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A  tale of two halves, as the football commentator 
might have said, is the picture painted of pubs and 

real ale by the 2010 edition of the Good Beer Guide; or 
as the publication itself puts it in Dickensian terms: “the 
best of times....the worst of times.”  As pubs disappear 
at an unprecedented rate and the overall sales of beer 
decline, real ale and brewers of real ale (particularly the 
smaller producers) are booming. In our own county two 
new microbrewers have just been established and 
Shepherd Neame is expanding the use of its own micro-
brewing facility (see Tony's Tappings and The Wantsum 
Brewery). The summer just gone has seen more beer 
festivals than ever and an increasing number of pubs 
are appreciating the value of expanding and varying 
their beer range. 
 

However for the industrial scale production of the large 
brewers things are less rosy. With big brands declining 
and the supermarkets vying with each other to offer  the 
heftiest discounts on packaged beer, the BMA's call to 
increase duty and ban advertising might prove to be 
wholly unnecessary. Left to its own devices there seems 
every likelihood that the vicious spiral will end up down 
the plughole – or perhaps, more appropriately up its 
own ......... 
 

Meanwhile, turning to matters nearer home, it is, as the 
Dover Express kindly reminded us in mid October, just 
ten years since Channel Draught was launched. Origi-
nally envisaged as a folded A3 information sheet it rap-
idly took on a very different persona, and under the edi-
torship of first Paul Turvey and subsequently myself, it 
developed into an A5 booklet of 64 pages. Published 
four times a year, we hope it provides an accurate and 
informative picture of what's going on in the world of real 
ale and pubs, both locally and nationally. In this edition,  
as well as news and comment, we print our annual 
roundup of Kent Cider producers and local cider outlets, 
Roger Marples introduces us to real ale in Sheffield, 
Paul Skelton continues his review of Dover pubs that 
never were, and our history of the early years of Beery 
Boating has reached the Spring of 1986.  

���������	��
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Sat 31 Oct & Sun 1 Nov – Crabble Corn Mill Cider Festival* 
 

Mon16 Nov – Branch Meeting, Eight Bells, Dover. 
 

Sat 21 Nov – Wantsum Brewery Visit – travel by Stagecoach. Contact Tony Wells 
social.secretary@camra-dds.org.uk  or (01304) 611090 
 

Fri 11 Dec, Sat 12 Dec & Sun 13 Dec – Winter Beer Festival, Phoenix, Old Dover 
Rd., Canterbury* 
 

Mon 14 Dec – Branch Meeting/Christmas Social – Louis Armstrong, Dover. See 
Branch website 
 

Mon 18 Jan – Branch Meeting, The Berry, Walmer. 
 

Fri 5 Feb & Sat 6 Feb – White Cliffs Festival of Winter Ales. Dover Town Hall  
 
 

Branch Website      www.camra-dds.org.uk  
 

 Branch meetings are normally held every third Monday of each month and start at 
7.30pm. 

For full details about rural rambles & pub strolls, please email john.pitcher@ic24.net  
or call 01304 214153. 

Events marked * are not organised by CAMRA  
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F ounded in 1971 in a pub in Ireland by four Englishmen on holiday, as a means 
to resist the increasing domination of a handful of huge national brewers and 

their keg beers, CAMRA has now reached a total of 100,000 members. From the 
very first it attracted support. By July 1973 there were ten branches and 5,000 
members, and a year later almost 10,000, when the first Good Beer Guide was 
published, and the first headquarters were being set up. By 1976 the large brew-
ers, having at first tried to ignore the campaign, were being forced into resurrecting 
real ale, and by the end of the decade all had reversed their policies and were put-
ting real ale back into their pubs. 
 

However, while paying lip service to real ale, the large brewers remained intent on 
pushing keg. Red Barrel (Watneys Red in its later incarnation) and the rest of the 
big name keg brands may have been quietly done away with in the 1970s, but they 
were replaced by that curious manufactured creation, British lager. Every bit as 
dead, and often poorer tasting, than keg bitter, it became the nationals' principal 
weapon in their keg armoury, and was soon being promoted with even greater vig-
our. Opposition to keg, however, showed no sign of abating and CAMRA's mem-
bership continued to rise: 20,000 by 1985 and 40,000 ten years later.  
 

But the world was changing. The Beer Orders of the early 1990s saw the national 
brewers' tied estates dramatically reduced; and by direct consequence the pub 
companies created. There followed ten or so years of take-overs, mergers and for-
eign involvement that ended up with most of the country's large scale brewing in 
the hands of multinationals, with little or no interest in real ale, and many of its pubs 
owned by just two pub companies. And in case we thought that the evolution of keg 
had run its course, lager suddenly acquired a new companion at the heavy promo-
tion, fizz and froth end of the market, in the shape of nitro-keg. Meanwhile, follow-
ing takeovers and closures, the much shrunken family owned local and regional 
brewers, once the beating heart of traditional brewing, were either being transmog-
rified into replacements for the old nationals, or tending to find themselves side-
lined by that new phenomenon, the microbrewers, whose enormous range and 
variety of real ale has so transformed what we can expect from a pint of beer.  
 

Throughout all the turmoil CAMRA continued to expand: 50,000 by 1997, 60,000 
five years later, and now 100,000. However a bulging membership does not neces-
sarily indicate a battle won. We may have saved real ale but we should not antici-
pate returning it to its one time pre-eminence; just a few years ago we would have 
had to report a continuing decline. That decline has now been stemmed. Having 
bottomed out at just below 10% of the beer market, recent figures show a currant 
share of 11%. However, we are very much a minority – at the volume end of the 
market beer means keg. But we have laid down a marker and opened up a debate. 
The big brewer’s aspiration of leading us all gentle into a good night of industrial-
ised sterility has failed. We now know how good beer can be and we will continue 
to demand that that is what we get. 
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Breweries are to the forefront of Local 
News in this edition, as two new Kent 
breweries are launched and Shepherd 
Neame undertakes various alterations 
to its beer range, pricing and tenancy 
arrangements.   
 

In East Kent the Wantsum Brewery 
based at Hersden, north-east of Can-
terbury started brewing towards the 
end of the summer, while from the 
other side of Kent Moodley’s Brewery 
has been established at Rusthall near 
Tunbridge Wells. (See Tony's Tappings 
and page 18). For further news of Kent 
micro brewers see Kent Small Brewery 
News        
 

At Faversham, Shepherd Neame has 
announced an expanded range of sea-
sonal ales – the current set up of four 
quarterly ales being increased to ten of 
varying styles and strengths, brewed in 
succession throughout the year. How-
ever, and maybe as an associated con-
sequence, the strength of Spitfire has 
been dropped from 4.5% ABV to 4.2% 
ABV. Tastings so far of the revised 
brew have not been over enthusiastic. 
It has also been suggested that the 
reduction in strength will help facilitate 
Sheps’ new support package for its pub 
tenants, part of which we understand is 
to be a freeze of all ale and lager prices 
until January 2011.  

DOVER 
 

White Horse, St. James St: Good to 
see Jill and Jack back behind the bar at 
the start of October following their few 
weeks abroad. Probably a first for an 
English pub, and almost certainly a first 
for the White Horse, the beer for their 
return was ordered by mobile phone 
from Japan's former imperial capital, 
Kyoto. Included in that order, as well as 
regular Timothy Taylor Landlord, were 
barrels of White Horse Oxfordshire Bit-
ter, Wickwar Bob, and Foundation 
Stone from the Lymestone Brewery, an 
apparently new brewery not recorded in 
the latest GBG, and about which little is 
known. Its beers have appeared sev-
eral times locally over recent months, 
and in this case proved a great suc-
cess, disappearing within an evening. 
At Blakes Harveys Sussex remains the 
regular bitter, accompanied usually by 
two or three other real ales and a vari-
ety of ciders and Perries: East Stour 
proving a worthy successor to Broom-
field after the latter had run out of 
stock. Northumberland brews have 
been much in evidence, Wor Bobby in 
memory of the late Bobbie Robson, a 
4% bitter being particularly good, while 
for those who enjoyed the brewery's 
Brown Ale, Blakes now has a supply in 
bottles. In early October Fortitude from 
the new Wantsum Brewery was on tap, 
and as elsewhere proved extremely 
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popular.  
   

Renaissance, Folkestone Rd: Closed 
and boarded up since last Autumn, the 
pub was apparently sold earlier this 
year, and in mid July had scaffolding 
erected and external work undertaken, 
including re-roofing and work to the 
upper floors. Various remarks from peo-
ple on site suggested that the new 
owners were not planning to reopen as 
a pub, and in August a planning appli-
cation was submitted to convert part of 
the ground floor to a hot food take 
away, the first and second floors to staff 
accommodation, and the third floor to a 
self contained flat, plus various other 
alterations and extensions. 
 

Better news however from the nearby 
Priory Hotel, opposite the station. 
Most of us have lost count of how many 
years ago its handpumps last saw use, 
however this summer real ale suddenly 
re-appeared – beers so far have in-
cluded various brews from Nelson of 
Chatham, with Loose Cannon appear-
ing in mid-September. In Priory Place 
the Golden Lion continues with its 
varying ale range. In early September 
we found nice pints of Cottage Silly Mid 
Whippet and St Edmunds. Particularly 
impressive was a barrel of Greene King 
IPA later on in the month, which for that 
brew, was unusually full bodied and 
well balanced.  
 

Castle, Russell St: Still closed and up 
for sale; now for almost two years, with 
no sign of interest, of  any sort. Mean-
while buddleia sprouts from all avail-
able crevices. And neither will the 
thirsty real ale drinker find satisfaction 
at the nearby Britannia, also closed 
and, we understand, awaiting the 
area's redevelopment, nor probably at 
the gay orientated Nelson, recent visits 
having found only keg.  
 

However, at the Funky Monkey, Bench 

St., real ale has appeared for the first 
time since the venue was  originally set 
up as Jays during the 1990s. The pub 
has traditionally targeted a young cli-
entèle and never bothered with cask 
beer, but landlord Nathan Sutton is 
hoping to expand his range of  custom-
ers, and as a start introduced Greene 
King IPA at the end of July (see Tony's 
Tappings). “I think the demand is 
there,” says Nathan. “A lot of people 
just stick to what they know, but hope-
fully this will encourage people to try it 
for the first time.” As a promotion for its 
introduction, for the first two months, 
every time a pint of real ale was pur-
chased, the customer received a raffle 
ticket which went into a weekly draw for 
a gallon. At the other end of Bench St. 
however, the Flotilla has been a long 
time supplier of real ale. Normally two 
real ales, with Bombardier as standard, 
accompanied by a range of ever 
changing guests reflecting customer 
preferences. Recent guests have in-
cluded Summer Lightning, Broadside 
and Everards Tiger. 
 

In Tower Hamlets John Townsend and 
his son Peter are keeping real ale alive 
and well at, respectively, the King Ed-
ward VII and the Carriers Arms. By 
the way, a correction to our summer 
edition in which we stated that John 
held the tenancy of both pubs. In fact, 
although he initially re-opened the Car-
riers last spring after several months of 
closure, his interest now is limited 
solely to the Edward VII while Peter 
holds the Carriers in his own name. 
The Edward is currently offering 
‘Happy’ Mon afternoons from 3 - 8 pm 
with ale at £2-30 a pint. Visits during 
the summer found  Wychwood Hobgob-
lin, Marston's Ashes Ale and Courage 
Director's, plus a long list of available 
ales. 
 

Louis Armstrong, Maison Dieu Rd: 
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Sixteen real ales and three Kentish 
ciders were available at the pub's sec-
ond late summer beer festival which 
took place over the bank holiday week-
end. The selection, including beers 
from Lodden, Dark Star, Oak Leaf, 
Acorn and Tring, attracted wide interest 
and considerable quantities had disap-
peared by Monday evening. The ciders 
– Hardcore, Rough Old Wife Rasp-
berry, East Stour Cider – proved par-
ticularly popular and were all gone in a 
couple of days. Of the beers, Abbey-
dale Absolution (5.3% ABV), Lodden 
Shrimpers and Dark Star Extra Stout 
also sold well, while Oak Leaf Pompey 
Royal (4.5% ABV) deserves a special 
mention as an excellent well balanced 
dark bitter; very different from the old 
Whitbread brew of the same name.  In 
mid September the pub saw one of its 
busiest nights ever for Mark Crump's 
(aka Charlie Chuckles) fiftieth. Four 
real ales were reduced to one by the 
end of the evening as drinkers listened 
and danced to local ska band Hey 
Rudi. A few weeks later the return of 
Tea for the Wicked (original line-up with 
Steve on keyboards and lead vocals) 
proved another success. 
 

At Whitfield no further news of Mar-
ston's proposed new pub on the Old 
Park site. However the Archer is con-
tinuing to sell real ale. Handpumps 
were reinstated during the summer and 
were in use by early August. In Sep-
tember the pub proved a fine venue for 
our monthly Branch Meeting, providing 
us with well kept Harveys Sussex and 
Brakspear Bitter.  At the other end of 
the village the Royal Oak is still unoc-
cupied and up for sale, and of late, has 
depressingly acquired boards over the 
windows and doors. We also under-
stand, that the property is now  being 
offered in two lots – the pub, and the 
accompanying land.  

DEAL 
 

Strand, High Street: The latest chapter 
in the recent sad history of the once 
excellent Black Horse took place at 
the end of July when, despite strong 
local opposition Dover District Council 
granted consent for the conversion of 
the ground floor to a café and amuse-
ment arcade. Among the objections 
was one fearing the town would soon 
"look like Margate or Dymchurch". 
However, Mark Woolls, a director of the 
company proposing the new venture 
said: "We will be opening a coffee shop 
and adult gaming centre. After various 
shop closures and the closure of the 
Regent Bingo Hall we feel it will be an 
asset to the people of Deal." 
 

In Walmer, real ale has returned to the 
Cambridge Arms, where Bombardier 
was on the handpumps in late July, but, 
with the notable exception of the 
Branch's pub of the year, the Berry, the 
area's pubs will not be attracting real 
ale drinkers in their hordes. A succes-
sion of lager places, said one of our 
members, and while real ale is usually 
available mostly it’s of the big brand, 
national variety. At the Berry itself, 
summer ales included Countrylife Pot 
Wallop, Hydes Your Bard, Raspberry 
Ale, Kelburn Red Smiddy, Wadworth's 
Vince Minty's Strong in the Arm, Fyne 
Ales Highlander, Otley O-Garden and, 
of course, Harvey's Sussex Best Bitter; 
and later, in the autumn, was one of the 
first pubs to receive a barrel of Forti-
tude from the newly operating Want-
sum Brewery. CAMRA members can 
also find a good pint at the Royal Ma-
rines Club whose real ale compliment 
normally comprises Wadworth Henry 
IPA plus guest. 
 

St Austell Tribute continues to be the 
regular at Dunkerleys, while at the 
Hole in the Roof Young's Bitter and 
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Courage Director's can be found. In 
West  St. the renewed interest in real 
ale continues at the Alma with Doom-
bar appearing alongside Master Brew 
in early July. Meanwhile, in response to 
an enquiry from the Branch, Wether-
spoons state they are currently not 
looking at any Deal properties. The 
company's Property Board had previ-
ously reviewed the Regent, but had 
decided not to proceed due to the high 
development costs. Perhaps their 
judgement was somewhat coloured by 
their experience with the former 
Snoops premises in Dover. 
 

In mid-September, Deal Maritime Folk 
Festival saw outbreaks of music ap-
pearing all over the town. At the Ship, 
Middle St. Saturday evening found an 
enthusiastic crowd spilling out onto the 
street to listen to singers and musi-
cians; although what Singing the Blues 
or Those were the days have to do with 
either the sea or folk music is difficult to 
discern. Real ales were Gadds No.7 
and Seasider, Dark Star Hop Head and 
Hop Head Extra, and Deuchars IPA.    
 

Three Horseshoes, Mongeham: Real 
ale is an ever changing selection – Ad-
nam's Regatta, Holt's Humdinger, Old 
Hooky, Brakspear's Honey Bee and 
Everard's Sunchaser, among others 
being spotted over the summer. And 
the pub played host to TV chef and 
presenter Ainsley Harriott of Ready 
Steady Cook in late July, when he was 
visiting the village for a family wedding 
and called into the pub for lunch. In 
August the pub held a charity fun day 
and dog show on Saturday 8th and a 
beer festival and fun day on Bank Holi-
day Sunday. Along the road, the refur-
bished and redesigned Leather Bottle 
is another regular outlet for Wadworth's 
Henry's IPA. Normally accompanied by 
a second real ale, recent visits have 
found Fullers Summer Ale, Mauldons 

Midsummer Ale and Meantime LPA. In 
Sholden, in mid September, the 
Sportsman was selling Gravesend 
Shrimpers alongside Greene King IPA, 
instead of the regular London Pride, but 
we understand it was only the odd bar-
rel.     
 

SANDWICH & RURAL 
 

Red Cow, Mote Sole: The pub is cur-
rently proving a great hit with real ale 
drinkers – an almost Pauline conver-
sion considering that at one time it was 
criticised for high prices and a range 
not moving far outside a small selection 
of national brands. Various visits over 
the last few months have found Gadds 
Dr Sunshine and She Sells Sea Shells,  
St Austell Tribute, Loddon Gravesend 
Shrimpers and Elgood's Mad Dog in 
addition to the more standard Greene 
King IPA and London Pride, and all at 
the very reasonable price of £2.50. The 
Dr Sunshine and Shrimpers attracted 
particular praise, the latter being served 
in its own branded glass.  
 

Fleur de Lis, Delf St: Regular beers 
are King & Barnes Sussex Bitter and 
Greene King IPA supplemented by a 
guest, of late often something from Cot-
tage – e.g. SS Great Britain and Sum-
mer Conquest.  At the Place Brasserie 
Gadd’s Seasider has become the regu-
lar ale, however expensive at £3.20 a 
pint. Good reports from the George & 
Dragon, Fisher St. The pub, which has 
achieved Cask Marque  accreditation, 
takes Shepherd Neame brews on a 
regular basis, but also embraces other 
suppliers – Butcombe (Gold and Bitter), 
Gadds and Skinner's Betty Stogs  all 
having been seen recently, the latter 
winning particular praise.    
 

Carpenters Arms, Coldred: Wednes-
day 16th September saw the latest out-
ing for the Branch's Daddlums table, 
with the gauntlet thrown down to the 
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pub's regulars to take us on for an eve-
ning at this traditional Kentish table 
skittles. Not to be confused with devil 
among the tailors, Daddlums resem-
bles a cut down version of Northamp-
tonshire skittles, and is played on a five 
to six foot board, with nine wooden skit-
tles arranged at the far end in a similar 
fashion to nine-pin skittles. Players 
stand two or three yards away from the 
table and throw wooden 'cheeses' at 
the skittles. It is a very noisy game.  

 

The start of the evening was not auspi-
cious. Due to holidays and other com-
mitments we could summon up only six 
Branch members, while the taxi booked 
for 7 pm to take us to the Carpenters 
from Dover did not turn up. However, 
with emergency help from another taxi 
firm we eventually made it to the pub 
and an excellent evening ensued; our 
numbers being swelled by the arrival of 
a group of Irish Channel Swimmers 
who were staying in the village (actually 
one Channel Swimmer and his support 
team of three), and who divided them-
selves between the teams. With a pint 
per player resting on the outcome, the 
match was hard fought and didn't finish 
until 11.20, when with the sides level 
and our taxis ten minutes away a draw 
was declared. The pub laid on a fine 
buffet and we enjoyed Golden Braid, 
Incubus and Seasider from Hopdae-

mon and Gadds. 
And the previous Sunday, Gadds had 
again been much in evidence as sup-
plier of beer for Coldred's South East in 
Bloom annual dinner, for which the 
vegetables that won the village silver, 
together with local beef and Kentish 
cheese provided the ingredients. The 
brewery provided five beers, one for 
each course, and in  order were Rye 
Pale, Seasider, No.5, Weiss Beer and 
last but not least, bottled Dogbolter to 
accompany the cheese.       
 

Plough & Harrow, Tilmanstone: A visit 
in mid August found Shepherd Neame's 
new lower strength Spitfire on tap. The 
brew, which has been reduced from 
4.5% to 4.2%, was considered not bad 
tasting but seemed to lack body. Along 
the road at the High & Dry regular real 
ale is currently Young's Bitter with Lod-
don's Gravesend Shrimper featuring 
regularly. Present landlords Jo Best 
and partner Jim Porter, who have run 
the pub for three years, are apparently 
free of a beer tie and have freedom in 
their choice of ale. They understand 
that Enterprise is selling the freehold 
but have so far been unsuccessful. At 
the time of writing all real ale is £2.20 a 
pint. 
 

At Ringwould the Five Bells remains 
closed, but permission was granted in 
August for single storey side and rear 
extensions and replacement of win-
dows to UPVC. Plough at Ripple was 
varying its normal range with Coopers 
WPA and IKB from Wickwar and Stone 
Cutter, another brew from the other-
wise unknown Lymestone Brewery. 
The Frog & Orange, Shatterling, once 
seemingly wedded to national brews is 
still maintaining a local interest. In late 
July a very good pint of Gadds No 3 
was on tap alongside Charles Wells 
Bombardier.  
 

Daddlums at the Carpenters Arms 
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FOLKESTONE & HYTHE 
 

Clarendon, Brewers Hill, Sandgate: 
The former branch pub of the year and 
occupant of what many would consider 
one of the best locations in the area, 
has been put up for sale by its owners 
Shepherd Neame for £225,000. The 
story going around is that Sheps need 
to make a number of disposals to raise 
the £15m it paid Punch for the thirteen 
pubs it bought from them earlier in the 
year. For those who feel the Clarendon 
to have a certain iconic status, and one 
of the pubs that the brewery would 
never get rid of, recent years have 
seen several changes of landlord; and 
the feeling persists that it has never 
generated the income expected of it. 
No doubt the absence of a car park, is 
alone a severe minus these days in 
Shepherd Neame's eyes.  
 

No change of use has been sought, 
and at the time of writing (mid-
September) we understand that an of-
fer has been received from a former 
local landlord who plans to continue 
operating the property as a public 
house. The success of the Three Mari-
ners in Hythe, purchased from Sheps 
last year, by its former tenant at the 
Clarendon, demonstrates what can be 
achieved with a pub that the brewer 
had given up on. The Clarendon is a 
natural for real ale, and would have 
excellent prospects as a free house 
with a range not limited to Master Brew, 
Spitfire, etc. 
 

Three Mariners, Hythe: Meanwhile the 
pub hasn't been resting on its laurels. 
Henry's late summer bank holiday festi-
val totalled 52 firkins, and featured a 
beer from every English county, 39 in 
all. With six ales on handpump and a 
couple on stillage we understand that 
the whole lot were consumed by Mon-
day afternoon. 
 

And in Folkestone we hear that Sheps 
is also trying to offload the Princess 
Royal at the bottom of Bayle Steps. 
With the closure of the Earl Grey, Rail-
way Bell and White Lion (currently all 
boarded up and unused) the brewery's 
representation in the town is becoming 
rather thin. Also in the Harbour area the 
Three Mackerel remains closed while 
the Ship and Mariners are now under 
the same management – real ales seen 
during the summer were London Pride 
and Director's at the former and Bom-
bardier, Adnams and Directors at the 
latter. However at the Harbour a recent 
visit found no real ale, and in Tontine 
St. the Brewery Tap is still boarded up. 
However in Church St. we understand 
the Pullman has re-opened with up to 
four real ales available. In Dover Rd. 
the Martello remains closed but oppo-
site, the Raglan is still thriving – ru-
mours that it is to be converted into 
flats dismissed by the landlady who 
says she hopefully intends carrying on 
as a freehouse. Ales are Greene King 
IPA plus a changing guest, Bateman's 
Summer Swallow towards the end of 
August.       
 

Lifeboat, North St: With regulars in-
cluding Doombar, Bombardier, Harveys 
Sussex and Black Sheep, the pub was 
another hosting a bank holiday week-
end beer festival. The pub's normal 
compliment of five or six real ales was 
expanded to nineteen, with, in addition 
to the bar handpumps, a dozen or so 
barrels had been set up in the seating 
area to the left of the door. Beers in-
cluded six from Sharps and three from 
Gadds, plus a selection of others from 
around the country. Cider was also 
available from East Stour, both medium 
and dry (That and Other as they have 
come to be known), as well as live mu-
sic and a barbecue. By all accounts the 
event was a great success and a good 
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time had by all. 
 

CANTERBURY 
 

A brief visit to the city centre in early 
September could not help but bring to 
mind a comparison with 30 or 40 years 
ago. Butchery lane still has its two pubs 
– the City Arms and Casey's, although 
the latter was then the Shakespeare 
and run by City Councillor ’Iggy’ 
Dempsey . A Shepherd Neame house, 
the name change occurred after Mr 
Dempsey's time during the 1990s and 
coincided with the brewery's introduc-
tion of its own Irish style stout of the 
same name. It was seemingly only ever 
available in a keg version and disap-
peared after a few years. The City 
Arms long ago lost its separate back 
bar with snob screen, a desecration 
which left the pub feeling far smaller 
and certainly less interesting. Around 
the corner in the Buttermarket, opposite 
the Cathedral entrance (free in those 
days) the Olive Branch is now, for no 
apparent reason, the Old Buttermar-
ket, unless it is to get the word 'old' into 
the name. Inside it retains the same 
Dickensian semi-gloom, but at some 
time acquired a set of curiously tall 
legged tables. To its right the passage-
way that once ran through to the main 
street has long since been closed, as 
have the tea shops and bakeries which  
once typified this part of Canterbury. 
The feel now is of international fran-
chising, as evidenced by Starbucks 
occupancy of the former tearooms ad-
joining the Cathedral gates. 
 

At the Seven Stars, Orange St. frosted 
brewers windows and high backed set-
tles have long since been replaced by 
plain glass and ordinary tables and 
chairs, while a few yards further down, 
the ultra modern Bar Kandi, a new 
creation contrasting hard glass and 
steel with soft low sofas, and sharp 

lighting with pastel shades, has nothing 
to interest the real ale drinker. Over the 
Stour's hump backed bridge, Canter-
bury Tales (at one time The Mitre) 
faces the cleared site of the Marlow 
where work was under way on the 
stage for the new theatre. In Best Lane 
however, the Thomas Becket has lost 
its theatrical connections, while the pub 
no longer seems like a hang over from 
the sixties.  Assorted tables and chairs, 
hop bines across the ceiling and sub-
dued wall lights produce  the feel of a 
centuries old tavern. With the exception 
of the Bar Kandi all sold real ale, but 
predominantly the nationally distributed 
brews – micros showed only limited 
representation. However a definite im-
provement on the early 1970s when 
cask was a rarity.  
 

At the other end of Burgate, the Tho-
mas Ingoldsby offered a choice of 
seven or eight different real ales, but 
again mainly from the national selec-
tion. In Broad St the Brewers Delight 
is now a house or flats or something 
else non-pub as is the even longer 
closed Havelock Arms a few doors 
further down. And in Church St., the 
former Dukes Head, one of the few ex-
Fremlins pubs to continue selling hand 
pumped bitter until it closed in the mid 
1970s, and now for many years a res-
taurant, advertised  'Authentic Arabian 
and Mediterranean Cuisine' with belly 
dancing on Thursdays.                              
 

Meanwhile also in the city centre the 
Three Tuns (at one time the Queen's 
Head) remains steel shuttered, and 
encased, chrysalis-like in plastic sheet-
ing and scaffolding. Apparently the an-
cient building is in need of substantial 
renovation, but no- one is exactly cer-
tain of what is planned. 
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LOUIS ARMSTRONG 
Maison Dieu Road, Dover CT16 1RA 

01304 204759 
Friday & Saturday - Live Music 

Jazz Every Sunday 

 Selection of Real Ales ����
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A CORDIAL WELCOME IS EXTENDED TO ALL 
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“The finest glass is a glass filled with beer”.  Margaret Croft, CAMRA Barnsley 
 

500 REASONS TO CELEBRATE 
 

Recently Chris Barnes, landlord of The Berry, Canada Road in Walmer, celebrated 
serving his 500th different real ale at The Berry.  In honour of this event, Chris ar-
ranged with Nelsons Brewery, Chatham, for a special beer called Rasp-Berry to be 
brewed. 
 

BRANCH PUB OF THE YEAR 2009 PRESENTATION 
 

On Monday, 6th July, locals, regulars and CAMRA members 
gathered to attend the presentation of the Branch Pub of the 
Year (POTY) 2009 award. Martin Atkins, CAMRA Branch Chair-
man, presented the award to Chris Barnes, the landlord at The 
Berry, Walmer in Deal. This is the second time that Chris has 
won the award – the Berry was Branch POTY last year as well. 
Chris has done much to raise the presence of real ale in the 
Walmer area.  As well as increasing the number of real ale hand
-pumps in the pub, he has introduced real cider, and held real 
ale and real cider festivals. The question now is whether Chris 
will be able to make it three in a row in 2010? 
 

A LICK OF PAINT AND A NEW SIGN 
 

....is all it takes to declare that the Black Pig at Barnsole is under new manage-
ment. Sold to Enterprise in May 2008 the pub changed hands around the middle of 
August to Mark Fright and Vicky Pegram.  The pub was closed for a week while 
some refurbishment was undertaken but has now reopened. Vicky has always 
wanted to own a pub, having previously worked at the Fleur de Lis, Sandwich and 
Charity Inn, Woodnesborough.  However, Mark, a plumber by trade, wasn’t too 
keen on this idea.  That all changed when the Black Pig came on the market. Mark 
was born and raised a few doors away and it was the first pub he ever drank in (we 
won’t mention what age he was at the time!). So running a pub in his home village 
had a distinct appeal; in fact they found a picture of Mark’s grandfather hanging on 
the wall of the pub when they moved in. 
 

People who know the pub will spot two major changes.  The public bar, where the 
previous landlord kept his dogs, has undergone serious renovation – new paint, a 
new carpet, new furniture and new modern pictures on the wall give it a relaxed 
feel. The other change is the real ale that is served. The range of Shep’s beers that 
were typically available at the pub has been replaced by Sharp’s Doombar and 
Greene King IPA. Immediate plans are to reopen the kitchen, which is being refur-
bished, and serve simple and uncomplicated food. Longer term Mark and Vicki 


