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Welcome to our 5th Kidbrooke Beer and Cider
Festival!

It feels like we're now a well-established
festival and we're delighted that so many of
you return year after year. If it's your first time
here, a very warm welcome too - we hope you
enjoy it. We would also like to thank our
fantastic hosts, Charlton Park RFC.

While, as always, cask remains the star of the
show, we are selling some non-cask beer for
the first time this year. You can find this outside
in the Mobile Micropub, which has been kindly
provided by one of our sponsors, Brew
Buddies. We will have different keg beers from
local breweries on each day, so pop in and find
out what's available!

We are very proud of our local breweries and
hope that you get the chance to sample some
of what they have to offer, as well as enjoying
beers from further afield. We're delighted, too,
to be able to stock cider and perry from some

of the best producers in the country - including
a few from very near here! including Our
festival volunteers on all our bars are very
knowledgeable so if you're not sure what to
have, do ask their advice.

Nationally and locally, CAMRA continues to
campaign for good beer and for our pubs. If
you'd like to know more about what we do, do
get in touch, either by speaking to one of us
here or using the details on our website,
sel.camra.org.uk.

In addition to Brew Buddies, we are also very
grateful to our other sponsors, the Rusty
Bucket pub (just a short bus ride away from
the festival!) and Southwark Brewing.

Cheers!
Anna Lancefield, Festival Coordinator

We are grateful for the support of  our sponsors/partners …

contact@sel.camra.org.uk

selcamra

sel.camra.org.uk

@selondoncamra

… and all of  our advertisers





FESTIVAL GUIDE

Your Glass
Special festival glasses are available (while
stocks last) in pint and stemmed half-pint
sizes. To ensure you get a full measure, our
glasses are oversized and lined.
A deposit of is payable for each glass – at
the end of your stay you can either keep the
glass or return it undamaged for a refund.
Free carrier bags are available at the glass
stand.

Drinks Pricing
Drinks may be purchased in pint, half-pint or
third-pint measures. Prices are displayed on
the end of each cask / box and vary
according to alcohol strength.
All Milds will be on special offer (while
stocks last) as May is CAMRA Mild Month.
Brockley-based Water Into Beer will be
running a bottle shop on Saturday.

Off Sales
The festival is licensed for the sale of beers
and cider/perry to be consumed at home.
Please note that only unopened bottles
and/or draft beer/cider/perry in closed
containers (we can provide these) may be
carried home from the festival. Please note
that such take-outs must not be consumed
outside the festival venue or in the street.

Cash Machine
The nearest cash machine is located at the
Post Office on the section of Rochester Way
that runs parallel to the A2, and is around 5
minutes or so walk from the festival.
From the rugby club turn left onto Broad
Walk, follow the road around to Rochester
Way, turn right and after crossing over the
A2 then immediately turn right. The Post
Office is at the end of the row of shops on
your left.

Toilets
Toilets are clearly signposted as you exit the
club bar.

Food
Food is available each day of the festival,
including vegetarian options.

Allergens
Please ask for full details if required. Unless
otherwise notified:
Beer: will contain gluten in the form of
Barley or Wheat;
Cider/Perry: may contain Sulphites;
Food: please check with the food staff if you
have an intolerance to any of the 14
notifiable allergens.

Re-Entry to the Festival
If you need to leave the festival and wish to
return later the same day, please retain a
wristband to ensure you are not charged
another entrance fee upon your return.

Smoking
Smoking is not permitted anywhere inside
the club building or the marquee, so please
move outside of these areas to smoke.

Disabled Access
If you wish to avoid the step at the front of
the venue, please use the entrance at the
rear where ramps are available.

First Aid
Trained first aiders will be on duty during the
festival. If you require any assistance
please contact the nearest member of
festival staff.

Charlton Park RFC Bar
The club bar will be open from where soft
drinks and alcoholic drinks can be obtained
in addition to beer and cider.
Please note these drinks must be paid for at
the club bar and not at the festival bars.

Live Music
Live music is planned for Thursday evening
and on Saturday.

This festival is organised and staffed entirely by volunteers.

Please bear with us, especially during busy periods.

We are trying our best but are only human !



SE London CAMRA
2017 Pub of the Year

Up to 6 cask ales on
offer including our own
delicious Pond Life, a

traditional Kentish
Bitter

4 real ciders from
Dudda’s Tun in

Doddington

Selected fine wines
from the award winning
Chapel Down vineyard

in Tenterden

Range of soft drinks,
Ploughman’s lunches

& pork pies

Opening Times

Lunch Eve

Mon Closed 5.00-10.00
Tue 11.30-2.30 5.00-10.00
Wed 11.30-2.30 5.00-10.00
Thu 11.30-2.30 5.00-11.00
Fri 11.30-2.30 5.00-11.00
Sat 11.00-3.00 6.30-11.00
Sun 12.00-2.30 Closed

07921 579781

mwren4965@gmail.com

thelongpond

@thelongpond

110 Westmount Road, Eltham, London, SE9 1UT



BEER MENU

Beers are racked alphabetically by brewery name

ANSPACH & HOBDAY
SE London

The Pale Ale
(Golden)

4.4% Straw coloured creamy beer full of hoppy
citrus character and an increasing bitterness.

The Porter
(Porter)

6.7% Black/brown beer with roasted notes
throughout with caramel, dark fruit and hops
in the flavour and finish which is slightly dry.

1648
E Sussex

Chocolate
Orange Mild
(Mild)

3.6% Combines citrus flavours into a dark beer
leaving a light smooth chocolate taste in the
mouth.

B&T
Bedfordshire

Shefford Old
Dark
(Old Ale)

5.0% A rich, fruity flavoured dark beer with
caramel flavours.

BEARTOWN
Cheshire

Peach
Melbear
(Golden)

4.4% Unusual & distinctive beer with sweet aroma
of peaches & elderflower, perfectly balanced
by hoppy bitterness in both flavour and finish.

BEXLEY
Kent

Anchor Bay
IPA
(Golden)

4.8% Deep golden beer with a fruity, citrus taste &
floral, spicy aroma. Brewed with 2 American
whole leaf hops, Mosaic & Cascade.

BOWMAN
Hampshire

Swift One
(Bitter)

3.8% Easy drinking bitter, well balanced with sweet
maltiness leading to a bittersweet finish &
slightly dry hoppy aftertaste.

BOX STEAM
Wiltshire

Tunnel Vision
(Bitter)

4.2% A well rounded light amber bitter. Clean
tasting, with a slight bitterness on the finish.

BRAINS
Glamorgan

Bitter
(Bitter)

3.7% Amber coloured with a gentle aroma of malt
and hops. Malt, hops and bitterness combine
in an easy-drinking beer with a bitter finish.

BREW BUDDIES
Kent

Mosaic Single
Hop Pale
(Golden)

4.2% Packed with the full on flavour of Mosaic
hops. Exhibits multiple flavours from fruity
tropical, mango and citrus to pine.

Black Hole
Porter
(Porter)

4.7% Caramel, chocolate and coffee all play their
part in creating a smooth, well balanced porter
hopped with Challenger & Chinook.

BREW BY NUMBERS
SE London

Mosaic &
Citra
(Golden)

4.2% Hobsons Brewery collab. Light body, mellow
bitterness & full on citrusy hop. Mango, pine,
citrus flavours; tropical & stone fruit aromas.

BREWSTERS
Lincolnshire

Mango Man
Gone
(Golden)

4.8% Light golden brew with a light malty base.
Exotic hops give notes of sweet tangerine,
melon & apricot. Has an exotic fruity twist.

BRICK
SE London

Peckham Pale
(Golden)

4.5% A light golden ale with fruit, floral notes
typical of a North American style pale ale.

BROCKLEY
SE London

Spring Pale
(Golden)

4.5% A full-bodied pale ale with malted oats &
wheat, with a bittersweet finish, notes of
orange zest, papaya & forest fruits.

BULLFINCH
SE London

A Good Day
(Mild)

4.0% Oat AK Mild. A traditional, blond mild. Light
and refreshing with a smooth, creamy
mouthfeel.



BURTON BRIDGE
Staffordshire

Damson
Porter
(Porter)

4.5% Faint roast, caramel & dark fruit nose. Cough
mixture and Blackjack beginning. Fractious
mix of bitter fruitiness and yeasty maltines.

BUSHY'S
Isle of Man

Ruby (1874)
Mild
(Mild)

3.5% Classic full-bodied malty ruby mild with
sweet caramel flavours throughout, and well-
balanced hops.

CELLAR HEAD
E Sussex

Amber Ale
(Bitter)

4.0% Sweet, floral orange blossom aroma & firm,
smooth, toasty malt flavour. Hops supply light
bitterness with gentle marmalade finish.

Single Hop
Pale
(Golden)

4.6% Hopped with forgotten Keyworth's Midseason
originally produced in 1940s. Fruity tangerine
& blackcurrant aromas. Light malt base.

CLARKSHAWS
SW London

White Out
(Wheat Beer)

4.1% White session IPA. Cascade & Jester hops for
strongly hoppy citrus & tropical fruit flavour,
combined with fruit & clove wheat beer.

Vegan Milk
Stout
(Stout)

5.5% Really good vegan take on a classic milk
stout. Milky taste although without lactose.

DORKING
Surrey

DB One
(Bitter)

4.2% Hoppy best bitter with underlying orange fruit
notes. Some balancing malt sweetness in the
taste leads to a dry bitter finish.

DOWNTON
Wiltshire

Choc Orange
Delight
(Old Ale)

5.8% Speciality old ale with pronounced chocolate
flavours. A pleasant orange addition combines
perfectly in this delightfully different offering.

FLIPSIDE
Nottinghamshire

Dusty Penny
(Porter)

5.0% Full bodied porter bursting with chocolate and
caramel malt flavours, rounded off with
bitterness from traditional English Hops.

GEEVES
S Yorkshire

Aurelian
(Golden)

4.2% Quintessentially English golden ale. Fresh,
leafy English hops dominate. Sweet, tangy
orange citrus flavours and crisp & bitter finish

GREEN JACK
Suffolk

Orange
Wheat Beer
(Wheat Beer)

4.2% Marmalade aroma, hint of hops, leading to
blend of sweetness, hops and citrus with malt
background. Mixed fruit flavours aftertaste.

HOP STUFF
SE London

El Dorado
(Golden)

4.2% Single hopped using El Dorado hops. Smells
and tastes of lime and orange sweets!

KENT BREWERY
Kent

Cobnut
(Bitter)

4.1% Generously hopped, dark and nutty, with no
nuts involved!

Twelfth Night
(Barley Wine)

7.4% A dark ruby barley wine using a blend of dark
malts and English hops to give a complex,
layered flavour.

KISSINGATE
W Sussex

Storyteller
(Golden)

3.5% A pale simple session beer. Crisp, sherbet
bitterness, lemon and sweet pine finish.

Black Eyed
Susan Mild
(Mild)

6.8% Utterly indulgent strong dark mild with raisin
and berry notes, and gentle closing bitterness.

LEIGH ON SEA
Essex

Boys of
England
(Bitter)

3.9% Hoppy bitter named after Southend's very first
lifeboat. Brewery intends to donate 5p per
pint to the Southend RNLI lifeboat station.

Crowstone
Black IPA
(Bitter)

5.5% A rich blend of malts gives this distinctive
beer its dark colour while serious quantities of
New World hops provide flavour and aroma.



MALLINSONS
W Yorkshire

Citra
(Golden)

3.9% Very pale ale, with Citra hops. Grapefruit &
light mango nose, bitter hoppy citrus taste.
Bitter grapefruit & light passion fruit finish.

MAXIM
Durham

Double
Maxim
(Old Ale)

4.7% A Brown Ale with a fruity, caramel, malty,
nutty taste, & hint of sweetness. Smooth &
well balanced.

MILLSTONE
Gtr Manchester

Three Shires
(Golden)

4.0% Very pale, hoppy bitter. Full hop aroma with
crisp fruity taste followed by smooth bitter
finish.

MR GRUNDY'S
Derbyshire

Blighty
(Mild)

4.5% Dark, strong 'Olde English' mild bitter with
treacle undertones.

OUTSTANDING
Gtr Manchester

Stout
(Stout)

5.5% Jet black, roasty, liquoricey.

PIG & PORTER
Kent

Lilac Time
(Mild)

3.8% Old school mild with Brown malt richness &
oats adding body. Expect grassiness from the
fuggles & parma violets from the boadicea.

Fatal Flaw
(Bitter)

4.5% American Amber Ale featuring Aromatic
Malt and American Ale Yeast. Different hops
are used for each brew.

POTBELLY
Northamptonshire

Lager Brau
(Speciality)

3.9% Brewed with Lager Malt, Lager Hops and a
different strain of yeast to give a genuine
Lager taste without gas. Golden & refreshing

PROSPECT
Gtr Manchester

Nutty Slack
(Mild)

3.9% Dark brown mild ale with malt & fruit aroma.
Creamy & chocolatey on the palate, with both
malt & fruit in evidence.

SOUTHWARK
SE London

Harvard
(Bitter)

5.5% Honey with sweet orange and grapefruit
marmalade character are present in this rich,
smooth pale brown beer. Dry bitter finish.

Ella Single
Hop
(Golden)

5.0% Brewed with 100% Australian Ella hops and
100% English Pale Ale malt, delivering
strong, floral hop character with spicy finish.

STEWART
Midlothian

80/-
(Mild)

4.4% Complex profile dominated by malt with fruit
flavours giving a sweetish character. Gentle
balancing bitterness intensifies in dry finish.

THREE SODS
E London

Boho Bitter
(Bitter)

4.1% Dark golden bitter. Tangerine and grassy
combined with warm malts and bitterness.

Leap Year
Golden
(Golden)

5.0% Sweet malts combined with tropical fruits.
Has subtle tastes of pineapple and a dry, light
bitter finish.

WANTSUM
Kent

Fortitude
(Bitter)

4.2% This bitter combines four types of malt to give
depth of body, with English and American
hops for a pronounced hop finish.

WOLF
Norfolk

Lavender
Honey
(Golden)

3.8% Malty caramel aroma leads into a bittersweet
beginning with background honey notes. A
long drying finish.

WOODFORDE'S
Norfolk

Nelsons
Revenge
(Bitter)

4.5% Malt aroma with hop. Initially malt & caramel
float over a slightly hoppy sweetish character.
Tapering biscuity finish with caramel.

Please note we cannot guarantee availability of the beers / ciders / perries listed.



CIDER & PERRY MENU
CIDER

Tasting notes are available at the cider bar

CASTLE
Kent

Medium
Sweet

7.5% A long term regular at the festival. Set up in 1987 and
only uses Kentish Apples.

CROSSMAN
Somerset

Medium Dry
/Sweet

6.0% Fermented in Oak barrels on a traditional farm.

DORSET NECTAR
Dorset

Medium Dry
Dabinet SV

5.5% Organic status farm with over 300 trees.

DORSET STAR
Dorset

Dry 5.5% Named after the star-shaped orchard with 7 different
varieties.

DREYMANS
W Sussex

Medium
Chilli

6.1% Young Family running an orchard on shoreline.

DUCKCHICKEN
London

Easter Hill
Dry

Scatterbrain
Dry

Gigglejuice
Dry

6.6%

7.0%

7.5%

New Venture from SW London CAMRA members.
Dry, tart, single variety Cox apples.

Dry, tart but fruity eastern-style blend of Kentish
Cox, Bramley and Russet apples.

Dry eastern-style blend of Kentish Bramley and
Russet apples.

DUDDAS TUNN
Kent

Medium 6.0% All fruit grown on their own farm in the heart of
Kent.

ELTHAM GOLD
London

Medium Dry 7.5% Locally made in Eltham by one of our cider bar
volunteers from trees in back gardens.

GARDEN CIDER CO
Surrey

Medium 6.0% New producer that uses locally donated fruit.

GREEN VALLEY
Devon

Dry 7.5% Craft cider maker.

HECKS
Somerset

Medium 6.5% Has been making cider for generations since 1840.

KENTISH PIP
ELDERFLOWER

Kent

Medium
Sweet

4.0% Four generations have been growing fruit and more
recently have branched out into making cider.

KENTISH PIP
Kent

Medium Dry 6.5%

LLANBLETHIAN
ORCHARDS

S Wales

Medium 7.3% New producer using locally sourced fruit.



LOCAL FOX
London

Medium 6.5% Orchard project charity that restores urban orchards
with volunteers, produce a natural bottled cider.

LULWORTH
SKIPPER

Dorset

Medium
Dabinet SV

6.5% All ciders are from their own orchards.

NAPTON CIDERY
Warwickshire

Medium
Sweet

5.3% Made from unsprayed apples in local orchard and
wild yeast fermented.

NEMPNETT
Somerset

Medium Dry 7.0% Award winning from 100 year old orchards.

NEW FOREST
CIDER

Hampshire

Dry
Kingston
Black SV

7.4% Barry Top is another great cider maker of note. Has a
stall in Borough Market at London Bridge.

ONE TREE HILL
London

Medium 5.5% Locally made in Honor Oak Park by our cider bar
manager, with help from CAMRA members.

PRESSHEAD CIDER
Wiltshire

Medium 6.8% Made with apples sourced from old orchards.

SEIDR O SIR
Powys

Medium 6.3% Fine cider maker from Llandrindod Wells.

WESTCROFT
Somerset

Medium 6.0% Multi-CAMRA award winner. Made with old
varieties of apples.

PERRY
BUTFORD
ORGANICS

Hereford

Medium 7.0% Soil Association certified family run organic
smallholding orchards.

DOUBLE VISION
Kent

Medium 7.4% Long term cider maker, very clear products.

NEWTON COURT
Herefordshire

Dry 5.5% Started in 2000, made on a farm with strong
Biodiversity links.

OLIVER
Herefordshire

Medium 5.0% Award winning Tom Oliver one of the great makers
today.

PENALLT
Gwent

Medium TBC Family run business that has restored 100 year old
orchards on the slope of the River Wye.

The Real stuff! No Ice! 100% Juice.

Real cider is a long-established traditional drink produced naturally from apples and neither carbonated
nor pasteurised. Like with real ale 30 years ago, the number of outlets is falling. Perry (made from
perry pears) is now rarely available away from the farm gate. Many well-known ciders sold in the UK
are not produced naturally, but are cold, fizzy keg products which have been produced artificially.

Our Cider and Perry bar offers a range of traditional drinks and thus we only create tasting notes
when they arrive at the festival, so please ask us and enjoy samples as we do try before you buy.





Blythe Hill Tavern
Award winning traditional Victorian corner pub with three

bars, a 1930’s interior listed in CAMRA’s Regional
Inventory of Historic Pub Interiors,

and a spacious rear garden

We offer a friendly welcome, a varied range of  real ales
and real ciders, plus live Irish music on Thurs evenings

· South East London CAMRA
Pub of the Year 2015 & 2018
Cider Pub of  the Year 2015, 2016, 2018

· Society for the Preservation
of Beers from the Wood
London Pub of the Year 2015

319 Stanstead Road, Forest Hill, SE23 1JB, tel: (020) 8690 5176
(10 mins walk from Catford stations)

Opening Times: Sun-Wed 11am-11pm; Thu-Sat 11am-midnight

blythehilltavern.org.uk blythehilltavern @BlytheHillTav

2018








