Milds

1.o Traditional Mild (Hearty) 3.5%: A blend of three malts gives a delightfully smooth full flavoured pint. Hints of nut and chocolate with a natural residual sweetness.
Bitters

2.o Yorkshire Hearty Bitter (Hearty) 3.7%: A sparkling clear chestnut brown coloured bitter, full of rich aromas of roasted malt. The bitterness and flavour of the hops comes in at the finish to create a truly thirst quenching pint.
3.o Forester’s Bitter (Wensleydale) 3.7%: Intensely aromatic, straw-coloured aleoffering a superb balance of malt and hops on the tongue.*
4.o Best Bitter (Black Sheep) 3.8%: Hoppy, fruity beer with bitter overtones, leading to a long, dry bitter finish.*
5.o Bishop’s Best (Black Paw) 3.8%: A classic, ruby-coloured session bitter .
6.o Summer Creek (Copper Dragon) 3.8%: Light golden, refreshing fruity summer ale using Australian hops and with distinct orange, citrus and passionfruit flavours.
7.o Leeds Pale (Leeds) 3.8%: Well balanced light ale, citrus in both aroma and flavour. Gold in colour with a refreshing bitter, hoppy finish.*
8.o Ted’s Choice (Rough Draft) 3.8%: A light, refreshing bitter made with Pilgrim and Liberty hops, with a touch of Cascade to finish.
9.o Jorvik Blond (Rudgate) 3.8%: Flaxen blond ale with a balanced hoppy bitterness and crisp, fruity finish.*
10.o Amber (Wainstones) 3.8%: A very refreshing light and golden ale with fruity tones.
11.o Golden Sheep (Black Sheep) 3.9%: A balanced blonde beer with a dry and refreshing bitterness, with fresh citrus fruit flavours and a clean, crisp finish.*
12.o Golden Pippin (Copper Dragon) 3.9%: This golden ale has a citrus aroma and flavour, characteristic of American Cascade hops. The dry, bitter astringency increases in the aftertaste.*
13.o Yorkshire Navigator (Great Heck) 3.9%: A dry mahogany coloured bitter using American hops for aroma and fermented with a Belgian yeast strain to add fruity smoothness. 
Premium/Best Bitters

14.o Evolution (Darwin) 4.0%: A dark amber, full-bodied bitter with a malty flavour and a clean, bitter aftertaste.*
15.o Ten:Forty (Wall’s County Town) 4.0%: A bronze ale brewed with ample crystal malt and Sterling hops to give a spicy aroma. A special brew to mark the Festival’s 10th and CAMRA’s 40th anniversary.
16.o Trashy Blonde (BrewDog) 4.1%: Described as a ‘punk’ of a pale ale with a malt body and passionfruit hop taste and a lot of bite.
17.o Lightfoot (Theakston) 4.1%: A very pale, straw coloured ale using a special malt to give a peach aroma and palate with a floral hop character.
18.o Haymaker (Hambleton) 4.2%: A blond beer with tantalising delicate hop notes coupled with a satisfying finish.
19.o Gold (Lytham) 4.2%: A golden beer with a fruity aroma and golden bitter finish.*
20.o Infallible (Theakston) 4.2%: A new, rich seasonal beer brewed in support of the River Ure salmon project. A small amount of rye added to the barley malt gives an intensely malty flavour with a hint of treacle.
21.o Houblon Neauveau (Wylam) 4.2%: Amber colour intensely aromatic beer brewed with fresh green hops (the name means new hops) with fresh green hops to give a hoppy, bitter finish.
22.o Flower Power (Mithril) 4.3%: A pale ale with a massive citrus, fruity hop flavour. Hints of grapefruit and floral on the tongue from the late addition of elderflowers.*
Cask Lager Style

23.o Schiehallion (Harviestoun) 4.8%: A Scottish cask lager, brewed using a lager yeast and Hersbrucker hops. A hoppy arome, with fruit and malt, leads to a malty, bitter taste with floral hoppiness and a bitter finish.*
24.o Adder Lager (Allendale) 5.0%: Slow fermented and traditionally lagered at 00C for eight weeks, creating a crisp, refreshing Pilsner style lager.
Wheat Beer

25.o Amish Mash (Great Heck) 4.7%: A cross between a German-style cloudy Hefeweizen beer and an IPA, with added American flavour and aroma hops, dry hopped with more American hops.

Strong IPAs

26.o Sutler’s IPA (Burscough) 5.5%: A powerful amber-coloured heavily hopped ale. A sharp, prominent bitterness gives way to a massive aroma with hints of grapefruit and other citrus fruits. A beer for the discerning hop lover. .
27.o IPA (Lytham) 5.6%: A pale bitter with a fresh, sweet, hoppy flavour leading to a long, dry finish*.

Strong Beers, Old & Dark Ales

28.o Black Abbot Stout (Idle) 4.5%: A strong, robust and very black ale with deep roasted notes.
29.o Stump Cross Ale (Richmond) 4.7%: a dark rich ale brewed using an all malt grist and traditional English hops.
30.o Black Band Porter (Kirkstall) 5.5%: A full-bodied yet balanced and smooth dark porter.
31.o Maximus (Double Maxim) 6.0%: A strong premium ale, dark ruby in colour, with a sweet liquorice taste. Warming and easy to drink.* 
32.o Wobbly Bob (Phoenix) 6.0%: A red/brown beer with malty, fruity aroma and creamy mouthfeel. Strongly malty and fruity in flavour, with hope and a hint of herbs. Both sweetness and bitterness are evident throughout.*
Cider & Perry

33.o Happy Daze (Gwymp y ddraig) 4.5%: A lovely mellow and easy-drinking cider bursting with fresh, fruity apple taste and aroma. Perfect session cider.
34.o Winnall Longdon's Perry (Newton Court) 5.3%: A lovely floral and fruity perry, hazy pale yellow in colour with light citrus pear aroma. Medium sweet with a dry, spicy finish.
35.o Janet's Jungle Juice (West Croft Cider) 6.5%: Multi award winner including CAMRA Champion Cider of Great Britain, its fresh nose of roses and ripe fruit hint at pineapple, apples and bananas.
36.o Port Wine of Glastonbury (Heck’s) 6.5%: A glorious single variety apple cider, light, hazy pink blush colour with full and juicy apple aroma. Medium sweet to taste with some woodiness in the finish.
37.o Orchards Vintage Cider (Sandford's) 7.0%: A strong, full-flavourd cider with a smooth and refined finish. The best made each year is aged in fresh casks from the distilleries of Antigua and matured for 18 months.

