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Welcome to St Albans Beer & Cider 
Festival 2026!

We're thrilled to open the doors of the Alban 
Arena once again and welcome you to the 29th St 
Albans Beer & Cider Festival, four joyful days of 
flavour, friendship and celebration.

Whether you're a seasoned festivalgoer or joining 
us for the first time, you're part of something 
special. This event is built on community, curiosity 
and the simple pleasure of sharing great drinks 
with great people.

Inside, you'll discover an extraordinary range of 
choices: hundreds of cask ales, craft beers, 
international favourites, ciders, perries, wines, 
spirits and soft drinks. Whatever you enjoy - bold 
hops, gentle bitters, refreshing cider, or something 
alcohol-free - you'll find plenty to explore. And 
keep an eye out for our exclusive one off cask 
beers. When they're gone, they're gone!

Out on the patio, our regional spotlight bar shines 
on the West Midlands this year, bringing you 
standout brews rarely seen in Hertfordshire. It's a 
chance to taste something new, meet the people 
behind the beer and celebrate the diversity of 
British brewing.

Across all three lively floors of the Arena, the 
festival atmosphere continues: delicious street 
food, live music every evening, music bingo, pub 
games, tastings, talks and special events. An 
event to suit all tastes. Our 2026 festival logo 
proudly nods to St Albans' rich heritage, marking 
two landmark anniversaries in the city's historic 
cattle trade.

This festival simply wouldn't happen without our 
incredible volunteers. They're the welcoming faces 
behind the bars, the helpers answering questions, 
the team keeping everything running smoothly. A 
heartfelt thank you to every one of them. You'll 
spot our organising team by their pink lanyards — 
if you'd like to join us in future years, just say hello 
or drop me a line at organiser@stalbansbf.org.uk.

We'd also love to hear what you think. Your ideas 

and feedback help shape the festival's future. Feel 
free to email me or come along to our Festival 
Review meeting at 2.30pm on Saturday 21 
November at the Royston Club, College Road, St 
Albans.

And while you're enjoying your time in this 
wonderful city, why not continue your adventure 
by visiting one of St Albans' many brilliant pubs? 
They're champions of real ale, cider and warm 
hospitality, perfect places to round off your 
festival day.

A huge thank you to our sponsors and partners 
whose support helps bring this event to life.

So raise your souvenir glass, fill it with something 
you love, or something you've never tried before, 
and join us in celebrating great beer, great cider, 
great pubs and, above all, great people.

Cheers to a fantastic festival!

John Tubridy
Festival Organiser

We want to hear your 
feedback!

stalbansbf.org.uk/feedback

mailto:organiser@stalbansbf.org.uk
https://stalbansbf.org.uk/feedback
https://stalbansbf.org.uk:feedback
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In the main hall we once again have eight 
dedicated brewery bars: Mad Squirrel, Oakham, 
Siren, Timothy Taylor’s, Tring, Triple fff, 
Wantsum… and this year for the first time we 
welcome legendary Manchester brewery 
Cloudwater!

Up on the stage, our Stage Bar is again 
sponsored by Vale brewery and this year 
showcases even more American cask beer 
alongside our wide range of UK cask beers.

The Cider & Perry Bar returns to its familiar spot in 
the main hall, this year sponsored by The Royston 
Club, St Albans. Here you’ll find ciders and perries, 
alcohol-free apple juice, wines and spirits
including a new offering from St Albans’ own tea-
based Brewtini!

After a roaring success in 2025, the Herts Bar is 
back on the balcony and features even more keg 
beers from local breweries.

Downstairs on the lower floor is the International 
Bar, with its wide global showcase of bottles and 
cans, including no- and low-alcohol options.

Our Regional Spotlight Bar is rapidly becoming a 
St Albans Beer Festival staple, and this year it’s 
sure not to disappoint with its brilliant range of 
West Midlands beers.

Soft drinks are on sale in the foyer.

Sticking with our West Midlands theme, this year’s 
crisps come from Herefordshire’s Two Farmers. 
Expect flavours like Hereford Bullshot, 
Herefordshire Sausage & Mustard, Herefordshire 
Sauce (you get the idea…) Find these for sale in 
the foyer and behind bars.

In the main hall this year, we welcome newcomer 
Spread ‘Em Sandwiches, a local venture by St 

Albans chef Kris Langhorne. Expect everything 
made from scratch, even the bread!

Out on the patio another festival first is Pizza Wow
with their authentic Italian-style menu. Back by 
popular demand after their debut in 2025 is 
Sukanya Thai, whose menu boasts a rich array of 
fragrances and flavours across a range of exciting 
dishes. And of course, it wouldn’t be the same 
without The Crusty Pie Company and their 
delicious range of pies, pasties, scratchings and 
other snacks.

In the foyer, you’ll find Kotino’s with their popular 
range of Greek and Turkish products including 
olives, nuts, Turkish delight and baklava. Also look 
out for Limpopo Biltong, perfect for soaking up 
your beer or cider!

Wednesday 23rd September:
70s music bingo - 7:30pm
Half Life - 8:30pm

Thursday 24th September:
The Bear Pit Band - 5pm
80s music bingo - 7:30pm
The Imitation Zone - 8:30pm

Friday 25th September:
Many Bats - 2pm
The Landlords - 5pm
90s music bingo - 7:30pm
Cherry - 8:30pm

Saturday 26th September:
Sweetcornbread - 12pm
Michael Morgan - 1:30pm (patio)
Mark Banks & The Remedy - 2:30pm
Strictly A Cappella - 4pm (patio)
Smokestack Black - 5pm
2000s music bingo - 7:30pm
The Meantime Band - 8:30pm

--
For more events and full details, visit:
https://stalbansbf.org.uk/events

https://stalbansbf.org.uk/events
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CLOUDWATER – Manchester

 • A Room Is Still A Room (Cask, V) – 4%
Cask-exclusive pale ale showcasing the distinctive 
hop combination of Enigma and Citra. On first.

 • As Shadows Lengthen (Keg, V) – 5.8%
Toasted malt and caramel balance citrus and pine 
hops, with a fresh resinous finish. 

 • Clear Skyz (Keg, V) – 5%
US-hopped session pale with bright lemon and 
orange, finishing with papaya and mango.

 • Festbier (Keg, GF, V) – 5%
Classic German lager with notes of honey, 
marmalade and a lightly toasted malt finish.

 • Green Lane (Cask, V) – 4%
Light grain sweetness with cocoa and espresso, 
finishing with a gentle roast bitterness. On first.

 • Happy (Cask, V) – 3.4%
Modern softness meets traditional drinkability, 
smooth and beautifully balanced. On first.

 • Helles (Keg, GF, V) – 4.8%
Malty yet crisp, with a delicate, refined character 
and an exceptionally clean finish.

 • Hooked On Nectaron (Keg, V) – 7%
Hazy, full-bodied pale bursting with passionfruit, 
pineapple, peach and citrus. On first.

 • Nitro (Keg, V) – 4%
Dark and creamy, with a smooth, lighter body 
designed for easy drinkability.

 • Persistence Is Utile #VIII (Keg, V) – 11%
Decadent imperial stout with LOT61 coffee, 
Munich malt, cacao nibs and vanilla. On first.

 •  Piccadilly Gold (Cask, V) – 4%
Straw-coloured golden ale with bright Citra hops, 
delicate malt and a refreshing finish. On first.

CLOUDWATER – Manchester

 •  Project 192 (Keg, V) – 5.8%
Competition-winning homebrew combining Extra 
Strong Bitter and Strong Dark Ale styles. On first.

 •  Proper DIPA Citra (Cask, V) – 8%
Rare cask DIPA with JW Lees yeast and four 
different forms of Citra. On first.

 •  Proper DIPA Citra (Keg, V) – 8%
DIPA brewed with JW Lees yeast and four forms 
of intensely aromatic Citra hops.

 •  Proto Cosmos (Keg, V) – 3.4%
Pale ale brewed with foraged elderflower and 
lemon balm for a fresh, floral character.

 •  Restart In Safe Mode (Keg, V) – 10%
Dank, juicy Triple IPA loaded with Strata, Simcoe, 
Nelson Sauvin, Mosaic and Citra. On first.

 •  Sibylla (Keg, V) – 6%
Vibrant lime, grapefruit and passionfruit meet 
tropical sweetness and a delicately savoury finish.

 •  Smoked Märzen (Keg, V) – 5.2%
Punchy smoked beer with the aroma of sizzling 
barbecue sausages.

 •  Something Unfamiliar (Keg, V) – 8.7%
Bright, zesty sour aged in a soju barrel, with 
delicate spirit character and minerality. On first.

 •  The Joy Of Living (Keg, V) – 11%
Rich cacao and sweet orange intertwine, evoking 
the familiar indulgence of a Chocolate Orange.

 •  The Ritual Continues (Keg, V) – 5%
Dry-hopped with Nectaron for bold fruit flavours 
and intense aroma. On first.

 • Victorian Mild (Cask, V) – 5.8%
Malt-forward British ale with honey, spice, 
caramel, toffee and dried fruit notes. On first.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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CLOUDWATER – Manchester

 •  Wheelbarrow As A Chair (Keg, V) – 5%
Enigma brings white wine and red berry notes, 
balanced by citrusy, dank Mosaic and Citra.

•  Why Is There A Long Line In Front Of The 
Factory? (Keg, V) – 4.5%
Intense fruit sour bursting with blackcurrant, sharp 
redcurrant and ripe black cherry.

MAD SQUIRREL – Potten End, Herts

 •  $umo (Keg, V) – 4.7%
Heavyweight hops Mosaic and Summit deliver 
tropical fruit, dank herbs, bitterness.

 • Aztec (Keg, V) – 6.2%
Tropical, floral notes with aromatic tones of pine 
for an ever so slightly bitter finish.

 •  Citrik (Keg, V) – 4.2%
Tropical pale with mango, pineapple, apricot and 
lime, finishing clean and citrusy.

 •  Diablo (Cask, V) – 4.8%
Smooth golden pale with Amarillo and Citra, 
bursting with orange and tropical fruit.

 •  Earthquake (Keg, V) – 5.8%
West Coast IPA packed with bold pine and zesty 
citrus, with a clean, dry finish.

 •  Hopfest (Keg, GF, V) – 3.4%
A local favourite! Citra-led session pale bursting 
with fresh citrus and fruity hops.

 • Red Dawn (Cask, V) – 3.7%
Dark red ale with mellow, nutty overtones and a 
smooth, rounded palate.

 • The Shire (Cask, V) – 3.7%
Refreshing pale ale with orange, citrus and pine 
over a soft biscuit and honey base.

MAD SQUIRREL – Potten End, Herts

 •  Viennese Swirl (Keg) – 8%
Indulgent stout with rich chocolate, coffee and 
vanilla, delivering a creamy, velvety sweetness.

 •  Zealous (Keg, V) – 4%
Cold-matured Pilsner, crisp and complex with a 
clean, refreshing and highly drinkable finish.

 • Guava Lamp (Keg) – 5%
Fruited sour bursting with juicy guava, ripe papaya 
and zesty lime, with refreshing acidity.

OAKHAM – Peterborough, Cambs

 •  Bishops Farewell (Cask) – 4.6%
Golden premium ale with smooth malt, rich fruity 
hops and a moreish bitter finish.

 •  Citra® (Cask) – 4.2%
Light golden ale bursting with citrus and tropical 
hops, delivering sensational refreshment.

 • Cryptic (Cask) – 5%
Fresh raspberry and summer pudding flavours, 
with peach aromas and balancing bitterness.

 •  Darkness Falls (Cask) – 5.2%
Spicy blackcurrant and citrus flavours over a 
complex base of dark and crystal malts.

 • Green Devil IPA (Cask) – 6%
Bursting with tropical and citrus hops, with vibrant 
aromas and a crisp, refreshing finish.

 •  Helter Skelter (Cask) – 5%
Strong ale with silky hop aromas, fruity flavours 
and a refined, lingering bitterness.

 •  Inferno (Cask) – 4%
Blonde ale bursting with fruity hops and citrus, with 
a crisp, bitter finish.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)



THURS 15TH - SUN 18TH OCT 2026THURS 15TH - SUN 18TH OCT 2026THURS 15TH - SUN 18TH OCT 2026

THE GREAT NORTHERN
PUB & KITCHEN

HARVEST

FESTIVAL
ALE

GNPUB.COM CONTACT@GNPUB.COM

172 LONDON ROAD, ST ALBANS, AL1 1PQ

01727 730867

HOG ROAST ON
SATURDAY 17TH

DARK BEERS
WINTER WARMERS

SHOW YOUR VALID MEMBERSHIP CARD FOR
20% OFF ALL REAL ALES & TRADITIONAL

CIDERS THROUGHOUT THE FESTIVAL AT THE GN

CAMRA MEMBERS
20% OFF

EVERYONE ELSE
10% OFF
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OAKHAM – Peterborough, Cambs

 •  Interstate (Cask) – 4.2%
Orange, grapefruit, peach and passionfruit 
balanced by spicy, earthy pine notes.

 •  JHB (Cask) – 3.8%
Distinctively smooth golden ale with citrus 
fruitiness and a refreshing hoppy finish.

 •  Krush (Keg) – 4.4%
Big, bold flavours of stone fruit, orange, tropical 
fruits and berries.

 •  Magic Carousel (Cask) – 5%
Intense citrus, berry and tropical flavours with a 
spicy, resinous bitterness.

 •  Mohawk (Cask) – 4.4%
Lime and passionfruit lead guava, grapefruit and 
gooseberry, with subtle grape and pine.

 •  Omerta (Cask) – 5%
Smooth porter with bold blackcurrant, passionfruit 
and lemon zest, plus subtle earthy spice.

SIREN – Wokingham, Berks

 •  Broken Dream (Cask) – 6.5%
Award-winning indulgent stout with chocolate 
malts, milk sugar, espresso.

 •  Extrovert (Keg, GF, V) – 4.2%
Light, crisp XPA with layers of tropical fruit and 
vibrant lime citrus.

 •  Memento (Cask, V) – 3.8%
Classic best bitter with biscuit, caramel, grassy 
hops, citrus and refreshing bitterness.

 •  Pretty Smart (Keg) – 6%
Full-bodied IPA loaded with sweet tropical fruit, 
dank hops and soft, moreish bitterness.

SIREN – Wokingham, Berks

 •  Ricochet (Keg, V) – 5.3%
Crisp California-inspired IPA with citrus, pine and 
distinctive white wine notes.

 •  Shattered Mirror (Keg) – 9.1%
Imperial stout layered with rich cacao, roasted 
coffee, toasted coconut, rum and vanilla.

 •  Siren Pils (Keg, GF, V) – 4.8%
Crisp modern Pilsner with bright citrus and fresh 
floral Bavarian hops.

 •  Suspended In Cask: Topaz (Cask, V) – 4%
Soft and hazy pale ale, bursting with juicy hop 
flavours and a smooth, refreshing finish.

 •  The Pilot (Keg, GF, V) – 5%
Refreshing pale ale with Citra and Krush hops, 
delicate haze and sweet fruit flavours.

TIMOTHY TAYLOR'S – Keighley, W. Yorks

 • Blonde (Cask) – 4.2%
Easy-drinking blonde, with floral and grapefruit 
aromas and aromatic citrus hops.

 • Boltmaker (Cask) – 4%
Well-balanced, Yorkshire bitter, with full maltiness 
and a hoppy aroma.

 • Dark Mild (Cask) – 3.4%
Dark ruby beer with roasted notes and a smooth, 
rich, creamy taste.

 • Golden Best (Cask) – 3.4%
Creamy and refreshing, this is the last of the true 
Pennine light milds.

 • Hopical Storm (Keg, V) – 4%
Triple-hopped pale with flavours of mandarin, 
mango and passion fruit.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)



	 DRAUGHT & BOTTLED BEER 
(INCLUDING PARTY SIZES) 

	 T-SHIRTS, GIFTS & GOODIES
	 GIFT VOUCHERS 
	 GOLDEN TOAD MEMBERSHIP

	 LOCAL PRODUCE 
	 BREWERY TOURS 
	 CIDER & SPIRITS
	 PIGGERIES TAPROOM & COURTYARD

Dunsley Farm, London Rd, Tring HP23 6HA   

N 01442 890721     D www.tringbrewery.co.uk

ORDER ONLINE >>

In 2026 we are raising  funds and  
awareness for Berkhamsted & District 

Community First Responders
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TIMOTHY TAYLOR'S – Keighley, W. Yorks

 • Landlord (Cask) – 4.3%
Legendary classic pale ale, well balanced with a 
complex citrus and hoppy aroma.

 • Landlord Dark (Cask) – 4.3%
Fruity, toasted aroma with hints of chocolate, 
citrus and roasted malts.

TRING – Tring, Herts

 • Alchemist Lager (Keg, V) – 4.5%
Lightly kilned malts with Hersbrucker and Saaz; 
floral, spicy, sweet grain finish.

 • Citrus N' Sirens (Cask) – 3.9%
Smooth session pale with vivid Simcoe and Citra 
hops, bursting with citrus and pine.

• Colley’s Dog (Cask) – 5.2%
Malty, full-bodied ruby ale with robust mouthfeel, 
biscuit and caramel flavours.

• Death Or Glory (Cask) – 7.2%
Rich, sweet barley wine with complex flavours and 
warming alcoholic nose.

•  Death Or Glory (Oak-Aged Cask) – 7.2%
Rare oak-aged version of Tring's signature rich 
and sweet barley wine. Available Fri/Sat.

 • Liberator (Cask) – 4.1%
Citra and Mosaic deliver grapefruit, pine, lychee, 
mango and tropical refreshment.

 • Lunardi's Pale (Keg, V) – 4.2%
Session pale with Simcoe stone-fruit, Comet citrus, 
and gentle bitterness.

• Mansion Mild (Cask) – 3.7%
Classic ruby mild, smooth and velvety, with sweet, 
creamy chocolate-like richness.

TRING – Tring, Herts

 • Moongazing (Cask) – 4.2%
Amber-hued ale with mango, peach aromas, rye 
malt complexity and bitterness.

 • Raven King IPA (Keg, V) – 5.5%
Full-bodied hazy IPA, Citra and Mosaic bring 
tropical fruit and aroma.

 • Ridgeway (Cask) – 4%
UK malts balanced with fruity Styrian Goldings for 
a refined, drinkable ale.

 • Side Pocket For A Toad (Cask) – 3.6%
Straw-coloured ale with Cascade hops, citrus and 
floral notes, crisp dry finish.

 • Squadron Scramble (Cask) – 4%
Medium-bodied ale with malt sweetness and bold 
Mount Hood hop aroma.

• Tea Kettle Stout (Cask) – 4.7%
Smooth, creamy stout with roasted malt, oats, 
and underlying chocolate notes.

TRIPLE FFF – Alton, Hants

 • Alton's Pride (Cask, V) – 3.8%
Award-winning bitter; full-bodied, clean, with 
biscuit, tangerine and resinous hops.

 • Black Velvet (Cask, V) – 4.2%
Oatmeal stout with coffee body, biscuity finish, rich 
chocolate aroma.

 • Dazed & Confused (Cask, V) – 4.6%
Fruit gum aroma, bittersweet malt and hops, 
deceptively easy-drinking ale.

 • Fool's Gold (Cask, V) – 5.4%
Complex beer with whisky-like malt notes and a 
dry, moreish finish.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)



25p off a pint of real ale or craft beer wall 
for CAMRA members.
 
Find us on George Street, St Albans
dylanskingsarms.com

A 15th Century Freehouse  
holding two AA rosettes.

Boasting a beer wall with eight  
Craft Beers and two Real Ales.

DYLANS AT  
THE KINGS ARMS

25p off a pint of real ale for  
CAMRA members
 
Find us in Market Place, St Albans
bootcantina.com

One of St Albans oldest pubs: 

built in 1420.

Listed in the Guinness Harp Guide.

Home to Boot Cantina, serving authentic 
tacos from our kitchen.

THE BOOT
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TRIPLE FFF – Alton, Hants

 • Jagged Little Pilsner (Keg, V) – 4.8%
Bohemian pilsner with Saaz hops; melon 
sweetness, medium dry finish.

 • Lady Eleanor (Cask, V) – 4.6%
Fruity and refreshing, with grapefruit bitterness 
and a lasting, moreish dry finish.

• Midnight Rambler (Keg, V) – 7.5%
Imperial stout with coffee, wood, brandy, madeira.

 • Moondance (Cask, V) – 4.2%
Elderflower floral nose, hoppy finish, balanced 
bitterness and subtle sweetness.

 • Mr Brightside (Keg, V) – 4.2%
Crisp, clean lager, light-bodied yet full-flavoured 
with a dry, moreish finish. Available Fri/Sat.

• Pressed Rat & Warthog (Cask, V) – 3.8%
Dark ruby mild with coffee, chocolate, dried fruit, 
sour cherry complexity.

 • Satisfaction (Cask, V) – 3.4%
Golden session ale; flesh fruits and peaches, 
flavourful lower-strength option.

 • Sundown (Cask, V) – 4.3%
Smooth, balanced bitter with mild Citra, Celia hops 
and satisfyingly hoppy finish.

WANTSUM – St Nicholas-at-Wade, Kent

 •  George's Empire (Cask, GF, V) – 4%
Single-hopped with Bramling Cross, this British ale 
delivers a fruity punch with hints of blackcurrant.

 • Child of the Jago (Cask, GF, V) – 4.4%
Refreshing IPA with Mosaic and Citra, delivering 
citrus punch and a smooth, full body.

• Tatton Best (Cask, GF, V) – 4.2%
Classic amber best bitter with clean malt flavours 
and a fine, aromatic hop character.

WANTSUM – St Nicholas-at-Wade, Kent

 • Tatton Lazy Haze (Cask, GF, V) – 3.7%
Light, refreshing summer ale with subtle honey 
and a bespoke tea infusion. Available Fri/Sat.

 • Black Pig (Cask, GF, V) – 4.8%
Incredibly smooth porter with burnt chocolate, 
smoky malt, delicate bitterness and floral notes.

 • Dynamo (Cask, GF, V) – 4.3%
Crisp, refreshing golden ale with delicate hops and 
balanced fruity, floral flavours.

 • Endeavour (Cask, GF, V) – 4.2%
Kent-grown hops with citrus, lime and grapefruit 
flavours and blackcurrant notes. Available Fri/Sat.

 •  Fortitude (Cask, GF, V) – 4.6%
Characterful flagship ale combining four malts 
with English and American hops. Available Fri/Sat.

 • Heart of Darkness (Cask, GF, V) – 4.5%
Rich, deep stout with oats adding body and 
creaminess, delivering a long, smooth finish.

 • Montgomery (Cask, GF, V) – 4%
Bursting with citrus aromas from American 
Simcoe, Columbus and Centennial hops.

 •  Passion Fruit IPA (Cask, GF, V) – 4%
Deliciously refreshing passionfruit IPA, bursting 
with vibrant tropical fruit flavour. Available Fri/Sat.

 •  Thunderbolt (Cask, GF, V) – 6%
Strong American IPA with powerful hop aromas 
and flavours of peach, mango and orange.

 •  Turbulent Priest (Cask, GF, V) – 4.4%
Full-bodied best bitter with chocolate, coffee, 
fruity new world hops.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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BARON – Buntingford

 •  Big City (Keg, V) – 7.4%
Rich, fruity IPA with El Dorado, Idaho 7 and Citra 
bringing sweet aromatics. Available Fri/Sat.

 •  Flattery (Keg, V) – 6%
Hugely aromatic and dank, with Ekuanot, Galaxy, 
Rakau and Riwaka delivering tropical flavours.

 • Fuzz (Keg, V) – 4.5%
Hazy pale ale, tropical and juicy with oats and 
wheat for a soft body.

 •  Sitting Pretty (Keg, GF, V) – 5%
Pilsner brewed with Harlequin hops and Maris 
Otter malt for crisp refreshment. Available Fri/Sat.

 •  Small Talk (Keg, V) – 3.4%
Soft pale with Enigma, Krush and Citra, delivering 
melon and passionfruit. Available Fri/Sat.

BEYOND BELIEF – Borehamwood

 •  Kofi (Keg, GF, V) – 5.3%
Citrusy, tropical pale ale bursting with bright, juicy 
fruit flavours.

 •  Payload (Keg) – 4.7%
Juicy stone fruit flavours complemented by a 
fresh, citrusy aroma. Available Fri/Sat.

 •  Perigee (Keg) – 4.6%
Crisp and bright, with a clean character and 
smooth, malty finish. Available Fri/Sat.

 •  Space Hops (Keg, V) – 4.5%
Bright, refreshing citrus flavours with floral aromas, 
lemongrass and candy-like sweetness.

 •  Zenith (Keg) – 5%
Hoppy, hazy IPA bursting with juicy tropical fruit 
and vibrant citrus notes. Available Fri/Sat.

CREATIVE JUICES – Rickmansworth

 •  Soul Ascending (Keg, V) – 3.4%
Hazy, easy-drinking pale with tangerine, papaya, 
pineapple and coconut, finishing crisp and light.

 •  The Slinky Vagabond (Keg, GF, V) – 5.6%
Smooth American IPA layered with grapefruit, 
tropical and stone fruit flavours. Available Fri/Sat.

 •  Trinity (Keg, V) – 5%
German-style Pilsner with fresh bread, subtle 
citrus and floral notes. Available Fri/Sat.

 •  Watching The Moonlight (Keg, V) – 6.2%
Thick, hazy NEIPA with Citra and Mosaic, bursting 
with citrus, berries and tropical fruit.

CROSSOVER BLENDERY – Hitchin

 •  Bramble, Thorn & Briar (Keg, V) – 6.3%
Oak-aged golden ale blend, refermented on 
raspberries and blackberries. Available Fri/Sat.

 •  Little Moor (Keg, V) – 6.5%
Oak-aged golden ale blend, refermented on 
cherries.

 •  Mr. Trollop (Keg, V) – 6.6%
Oak-aged golden ale blend, refermented on 
quince.

 •  Persia (Keg, V) – 6.9%
Oak-aged golden ale blend, refermented on Kent 
nectarines. Available Fri/Sat.

 •  Walled Gardens (Keg, V) – 6.9%
Oak-aged golden ale blend, refermented on Isle of 
Wight apricots. Available Fri/Sat.

SIX HILLS – Stevenage

 •  Free Wheeling Man (Keg) – 6.2%
East meets West Coast IPA with citrusy orange 
and tropical Centennial hop notes.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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SIX HILLS – Stevenage

 •  Hanging Around (Keg) – 5.5%
American-hopped IPA with bold malt backbone 
and crisp bitterness. Available Fri/Sat.

 •  Pining For The Fjords (Keg, V) – 5.2%
Piney and resinous with Mosaic hops. Norwegian 
Kviek Yeastery collab. Available Fri/Sat.

 •  Running With the Big Dog - Citra (Keg) – 4.8%
Dry-hopped New England ale with a soft, smooth 
body showcasing individual hop varieties.

 • Slingshot to Mars (Keg, V) – 3.8%
Tangy raspberry sour with lactic yeast depth, 
bursting with vibrant fruit. Available Fri/Sat.

THE 3 BREWERS – Hatfield

 •  Blonde (Keg, V) – 4.2%
Light golden ale with Mosaic hops, fruity citrus 
flavour led by a hoppy aroma.

 •  IPA (Keg, V) – 4.6%
Golden ale with orange tint, five hops, clean and 
dry finish. Available Fri/Sat.

 •  Pilsner (Keg, V) – 4.7%
Crisp, clean and refreshing Pilsner brewed with 
classic Magnum and Saaz hops.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)

* Beer Festival *  
* Exclusive Beers  *

 

 
 

 Monday - Friday     8am - 4pm 
Saturday               11am - 5pm 

 

 

 
 

 
t: 01707 271 636   e:  info@3brewers.co.uk   f: @3brewers   i: @the3brewers

We're proud to supply the St Albans Beer & 
Cider festival with two new exclusive beers: 
dry hopped versions of our popular IPA and 

Blonde Ale.  
Available only at the festival this week    

The Potato Shed, Symondshyde Farm,  
Symondshyde Lane,  AL10 9BB

Brewery Taproom Opening: 
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ABC – Brill, Bucks

 • Earthrise (Cask) – 4.5%
Prominent citrus and tropical fruit notes, backed 
by Chinook, Amarillo, and Centennial hops.

 •  Petrichor (Cask) – 4%
A juicy, hop-forward profile delivers notes of lime 
zest, passionfruit, mango, and gooseberry.

ADNAMS – Southwold, Suffolk

 •  Extra Ale (Cask) – 4.3%
Legendary copper-coloured ESB. Champion Beer 
of Britain in 1993. Available Fri/Sat.

AMBITION – Wilton, ME USA

 •  ESB (Cask) – 5.8%
Smooth, classic ESB imported exclusively for us 
from the United States.

 •  Spottah T.E.A. Series - Chaga (Cask) – 5.6%
The addition of steeped chaga mushrooms give 
this light toasty beer unique tea qualities.

AMORY’S TOMB – Maynard, MA USA

 •  Foeder XLII (Cask, V) – 5.2%
Aged in oak for six months and conditioned with a 
peach, ginger and white tea infusion.

ANARCHY BREW CO. – Newcastle

 •  Event Horizon (Cask) – 4%
Easy drinking, refreshing pale, with notes of fresh 
orange peel and citrus zest with a crisp finish.

ANIMAL – Long Crendon, Bucks

 •  Buzzard (Cask) – 4.6%
Full of tropical flavours of mangoes, lychees and 
passionfruit, with orange and citrus notes.

 •  Mythical Animal: Minotaur (Cask) – 4.3%
New brown ale from experimental and limited-
edition beer brand Animal. Available Fri/Sat.

ANSPACH & HOBDAY – London

 •  Oak (Cask) – 4.3%
Oaked bitter brewed in collaboration with London 
pub The Rake to celebrate its 20th birthday.

BACKBEAT – Beverly, MA USA

 •  Old Ironsides (Cask) – 4.8%
Lightly smoked black IPA, heavily hopped with 
Cascade.

BIG TRIP – Manchester

 •  Love Bug (Cask) – 3.9%
Double dry hopped session IPA, bursting with juicy 
passionfruit, ripe berries and vibrant citrus.

 •  Mu Mu Land (Cask) – 4%
Rich, creamy porter with notes of roasted toffee 
pie and profiteroles. Available Fri/Sat.

BLUNTROCK – Wadebridge, Cornwall

 •  Big Tree (Cask) – 4.5%
Sessionable California-style pale ale with crisp 
aromas of dry white grape and melon.

BUNTINGFORD – Royston, Herts

 •  Oatmeal Stout (Cask) – 4.4%
Rich, satisfying stout, brewed with oats, that 
greets your tongue with a treacle edge.

 •  Riwaka Station (Cask) – 4.8%
Strong and naturally hazy Kiwi super pale ale, with 
a creamy taste and fresh flavour.

 •  Single Hop Idaho 7 (Cask) – 4%
Juicy tropical fruits, zesty tangerine citrus, resiny 
pine, and herbal black tea. Available Fri/Sat.

BURTON BRIDGE – Burton-on-Trent, Staffs

 •  Cherry Orchard (Cask) – 5%
Rich stout with fruit flavours and a rounded, 
smooth bitterness.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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BURTON BRIDGE – Burton-on-Trent, Staffs

 •  Mumford Mild (Cask) – 4.2%
Traditional Burton mild - smooth, dark, and gently 
malty with subtle fruity notes. Available Fri/Sat.

CASTLE ROCK – Nottingham

 •  Tessellations (Cask, GF, V) – 4.5%
Big on tropical stone fruit flavours with a 
deliciously smooth finish.

CHILTERN – Aylesbury, Bucks

 •  Bodger's Reserve Oak Aged (Cask) – 8.9%
Special version of the multi-award winning strong 
ale, aged in whisky casks. Available Fri/Sat.

 •  Dunkel (Cask) – 5%
Brewed with Munich malt and Mittelfrüh hops for 
an authentic Oktoberfest celebration.

ELUSIVE – Wokingham, Berks

 •  Final Boss Stage 2: Citra (Cask) – 5.5%
Hopped with four different Citra products - a real 
showcase of this wonderfully citrussy hop.

GARDEN CITY – Letchworth, Herts

 •  Lemon Drop (Cask, V) – 3.9%
Easy drinking hop forward session beer with low 
bitterness.

 •  Raven Song (Cask, V) – 5.6%
Oat stout with rich chocolate and coffee flavours 
and caramel and biscuit undertones.

HARVEY'S – Lewes, Sussex

 •  Lewes Castle Brown Ale (Cask) – 4.8%
A rich profile of roasted malts, dark sugars, 
liquorice and coffee with a bittersweet finish.

 •  XX Mild (Cask) – 3%
Gentle sweetness dances on the palate, followed 
by a dry, nutty finish. Available Fri/Sat.

HAWKSTONE X BUTCOMBE – Cheltenham

 •  Hops & Glory (Cask) – 4.2%
Bursting with citrus and tropical aromas of juicy 
grapefruit and fresh orange. Available Fri/Sat.

HERITAGE – Burton-on-Trent, Staffs

 •  1950's Burton Ruby Mild (Cask) – 4.3%
Inspired by a classic old recipe, hints of caramel 
and nuts seep in to create a well-balanced ale.

J.W. LEES & CO. – Middleton, G. Manchester

 • Phoenix Glow (Cask) – 4.7%
Luxurious, velvety brew, marrying creamy white 
chocolate with warm vanilla notes.

KIRKBY LONSDALE – Carnforth

 •  Jubilee (Cask) – 5.5%
Powerful yet smooth stout with rich flavours of 
chocolate, roasted malts, and a hint of liquorice.

 •  Little Devil IPA (Cask) – 3.4%
Session pale ale loaded with New World hops. 
Crisp and refreshing. Available Fri/Sat.

LIQUID LIGHT BREW CO. – Nottingham

 •  Sun King (Cask) – 4.2%
Peach iced tea-infused amber ale with soft biscuit 
malt notes and a gentle, toasted malt backbone.

MCMULLEN'S – Hertford, Herts

 •  AK (Cask) – 3.7%
An original Mild, brewed for over 185 years; 
balanced pale, crystal, chocolate malts.

 •  Country (Cask) – 4.3%
Classic bitter, pear-led aroma with nutty toffee 
flavour and full-bodied richness.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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NENE VALLEY – Peterborough

 •  Meanwhile (Cask, GF) – 4%
Golden ale delivering a crisp and refreshing profile, 
with a bright citrus zest on the palate.

NEPTUNE – Liverpool

 •  Altbier (Cask, V) – 4.9%
Traditional German-style ale with clean, crisp, yet 
malty profile.

NEW BRISTOL – Bristol

 •  Heritage Pale (Cask, V) – 4.5%
Malt base balanced with fruity notes of sweet 
orange, guava, and pineapple. Available Fri/Sat.

 • The Joy of Verbena (Cask) – 3.8%
Intense citrus and lemon flavours meet floral notes 
in this session beer.

NEW RIVER – Hoddesdon, Herts

 •  Chadwell (Cask, V) – 4.2%
Traditional smooth best bitter blending malts 
yielding fruit, caramel and biscuit tones.

 •  Isle of Rye (Cask, V) – 5.2%
Light amber rye pale ale with aromas of orange 
and mango.

 •  Mild Eddy (Cask, V) – 4.2%
Complex malt flavours, combined with fruit cake 
and caramelised brown sugar. Available Fri/Sat.

NORTH RIDING – Scarborough, N. Yorks

 •  Chocolate & Nut Porter (Cask) – 4.5%
Made with six malts, then infused with chocolate 
and nut flavourings after fermentation.

OLD CANNON – Bury St Edmunds

 •  Dancing Molly (Cask) – 4.4%
Hopped with Solero and dry-hopped with Mosaic, 
this modern ale brings a full on tropical punch.

OLD CANNON – Bury St Edmunds

 •  Gunner's Daughter (Cask) – 5.5%
Dark and dangerous ESB with chocolate notes. 
Available Fri/Sat.

OSSETT – Ossett, W. Yorks

 •  BundoRat (Cask) – 4.8%
Piney, hoppy and crisp cream ale. Collaboration 
with Bundobust brewery.

 •  Blood Of Your Empire (Cask) – 7%
Decadent stout with roasted coffee, caramel and 
salt amplifying every flavour.

 •  Trip Hop #9 (Cask) – 4%
Sweet citrus and stone fruit meets notes of tart 
gooseberry. Available Fri/Sat.

 •  White Rat (Cask) – 4%
Pale ale with Cascade, Columbus and Amarillo 
hops, and a resinous finish. Available Fri/Sat.

PILOT – Leith, Scotland

 •  APA (Cask) – 4.4%
Piney bitterness and caramel sweetness meet 
Idaho 7, Ekuanot and Citra hops.

 •  Best Bitter (Cask) – 4%
Classic malt-forward best bitter, with the historic 
Fountainbridge yeast’s red fruit characteristics.

RIVERTOWN – Hertford, Herts

 •  Rill (Cask) – 4.5%
Smooth, creamy and full-bodied, with a soft, 
pillowy mouthfeel and low bitterness.

SIMPLE THINGS FERMENTATIONS – Glasgow

 •  NZ Pale (Cask) – 4.8%
A crisp thirst quencher, bursting with tropical fruit 
and a touch of dankness.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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SPRINGBANKS – Wolverhampton

 •  Mild (Cask) – 3.6%
Pale chestnut in colour, with an incredibly smooth, 
creamy and light, fruity malt-focussed profile.

STARDUST – Maidenhead, Berks

 • Shift (Cask) – 5%
Combines traditional British malt-forwardness 
with clean, refreshing hop notes.

TARTARUS – Leeds

 •  Pantheon 005 (Cask) – 3.9%
Smooth chocolate porter inspired by traditional 
recipes, offering rich bittersweet cacao notes.

TEN TUN BREW HOUSE – Alton, Hamps

 •  Dead Sheeran (Cask) – 4.6%
Dark roasted malts meet contrasting bright, 
resinous and citrus hop undertones.

THE 3 BREWERS – Hatfield, Herts

 •  Dry Hop Blonde (Cask) – 4.2%
Dry-hopped light golden ale with Mosaic hops, 
fruity citrus flavour led by a hoppy aroma.

 •  Dry Hop IPA (Cask) – 4.6%
Dry-hopped golden ale with orange tint, five hops, 
clean and dry finish. Available Fri/Sat.

 •  Special English Ale (Cask) – 4.8%
Robust, full-bodied ale with copper colour, berry 
notes and smooth balance.

THE THREE LEGS – Bexhill-on-Sea, E. Sussex

 •  10 Years Of Pale No.3 Simcoe & Citra (Cask) – 
3.7%
Balanced and refreshing session beer featuring 
vibrant citrus and soft, earthy hop characteristics.
Available Fri/Sat.

TINY REBEL – Newport, Wales

 •  Sunset Strip (Cask) – 4.6%
Big, punchy and clean with US hops bringing hits of 
citrus, mango, and pine.

TITANIC – Stoke-on-Trent, Staffs

 •  Gulp! (Cask) – 4.3%
Juicy, tropical and with a perfectly balanced 
bitterness. Collaboration with Tiny Rebel.

TORRSIDE – New Mills, Derbs

 •  Embers Fire (Cask) – 3.2%
A light-bodied yet uniquely smoky twist on the 
traditional English mild style.

TWISTED TREE – Bicester, Oxon

 •  Summer Sap (Cask, GF, V) – 4.5%
Light, crisp blonde ale brewed with German pilsner 
malt and classic Perle and Saaz hops.

TWO BOB – Datchworth, Herts

 • 1175 (Cask) – 4.7%
Robust, smooth and full-flavoured brown ale 
brewed to celebrate All Saints Church.

 •  Dark Mild (Cask) – 3.4%
The smooth, malt-driven taste features distinct 
notes of dark cocoa, vanilla, and blackcurrant.

TWO DOGS BREWING – Wisbech, Cambs

 •  Subliminal Citra (Cask) – 4.3%
Light, golden session IPA offering juicy tropical 
and citrus fruit profiles with a crisp, zesty finish.

VALE – Brill, Bucks

 •  Black Beauty (Cask) – 4.4%
Porter with roasted malts, chocolate finish, five-
malt depth and London heritage.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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VALE – Brill, Bucks

 •  Black Swan (Cask) – 3.4%
Smooth and creamy with light notes of sweet 
caramel.

 •  Electric Sheep (Cask) – 4.3%
Crisp pale ale bursting with bright citrus from 100% 
Citra hops.

 •  Gravitas (Cask) – 4.8%
Bold, zesty pale with punchy hops, smooth malt 
backbone and character.

 •  Kookaburra (Cask) – 4.2%
Waves of passionfruit, mango and citrus roll 
through this sunny IPA.

VALE – Brill, Bucks

 •  Red Kite (Cask) – 4.3%
Rich bitter with toasted malt, chestnut notes and 
autumnal spiced warmth.

WOODSHEDDING – Shepton Mallet, Somerset

 •  FRESH (Cask) – 3.3%
Light and crisp, showcasing the clean, subtle 
sweetness of its heritage floor-malted barley.

XT – Long Crendon, Bucks

 •  10 Stout (Cask) – 4.4%
Rich in oats, roasted barley, and un-malted barley, 
with a light touch of Phoenix and Apollo hops.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)



St Albans Beer & Cider Festival 202624

ALL NATIONS – Telford

 • Broughs Bitter (Cask) – 4.3%
Pale session bitter with a crisp, clean taste and 
easy-drinking character. Available Fri/Sat.

BACKYARD – Walsall

 • Blonde (Cask) – 4.1%
Platinum blonde bitter with citrus and pine aromas 
and a dry, crisp, hoppy finish.

BATHAMS – Brierley Hill

 • Best Bitter (Cask) – 4.3%
Straw-coloured bitter, initially sweet before 
developing a complex, dry and hoppy character.

 • Mild (Cask) – 3.5%
Sweet, well-balanced dark ale, full of flavour with a 
hoppy, fruity finish.

BEOWULF – Brownhills

 • Dragon Smoke (Cask) – 4.7%
Rich black ale with tobacco, chocolate, liquorice 
and fruit, balanced by roasted bitterness.

 •  Wuffa (Cask) – 4.6%
Creamy golden beer with a smooth character and 
distinctive floral bitterness. Available Fri/Sat.

BIRMINGHAM – Birmingham

 •  Pale Brummie (Cask, GF, V) – 4%
Dry-hopped pale ale with Amarillo, Citra and 
Ernest, bursting with zesty citrus aromas.

BLACK COUNTRY ALES – Pensnett

 • BFG (Cask) – 4.2%
Straw-coloured ale with bold citrus hops, 
balanced fruity sweetness and a refreshing finish.

 •  Pig On The Wall (Cask) – 4.3%
Dark ale with roasted malt, gentle hops and 
chocolate and coffee notes. Available Fri/Sat.

BROUGHS – Telford

 •  Entire (Cask) – 4.4%
A balanced amber best bitter, based on a classic 
recipe from the 1980s.

BURNING SOUL – Birmingham

 •  Old Fashioned (Cask) – 4.7%
Pale ale from a brewery which were pioneers of 
Birmingham's burgeoning craft beer scene.

BYATT'S – Coventry

 •  AU IPA (Cask) – 5.2%
Golden IPA bursting with zesty tropical hop 
flavours. Available Fri/Sat.

 •  Smoke On The Porter (Cask) – 4.8%
Richly coloured, malty ale with subtle smoke and 
fruity hop notes. Available Fri/Sat.

CHURCH END – Nuneaton

 •  Fallen Angel (Cask) – 5%
Full-flavoured pale bitter packed with American 
hops for a sharp, lemony edge.

 •  Grave Digger's Ale (Cask) – 3.8%
Dark ale with complex chocolate and roasted 
flavours, finishing smooth and balanced.

ENVILLE – Stourbridge

 •  Enville Ale (Cask) – 4.5%
Soft sweetness and smooth hoppy notes combine 
for a refreshing yet comforting ale.

 •  Enville White (Cask) – 4.2%
Very pale wheat beer with gentle hop aromas and 
a crisp, dry finish.

FIXED WHEEL – Blackheath

 •  Blackheath Stout (Cask) – 5%
Full-bodied fruity stout with oaky bitterness and a 
rich dark fruit finish.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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FIXED WHEEL – Blackheath

 •  Chain Reaction Pale Ale (Cask) – 4.2%
Pale ale with American hops delivering vibrant 
orange and citrus flavours.

 •  Wheelie Pale (Cask) – 4.1%
Easy-drinking pale with sweet malt and hints of 
citrus and melon. Available Fri/Sat.

FROTH BLOWERS – Birmingham

 •  Piffle Snonker (Cask) – 3.8%
Cascade-hopped with a floral aroma, gentle 
sweetness and bitter finish. Available Fri/Sat.

 •  Riverside Stout (Cask) – 4.8%
Classic oatmeal stout with rich malts and a subtle 
hint of smoky character.

GRASSHOPPER – Walsall

 •  Cricket (Cask) – 4.8%
American pale ale with subtle sweetness, 
balanced hops and malt. Available Fri/Sat.

GREEN DUCK – Stourbridge

 •  Bostin' Bitter (Cask) – 3.8%
Rich golden bitter with a distinctive orange bite 
from British hops.

 •  Bostin' Mild (Cask) – 3.2%
Deep malty flavours of caramel and chocolate 
with vanilla and hazelnut aromas.

 •  Guardian (Cask) – 4.2%
Easy-drinking pale with Amarillo and Mosaic 
delivering abundant orange and fruit notes.

 •  Legend (Cask) – 4.5%
Citra and Azacca combine for an intensely 
tropical, fruit-packed pale ale. Available Fri/Sat.

 •  Nostalgia (Cask) – 4.6%
Crisp, refreshing pale ale hopped with American 
classics Citra and Cascade.

HOBSONS – Cleobury Mortimer

 •  The Champion (Cask) – 3.2%
Smooth, full-bodied traditional mild with rich 
caramel, coffee and chocolate aromas.

HOLDENS – Dudley

 •  Black Country Mild (Cask) – 3.7%
Chestnut-red mild with nutty biscuit notes and a 
delicious hint of chocolate. Available Fri/Sat.

 •  Golden Glow (Cask) – 4.4%
Refreshing golden ale with fragrant hops, gentle 
sweetness and a citrusy bitter finish.

KINVER – Kinver

 •  Half Centurion (Cask) – 5%
Golden best bitter with rich malt and Chinook hops 
providing a balanced finish. Available Fri/Sat.

 •  Noble (Cask) – 4.5%
Fruity ale with grassy hops delivering a sharp 
bitter finish and supporting malt.

SARAH HUGHES – Sedgley

 •  Sedgley Surprise (Cask) – 5%
Bittersweet, medium-bodied ale combining 
prominent hops with a balanced malt character.

TITANIC – Stoke-on-Trent

 •  Last Porter Call (Cask) – 4.9%
Dark, strong roasted porter with a smooth and 
subtle underlying sweetness. Available Fri/Sat.

 •  Wünderlust (Cask) – 4.4%
Classic Kölsch with light malt sweetness and subtle 
hop bitterness for a crisp finish.

 • Golden/Pale      • Amber/Copper       • Dark      • Fruit      •  Speciality (e.g., wheat, sour)
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AMBER

 •  Bourgogne des Flandres Red Ale – 5%
Blended with Lambic beer, matured in oak barrels 
for a rich finish.

 •  Hitachino Nest Amber Ale – 6%
Rich blend of sweet malts, dark caramel, and a 
zesty bitter finish.

 •  Kwak – 8.4%
Liquorice-like flavours, slightly spicy character and 
mild hop bitterness.

 •  Orval – 6.2%
Bright zesty fruit notes with rustic, earthy 
undertones.

 •  Pietra – 6%
Brewed with Corsican chestnut flour - rich froth 
and nutty undertones.

 •  Rochefort 6 – 7.5%
Trappist Dubbel, rich and complex in taste with a 
dry finish.

 •  Schlosser Alt – 4.8%
Rhineland lagered ale - smooth in body, dry and 
nutty finish.

BLONDE/GOLDEN/PALE

 • Boon Duivelsbier Wild – 6.5%
Devil's Beer - fermented with wild yeast from 
Lambic barrels.

 •  Brasserie Dupont Saison Dry Hop – 6.5%
Hazy, carbonated Saison with a distinct aroma of 
exotic fruits.

 •  Brugse Zot Blond – 6%
Four malts and two hop varieties give this beer its 
fruity taste.

 •  Chimay Yellow – 6.5%
Fresh citrus zest combined with fragrant warming 
spices.

BLONDE/GOLDEN/PALE

 •  Duvel Tripel Hop Krush – 8.4%
Signature crisp bitterness blended with tropical 
fruit flavours.

 • Hitachino Nest Daidai – 6%
Hazy IPA brewed with wild mandarins, and hints of 
spice and caramel.

 •  Hitachino Nest Saison du Japon – 5%
Blends Belgian brewing traditions with Japanese 
sake-making ingredients and yuzu kick.

 •  La Trappe Blond – 6.5%
Bottle-conditioned for a lively, sparkling character.

 •  La Trappe Tripel – 8%
Fruity shifts to malty caramel; a perfectly 
balanced ale.

 •  Omer – 8%
Made using pure water and summer malted barley 
from the Loire.

 •  St Bernardus Tripel – 8%
Blend of sweet, fruity and spicy flavours with a 
delicate hop finish.

 •  St Feuillien Blonde – 7.5%
Strong malt taste with stone fruit, hints of 
aromatic hops and a dry finish.

 •  St Feuillien Grand Cru – 9.5%
Extra-blond - absence of spice leads to hoppy 
aromas with hints of fruit.

 •  Tripel Karmeliet – 8.4%
Historic 1679 recipe - velvety and creamy. 

 •  Westmalle Extra – 4.8%
Top fermented, light strength, full bodied taste.

DARK/STOUT

 •  Ayinger Celebrator – 6.7%
The Pope of beers! A doppelbock with a malty 
coffee aftertaste.
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DARK/STOUT

 •  Brasserie Dupont Monk's Stout – 5.2%
Mild and slightly bitter - made with organic barley 
malt, rice and hops.

 •  Brugse Zot Brune – 7.5%
Six malt varieties create scents of honey, almonds, 
chocolate and brown sugar.

 •  Chimay Red – 7%
Sweet rich plums and raisins dance across your 
tongue.

 •  De la Senne Schieve X-Mas – 8%
Malt-forward with a touch of plum pudding and 
orange. It's X-Mas!

 •  Desnoes & Geddes Dragon Stout – 7.7%
Jamaica's most popular stout - jet-black, creamy, 
with molasses and raisin notes.

 •  Gouden Carolus Classic – 8.5%
Grand Imperial beer - combines the warmth of 
wine and freshness of beer.

 •  Guinness Foreign Export Stout – 7.5%
The famous stout but stronger and more heavily 
hopped!

 •  Kasteel Donker – 11%
Dark port in colour, with spicy clove and sweet 
caramel tones.

 •  La Trappe Dubbel – 7%
Malty, caramel taste with a subtle influence of 
dates, honey and dried fruits.

 •  Schneider Weisse Aventinus – 8.2%
Bavaria's oldest wheat doppelbock. Spicy 
chocolate aroma, hints of caramel.

 •  St Bernardus Christmas – 10%
Warming blend of dark fruits and winter spices.

 •  St Feuillien Brune – 8.5%
Rich blend of sweet caramel, dark fruits and 
liquorice notes.

FRUIT

 •  Floris Fraise – 3.6%
Wheat beer with an aroma and taste of fresh 
strawberries.

 •  Floris Framboise – 3.6%
Cloudy with a red wine hue - raspberry balances 
with coriander and orange zest.

 • Floris Mango – 3.6%
Very mild with an excellent balance between 
sweet and sour.

 •  Floris Passionfruit – 3.6%
Golden in colour with the sourness of passionfruit.

 •  Kasteel Rouge – 8%
A mix of Kasteel Donker left to mature with sour 
cherries.

 •  Kasteel Rubus Framboise – 7%
A balance of sweet and slightly bitter raspberry, 
with a malty undertone.

 •  Liefmans Fruitesse – 4.2%
Sweet juicy berries with a refreshing, crisp finish.

 •  Liefmans Kriek Cuvee Brut – 6%
Fresh accents and slightly acidic flavours, loaded 
with cherries.

 •  Mongozo Banana Beer – 3.6%
Slightly sweet banana balance with wit beer, 
orange peel and coriander.

 •  Mongozo Coconut Beer – 3.6%
Hoppy buckwheat white beer base with the 
refreshing taste of coconut.

 • Mongozo Mango – 3.6%
Tropical buckwheat beer, brewed with fair trade 
mangoes.

 • Rodenbach Fruitage – 3.4%
Fresh red berries, cherries, and a subtle oak finish.
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LAGER/PILS

 •  Augustiner Dunkel – 5.6%
Smooth, dark lager with notes of toasted bread, 
caramel, and roasted malts.

 •  Augustiner Edelstoff – 5.6%
Munich brewed pale clear lager, lovingly referred 
to as "liquid bread".

 •  Ayinger Fest-Marzen – 5.8%
Sweet malt, toasted grains, and caramel balanced 
by clean floral hops.

 •  Ayinger Kellerbier – 4.9%
Traditional old Bavarian beer - unfiltered, yeasty 
and pleasantly bitter.

 •  Ayinger Lager Hell – 4.9%
Smooth and mellow with bready malt flavours and 
a clean, dry finish.

 •  Früh Kölsch – 4.8%
Highly drinkable with an unsurpassed balance of 
malt and soft delicate hops.

 •  Jever Pilsner – 4.9%
Pure soft water and a heavy hop rate make for a 
dry, crisp finish!

 •  Spaten Hell – 5.2%
Harmonious blend of sweet, grainy malts and a 
clean, mildly bitter hop finish.

 •  Tegernsee Max I Joseph – 5.2%
Bavarian Helles lager. Starts smooth, ends 
stimulatingly hoppy..

 •  Tegernsee Spezial – 5.6%
Bavarian Export lager. Rich malt sweetness with a 
fresh, mildly spicy hop finish.

WHEAT

 •  Hacker Pschorr Hefe Weisse – 5.5%
Unfiltered and cloudy with a smooth mouthfeel 
and fruity, malty notes.

WHEAT

 • Konig Ludwig Weissbier – 5.5%
Sweet wheat malt with notes of citrus, banana, 
clove, nutmeg and vanilla.

 •  Schneider Weisse Festweisse – 6%
Citrus Cascade hops and fruity Schneider's yeast 
for a balance of banana, spice, and orange.

 •  Schneider Weisse Hopfenweisse – 8.2%
Wheat doppelbock with hints of chocolate, 
caramel, and an aroma of tropical fruits.

 •  Weihenstephan Hefe Dunkel Weiss – 5.3%
Dark wheat beer with fruity yeast and rich, roasted 
malt flavours.

 • Weihenstephan Kristalklar – 5.4%
Crystal clear, crisp, clean version of a German 
classic wheat beer. 

LOW/NO ALCOHOL

 •  Athletic Brewing Free Wave Hazy IPA – 0.5%
Hop-forward with juicy tropical citrus flavours and 
smooth mouthfeel.

 •  Früh Kölsch Alkoholfrei – 0%
Soft malt notes, mild floral hops, and refreshing 
citrus hints.

 •  Heaps Normal Quiet XPA – 0.5%
Extra pale ale from an award-winning non-
alcoholic beer company.

 •  Kasteel Rouge – 0%
Deep red and packed with cherries.

 •  Kasteel Rubus – 0%
Smooth, rich and intensely raspberry. 

 •  Mikkeller Drink'in the Sun – 0.3%
American-style wheat ale,with tropical aromas.

 • O'Hara's Nitro Irish Stout – 0.5%
Still smooth, but punchier and craftier than that 
other one!
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Wines and spirits also available at this bar.

ADAM'S LUCK – Hertfordshire

 • Greenway (S) – 7%
 •  Greenway (M) – 7%
 •  Mr Howard (D) – 7%

AMPLEFORTH ABBEY – Yorkshire

 •  Cider (MD) – 6.5%

BARBOURNE – Worcestershire

 •  Major Jane (D) – 6.8%
 •  Golden Drop (M) – 5%
 • Painted Lady (MS) – 5%
 • Worcestershire (M) – 6%
 • Rhoobarb & Custard (S) – 4%
 • Cherry Bakewell (MS) – 4%
 • Raspberry Ripple (MS) – 4%

BEECHWOOD CIDERS – West Sussex

 •  Hatfield Red XXX (D) – 8.5%
 •  Sussex Cider (D) – 6.9%

BLUE BARREL – Cambridgeshire

 • Paradise (MS) – 5.5%
 •  Double Dabbo SV (M) – 6%
 •  Disco Fermento SV (MS) – 5.5%
 •  Sherwood Blend (M) – 6%
 •  Cuckoo Returns (MS) – 5.5%
 •  Trees Are Good (D) – 6.5%
 • Phoenix Tree (Bottled , D) – 6.5%

BRAY'S – Somerset

 •  Farmhouse Sweet (S) – 6%

COULTON MILL – Yorkshire

 •  Rum Cask (D) – 6%

DUNKERTONS – Gloucestershire

 •  Black Fox (D) – 6.8%
 •  Craft (M) – 5%
 •  Dry – 6.8%

FOUR ACRES – Hertfordshire

 •  Three Cubs Whisky Cask (Bottled, D) – 8%

ISSAC CIDER – Somerset

 •  Spectrum (M) – 5%

KENTISH PIP – Kent

 •  Grafter (M) – 4.2%
 • Roselle Hibiscus & Raspberry (M) – 3.4%
 •  Skylark (MD) – 5.5%

LONG MYND – Shropshire

 •  Original Whisky Cask (MD) – 6.5%
 •  Shropshire Hills SV (MD) – 6.5%
 •  Oaky Smoky Jim Bean Cask – 7%
 •  Calvados – 7.2%
 •  Sweet – 6.5%

LUKE'S – Somerset

 •  Apple Of Discord SV (D) – 5.4%
 •  Sharpshooter SV (D) – 5.6%
 •  Vintage Draft 2024 (M) – 6%

ORCHARDS OF HUSTHWAITE – Yorkshire

 •  Galtres Yorkshire Gold (MD) – 5%
 • Galtres Rhubarb (MS) – 3.4%

PERRY'S CIDER – Somerset

 •  Grey Heron (MS) – 5.5%

PONTYMEDDYG – Wales

 •  Pandemig (S) – 6.4%

 •  Traditional Cider       • Perry (made with pears)       • Fruit Cider
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PONTYMEDDYG – Wales

 •  Shipman's Revenge (M) – 6.4%
 •  Doctor's Orders (D) – 6.4%

RAWLINS FAMILY CIDER – Somerset

 •  Sweet – 6.5%

SANDFORD ORCHARDS – Devon

 •  Slack Ma Girdle (MD) – 5.8%
 •  Sandford Reserve Cask Aged (MD) – 7.4%
 •  The General Mighty Vat Aged (M) – 8.4%

TAMWORTH TAP – Staffordshire

 •  Sandyback (M) – 5%
 •  Hog Sty (D) – 5%

TEMPTED – Northern Ireland

 • Caribbean Cask Coconut & Pineapple – 3.4%
 •  Irish Medium (M) – 5.5% 
 •  Irish Session (S) – 4% 
 • Mixed Berry – 3.4% 
 • Peach Melba – 3.4% 
 • Strawberry Sundae – 3.4% 
 • Turkish Delight – 3.4%

THORNBOROUGH  – Yorkshire

 •  Yorkshire Cider (D) – 7% 

WILLIAMS BROTHERS – Wales

 •  Splanky (M) – 5.5%
 •  Biffyn (S) – 5%

CHEGWORTH VALLEY JUICES – Kent

 • Cloudy Apple (S) – 0%
 • Apple & Raspberry (S) – 0%
 • Apple & Elderflower (S) – 0%
 • Pear & Apple (S) – 0%

COPPER CREW WINE – Italy

Fiano Organic White (187ml) – 12.5%
Negroamaro Organic Red (187ml) – 13.5%
Rosato Organic Rosé (187ml) – 12.5%

CANVINO SPARKLING WINE – Italy

Sparkling White (200ml) – 10.5%

BREWTINI COCKTAILS – St Albans, Herts

Berry & Lime (250ml) – 8%
Spiced Ginger (250ml) – 8%

GORDON'S GIN – London

Dry Gin & Tonic (250ml) – 5%
Dry Gin & Diet Tonic (250ml) – 5%

D – Dry      M – Medium      MD – Medium/Dry      MS – Medium/Sweet      S – Sweet

Our sponsors
• Beehive
• Boot / Dylans @ The Kings Arms
• Cloudwater Brew Co.
• Great Northern
• Harvey's Brewery
• Heartwood Homes
• Mad Squirrel Brewery
• Mermaid
• New River Brewing
• Oakham Ales
• Ossett Brewery
• Podge's Belgian Beer Tours
• Robin Hood
• Royston Club
• Siren Craft Brew
• St Albans Van Hire
• The 3 Brewers
• Timothy Taylor's Brewery
• Tring Brewery Co.
• Triple fff Brewery
• Vale Brewery
• Wantsum Brewery



Pubs, Pints, People.

Give a gift
membership
to the beer
lover in
your life!

Beers are best shared
with others. So, treat
someone you like to a
CAMRA gift membership
and bring them along to
the pubs and festivals that
matter.

Set the membership to
start on someone’s special day!

They’ll receive all the great discounts, 
benefits and vouchers your do, through the 
post.

Gift a membership today!
camra.org.uk/gift-membership
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DRINK, DINE & ENJOY LIVE SPORTS

With a lively and sociable atmosphere, The
Beehive, St. Albans, is the perfect location to
enjoy a range of local ales and drinks, watch
some live sports, play darts  or why not
indulge in some amazing asian inspired food
by Ramen Electra.

Settle into our large bar, enjoy the live sports
and enjoy sipping the afternoon away in our
pub garden.

3 Rotating Cask Ales from local
breweries 
Live Sports across 5 TVs inside & 

        4 TVs outside including 
        Sky Sports & TNT Sports

Ale Monday - 25% off Real Ales 

Home of Ramen Electra - Delicious
artisan ramen & Asian inspired dishes

2 Dart Areas available to book

Visit Us:

2 Keyfield Terrace, St Albans,
Hertfordshire, AL1 1QL
01727 811 127
manager@thebeehivestalbans.co.uk



INDEPENDENT BEER, BREWED WITHOUT COMPROMISE. 

Available at the bar 
now!

www.timothytaylor.co.uk
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