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Welcome! 

 
 
Hello and welcome to our 7th Kidbrooke Beer and Cider Festival here at Charlton Park 
Rugby Club – it’s great to be back at last! 
 
 
As we all know, the last two years have been difficult for all in the brewing, cider making 
and pub industries.  Some of the worst effects are only now being felt as the financial 
hangover of the pandemic is starting to take its toll on the smaller pub operators and 
brewers. We sincerely hope that the worst is over and that remaining players can now 
survive and recover. 
 
 
With this in mind we are particularly grateful to Portobello Brewery and Southwark Brewery 
who have generously sponsored the t-shirts and glasses for our festival. 
 
 
Organising a beer festival is quite an undertaking. For those of you who have attended our 
previous festivals, I am sure you would like to join me in thanking our previous festival 
organiser, Anna Lancefield, who helped establish the Kidbrooke Beer and Cider Festival 
as a popular, inclusive and family-friendly annual event. 
 
 
Thanks also go to Eric Camfield, our new festival organiser, the members of the organising 
committee, Pauline and the team here at Charlton Park Rugby Club, all the volunteers 
serving behind the bar or supporting behind the scenes, Pipers crisps for the supply of 
complementary snacks, and all of our programme advertisers who have made this event 
possible. 
 
 
We hope that you enjoy your visit, and get to try some of the varied range of cask 
conditioned beers, real cider and perry we have selected from both local and national 
independent breweries and makers. 
 
 
More than this, we hope that you are inspired to seek some of them out in the pubs and 
clubs here in south east London, and further afield, to help support the industry we love. 
 
 
Cheers 
 
 
Andy Large 
Chair, SE London CAMRA 
  



  



Festival Info 

 

 

 

 

Opening Times 
The festival is open 12pm-10.30pm each day, with last orders at 10pm. 
 
Your Glass 
This year we have decided to trial including a non-refundable glass within the entry price. Whilst 
we appreciate some of you would prefer to have the choice of whether or not to keep your glass, 
we hope you will understand our desire to reduce the financial risks of our first festival in three 
years. In addition, you will also receive a free packet of Pipers Crisps on departure (while stocks 
last). To ensure you get a full measure, our glasses are oversized and lined. 
 
Drinks Pricing & Payment 
Drinks may be purchased in pint, half-pint or third-pint measures. Prices are displayed on the end 
of each cask / box and in general vary according to alcohol strength. 
This year the beer and cider bars accept card or token payment only. Payment in cash can, 
however, still be made at the entrance desk where drinks tokens can be purchased in multiples of 
£5. Refunds will be given for the value of any unused tokens. 
 
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 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. 
 
Toilets 
Toilets are clearly signposted as you exit the main club bar. 
 
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 obtain 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 are on duty. 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.  These drinks must be paid for at the club bar and not at the festival bars. 



  



  



BEER MENU 
 

Beers are racked alphabetically by brewery name 
 

ANSPACH & HOBDAY 

     SE London 

The London 

ESB 

(Bitter) 

5.5% Seville orange marmalade aroma and flavour with 

developing zesty bitter character balanced by 

sweet malt, spicy hops and some roast notes. 

 The Ordinary 

Bitter 

(Bitter) 

3.7% Light brown with malty aroma .Spicy & resinous 

hop & biscuit malt flavours combine well. Subtle 

bitterness with sweet malt emerging in aftertaste. 

 The Mild 

(Mild) 

4.2% Based on Henry’s Burton Ale recipe from recent 

Darkstar collab, but at a more sessionable 4.2%. A 

classic mild, inspired by British brewing heritage. 

ASCOT 

     Surrey 

Anastasia's 

Stout 

(Stout) 

5.0% Burnt coffee aromas lead to a roast malt flavour in 

this black beer. Notably fruity throughout, with a 

bittersweet aftertaste. 

 Starting Gate 

(Bitter) 

4.0% A pale brown session bitter with malt flavours 

present throughout. Dry with a lasting sharp and 

bitter finish. 

BEERBLEFISH 

     E London 

Hoppy Pale 

No.11 

(Golden/Pale) 

4.5% Three varieties of hops give a combination of 

berry (US Mosaic), citrus (UK Minstrel) and 

orange/floral (UK Opus) notes. 

BOX STEAM 

     Wiltshire 

Box Best 

(Bitter) 

4.1% Refreshingly dry, clean tasting bitter. Light fruit 

notes with a long, moreish, bitter finish. Deep red 

in colour. 

BROCKLEY 

     SE London 

Pale Ale 

(Bitter) 

4.1% Lightly hopped, hints of citrus and lychee in 

flavour, sweetness & slight notes of spicy hops in 

taste & finish with gentle growing bitterness. 

 Spring Ale 

(Bitter) 

4.5% Well rounded with gentle bitterness & subtle malt 

profile. Blend of 3 Pacific hops imparts flavours 

of tropical fruits, citrus & Spring botanical notes. 

BULLFINCH 

     SE London 

Griff 

(Bitter) 

4.5% Bitter with Goldings and Pilgrim hops. 

Herbaceous, citrus and beady. 

 

BUTCOMBE 

     Somerset 

Chris Moose 

(Bitter) 

4.1% Full bodied with English Maris Otter and toasted 

malts. 

 

CLARKSHAWS 

     SW London 

Hellhound IPA 

(IPA) 

5.5% Spiced and citrus notes in this unfined amber beer 

with a bitterness in the flavour and finish, which is 

dry. 

 New World 

American IPA 

(IPA) 

4.3% A hoppy American pale ale with tropical fuits and 

mango flavours. 

DORKING 

     Surrey 

Surrey XPA 

(Bitter) 

3.8% Session beer with a hearty amount of oats for a 

long-lasting mouthfeel. US and English combine 

for a light, refreshing, easy to drink beer. 

FIVE POINTS 

     E London 

XPA 

(Golden/Pale) 

4.0% Smooth golden ale with sweet citrus nose. Palate 

of grapefruit, biscuit & tropical fruit fading in the 

finish, becoming bitter and slightly dry. 

 Best 

(Bitter) 

4.1% Fruity, full flavoured & well balanced with earthy 

hops, sweet caramel and a hint of apricot on the 

nose. 



 Railway Porter 

(Porter) 

4.8% Raisins, roasty dark chocolate & touch of 

marmalade & dark stone fruits. Bitter roasty dry 

& lingering finish.  

IRON PIER 

     Kent 

Winter Ale 

(Bitter) 

5.1% Traditional, chestnut coloured beer with warm and 

fruity malt flavours. 

 

MAD SQUIRREL 

     Hertfordshire 

Hoodwink 

(Stout) 

5.3% A chocolate white stout made with lactose, vanilla 

and white chocolate. 

 

MILESTONE 

     Nottinghamshire 

Shine On 

(Bitter) 

4.0% Straw coloured session ale with floral and citrus 

notes. 

 

 Lion's Pride 

(Bitter) 

3.8% A traditional English bitter; well rounded with a 

crisp, bitter finish. 

 

OSSETT 

     W Yorkshire 

Butterley 

(Bitter) 

3.8% A light and refreshing traditional Yorkshire bitter 

brewed from pale and crystal malts and hopped 

with Challenger and Fuggles. 

PORTOBELLO 

     W London 

Central Red 

Line 

(Bitter) 

4.4% Amber/red in colour featuring with a smooth, 

berry, hazlenut aftertaste 

 Market Porter 

(Porter) 

4.6% Chocolate balanced in aroma & flavour by red 

fruits & tart lemon notes from added Rye creating 

a complex very drinkable dark brown porter. 

 Star 

(Bitter) 

4.3% Smooth brown bitter with caramel toffee character 

throughout. Orange and apricot fruits in the 

flavour and notes of orange on nose. 

 Stiff Lip IPA 

(Golden/Pale) 

5.0% Bitter, dark amber premium pale with caramelised 

citrus, earthy hops & sweet honey notes. Apricot 

& mango flavours. Finish is increasingly spicy. 

 Westway Pale 

Ale 

(Golden/Pale) 

3.8% Easy drinking pale ale with bitter orange & touch 

of honey. Spicy bitter slightly dry finish. Aromas 

of fresh citrus and sweet tropical notes. 

QUANTOCK 

     Somerset 

Eternal Spring 

(Golden/Pale) 

4.1% Limited edition session north American pale ale, 

hopped with Cashmere, Calypso and Taiheke. 

 

RED CAT 

     Hampshire 

Scratch 

(Bitter) 

4.0% Session pale golden bitter, low aroma but well 

balanced hop, malt and fruit flavours in the taste 

and aftertaste. 

ROOSTER'S 

     N Yorkshire 

Yankee 

(Golden/Pale) 

4.3% Straw-coloured with delicate, fruity aroma leading 

to well-balanced taste of malt & hops with slight 

evidence of sweetness. Fruity/bitter finish. 

SIREN 

     Berkshire 

Suspended in 

Neo 

(Golden/Pale) 

4.0% Part of brewery's series of soft, hazy & juicy pale 

ales. Mix of SW USA Neomexicanus hops gives 

grapefruit, tropical & pineapple flavours/aromas. 

SOUTHWARK 

     SE London 

Harvard 

(IPA) 

5.5% Rich, smooth strong bitter with honey sweetness 

throughout. Hops, sweet orange and grapefruit  

marmalade  becoming bitter, dry and  lingering. 

 Mayflower 

(Golden/Pale) 

4.2% Soft malty & fruity-hoppy nose, with hints of 

biscuit, white grape, lychee & citrus. Full, malty 

& moderately hoppy-bitter. 

 Maltby Street 

Mild 

(Mild) 

3.6% Well balanced, chestnut coloured, rich & malty 

with slight burnt note. Full bodied with a delicate 

bitterness counterbalancing biscuity flavour. 



 Blackfriars 

Black IPA 

(IPA) 

5.5% Powerful hops gives a tropical, citrus, pine, floral 

aroma & flavour. Dark malts give moderate toffee 

flavour with smooth, medium body mouthfeel. 

 Idaho 7 Single 

Hop 

(Golden/Pale) 

5.0% American pale ale with hints of mango, pine & 

pink grapefruit. 

SPARTAN 

     SE London 

Cerberus 

(Porter) 

6.2% Rich, smooth, creamy with sweet treacle, dark 

chocolate, coffee and dried fruits aromas. Long 

finish is roasty bitter overlaid with increasing dry. 

 Son of Zeus 

(Mild) 

3.6% Light, subtly complex, malt-forward, refreshing 

and easy-drinking. Spicy notes from addition of 

rye complement bramling cross & goldings hops. 

THREE SODS 

     E London 

Beatbox IPA 

(IPA) 

5.3% Heavily hopped IPA, showcasing Ekuanot hop. 

Expect flavours of guava, strawberry & grapefruit, 

married to a crisp bitterness. 

      Leap Year 

(Golden/Pale) 

5.0% Sweet malts combined with tropical fruits. Has 

subtle tastes of pineapple and a dry, light, bitter 

finish. 

TRUE NORTH 

     S Yorkshire 

Pale 

(Golden/Pale) 

4.3% A smooth, golden-coloured beer with restrained 

bitterness and malt character to balance the hops. 

 

 

Please note we cannot guarantee availability of the beers listed. 
 

 

 

 



CIDER & PERRY MENU 
 

 

Tasting notes are available at the cider bar 
 
 

BLUE BARREL 

     

 

Medium/Sweet 6.5% Cambridgeshire 

BRIDGE FARM 

 

     

Sweet 6.5% Somerset 

CASTLE 

 

     

Medium/Dry 7.5% Kent 

 

DORSET NECTAR 

 

     

Sweet 6.0% Dorset 

DUCKCHICKEN 

 

     

Medium/Dry TBC London 

ELTHAM 

 

     

Dry 6.7% London 

GARDEN SHED 

     

 

Medium 5.0% Berkshire 

KENTISH PIP 

     

 

Dry 6.5% 

 

 

Kent 

 

LLANBLETHIAN 

ORCHARDS 

     

Perry TBC S Glamorgan 

LUKE’S CIDER 

     

 

Medium/Dry 6.4% London 

MR WHITEHEADS 

     

 

Rum Cask 7.0% Hampshire 

ONE TREE HILL 

     

 

Medium/Dry 5.0% London 

ORCHARD PROJECT 

     

 

Medium/Dry 7.4% London 

PERRYS 

     

 

Medium 7.2% Somerset 

PONTYMEDDYG 

     

 

Medium TBC Pembrokeshire 

ROSS ON RYE 

     

 

Medium/Dry 6.8% Herefordshire 



SECRET ORCHARD 

     

 

Medium/Dry 6.0% Somerset 

SHEPPYS 

     

 

Medium 6.0% Somerset 

TURNERS 

     

 

Dry 6.5% Kent 

TURNERS 

     

 

Medium 5.0% Kent 

TY GWYN 

     

 

Medium 6.5% Herefordshire 

WEST MILTON 

     

 

Medium/Dry 4.5% Devon 

WHIN HILL 

     

 

Medium/Dry 7.2% Norfolk 

WHIN HILL 

     

 

Medium 5.4% Norfolk 

WINKLEIGH 

     

 

Dry 6.0% Devon 

 

Above confirmed at time of going to print – ask at cider bar for subsequent additions 
 

 

 



  



 



  



 


