals Tribunal has 
now upheld the appeal, saying, “The Pubs Code Adjudicator 
did not deal with the appellant’s request for information in 
accordance with the requirements of the Freedom of 
Information Act 2000.  The PCA was not entitled to withhold 
information within the scope of the refined request”.  The 
Tribunal instructed the PCA to disclose all information by 12 
July 2021.  The current PCA, Fiona Dickie, supported the 
original decision not to release the papers.  The Tribunal said 
that they thought that she ‘held a reasonable opinion that 
exemptions applied to the requested information’ but they 
‘came to a different view on where the public interest balance 
lies’.  The PCA said that they were ‘considering their next 
steps’ and I do not know if the information has been released. 
  Gary’s threat of action over the incorrect advice note was, 
incidentally, sufficient to oblige the PCA withdraw it. 
 

CAPACITY VERIFICATION 

This is the technical term for the symbol and lines used on 
glassware to indicate that their capacity has been checked 

and approved.  Many moons ago this was the Crown mark.  
When we joined what became the European Union, the Crown 
became the CE mark.  Although we have left the EU, it 
remains a legal requirement for licensed premises selling 
alcohol in measured amounts to use appropriately marked 
glassware.  Consequently, the Government has replaced the 
CE mark with the UKCA (United Kingdom Conformity 
Assessment) mark.  Apparently this happened on 1 January 
but I have to admit that I have only just found out about it.  All 
glasses produced since that date have had to carry the UKCA 
mark.  CE glasses remain legal for as long as stocks last.  There 
was some lobbying for a return to the Crown mark but without 
success. 
 

CHECK YOUR PIGGYBANKS! 

The Bank of England has announced that the paper £50 and 
£20 notes still in circulation will ‘cease to be legal tender’ 

from 30 September 2022.  All current notes are now polymer 
based.  This announcement was made at the same time as the 
new polymer £50 note, featuring Alan Turing, entered 
circulation.  The paper £20 notes were the most frequently 
forged of all notes in circulation so anyone handling cash will 
be glad to see the back of them.  The problem has, of course, 
been eased recently by the increase in the use of card 
payments.  The new notes have a wide range of security 
features, details of which can be found on the Bank of 
England’s website. 
 
 
 
 
 
 
 
 
 
 
 
 
 

REAL ALE 
CAMRA defines real ale as live beer: ‘beer that, when first put into 
its final container, contains at least 0.1 million cells of live yeast per 
millilitre, plus enough fermentable sugar to produce a measurable 
reduction in its gravity while in that container, whatever it may be’.  
Within this definition comes cask-conditioned beer which is 
defined as ‘live beer that continues to mature and condition in its 
cask, any excess of carbon dioxide being vented such that it is served 
at atmospheric pressure’.  It should be left to settle and condition in 
the cellar, for up to ten days if necessary and served at cellar 
temperature, which is 11 to 14°C.
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A Big Hug for a hobo with a big heart

Big Hug is no ordinary brewing company in many ways.  
From its inception to its method of operation and to its 

big heart, this venture was an interesting one to talk to. 
  The project has its origins in 2013 in the function room of 
the Old Nun’s Head in Peckham.  The idea was to form a 
partnership; Matt Williams, Dan Rowntree and Chris Bayliss, 
with Henry Kirk as the brewer.  Their credentials were 
impeccable.  Matt had been working in the drinks trade for 
about 17 years, from Bacardi to soft drinks, coupled with a 
number of start-ups.  Dan was running the Old Nun’s Head 
and, with Chris, had set up Craft Beer Rising.  Henry however 
never came on board, instead going to brew at Fuller’s and 
becoming head brewer at Dark Star.  The remaining trio 
decided to persevere and Matt remortgaged his flat in 
Brighton and moved to London.  The idea was to launch 
their beer at Craft Beer Rising but they had no brewer or 
brewery.  They decided there were two options: either to 
crowdfund like BrewDog or to go down the contract brewing 
route as Innis and Gunn had done.  They decided on the 
latter.  Matt said, “We were looking to build a business, with 
me doing a day a week consulting and holding down 
another job to pay the bills but it didn’t work out that way.  
Big Hug sort of took over.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Matt 
  Matt doesn’t like the terms ‘gypsy’ or ‘cuckoo’ brewing; 
he prefers to use the term ‘hobo’.  He explained, “It 
describes our ethos of moving from place to place and 
making friends.”  This moving around also explains the use 
of ‘Brewing’ rather than ‘Brewery’ in their name. “We didn’t 
want to mislead” said Matt.  
  Over the years, Big Hug has brewed all over the country 
with a number of different breweries – from Firebrand in 
Cornwall and the Celt Experience in Wales to Great Yorkshire 
in the north, taking in Gadds in Ramsgate and Hop Stuff in 
London.  The latter wasn’t the best of experiences; they went 
under with a lot of Big Hug’s stock in their warehouse which 
couldn’t be accessed.  There was a white knight however.  
“Portobello Brewery stepped in to help out” said Matt.  “It’s 
been very much a partnership journey.  Currently, we are only 
brewing with them and Great Yorkshire.”  Matt added, “I 

don’t do the brewing.  I come up with an idea and then work 
with the brewers such as Farooq (at Portobello) to pull it all 
together for a test brew.  Harry is still there to give me 
assistance even if he isn’t involved.  Initially, we did a lot of 
test brewing at Brewhouse and Kitchen in Highbury and 
Islington; it usually took two brews to get it right and then 
we’d scale up.” 
 
 
 
 
 
 
 
 
 
 
 
 
  The ethos behind the company isn’t all about profit and 
the work that is done for social causes explains the other part 
of the name, ‘Big Hug’.  Through the My Green Squares 
organisation, the company has managed to purchase one 
million square feet of rainforest.  Matt elucidated, “Each 
purchase meant a donation and we had can labels you could 
scan that explained more about it.  The money went to 
educating locals and improving the infrastructure etc.  It 
lasted about 18 months.” 
  Another initiative came about when Matt went back to 
Brighton.  “Walking from the station to the clock tower, I saw 
nine homeless people.  I wanted to do something so we set 
up ‘Hugs4Snugs’.  Whenever we did a tap takeover, we’d 
give the venue an opportunity to nominate a local homeless 
charity and encourage people to bring in clothes and 
toiletries.  Anyone who did so got a free beer.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pave The Way 
  The current campaign is a pale ale called Pave the Way, 
with 10p a can or £5 per keg going to an organisation called 
Only a Pavement Away.  This was set up by representatives 
from the hospitality industry to help people facing or 
experiencing homelessness to reintegrate into society.  “I 



27

A Big Hug for a hobo with a big hear

want to make it easy for people to support” said Matt.   (You 
can buy the beer on Big Hug’s website). 
  If that isn’t enough, Matt is aiming to raise £5,000 this year 
through fundraising and events.  When he couldn’t do the 
London Marathon, he did the ‘26 Challenge’ and raised £480 
through a bike ride.  Matt has also participated in the Tough 
Mudder (you have to be slightly mad for this) and has been 
involved with a mental health charity working in the hospital 
sector.  Collaborations are likely to be on the agenda again. 
  The first lockdown wasn’t too bad for Matt.  He just, 
“chilled out and, with a new baby, it proved to be a good 
time.  I was also grateful that I didn’t have a brewery and the 
Government bounce back loan helped.”  Before lockdown, 
the split of sales was 90% keg and 10% cans but, as with 
most breweries, the situation changed.  A shop was put on 
the website (via Portobello) and ‘We did okay’. 
  The Laines pub chain took their draft beer prior to lock 
down and another benefit of the partnership with Portobello 
is access to their 15 pubs, which will provide a new avenue 

for the beer in the future and may include a possible 
dabbling in cask.  In London, the beer can also be found in 
Spit and Sawdust (SW1), Patty and Bun and the Flying 
Frenchman (N16), plus a regional listing in Sussex Co-ops.  
  So what of the future?  Matt said, “I want to get back to 
the pub and drink three or four pints!  We launched with 
White IPA, which is our signature beer, but I am 
experimenting.  I have just added a Hefeweizen called 
Bigger Digger and am developing a 0.5% ABV IPA, a black 
forest gateau porter and a cucumber Weiss.”  He also has 
operational plans, “I’ve been looking at venues for a brew 
pub or similar and continuing to work with charities.  
Currently I am considering a number of places in Sussex or 
London”.  So, watch this space.  Talking to Matt certainly 
makes you want you to give a big hug to a hobo with a big 
heart but this interview had to take place virtually!   
  For tasting notes, go to the brewery page on the regional 
website www.london.camra.org.uk and follow the links. 
Christine Cryne

FULLER’S 

The effect of the lockdown closures was starkly indicated 
by the accounts for Fuller, Smith & Turner (the pub 

company).  For the year ended March 2021 they reported a 
loss of £50 million, as against a £166 million profit in the 
previous year.  Trading for the period April to June this year 
was at only 76% of normal expectation.  The company has 
however continued to invest in its estate and refurbished ten 
of its pubs while they were locked down.  In April 2021, 
Fuller’s issued additional shares valued at £52 million to 
strengthen their balance sheet.   
  All Fuller’s pubs have now reopened and all of their 
tenanted pubs are operating.  Full rents became payable 
again from 26 June.  They are looking to capitalise on the 
‘staycation’ boom through their hotels.  Chief Executive 
Simon Emeny did however acknowledge that there were 
‘challenges’ with recruitment and their supply chain. 
Problems with both are however not unique to Fuller’s.  In 
June, the chief executive of the Road Haulage Association 
said that the shortage of HGV drivers had reached 
‘catastrophic proportions’.  
 

STONEGATE EXPAND CRAFT UNION MODEL 

Further to my article on the Supreme Court case about 
Uber contracts in the last edition (page 11), Stonegate 

have announced that they are continuing with and 
expanding the Craft Union brand, originally created by 
Enterprise Inns.  Three of the latest pubs involved are the 
Arsenal Tavern in Finsbury Park, the Blue Anchor in 
Bermondsey and the Kilkenny Tavern in South Wimbledon.  
The advert for the ‘operator’ of the latter promises “18% of 
the weekly net turnover to pay yourself and your staff” 
although it also says that a £500 bond is required “to begin 
your business as a self-employed pub operator”.  
Interestingly, the pub is (quite correctly) described as ‘100% 
wet led’.  I wonder if the 18% figure would change if there 
was a food offering. 

CITY PUB GROUP EXPAND 

CPG are looking to expand to around 100 sites and are 
focusing on ’large market towns in southern England and 

Wales’.  They have however started closer to home with the 
acquisition of the freehold of the Roundhouse in 
Wandsworth (SW18 2SS) for a reported £1.1 million.  The 
chief executive, Clive Watson, told the Morning Advertiser, 
‘’We have been very encouraged by how we have traded 
since reopening despite the continuing restrictions.  I would 
like to thank personally all our staff and suppliers for their 
ongoing commitment.  We have put in place a strong 
platform for growth, and we believe that when we are 
allowed to trade restriction free we will build to levels higher 
than 2019.” 
 

NEW VENTURE FROM ETM GROUP 

The founders of the ETM Group, Ed and Tom Martin, have 
set up a new pub company called Maven Leisure.  They 

plan to open seven sites in London, including a rooftop bar 
in King William Street in the City.  The funds required for the 
project, £4.3 million, will be sourced from private equity.  A 
report in the Morning Advertiser suggested that many 
landlords in central London are now offering prospective 
new tenants rent free periods at the start of leases to avoid 
having properties stand empty. 
 

SIMPSONS MALT  

The effects of the lockdown are widespread.  Simpsons, a 
fifth generation family owned company, recorded a profit 

before tax of £4.7 million for 2020, as against £9.8 million in 
2019.  Many of the company’s customers for malt in the 
brewing and distilling industries at first either closed or 
operated at significantly reduced production levels.  Trade 
did however pick up in the second half of the year, 
particularly with brewers who were finding new and different 
ways to supply beer to their customers.  With thanks to 
Christine Cryne for the information.

Trade news
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Pub companies – who they are and what they do

CAMRA’s Pub and Club Campaigns Committee feels that 
many members would find it helpful to have more 
information about the companies that control many of 
our pubs.  This is the first in a series of articles that will 
provide the facts on pub company practices and 
operations, explaining in particular how their business 
models work and what this means for both licensees and, 
ultimately, us as customers.  The aim is to let the facts 
speak for themselves so that members can make up their 
own minds about the positive or negative effects of these 
practices on our pubs and the folk who run them. 

 
EPISODE ONE – 

A POTTED HISTORY OF THE PUBCO 

Fifty years ago, when CAMRA was formed, the pub 
landscape looked very different.  For a start, there were 

many more of them – some 75,000 against around 47,500 
now.  The majority of pubs (52,000 or so) were owned by 
breweries.  The 89 small and regional breweries had 13,800 
of them and the rest were in the hands of the ‘Big Six’: Bass 
Charrington, Allied, Whitbread, Scottish & Newcastle, 
Watney (Grand Metropolitan) and Courage (Imperial Group).  
Most of the other 23,000 pubs were free houses (in name 
anyway; many tied their beer supplies to a big brewer in 
return for loans and discounts).  Companies that just owned 
pubs were few and far between; the likes of the Sir John 
Fitzgerald group in the north-east and Heavitree in the south 
west (although they tied themselves to Bass). 
  Just about every pub-owning brewery rigorously imposed 
a supply tie on its own products.  As late as the mid-1980s, 
I remember a Greene King director recoiling in horror at my 
suggestion that they allow a few guest beers in their pubs.  
As a result, new breweries found outlets hard to come by 
and we customers were hardly spoilt for choice, as a glance 
at a Good Beer Guide of that era will reveal. 
  Then, in 1989, along came the Beer Orders.  The story of 
this epochal legislation (for better or worse) is superbly told 
in Laura Hadland’s recent book Fifty Years of CAMRA but, in 
essence, the government acknowledged the stranglehold on 
the industry exercised by the Big Six and, among other 
things, capped their pub ownership at 2,000.  By now, 
because of closures and sell-offs, the Big Six owned fewer 
pubs between them but the Orders still led to around 11,000 
pubs coming onto the market.  We, of course, dreamed of a 
new golden age of multi-handpumped free houses galore, 
but the reality was sadly different.  Companies were quickly 
established, usually with close links to the Big Six, to hoover 
up these pubs in big batches then negotiate supply deals, 
invariably with the company who previously owned the 
place.  Enterprise Inns, for instance, started off with the 
purchase of 368 pubs from Bass, and that’s where they 
bought the beer from. 
  In the years that followed, wheeling and dealing saw 
companies variously grow, collapse, merge, acquire, dispose 
etc; it was very difficult to keep up with who owned what.  
Some companies concentrated on managed pubs, some on 
tenancies, a few on a mixed model.  Behemoths emerged: 
by 2004, Punch Taverns and Enterprise each owned 
more than 8,000 pubs, although both had accumulated so 

much debt that they ran into trouble come the financial 
crash and subsequently retrenched.  We’ll have a closer 
look at the current pub company scene in the next 
article. 
  A brief history of Punch Taverns illustrates the volatility 
surrounding pubcos from the 1990s onwards.  Punch formed 
in 1997, purchasing a tranche of pubs from Bass.  Two years 
later, they bought Inn Business (mostly former Whitbread 
pubs) and then the rump of the Allied estate.  Managed pubs 
were spun off into a separate division called Spirit.  In 2003, 
they acquired their 3,100-strong rival Pubmaster, plus a 
couple of smaller companies.  Next, Scottish & Newcastle’s 
managed pubs were snapped up and added to the Spirit 
portfolio.  By 2011 the impact of the crash was being felt, 
calling for a ‘strategic review’.  Spirit was demerged and, in 
2015, sold to Greene King.  Come 2016, a takeover bid 
totalling £403 million (plus the taking on of debt of £1 billion) 
was accepted; 1,900 pubs went to Heineken with the 
remaining 1,300 residing with Patron Capital, though the 
Punch brand has been retained. 
  What, then, of the breweries that still owned pubs?  The 
Beer Orders were actually revoked in 2003 so brewers are 
no longer prevented from having over 2,000 pubs.  However, 
brewers have tended to move in different directions.  In 
some cases (e.g. Greene King and Marstons) this extends 
only so far as having separate management structures for 
their brewing and pub operations.  Others though (Fullers, 
Young’s, Charles Wells), have sold their breweries to become 
just pub companies.  Thwaites sold their main brands and 
downscaled to a mini-brewery. 
  In the meantime, the treatment of their tenants by many 
of the Pubcos had become a major issue and, after years of 
campaigning, in 2014 the Government was persuaded to 
announce a statutory Pubs Code aimed at regulating their 
practices and ensuring fair treatment for tenants.  We’ll 
return to the Code in a future article.  In this context, though, 
it needs mentioning that the currently accepted definition of 
a pub company embraces breweries that own pubs and, 
nowadays, most such companies have separate 
management structures for their pub and brewing 
operations. 
  Final comments: pub companies are here to stay.  There 
is nothing wrong with the basic model and, indeed, there are 
some excellent companies (mostly smaller ones) who treat 
their licensees well and clearly see their pubs as more than 
just property assets.  It would, though, be difficult to argue 
that the ways in which some companies operate raise many 
issues around their custodianship of what aren’t just piles of 
bricks-and-mortar but, in most cases, precious and valued 
community assets.  We’ll examine those issues in due course. 
  Future articles will cover topics such as: 
• the pub company business model (i.e. how they make 

their money) 
• their operating models (tenancies, managed houses, 

retail agreements) 
• the tie and how it operates 
• the Pubs Code 
• areas of reported concern 
Paul Ainsworth



29

Farewell to the Trafalgar

Drinkers, both local and from afar, will be sad to learn that 
the Trafalgar in High Path, South Wimbledon, is now 

permanently closed.  I won’t go into the full story but 
following a change of ownership, combined with some 
uncertainty over a nearby redevelopment, the pub’s 
operator, Rodger Molyneux, was put in the position of no 
longer being able to trade.  The pub was still viable and, 
were the matter in Rodger’s hands, it would still be open.  
Rodger has put all of the pictures and other decorations from 
the pub into safe storage and hopefully we will see them 
again because Rodger very much hopes to be back in the 
trade in the same area as soon as he can.  I’m sure that all 
former customers wish him the best of luck in this and also 
commiserate with him over the loss of his home. 
  Once a Charrington’s house, the distinctive and compact 
single storey building was, in some ways, a micropub long 
before the term was coined.  Despite its size, the Traf also 
became well known for its live music.  It first came to 
prominence under the management of David Norman and 

Karen Wood, who took over in 2004.  It was CAMRA South 
West London’s branch Pub of the Year in 2007, 2009 and 
2011, going on to be London Region Pub of the Year in 
2008.  Rodger took over in 2014, since when it has been 
branch Pub of the Year in 2015 and 2017.  Recently, Rodger’s 
daughter, Rowan, had managed the pub on a day-to-day 
basis.  The final event held there was the presentation of a 
Lockdown Hero award (see page 8).   
  The fate of the building is not currently known but its 
demolition is almost inevitable.  Merton Council refused an 
application from CAMRA South West London branch to list 
it as an Asset of Community Value.  
  I, along with my branch colleagues, had many happy 
nights in the Trafalgar and I will miss it enormously.  One 
memory that remains is of the evening we adjourned there 
after a fundraising event at the nearby church, with several 
Morris sides dancing in the road outside late into the night 
while a certain CAMRA regional director directed the traffic. 
Tony Hedger

Calling All Suffering Pubs & Bars 
Hit the Ground Running with Live-in Post-Covid Marketing & Events Help 

Zones 1 & 2 preferred but  will consider others 

Terms & Conditions TBC 

Can offer the following: Communications & Marketing Planning & Strategy 

Direct Marketing, Branding, Merchandise Design, Events Planning, Social Media Management 

Cooking, Housekeeping & Meal Planning 

                         Staff Training & Development                                        Over 20 Years Experience 

Available Immediately Long or Short Term       Ring or Text Gail: 07544 964405



WhatPub? is CAMRA’s on-line pub database.  It is available for all to use, not just CAMRA members; just 
go to https://whatpub.com/.  It features nearly 38,000 pubs which normally serve real ale plus records 

of non real ale and closed pubs.  All of the information has been compiled by CAMRA members and no fee 
is charged – or sought – for inclusion.  You can search by specific pub name or general location.  It is also 
possible for all users, again not just CAMRA members, to submit updates for entries (factual ones, not 
contentious customer reviews, please!).   
  In normal times you will find opening times, descriptions, facilities, maps and of course details of the real 
ale and cider on offer.  Every effort is being made to update entries to show each pub’s current situation 
but, as readers will appreciate, this is a substantial undertaking so we cannot guarantee that every entry 
will be up to date.   
  WhatPub is, incidentally, not to be confused with the Good Beer Guide ‘app’.  Good Beer Guide pubs 
are, of course, included but you cannot simply search for GBG pubs in a particular area.

30

WhatPub? update 45whatpub.com

WhatPub? Update publishes news items collated by 
Greater London branches, often from information 

supplied through the ‘Submit Update’ button on WhatPub.  
We aim to report all openings and closures of places that 
satisfy the CAMRA definition of a pub (including those selling 
draught but not real ale); all pubs that add or remove real 
ale; and changes of name, ownership or beer policy.  
Readers are encouraged to visit WhatPub? for pub details, 
and to ‘Submit Update’ when they find incomplete or out-
of-date information.  
Note: from this update Ei Group tenanted and leased 
pubs are now referred to as Stonegate Pub Partnerships. 
 

NEW & REOPENED PUBS & CLUBS  
CONVERTED TO REAL ALE 

 
INNER LONDON 

EC1, MOOR & MEAD, 155-157 City Rd. Modern 
bar/restaurant in the Montcalm East Hotel. 
EC2, CALLOOH CALLEY, 65 Rivington St. Cocktail bar with 
bottled beer 
E1, SIMMONS BRICK LANE, 202 Brick La. Latest in the 
Simmons cocktail bar chain. Opens July 29. 
E2, MAMASHELTER, 437 Hackney Rd. Bar and garden bar 
in the Mama Shelter Hotel. Keg beer from Five Points and 
Forest Road breweries. 
E6, BOLEYN TAVERN (Remarkable Pubs), 1 Barking Rd. 
Reopened in June 2021 after a spectacular £1.5 million 
restoration aimed at making the interior look like it was when 
it first opened. New hand-crafted wooden screens have been 
created, complete with acid-etched and brilliant cut glass, 
replicating one of the original wood and glass panels in the 
old saloon bar. This means the original seven bar layout has 
been restored. The highlight is the massive coloured glass 
skylight that spans what once would have been a billiards 
room, but is now an open kitchen, servery and dining area. 
Four real ales from Fuller’s, Five Points and Shepherd Neame 
on reopening. 
E8, HACKNEY COTERIE, 230 Dalston La. A brassiere, wine 
bar, deli and bottle shop. Craft beer in bottles. 
E8, DUCHESS OF DALSTON, 392 Kingsland Rd. Cocktail 
bar with bottled beer.

E9, HWK (Bowmite Ltd), 29-31 White Post La. Modular 
coffee shop, restaurant and bar next to Hackney Wick 
station. An outdoor events space hosts music and DJs. 
E9, BARGE EAST, River Lee, Sweetwater Mooring, 98 White 
Post La. Bar/restaurant based on a canal barge. Large 
canalside garden. Keg beer from Truman’s, Beavertown and 
De Hoop (as the barge was Dutch). 
E9, NUMBER90 BAR (London Legacy Development 
Corporation/Pall Mall 3 Ltd), 90 Main Yd, Wallis Rd. Airy 
canalside bar and restaurant. Keg and bottled beers. Events 
space and art gallery. 
E10, NECKSTAMPER BREWERY TAPROOM, Unit 3, 
Cromwell Ind Est, Staffa Rd. Brewery opened in 2016;-
taproom has outside seating and is currently Saturdays only 
(1-7pm). 
E15, HACKNEY BRIDGE, Units 1-28 Echo Building, East Bay 
La. Close to Hackney Wick featuring workspace, public 
facilities, events, markets, restaurants and bars. There are 
studios for artists, makers and small businesses; as well as 
space for food businesses, retailers, markets, events and a 
community garden. It is in the Queen Elizabeth Park close to 
the Copperbox arena. Keg beer. 
E17, BEER & BURGER, 368 Hoe St. Latest in chain; keg 
beers, bottles and cans. 
E17, BEERBLEFISH BREWING COMPANY TAPROOM, Unit 
2A-4, Uplands Business Pk, Blackhorse La. New taproom 
opened 23 July. 
NW3, MAGDALA (Mulberry One Capital), 2a South Hill Pk. 
Finally reopened by Richard Morgan; 20 keg beers, 7 casks 
and ciders. 
NW6, DONE OUR BIT CLUB, 128a Maygrove Rd. Two real 
ales on at time of visit in June 2021, including Greene King 
IPA. 
SE1, ART YARD BAR & KITCHEN, 2 Blackfriars Rd, Upper 
Ground. Modern bar/restaurant at the base of the Bankside 
Hotel, opened late October 2018. Usually three Fourpure 
beers on tap. 
SE1, BAR 31, 31 St Thomas St. Opened in 2018, this 
modern bar at the base of the iconic Shard building is part 
of the Shangri-La Hotel. 
SE1, REDWOOD SPORTS PUB & KITCHEN, London Bridge 
Station. Large, modern sports bar, opened November 2019 
and boasting state of the art screens and sound system. 

WHAT IS WHATPUB? 
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Located outside the main entrance to the station, next to the 
Shard. 
SE1, ST FELIX PLACE, 45 Southwark St. Brewpub opened 
in April 2021 within two railway arches. As well as seating 
within the arches, there is a spacious outdoor seating area. 
Craft beers on tap including those brewed on-site in 
collaboration with Lagunitas Brewing Co. Food consists of 
Tex-Mex from Texas Joe’s and pizza from The Good Slice. 
SE6, PERRY HILL, 78-80 Perry Hill. After a couple of years’ 
closure, the pub was refurbished and reopened by new 
operators in April 2021. 
SE7, GREEN GODDESS, Charlton House Community 
Centre, Charlton Rd. A pop-up pub operating since May at 
weekends in the environs of the fabulous Charlton House, it 
appears to be run by the Common Rioters Brewery as it 
seeks a long-term brewing and taproom site. Advertises one 
cask ale and up to four keg beers on the What’s On page of 
its website. Sessions end at 8pm. Card payments only. 
SE8, AAJA DEPTFORD, Arch 2, Deptford Market Yd. Craft 
beer and cocktails bar, opened in summer 2018, with a focus 
on music and live performance events. With four craft beers 
on tap, it is under one of the arches below the Grade II-listed 
Deptford station carriage ramp which was restored in 2015 
as part of a redevelopment of the station and adjacent area. 
SE8, BADGER BADGER, 139-145 Deptford High St. Venue 
opened in Oct 2020, next to Deptford rail station. Offers a 
range of keg beers, including from London breweries. 
Specialises in Japanese street food. Tables may be booked 
all day as an alternative to home working. Has over 100 
board games available for hire and play on-site. 
SE8, JARS BAR, Arch 6, Deptford Market Yd. A craft beer 
and cocktails bar opened late July 2019. Has a good 
selection of canned and bottled beers, and up to six craft 
beers on tap. The bar occupies another of the arches 
underneath the restored Deptford station carriage ramp. 
SE8, LITTLE FAITH, Artworks, 3 Creekside. Craft beer bar, 
opened December 2018 in premises formerly occupied by 
a Pentecostal church, hence the converted pew seating. Up 
to 10 beers on tap, a mix of Little Faith’s own beers (brewed 
at Kernel Brewery, Bermondsey) and guest beers mainly from 
London breweries. Its outdoor seating area next door but 
one has its own bar in a converted shipping container. 
SE9, POPE STREET BAR & KITCHEN, 396 Footscray Rd. A 
modern bar and kitchen a short walk from New Eltham 
station, opened December 2018. 8 taps offer a range of craft 
beers and lagers. It also specialises in cocktails and premium 
gins. 
SE10, PICTUREHOUSE, 180 Greenwich High Rd. The Galley 
Cafe & Bar and the First Floor Gallery both serve food and 
drinks. They are part of the Picturehouse cinema complex 
and are open for non cinema-goers.  
SE12, DUTCH HOUSE, Sidcup Rd. Restored and 
refurbished, the new cafe/bar opened in May 2021 and has 
a mainly cafe feel during the day but is more of a bar in the 
evening. One lager and one keg beer on tap. 
SE14, FOREST ROAD BREWERY - EMERALD CITY 
TAPROOM, Unit 1A Elizabeth Ind Est, Juno Way. Having 
started out in 2015 home brewing and subsequently 
opening a taproom in Hackney, east London, the Forest 
Road Brewery obtained a new brewing site in South 
Bermondsey in 2020 and fitted it out with second-hand kit 

from California. The on-site taproom opened in May 2021 
and has 20 taps. 
SE14, ONE FOR THE ROAD, 327 New Cross Rd. Urban bar 
opened in late summer 2020 below the Venue nightclub and 
dedicated to street art, music and street food. The premises 
have been stripped back to a basic shell and local street 
artists invited to decorate the walls. There is a spacious 
outdoor seating area at the rear. 
SE15, BREW BY NUMBERS BARREL STORE & TAPROOM, 
Arches 1-2 Bellenden Bus Pk, Bellenden Rd. Taproom 
situated within Brew By Numbers Brewery’s barrel store 
which was set up for the production of specialist barrel aged 
beers and sours, aged in a variety different oak casks. Has a 
range of the brewery’s own beers on tap plus usually guest 
beers from other breweries. 
SE16, CRAFT BEER JUNCTION, 86 Enid St. Craft beer bar 
opened late May 2021 in a railway arch on the Bermondsey 
Beer Mile. Specialises in brews from Europe and the US, 
along with some from the UK. Up to 10 beers available on 
tap plus a selection in can or bottle. 
SE17, BAR60LONDON, Safestay Hostel, 144-152 Walworth 
Rd. Contemporary, brightly furnished bar, opened October 
2020 on the ground floor of the modern annexe of the 
hostel, which also occupies the adjoining John Smith House, 
former headquarters of the Labour Party. Five beers/lagers 
on tap. 
SE17, ORBIT BEERS LONDON TAP ROOM, 233 Fielding 
St. Taproom relocated to opposite the brewery in July. No 
real ale. 
SE18, ROSE INN (Star), 2 Waverley Rd. Real Ale reinstated 
selling Sharp’s Doom Bar. 
SE22, ANETO, 58-60 East Dulwich Rd. Renamed 
BROUGHAM. Premises re-opened in April 2021 as a bar 
mainly serving wine, cocktails, and craft beer on tap. 
SE27, LONDON BEER FACTORY WAREHOUSE 
TAPROOM, 13 Beadman St. Brewery taproom opened in 
early December 2020 with a vast array of 28 taps, plus house 
cocktails and street food. 
SW6, MALT HOUSE (Brakspear Pub Co/Jolly Fine Pub 
Group), 17 Vanston Pl. Renamed WOLFPACK. Reopened 
post-Covid in summer 2021 and under a new name. 
Wolfpack Lager, the venture founded by ex-rugby union 
professionals Alistair Hargreaves and Chris Wyles, has 
opened this as its third pub in London to join sites in Queens 
Park and West Hampstead. Wolfpack acquired the lease 
from Jolly Fine Pub Co. and simultaneously took a new lease 
from Brakspear. The Wolfpack name derives from the 
dressing-room mentality when the two entrepreneurs played 
for Saracens. This is a large corner pub a short walk from 
Fulham Broadway tube station with an attractive 
garden/patio area. Keg beers include Wildman Wolfpack 
Lager but no real ale. 
SW6, IMPERIAL ARMS (Star), 577 Kings Rd. Reopened. 
Draught lagers and Guinness are available but no cask ale. 
SW8, DISTORTION BREWERY TAP, 647 Portslade Rd. 
Taproom opened May 2021 for Distortion Brewery which 
began production in late 2020. No real ale. 
SW15, BRICKLAYER’S ARMS, 32 Waterman St. Following 
closure with the 2020 lockdown, substantial building 
alterations, planned over several years have been 
successfully completed, improving the interior, providing 
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new toilets and a new, enclosed patio and altogether 
preserving the pub. The extent of the beer range can only 
depend on footfall as Covid restrictions are lifted. SlyBeast 
Putney Porter, brewed in collaboration with licensee Chris 
Walsh, was one of ten cask ales available for the reopening 
including available Timothy Taylor range. 
W1, DUKE OF WELLINGTON, 94A Crawford St. Reopened 
after 5 years! Marston’s Pedigree, Purity Mad Goose and a 
rotating guest (currently Sambrook’s Wandle) on reopening. 
W1, MR FOGG’S SECRET GARDEN, Bruton La. Part of a 
small chain of Mr Fogg’s venues in central London, this is a 
100-cover outdoor space, largely covered, and heated in 
cold weather. The venue seeks to recreate a traditional 
English walled garden. The Mr Fogg’s venues are primarily 
cocktail bars but this one serves draught house lager and 
pale ale. Mr Fogg’s Residence, a different venue, is a few 
metres south in Bruton Lane. 
W1, KINGS ARMS (McMullen), 68 Great Titchfield St. 
Reopened. The revamped pub now features five boutique 
bedrooms and a new Undercroft cocktail bar in the 
basement. As with all of their pubs they will be selling beers 
from their Authentic Heritage cask range: AK, Country and 
IPA, possibly augmented with one of the seasonal beers 
sometimes branded under their Rivertown banner. 
W1, SIXES CRICKET CLUB, 170 Great Portland St. A sister 
site to a similar venue in Fulham, a cricket-simulator venue 
with minimum two players per session which is booked in 
hour slots. Family-friendly and kids can use the simulator 
from age 5 upwards. It is entirely possible to drink and eat 
without cricketing. Open from morning until late, Sixes offers 
all day dining with an English pub-classics menu. Drinks 
include craft beers and lagers plus a good range of cocktails, 
wines and spirits. 
W2, ROYAL EXCHANGE (P & J Pubs Ltd), 26 Sale Pl. 
Reopened and under the same management as the Priory 
Arms SW8 and Grosvenor Arms SW9, both noted for their 
interesting range of beer. One handpump ale in this pub 
initially plus about 12 keg beers.  
W4, THAMES TRADESMEN’S ROWING CLUB (Hounslow 
Council), Chiswick Boathouse, Dukes Meadows. Having 
closed in 2018, on 29 April 2020 the club issued a statement 
welcoming their return home after nearly two years of 
negotiations with the council. 
W12, HAWK’S NEST, Shepherd’s Bush Market, Goldhawk 
Rd. An outdoor street food dining space with Camden Hells, 
Camden Pale and Guinness on draught but no real ale. 
W12, ORCHARD TAVERN (Star), 136 Askew Rd. Real ale 
reinstated with a changing beer such as Bath Ales Gem. 
W12 PHOENIX, 1078 Ariel Way. The old Jamie’s Italian site 
within the Westfield complex now offers a mixture of Italian 
street food and Mexican-inspired cocktails, but the drinks list 
also includes Budvar Tank Beer plus various other craft beers 
on draught, and a decent range of bottles. The operators 
also run the Hawk’s Nest (see above). 
 

OUTER LONDON 
BECKENHAM, THREE HOUNDS BEER COMPANY, 57 
Beckenham Rd. A changing real ale is now available such as 
Beerblefish Pan Galactic Pale or Howling Hops Tropical 
Deluxe This may increase depending on demand. As well as 
an extensive keg beer range, up to 150 beers are stored in 

fridges at the rear of the pub and are also available for off-
sales. 
CROYDON, MATTHEWS YARD, 166 North End. Relocated 
from Surrey Street to the former Maplins building, it serves 
keg and key-keg beers from 6 taps with emphasis on local 
products (often Signal and Beavertown), and a lager (also 
Signal). 
EASTCOTE, THREE WISHES, 173 Field End Rd. Another 
outlet from the chain in a former bank, this one sadly has no 
real ale. 
EASTCOTE, WOODMAN (Stonegate Pub Partners), Joel St. 
The tenant from the Woodman in Ruislip has taken over here 
and real ale has been reinstated. Currently Fuller’s London 
Pride, Rebellion IPA and Taylor Landlord. 
KESTON, FOX INN (Stonegate Pub Partners), Heathfield Rd. 
The pub reopened under new management in May. 
HEATHROW AIRPORT, BIG SMOKE TAPHOUSE & 
KITCHEN (Big Smoke), Terminal 2 Airside. Opened 17 May 
in the former La Salle premises. 
YIEWSLEY, HORTON LOUNGE, 191-193 Horton Rd. 
Reopened and renamed SMOKY BOYS, one of a chain. 
Although the subtitle is ‘Bar and Grill’ only two keg draught 
beers are on the menu: Haus Beer from Hartlepool and 
Meantime London Pale Ale. 
 

PUBS & CLUBS CLOSED, CONVERTED,  
OR CEASED SELLING REAL ALE 

 
INNER LONDON 

EC1, LINO (Wright & Bell). Currently being operated by 
administrators. 
EC2, ALLEGORY. A Drake and Morgan establishment, 
closed with lease on the market. 
EC2, KITTY HAWK (Wright & Bell). Currently being operated 
by administrators. 
EC4, LISTING (Drake & Morgan). Closed, lease believed to 
be on the market. 
E5, GLYN ARMS. Closed. Lease on the market. 
E9, LORD NAPIER. Renamed LORD NAPIER STAR having 
been acquired by Electric Star pubs. Renovation started in 
January 2020 and the pub should open during July 2021. 
E14, 28WEST. Closed, lease on the market. 
E14, MERCHANT (Fullers). Lease surrendered, pub on the 
market. Previously TEA MERCHANT, originally CAT & 
CANARY. 
N5, GRIN & BEER IT. Bottle Shop & Taproom. Closed, future 
uncertain. 
N16, BE-BOP-A-LULA (Pub Wizards). No real ale, 
handpumps removed. Was WINNICOTT, originally 
MONARCH. 
NW1, WHITE MUSTACHE (Mendoza). Closed and 
converted into a privately-run coronavirus-testing centre. 
Was SOVEREIGN. 
NW3, CORK & BOTTLE HAMPSTEAD (Star). Closed and 
boarded up. 
NW5, GEORGE IV. Closed with freehold for sale. 
SE1, HAND & MARIGOLD (Wellington). Closed with interior 
ripped out by the end of May 2021. Planning permission was 
granted in April 2020 for new flats on the upper floors, 
retaining pub use on the ground floor.
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SE1, MATCHBOXSE1. Closed in mid-June 2021 as tender 
for longer term lease was unsuccessful. 
SE1, OTHER ROOM (Bermondsey Arts Club). Premises 
changed to Iro Sushi restaurant in 2019. 
SE1, SPORTS BAR & GRILL (Stonegate). The unit at 
Waterloo is being refurbished by Network Rail and no longer 
listed on the Stonegate website. 
SE3, COOMBE LODGE. Club is boarded up. Planning 
application submitted March 2021 for partial conversion to 
residential and retaining a smaller club. 
SE4, BROCKLEY SOCIAL CLUB. The club officially closed 
in 2020. Planning permission was granted for the demolition 
of the existing building and replacement with a 5 storey 
property containing 9 flats and a new social club. 
SE5, AMARYLLIS (Wellington). Planning permission granted 
May 2018 for building extension and conversion of upper 
floors to flats. Pub now closed with works underway. 
SE6, FELLOWSHIP & STAR (Phoenix Community 
Housing/Electric Star Group). Closed with lease on the 
market. 
SE11, OXYMORON AT THE ROYAL OAK. It seems the pub 
did not reopen since closing In March 2020. Planning 
application submitted in May 2021 for change of use to a 
community centre. 
SE12, BARING HALL HOTEL (Antic). Remains closed, future 
uncertain. 
SE13, SUTTONS RADIO (Antic).  Antic advise they were 
removed as operator by their financial backers in November. 
Closed March 2020 with bar fittings now removed. 
SE14, OUT OF THE BREW. Website confirms business has 
closed and from their event diary it appears this occurred 
around late August 2019. 
SE14, WHITE HART (Wellington). Closed. Freeholder has 
finally gained planning permission to convert upper floors to 
apartments following a long battle. 
SE17, MANOR OF WALWORTH (Antic). Antic advise they 
were removed as operator by their financial backers in 
November. 
SE22, HOUSE OF TIPPLER. Business announced in February 
that it would not be reopening. 
SE23, BIRD IN HAND (Stonegate). The pub remains closed 
and under refurbishment following a fire on 14 April that 
extensively damaged the first floor and part of the roof. 
SE24, CAFE PROVENCAL (Dulwich Estate). Business 
announced in May 2020 that it would not be reopening. 
SW10, FINBOROUGH ARMS. As at early 2021 it is reported 
that the lease of this site is for sale. 
SW16, FURZEDOWN (Stonegate Pub Partners). Closed and 
boarded up. 
SW17, GORRINGE PARK  (Charles Wells/The Yummy 
Collection). No real ale. 
SW19, TRAFALGAR. Closed, future uncertain. 
W1, LORE OF THE LAND (M&B/Fatboy Pub Co). Closed, 
hopefully temporarily, after serious fire on 23 June. 
W1, MASONS ARMS. Closed post Covid lockdown and 
stripped out. Lease on the market. 
W1, TOWER TAVERN (University of Westminster). Reported 
closed and boarded up. 
W2, CORK & BOTTLE (Gresham Collective). Reported 
closed and boarded up.

W3, WISHING WELL (Stonegate Pub Partners). Converted 
to Craft Union format. No real ale. 
W12, ESCAPE BAR WEST (Stonegate Pub Partners). No 
longer sells real ale. Originally SWAKELEY ARMS. 
 

OUTER LONDON 
BEXLEYHEATH, CARVED, 146 Broadway. Closed and lease 
on the market. 
HAM, HAND & FLOWER (Stonegate Pub Partners). No real 
ale. 
KESTON, KINGS ARMS (Stonegate Pub Partners), Leaves 
Green Rd. As at May 2021 the pub is closed. An application 
has been made to Bromley Council for various internal works, 
and the erection of new signage which indicates that the 
plan is for the premises to reopen as a ‘Bar & Turkish 
restaurant’. 
KINGSTON, CARDINAL (Stonegate Pub Partners). Real ale 
no longer available. 
PONDERS END, PICTURE PALACE (Hawthorn Leisure). 
Closed, future uncertain. 
SIDCUP, BLACK BOY (Star). Closed following suspension of 
licence in May. 
UXBRIDGE, LOAD OF HAY (Wellington). Closed and lease 
on the market. 
 

OTHER CHANGES 
 

INNER LONDON 
EC4, DRAFT HOUSE CHANCERY (BrewDog). Renamed 
BREWDOG CHANCERY LANE. 
E1, INDO. Illegally converted into a shop. 
E1, CARLTON. Illegally demolished. A new pub built in 2021 
on the site of the previous pub of the same name is currently 
for lease. 
E4, LARKSHALL. Lease acquired by Mosaic Pubs & Dining. 
Currently being refurbished and due to reopen mid-
September. 
E6, MEETING POINT. Renamed OVERDRAFT TAVERN; it 
was a former bank. 
E8, KINGSLAND. Long serving licensee not returning; pub 
currently being refurbished. 
E9, PRINCE EDWARD. Site redevelopment has started. 
Completion due October 2022. 
N4, ARSENAL TAVERN (Stonegate Pub Partners). While 
remaining closed due to roof collapse, will be transferred to 
Craft Union division on reopening. 
N20, YORK ARMS (Stonegate Pub Partners). Pub sold in 
January 2021 to Make 15 Ltd. Future uncertain. 
NW5, NEIGHBOUR (Urban Pubs & Bars). Renamed RABBIT 
HOLE. 
SE1, ANSPACH & HOBDAY BREWERY TAP ROOM. 
Renamed ARCH HOUSE. 
SE1, STUDIO 6. Renamed LIMIN BEACH CLUB. What 
began as a pop-up in Spitalfields Market transferred to its 
permanent home here in July 2020. A Trinidadian restaurant 
and bar with a conservatory and outdoor sandy beach space! 
The food is Caribbean themed and drinks focus on cocktails 
but include a lager and a beer on tap. 
SE1, VILLAGE EAST. Renamed LAST TALISMAN. Asian grill 
and bar, serving mainly craft beer, wine and cocktails.
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SE10, GREENWICH UNION (Meantime). In April Young’s 
announced they had acquired the premises with the 
intention of incorporating into their Richard I pub next door. 
SE10, THAMES (Derwent London PLC). Demolished in 
around July 2020, to be replaced with seven storey building 
with 6 flats and ground floor unit. 
SE15, RED BULL. Renamed BAREFOOT JOE’S. After many 
years of closure and alternative uses, the Red Bull reopened 
as a bar in autumn 2019 and then became Barefoot Joe’s Bar 
in December. 
SE16, AFFINITY BREW CO. TASTING ROOM, 7 Almond 
Rd. Renamed THREE HILLS BREWING - OUTPOST 
BREWERY TAPROOM. Northants-based Three Hills Brewery 
took over the former Affinity Brew Co railway arch in autumn 
2020 and opened a taproom in late May 2021. Up to 18 
beers available including guest beers.

SE16, BLUE ANCHOR (Stonegate Pub Partners). Remains 
closed but will reopen under Craft Union management. 
SE23, DARTMOUTH ARMS (Stonegate Pub Partners). 
Rebranded as part of the MEATLiquor chain in July. 
SE28, PRINCESS ALICE (Milton Pubs and Taverns). Having 
closed at the end of 2018, as at January pub was being used 
temporarily as a COVID testing centre. 
W9, REAL ALE (Real Ale Ltd). Renamed REAL DRINKS. 
 

OUTER LONDON 
BROMLEY, BONNIE’S, 28-30 Bromley Hill. Now FM Food 
Centre which opened in September 2019. 
HAROLD WOOD, SHEPHERD & DOG (Tavern Property Co). 
Being refurbished with a change of name to ARRAY. 
NORWOOD GREEN, WOLF. Renamed LAVISH LOUNGE. 
WEALDSTONE, DALYS. Renamed and became one in the 
THREE WISHES chain.
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What’s in a name?

Two intrepid London pub enthusiasts are seeking to 
chronicle the stories behind London’s most interesting 

pub names.  Authors James Potts and Sam Cullen started 
work on the project earlier this year and are hoping to 
publish in 2022.   
  James and Sam began by drawing up an initial ‘long list’ 
of hundreds of pubs ranging from historic inns at the heart 
of the City to the new generation of micropubs popping up 
across the suburbs.  They have since been contacting 
landlords and trawling through archives to uncover the 
stories behind the pubs’ names.  However, many fascinating 
stories aren’t written down anywhere so they have asked if 
an appeal for information could be put out to readers of 
London Drinker and London pub enthusiasts generally to let 
them know of any pubs which have either unique names or 
ones with interesting stories behind them.  In many cases, 
these categories may well overlap!   
  Commenting on the project, James and Sam said, “We 
thought this project would be right up the street of readers 

of London Drinker and we can’t wait to hear your 
suggestions!” 
  The book covers the entirety of Greater London so any 
pub within its boundaries can be included and James and 
Sam are keen to include as broad a geographic profile of the 
city as possible, taking in all 32 boroughs and, of course, the 
City of London itself. 
  The book will not include pubs where the origin of the 
name is particularly obvious, for example, those named after 
the roads on which they stand or pubs called the Railway 
which are located by any of London’s hundreds of railway 
stations.  That said, pubs with a seemingly generic name 
which actually has a local story behind it (such as the Phoenix 
in Denmark Hill, which took its name from the fact it is 
housed in the old station building rebuilt after a fire in 1981) 
will be included. 
  If anyone has any pubs that they would like to nominate 
please contact either James or Sam direct at either 
jamespotta@hotmail.co.uk or sam.cullen.87@gmail.com.

Advertising in London Drinker 

For obvious reasons, we cannot currently produce a printed version of London Drinker.   
At present, we expect the August/September edition to be available on-line only as well.   

If you would like to advertise in the on-line edition, please contact John Galpin, our Advertisements Manager, as below.   

We will return to producing the printed version as soon as we can.  Our advertising rates will then stay as follows:  
full page colour £345; full page black and white £275;  half page colour £210;  half page black and white £155;  

quarter page colour £115 and quarter page black and white £90.   

Call John Galpin on 020 3287 2966; Mobile 07508 036835.  Email: johngalpinmedia@gmail.com or Twitter@LDads. 

London Drinker is published bi-monthly.  The October/November edition will be available on-line  
from Wednesday 29 September. 

If you wish to contact the editorial team, please use Ldnews.hedger@gmail.com rather than the address above.



Well hello there!  I’m feeling a little (maybe tiny is a better 
adjective) bit upbeat at the moment.  I have just come 

out of five days of self-isolation.  The rule is actually ten days 
from ‘significant contact’ but it took the NHS five of those 
days to retrieve the information from whoever it was and get 
the message to me, so I didn’t become too emaciated 
during my incarceration – and my local excellent beer and 
wine shop (small plug here for Noble Green Wines of 
Hampton Hill) do free local delivery on orders costing over 
40 squids. 
  I was going to do a different type of non-rhyming limerick 
but I think you’ve probably had enough of my self-indulgent 
rambling on for one edition, so I’ll just get on with some 
number puzzles for your delectation (?) and delight (???): 
1.        105     PS is OHG 
2.        20       in H is T-T in D 
3.        3         N (AC) to the P 
4.        16       I of the S are I 
5.        75       P for TD in the O 
6.        25       P is a P 
7.        6         HP the DJSC 
8.        20       W on the FS and its T 
9.        15       FB in RU 
10.      3         S (and a C) on the MC of A 
  Right, 5BY4 time.  No doubt you will be pleased that, 
having done avian taxonomy for three out of the last four 
editions, I decided to try something different (Yes, I am fed 
up with them as well).  So I thought for a bit and suddenly, 
‘There are lots of breweries in London; let’s see if my erudite 
readership can match some of them with their locations’.  
This one could run and run!  Here’s the first batch which I 
have called ‘London Brewers (1)’: 
1.      Earth Ale                    A. Herne Hill 
2.      Dog’s Grandad          B. Strawberry Hill 
3.      Signal                         C. Tottenham 
4.      Bullfinch                     D. North Kensington 
5.      Partizan                      E. Wood Green 
6.      Concrete Island          F. Bermondsey 
7.      Werewolf                    G. Dollis Hill 
8.      Moncada                    H. Walthamstow 
9.      Jawbone                    I. Kentish Town 
10.    One Mile End            J. Brixton 
  It’s all right; I promise not to do them every edition.  I’ll 
just drop a few in when you think you are safe.  Incidentally, 
the locations are taken from CAMRA’S Brewery Information 
System – ‘home’ of London’s Brewery Liaison Officers in case 
you don’t recognise Strawberry Hill, for example. 
  Finally, for Trivial Knowledge, in the absence of anything 
original coming to mind, I decided to go back to events that 
happened in years ending in 1 and again during the months 
covered by this edition.  As it happens, when I whittled my 
long(er) list down to ten items I found that I had weeded out 
all of the questions which had a year for the answer.  I think 
this makes for better questions; I hope you agree: 
1. On 1 August 1831, the new London Bridge (the one now 

in Arizona) was opened.  Who was the engineer who 
designed it? 

2. Who was the famous landscape gardener and architect, 
born on 3 August 1801 near Woburn, Bedfordshire, and 
for what iconic building in London is he most famous?

3. On 10 August 1821, which U.S. state (nickname the 
‘Show Me State’) became the 24th of the Union? 

4. Who was the British, European and World Middleweight 
boxing champion born on 17 August 1951 in Penge? 

5. What world famous painting was stolen from the Louvre 
on 21 August 1911 by waiter Vincenzo Peruggia?  It was 
recovered in 1913. 

6. On 2 September 1971, what country discontinued its use 
of the title ‘United Arab Republic’ and reverted to its 
original name? 

7. Which president of the USA was shot on 6 September 
1901 in Buffalo by Leon Czolgosz, dying eight days later?  
And who succeeded him? 

8. Which former leader of the Soviet Union died on 11 
September 1971 at the age of 77? 

9. Who was the author of Last of the Mohicans who died 
on 14 September 1851? 

10. Robert Muldoon, born on 25 September 1921, was 
prime minister of which country? 

  Well, I seem to have ground to a natural break, so I’ll say 
farewell for now.  Stay safe and let’s see what transpires after 
19 July.  Of course, we’ll all know a lot more about that by 
the time you read this. 
Andy Pirson 
 

ANSWERS FOR JUNE/JULY 
I have been found out!  Following the June/July column, 
loyal reader and good friend Martin Butler has pointed out 
that Apollo 9 did not actually leave Earth orbit so there are 
two possible answers to general knowledge question No. 1, 
which I shall clarify when we get there. 
 
Number puzzles: 
1. 80 Chains in a Mile 
2. 3 Astronauts in an Apollo Mission Crew 
3. 100 Hectares in a Square Kilometre 
4. 5 Permanent Members of the United Nations Security 

Council 
5. 1688 Glorious Revolution 
6. 6 Edges of a Tetrahedron 
7. 100 Laps of Major Tom’s Garden 
8. 1111 in Binary is F in Hexadecimal 
9. 100 Hectares in a Square Kilometre 
10. 361 is Nineteen Squared 
 
5BY4: Avian Taxonomy (repeated name) 
1. Quail – Coturnix coturnix 
2. Corncrake – Crex crex 
3. Goldcrest – Regulus regulus 
4. Magpie – Pica pica 
5. Buzzard – Buteo buteo 
6. Red Grouse – Lagopus lagopus 
7. Lapwing – Vanellus vanellus 
8. Red Kite – Milvus milvus 
9. Greylag Goose – Anser anser 
10. Sand Martin – Riparia riparia 
  Please note: In the column as I sent it, I did include both 
the genus and species; one of them was omitted by 
somebody – presumably to save space.
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Idle moments

GENERAL KNOWLEDGE: 
1. Among the ten (NO! Nine) Apollo space missions to 

leave Earth orbit THREE people flew on two missions - 
James Lovell, John Young, Gene Cernan.  In addition, 
David Scott flew on Apollo 9 and 15, so four astronauts 
flew on two of the ten missions 8 to 17 inclusive. Thanks 
Martin. 

2. Of the above two-mission astronauts, the only one who 
did not walk on the Moon on either mission was James 
Lovell (on Apollo 13, as noted in the question). 

3. The first Apollo mission to employ a lunar rover was 
Apollo 15. 

4. With the recent demise of Michael Collins, the last 
surviving member of the Apollo 11 crew is Edwin (Buzz) 
Aldrin. 

5. The oldest person to walk on the moon was Alan 
Shepherd (47 years and 80 days), on Apollo 14. 

6. And the youngest person to walk on the moon was 
Charlie Duke (36 years and 201 days), on Apollo 16. 

7. The first person to set the world land speed record at 
over 200 mph, in his twin engined ‘1000hp’ Sunbeam on 
29 March 1927, was Sir Henry Seagrave. 

8. The first person to set the world land speed record at 
over 300 mph, on 3 September 1935, was Sir Malcolm 
Campbell. 

9. The first person to hold the world land and water speed 
records simultaneously was also Sir Henry Seagrave. 

10. And finally, the last person to hold the world land and 
water speed records simultaneously was Donald 
Campbell.

News extra

Here, in no particular order, are some items that arrived 
after the editorial deadline: 

 
Vaccination passports: to clarify what is reported on page 
12, the Daily Telegraph of 15 July reported that pubs and 
restaurants were included in the Government guidelines 
(issued 14 July) which state that businesses should ‘consider 
the use of the NHS COVID Pass to reduce the risk of 
transmission at your venue or event’.  This provoked 
immediate complaints from the COVID Recovery Group of 
MPs because it went against assurances given by the Prime 
Minister, the Cabinet Office minister, Michael Gove, and the 
Vaccines minister, Nadhim Zahawi.  The trade were not 
happy about it either. 
 
Ye Olde Mitre, High Barnet: as we go to press, I have heard 
the sad news that Gary Murphy (see page 25) has decided 
to call it a day and is handing the keys of the pub back to 
Greene King.  He may well have left by the time that you 
read this.  This is very sad.  Gary was an enthusiastic, skilful 
and innovative publican who made the most of this historic 
pub without compromising its Grade II listing.  This was 
evidenced by the number of times that he won his local 
CAMRA branch’s Pub of the Year award.  He was also a 
prominent campaigner for the rights of his fellow pub 
tenants and fought an epic battle with Greene King, the 
ramifications of which continue today.  We wish him all the 
very best for the future. 
 
Additional ‘GBBF at Your Local’ event:  CAMRA’s Bromley 
branch are joining forces with the Greyhound in Keston (BR2 
6BP) for a joint event to both raise funds for Old 

Beccehamian RFC and celebrate GBBF at Your Local.  It will 
be held on Saturday 31 July and Sunday 1 August.  It is 
hoped to have a number of extra guest beers available.   
  Don’t forget; details of all ‘GBBF at Your Local’ events can 
be found at https://local.gbbf.org.uk. 
 
Young’s sale: further to the item on page 13, it is reported 
that the long standing tenant of a well known Young’s pub 
has decided to leave rather than transfer to Punch.  I wonder 
if any more will follow. 
 
Shepherd Neame: Shep’s chief executive, Jonathan Neame, 
issued a statement on 19 July saying that all of their 
pubs were to reopen that day.  There had been some 
concern that some pubs in the City had been closed 
permanently.  In what he described as a ‘gradual return to 
normality’, he explained that the company had decided to 
retain a number of the COVID measures in effect in their 
managed houses.  In particular, table service will still be 
available in many pubs.   
 
Insurance dispute continues: the long running disputes 
about insurance companies not paying out on claims against 
business interruption policies for COVID losses continue.  
The Stonegate Group has launched a High Court action 
against three of its insurers.  This time, the insurers are not 
disputing liability but are claiming that their liability is limited 
to a certain amount.  They have offered £17.5 million; 
Stonegate are claiming £845 million. 
  There are a number of other claims still in progress, mostly 
relating to restaurants.

Please note: any mention of beer takeaway and delivery services is simply a service to readers.  
It does not imply any recommendation and should you have any complaints, please take  

them up direct with the supplier concerned.  
London Drinker has no commercial connection with any of these companies.
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Crossword

Compiled by DAVE QUINTON 
£20 prize to be won 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Name .................................................................................................... 

Address ................................................................................................. 

.............................................................................................................. 
All correct entries received by first post on 22 September will be 
entered into a draw for the prize. 
 
The prize winner will be announced in the December/January London 
Drinker. The solution will be given in the October/November edition. 
 
If possible, please submit entries: London Drinker Crossword, 
25 Valens House, Upper Tulse Hill, London SW2 2RX, 
Otherwise, in the current circumstances, we will accept entries in any 
format that you can manage. 
 
JUNE/JULY’S SOLUTION 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ACROSS 
1. Measure seen in religious books. [4] 
3. Addict slipped back to some extent, I presume. [4] 
9. Loner failing to join up. [5] 
10. Late drinks is for the birds! [9] 
11. Alternative to the German command. [5] 
12. Instrument on farm vehicle. [9] 
15. Australian jumper in hospital department getting implant. 

[6] 
17. Put a small bird at the back. [6] 
19. One imagines a saint’s trembling in extreme fright. [9] 
21. Work in support of the hairpiece. [5] 
23. When processed I turn into food. [9] 
24. A note that will give you a lift. [5] 
25. She’s backing some of the challengers. [4] 
26. Oxford, perhaps, is primarily super hot on education. [4] 
 
DOWN 
1. Redhead seen in underwear stores. [8] 
2. It’s no good at all. That’s right after a weapon turns up. 

[8] 
4. Begins to make small cakes. [6] 
5. Takes it easy with men in seaside towns, perhaps. [7] 
6. Poke with a pea stick. [4] 
7. Drink loudly, not quietly and speak drunkenly. [4] 
8. . . . before going up the mountain. [4] 
13. Beauty, sinful at heart, very sinful. [8] 
14. A popular position, for example. [8] 
16. A receiver’s crime? [7] 
18. This month a student is put on the computer. [6] 
20. First man to construct a weir. [4] 
21. Children’s drinks. [4] 
22. Long to take some of 1d. [4] 
 
Winner of the prize for the April/May crossword:  
L Bamford, London SE3. 
 
Other correct entries were received from: 
Ted Alleway, Tony Alpe, Pat Andrews, Hugh Breach, K Breach, 
Kelvin Brewster, John Butler, Joe Daly, Joe & Lynne Ellis, Paul 
Gray, Caroline Guthrie, Ms Gerry Guthrie, Stuart Guthrie, Peter 
Haines, ‘Shropshire’ Dave Hardy, Carol Jenkins, Terry Lavell, Ken 
MacKenzie, Rob Mills, Al Mountain, Dave Murphy, Mark Nichols, 
Michael Oliver, Alan Pennington, Rob Pilkington, Robert 
Pleasants, David Renwick, Bill Thackray, Mark Thompson, Spud 
Whale, Richard Whiting. 
  There were also 11 incorrect and 1 incomplete entries. 
  We wish to apologise to the prize winner of the February/March 
crossword competition, Neil Smith of Solihull whose name was 
omitted from the June/July edition. This was entirely due to an 
error by the bloke who collates the information for printing (Andy 
Pirson) who wishes to remain anonymous. (Editor’s note: it didn’t 
help that the proof readers missed it as well!)
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In 2021 CAMRA celebrates its 50th anniversary.  In those years it has become one of the most successful consumer 
organisations in Europe.  We must not rest on our laurels however.  Above all, we are a campaign; we must continue to 

protect and promote real ale and to protect the great British pub.  This work is currently even more important than ever with 
Government restrictions putting the hospitality sector under great strain and increasing the risk of pub closures and 
redevelopment happening under the cover of COVID. 
  CAMRA is led by volunteers, right up to its National Executive.  The more of us doing the campaigning, the better.  Please 
think about joining CAMRA.   
  There are lots of ways that you can contribute.  Just using your local pubs regularly (when you can) is important but there 
are other tasks such as lobbying MPs, updating pub information, submitting beer scores or liaising with breweries.  Hopefully, 
we will be allowed to meet as groups again before too long.  We will then return to listing local branch events in our diary 
section.  In normal times there are as many, if not more, social events as there are business meetings.  If you come along, you 
will not be jumped on to take a job of some sort, although if after a while you feel like doing so, more the better.  We appreciate 
that not everyone has time to give so there are no expectations.   
  More importantly, you will meet new friends.  CAMRA members are a wonderful mix of people of all ages, from all walks of 
life.  
  In due course, we will also be able to start holding beer festivals again.  Most CAMRA beer festivals need new volunteers 
and there is a very wide range of jobs available.  There is a special sort of camaraderie among beer festival volunteers.  It’s 
hard work but there are many who, having tried it once, are hooked for life.   
  CAMRA also has an active Pub Heritage Group which records, celebrates and helps protect some of the nation’s most 
important community buildings.  There are some excellent pub heritage guides available. 
  CAMRA members can also enjoy a wealth of on-line information on our Learn & Discover platform, contributed by experts 
in their fields.  You can also listen in to our podcast, Pubs. Pints. People, all about the world of beer, cider and pubs. 
  Although not all of them are useful at present, the material benefits of CAMRA membership are: 
• Access to the ‘What’s Brewing’ website (as from May) with associated Twitter feed 
• Our quarterly magazine ‘Beer’ (available either on-line or in print) and including an 8 page news insert 
• Free or discounted entry to most CAMRA beer festivals, including the Great British Beer Festival 
• Discounts on CAMRA books 
• Discounts at some carefully selected holiday companies  
• £30 worth of vouchers (60 X 50p) for use in the pubs of those companies who are participating 
• Discounts at some pubs, at their discretion 
Annual subscriptions will increase as from 1 July 2021. The new rates are: 
• Single membership, paid by Direct Debit, £28.50 
• Joint membership (partner at same address) £35.50 
• Add £2 if not paying by Direct Debit.   
Some concessions are available.  You can find out more at https://join.camra.org.uk or search  
‘join CAMRA’.

Why should I join CAMRA?

All readers – not just CAMRA members – 
are invited to submit letters for 
publication to London Drinker but please 
remember that the letters column is 
intended for debate and constructive 
criticism.  The editor reserves the right not 
to print any contributions that are 
otherwise.  Please e-mail letters to: 
ldnews.hedger@gmail.com.  If you do not 
have e-mail, hard-copy letters may be 
sent to the same address given for 
subscriptions on page 3, addressed to 
London Drinker Letters.  In both cases, 
please state ‘letter for publication’ so as 
to avoid any misunderstandings. 

 
MEMORIES OF THE VIPER 

I am one of your readers that does indeed 
appreciate your report of the 

development of the Viper in Mill Green.  It 
reminds me that I knew it as a Truman’s 

pub and we would always go for their 
pubs in preference to Gray’s or Ridley’s 
pubs, one of those being the Cricketers 
just up the road.  Later, one of the Gray 
family broke with tradition and took an 
interest in brewing and improved their ales 
enormously.  Unfortunately the need for 
investment in their estate to follow up on 
this meant that they were swallowed up by 
Greene King.  Ridley’s went the same way 
after experimenting with all sorts of 
eccentricities.  I recall something called 
Tolly Cobbold that tasted like treacle 
during their dying days before Greene 
King got them. 
  Earlier, Truman’s enthusiasm for keg led 
to us adolescent reprobates moving on to 
other pubs.  The Green Man in Edney 
Common wasn’t saved from the keg 
plague and has recently been converted 
into a house.  Then we moved to the 

Newney Green pub that Truman’s called 
the Prince of Wales but we all knew as 
either the Drum & Monkey or the Kickin’ 
Dickey.  Mrs Porter served from stillages 
behind a bar that was the bottom half of 
the back door from the parlour to the lean 
to.  It is now a restaurant, which makes the 
Viper’s new landlord’s reported commit-
ment to keeping it as a pub encouraging. 
  The Viper was famous as being the only 
pub of that name in the country and 
displayed letters from American airmen 
who had served at nearby Willingale 
airfield during the Second World War, 
addressed to ‘The Viper, England’.  And 
one of my current round of locals is the 
Camel in Bethnal Green which also claims 
to be the only pub of that name in the 
country and What Pub? lists it as the only 
one.  So it all comes round again... 
Nik Wood 

Letters



BEST CASK LTD
Wholesale suppliers of great cask ale, craft beer and 
cider to pubs and bars in London and the South East 

 
Over 50 breweries listed and many others available 

 
CAMRA and other festivals supplied  

– call or email for details 
 

Tel: 07979 310903 
Email: sales@bestcask.com 

Website: www.bestcask.com


