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F arewell then, to the noughties and welcome to the 
tenses, teenies or whatever they end up being 

called – a decade which if predictions prove correct is 
likely to see some radical alterations to our culture and 
life style. Of course, those who enjoy real ale and real 
pubs may well feel that cultural change is underway al-
ready and has been for some time. Certainly the position 
of real ale as apparently the only section of the UK beer 
market to show any growth, in some cases considerable 
growth, suggests an increasing interest in quality and 
taste, rather than the image dominated big brands, that 
much of the industry spends its time promoting and mar-
keting.  
 

More than that though, many of us feel that at a time 
when control of many of the country's business and in-
dustry is passing into the hands of huge multinationals, 
often based abroad, there is something particularly sat-
isfying in the thought that our beer, at least, comes from 
a business operating on a human scale, and quite possi-
bly not very far away – a fine example being the new 
Wantsum Brewery in Hersden, outside Canterbury, who 
is a major sponsor of this year's White Cliffs Festival of 
Winter Ales. However, less favourable is the matter of 
pub ownership and tenancy arrangements, which 
CAMRA highlighted by its super complaint against  the 
operation of “The Tie”. At the time of writing CAMRA is 
pursuing an appeal against the Office of Fair Trading's 
rejection of its case (see Page 4). 
 

In this edition, as well as the regular items, we report on 
a visit to East Kent's newest brewery, and  take a look at 
brewing of an earlier era at the other end of the county; 
Roger Marples expresses some forthright opinions 
about the musical (or non-musical) accompaniment to 
be found in so many present day pubs; we dig up more 
information on pubs of former days; and provide an up-
date on “The Sun” at Leintwardine. 
 

A happy new year to you all.    
 

���������	��
�
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C AMRA has condemned  the decision in October by the Office of Fair Trading 
not to refer its super complaint about the working of the pub tie to the Competi-

tion Commission.  CAMRA's chief executive Mike Benner said: “The OFT decision 
fails to address the legitimate concerns raised both in our super complaint and the 
damming (Parliamentary) Business and Enterprise Committee report, and does 
nothing to address the imbalance in the landlord/lessee partnership which is lead-
ing to higher prices, less choice and weak investment in pubs. It is difficult to see 
how the OFT can argue that competition is working well in the pubs sector when 
demand is falling, yet prices are rising.” And Jonathan Mail, CAMRA's head of pol-
icy and public affairs, said the report lacked analysis and had “failed to take rea-
sonable steps to understand the pub market through listening to the experiences of 
individual licensees.” Its contention that while the average tied pub would be 
£20,000 better off a year if they were able to buy beer at market prices, there would 
be no significant effect on the beer drinker is “a clear example of insufficient and 
inadequate reasoning.” 
 

For CAMRA the matter does not end here. It is continuing the fight against anti-
competitive practices in the UK pub market by issuing a legal challenge to the Of-
fice of Fair Trading’s decision. Using its power under the Enterprise Act 2002 it is 
taking the OFT’s decision to the Competition Appeals Tribunal for the equivalent of 
a judicial review. 
 

The OFT rejected CAMRA’s super-complaint on the grounds that consumers bene-
fit from a good deal of competition and choice in the pubs sector, although the con-
sumer group submitted contrary evidence. Mike Benner commented: “CAMRA has 
taken the decision to appeal due to the inability by the OFT to deal with the prob-
lems affecting the UK pub sector. CAMRA's super complaint to the OFT was based 
on securing a fair deal for the pub-goer, and building a sustainable future for Brit-
ain's pubs. However, we believe the OFT did not take reasonable steps to under-
stand the pub sector, and more generally why 52 pubs are closing per week across 
the UK. We've seen the consumer watchdog scrutinised in previous years with the 
success of the Association of Convenience Stores' appeal in 2005 in overturning 
the OFT's  decision at tribunal level.”   
 

To give it the best chance of success, CAMRA's legal challenge is not only using 
its own campaigning funds, but is also depending on consumers backing via dona-
tions: Tuesday 5 January saw the launch of the ‘Consumers v. OFT Pub Market 
Ruling’ Campaign Fund via its national website, www.camra.org.uk.   
 

Mike Benner urged consumers and trade bodies to get behind the Campaign Fund 
and support the appeal. “We’ve seen the consumer watchdog scrutinised in previ-
ous years with the success of the Association of Convenience Stores’ appeal in 
2005 in overturning the OFT’s decision at Tribunal level,” he said. “Pending the 
success of our appeal, CAMRA remains optimistic of Government intervention or a 
referral to the Competition Commission for a full investigation of  the UK pub mar-
ket.” 
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In our last edition we published a list of 
Shepherd Neame's proposed new 
range of seasonal ales. Instead of the 
previous four there were to be ten, 
varying in strength from 4% to 5%, and 
in style from pale golden to full blooded 
stout. It included the existing brews 
Early Bird, Whitstable Bay and Late 
Red but not, interestingly the winter 
Porter. So far, to the best of our knowl-
edge, the only local pubs in which any 
of the new beers have been seen, have 
been the Magnet and Saracen's head 
in Deal – plenty of Late Red every-
where, though. Plenty too, of reduced 
strength Spitfire, now down to 4.2%, 
from 4.5%. (many might remember that 
its original strength in 1990 when intro-
duced for the fiftieth anniversary of the 
Battle of Britain was 5%.). Any further 
news about Shep's new beers grate-
fully received.  
 

DOVER 
 

White Horse, St. James St: It's a sad 
farewell to Jill and Jack, who relin-
quished the reins at the pub at the end 
of last year. Jack, who is Australian, 
took over the White Horse in 2003 and 
was joined by Jill shortly afterwards. 
Together, for the last six years they ran 
the pub in their own unique and distinc-
tive fashion, to the great benefit of local 
pub users and real ale drinkers. Along-
side their standard bitter, Timothy Tay-

lor Landlord, there were always two or 
three microbrews which might have 
come from anywhere around the coun-
try. Often regular favourites, there was 
also a good selection of new or little 
known brews, and if you wanted a beer 
you wouldn't find anywhere else locally, 
the White Horse was a good place to 
start. Under their stewardship the pub 
was always welcoming and hospitable, 
and we enjoyed many a fine evening 
with good beer and good company.  
 

But all things change. Jill and Jack 
have been endeavouring to find some-
one to take over from them for some, 
but an agreement reached last summer 
fell through in October, and after run-
ning the pub for the next few months 
finally decided it was time to call it a 
day. We understand that they have no 
specific plans for the immediate future 
but now have the freedom to do as they 
choose. We shall miss them greatly, 
and wish them well. Before they left, 
however, we enjoyed the usual variety 
of interesting beers. The start of No-
vember found the pub overrun with 
Dark Star beers – at one time Hop-
head, Old Chestnut and Winter Melt-
down were all on at once, the ex-
tremely palatable latter largely con-
sumed on the first night of the Beer and 
Brains winter quiz league. Other nota-
ble ales included Triple FFF Moon-
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dance, and a malty best bitter Bear-
skinful from Beartown.  
 

At the time of writing the pub is open 
and being run by the former licensees 
of the High and Dry Waldershare, Jo 
and Jim. Hours are midday to 11pm 
Tuesday to Saturday; Midday to 5pm 
Sunday except for the monthly Sunday 
quiz evening; and closed on Monday. A 
range of basic pub food is available 
and visits so far have found all four 
handpumps in use.    
 

Blakes, Castle St: As far as we are 
aware the pub is the only regular outlet 
in Dover for the new Wantsum Brew-
ery, although its beers have been seen 
elsewhere including Crabble Mill's Ci-
der Festival and the Three Cups mini 
beer festival in mid November. Having 
kicked off with the 4.2% best bitter For-
titude in early October, Blakes was one 
of the first to take the 3.8% 1381 a cou-
ple of weeks later. By the middle of 
November Fortitude was back on, fol-
lowed by Black Pig Porter – a very nice 
brew but sufficiently bitter for many to 
view it as a stout rather than a porter. 
At the end of the month that other local 
porter, the most excellent Gadds Dog-
bolter was on the handpumps. At the 
time of writing local cider is now Double 
Vision, the very successful East Stour 
producer having followed in Broom-
field's shoes and run out until this 
year’s apple crop can be processed.  
 

Louis Armstrong, Maison Dieu Rd: 
Saturday November 7 saw landlady 
Jackie Bowles' seventieth birthday: an 
anniversary duly celebrated with a 
weekend of good beer and good music, 
and shared with Dover based trombon-
ist Barry Weston, who preceded  Jackie 
into this world by just half an hour. For 
Jackie, now enjoying her forty seventh 
year at the pub, nostalgia was a prior-
ity. On Friday evening Jack Castle, 

supported by former Mirkwood fellow 
member Mick Morris, provided a wide 
selection of rock and blues; Saturday 
featured Barry's own jazz band Gambit, 
in one of its all too rare appearances at 
the pub; while Sunday saw the return of 
Bill Barnacle – fronting his band for the 
first time since his health problems ear-
lier in the year. Real Ales came from 
Lodden – Hullabaloo and Shrimper, 
Gadds – Oatmeal Stout, and of course 
Hopdaemon, with Incubus joining the 
pub's standard bitter Skrimshander. 
The latter proved a particular success 
as eager drinkers saw off three plus 
firkins over the weekend. Not such 
good news from the Eagle, however, 
who we understand has abandoned 
real ale for the time being. 'No one was 
asking for it,' according to one of the 
bar staff in the autumn. However, just 
up the hill in Tower Hamlets both the 
Carriers Arms and the King Edward 
VII are now selling real ale. In late No-
vember the latter was selling Doom Bar 
and, subsequently, Bath Gem: an ex-
cellent pint being enjoyed on the way to 
quiz at the Boar's Head, which contin-
ues to sell well kept Young's Bitter – 
and, at the time of writing, at a very 
reasonable £2.40 a pint. 
 

Golden Lion, Priory Place: Visits in 
early November found Sharp's Doom 
Bar, Harveys Sussex Best and Buck-
leys Best on the handpumps, report-
edly all in very good condition. And 
nearer Christmas we enjoyed an excel-
lent winter brew from Cotleigh – Red 
Nosed Reindeer, a 4.6% dark bitter, 
well balanced and not at all sweet.     
 

Eight Bells, Cannon St: As the venue 
for our November branch meeting we 
found ourselves benefiting from Weth-
erspoons annual autumn beer festival. 
Particularly impressive was Just an Old 
Naval Tradition (4.5% ABV) from Oak-
leaf Brewery of Gosport. An old ale, 
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taking its name from A Cecil Hamp-
shire's 1979 book on the origin of naval 
traditions, it was brewed especially for 
the pub chain to celebrate their thirtieth 
anniversary, and proved mightily popu-
lar with our members – a beer as beer 
should be.  
 

Three Cups, Crabble Hill: With real ale 
sales rising the pub has now added a 
third handpump, and offers a varying 
range of two or three cask conditioned 
beers. The weekend of 13 -15 Novem-
ber saw a mini beer festival with five 
different real ales and a real cider, all at 
£2.50 a pint. The beers included Want-
sum Fortitude, Old Freckled Ken and H 
R D Rapide from Cottage and Thorn-
bridge Brother Rabbit, the latter de-
scribed as an excellent golden ale very 
reminiscent  of beers from Dark Star. 
 

Orange Tree, Folkestone Rd: Although 
apparently still awaiting the flats devel-
opment granted several years ago, a 
for sale sign appeared outside during 
the autumn under the name of the pub 
estate agent, Porters. With the closure 
of the nearby Westbury and Hare and 
Hounds and the current problems fac-
ing the building trade, it might be that 
its 's owners feel that there is a better 
chance of shifting it as a pub than for 
its development potential. We watch 
with interest. 
 

DEAL 
 

Stag, The Strand: Wouldn't you know 
it! No sooner had we dismissed most of 
the Walmer seafront area as of limited 
interest for the real ale drinker in our 
Autumn edition, than delivery of the 
same, finds the Stag's handpumps 
sporting pumpclips for Sharp's Doom 
Bar and Harvey's Sussex Bitter, in 
place of the previous long time occu-
pants Bass and Greene King IPA. Any-
way, all power to their elbow: lets hope 
the variety continues. Further along, 

the Royal Marines Club still retains 
Wadworth Henry IPA as standard plus 
a varying guest – the much promoted 
Hobgoblin appearing for Halloween 
weekend.    
 

Bohemian, Beach St: A visit in late 
October found the pub's handpumps 
cut back from nine to five, however all 
were in use, selling Deuchar's, Wherry, 
St Austell Tribute, Bank's, and Old 
Rosie Cider. At Dunkerley's there was 
also Tribute, where it remains the stan-
dard bitter.  
 

Prince Albert, Alfred Sq: At the end of 
October Everards Beacon, Whitstable 
EIPA and Northumberland Brown, were 
on the handpumps and in early Decem-
ber Bateman's Karzakstan, Gadds Dark 
Conspiracy and Springhead Polar 
Bear, the last three all sampled by our 
correspondent and declared in fine 
condition, although he thought the 
Springhead somewhat bland. For 
Thursday December 10 the pub was 
planning a promotion for the new Want-
sum Brewery with three of its beers on 
at once, a World first, and a visit by 
owner and brewer James Sandy. At the 
Ship, Middle St. more micro brews 
from Dark Star and Gadds, including 
Hophead, Dark Conspiracy and Sea-
sider. 
 

Magnet Inn, London Rd: Another, we 
hear, of the growing number of pubs 
where real ale outsells lager – a fourth 
pump has just been added to meet the 
increasing demand. Regulars are Mas-
terbrew and Canterbury Jack, plus a 
seasonal: Late Red was available in 
the autumn. The new fourth pump has 
been hosting a new ale almost every 
week, including Bishops Finger, Top 
Hat and Tapping the Admiral. The Mag-
net also took part in two of Shep's beer 
festivals last year where ales from 
other breweries were featured, and is 
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planning more for 2010. A pub with a 
friendly atmosphere and fine ales, says 
one of our members. And increasing 
presence of real ale, also at the Alma 
in West St. when the end of October 
saw Master Brew, Doom Bar and Otter 
available. 
 

SANDWICH AND RURAL 
 

Charity Inn, Woodnesborough: Follow-
ing several months of closure the Char-
ity reopened at the end of October. It is 
now owned by local resident multi-
millionaire Phillip Miller, who bought the 
pub after hearing that it was destined 
for redevelopment as flats. "I just could-
n't bear to see it turned into flats so I 
stepped in to save it,” said Mr Miller, a 
property tycoon who has lived in the 
village for two years, "There used to be 
seven pubs in the village and now 
there's only one.” The Charity has been 
totally restored and refurbished, and 
offers a bar and restaurant, two real 
fires, and accommodation. Manager 
and head chef is David Hodson who 
envisages a traditional village pub serv-
ing real ale and Kentish produce. 
Among other events the reopening 
party on Friday 23 October featured a 
hog roast, morris dancers, and music 
from a jazz band and acoustic guitarist. 
Visits so far have found Gadds much in 
evidence – Seasider, No 5 and No 7 
available on October 31. Prices sound 
good too – beer under 4% at £2.40 and 
those over 4% £2.50. 
 

Also reopening in late October the An-
chor, Wingham following refurbish-
ment. London Pride on tap as before, 
and in excellent condition, but no sign 
of real cider (see Tony's Tappings). At 
the Dog Wantsum 1381 and Wantsum 
Black Pig were available in early No-
vember.  
 

Blue Pigeons, Worth: This year's an-
nual pumpkin competition saw the top 

prizes going to three pupils from the 
village school with pumpkins of 30kg, 
29kg and 25kg, beating all the adults' 
entries. The pub changed hands in the 
Autumn, with new leaseholders Marilyn 
Coleman-Mellis and Ray Rough from 
London, who plan to give the pub a neo
-Georgian feel of several centuries ago. 
There will be an emphasis on good 
food with international influences, and 
quality music, including blues and 40s 
and 50s jazz. (See Tony’s Tappings). 
At Northbourne the Hare & Hounds is 
a new recruit for real cider. In mid No-
vember Weston Traditional Scrumpy 
and Weston Old Rosie were available, 
with real ales including Harvey's Sus-
sex Best Bitter and Ringwood Best Bit-
ter. And at the Crown, Finglesham late 
autumn/early winter found an interest-
ing selection – among others Golden 
Braid and Incubus from Hopdaemon, 
Holden’s Horn Dance, 1648 Armistice 
Ale and Signature Ale, and Adnam's 
Bitter. 
 

High and Dry, Waldershare: At the 
time of writing we understand the pub 
is closed and sold, and its former licen-
sees running the White Horse, Dover 
(see above). Rumours as to its future 
include that it has been purchased by a 
local millionaire who plans to open it as 
a cider venue. 
 

Greyhound, Aylesham: Known locally 
as “The Dog” the future looks none too 
bright for the village's sole pub. Closed 
for some time, and the subject of vari-
ous proposals over the years, often 
including the retention of a bar facility, 
the owners have now indicated that 
they wish to demolish the property. 
Opinion suggests that this will sever all 
connection with its former use and 
pave the way for unrelated redevelop-
ment. 
 

Hope, Lydden: New landlady is Elaine 
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Smetham who took over in mid Novem-
ber. Keen to promote real ale she has 
already put a considerable number of 
brews through the handpumps, includ-
ing Harveys, Rocking Rudolph, Bom-
bardier, Doom Bar, Bishop's Finger and 
Sharps Winterberry. She is thinking of 
looking at some of the Kentish locals 
and of running a mini festival when the 
weather gets warmer. Elaine, however, 
has some way to go yet to match 
Daphne at the Carpenters Arms just 
up the hill at Coldred. Now owner and 
landlady, local opinion reckons she's 
been involved with the pub for some 
fifty or more years. Wednesday 13 
January saw her 90th birthday, which 
was suitably celebrated with quantities 

of food and good beer .     
 

CANTERBURY 
 

Phoenix, Old Dover Rd: At the time of 
writing (mid January) we have just 
learnt that the pub is closed and land-
lady Linda no longer in evidence. Any 
further news gratefully received. Mean-
while before Christmas Friday 11 De-
cember – Sunday 13 December saw 
the pub's annual winter ale festival with 
30 odd firkins  of traditional British ale 
to be drunk, plus Weston's First Quality 
Cider – a fine selection of old favourites 
and new brews, including representa-
tion from the recently established 
Wantsum Brewery. Among the more 
notable were Acorn Old Moor Porter, 
which was superb, and Saltair Winter 
Ale and Rudgate Rudolph's Ruin, both 
fine examples of dark winter ales. On 
Sunday afternoon the pub enjoyed folk 
music from the Beery Boater's very 
own “ship’s band”, aka Colin Arkansas 
and friends. 
 

King's Head, Wincheap: Always worth 
a visit, an early Friday evening in mid 
January found the pub well patronised 
and convivial. Real ales are regulars 

Harveys Sussex Best and GKIPA plus 
guest, the latter on this occasion being 
Young's Winter Walmer. Darts can be 
played and Sky TV watched, and in the 
summertime there is a garden with Bat 
and Trap. 
 

Unicorn, Bekesbourne: It’s all Kentish 
beer and Kentish cider at this pub, and, 
as landlord Martin Short points out, just 
a couple of minutes walk from Bekes-
bourne station with its regular services 
to Canterbury, etc. one way, and Do-
ver, and stations in between, the other. 
A spring beer festival is planned for St 
George's weekend – Fri 23 April to Sun 
25 April, when a dozen Kent ales plus 
Kent ciders will be available.         
 

FOLKESTONE & HYTHE 
 

Princess Royal, Harbour St: Appeared 
very much closed in early November, 
though whether related to Shepherd 
Neame's rumoured desire to sell the 
pub we don't know. Around the corner 
in Tontine St. the former Brewery Tap 
was surrounded by scaffolding and 
apparently undergoing demolition, al-
though very carefully, presumably with 
the intention of retaining the tiled front-
age – by mid November with the roof 
and most of the insides gone it was 
little more than a shell. In the Stade the 
Three Mackerel remains closed with 
little sign of activity. At the Richmond, 
Harvey St., Shep's Late Red was avail-
able during the autumn, and we under-
stand the pub now has a bar billiard 
table installed.    
 

Guildhall, The Bayle: In early Novem-
ber the superb Adnams Old was again 
on the handpumps. It's difficult to be-
lieve this is the only local pub to appre-
ciate its quality but it rarely seems to 
appear anywhere else.  
 

Chambers, Cheriton Place: After a 
period of absence Adnams Bitter is 
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back as one of the four regular ales, 
the other three being provided by the 
longstanding Skrimshander and Dog-
bolter, and more recently established 
Kentish Reserve from Whitstable – 
where would one start? At the Happy 
Frenchman Bombardier seems to be 
the preferred choice of late, and the 
same brew remains standard at Har-
veys alongside Courage Best.   
Clarendon, Sandgate: Put up for sale 
by Shepherd Neame last summer, the 
pub changed hands in the autumn. In 
mid November it was encased in scaf-
folding and undergoing external reno-
vation. Meanwhile at the Ship the start 
of winter was signified by the appear-
ance of Harvey's Old on the bar along-
side the pub's regulars – Incubus, Sum-
mer Lightning, and Greene King Abbot 
and IPA. At the Royal Norfolk Hotel 
guest real ale was being offered at 
£1.95 a pint. 
 

ELSEWHERE 
 

Farriers Arms, Mersham: After a pe-
riod of uncertainty over its future we 
now understand that the proposed 
takeover of the pub by the local com-
munity has proved successful. Suffi-
cient interest has been shown, and 
sufficient money raised, to enable the 
freehold to be purchased with the fu-
ture prospect of establishing a micro 
brewery on the site as well.   
 

Railway Tavern, Teynham: The pub 
offers a fine example of the fight 
against restrictive covenants, and the 
part CAMRA has played in overcoming 
them. With the help of Swale Branch 
Hari Kathiresu was able to acquire the 
pub without the restriction that it was 
not to be used as a licensed premises, 
the deal finally completed late last sum-
mer. “The sale has been a victory for 
CAMRA, as without your help it would 
have ended up as just another closed 

pub,” he said. And branch campaigners 
Linda Clarke and Bob Thompson said: 
“By Hari telling us about his problem, 
we had more leverage to get Enterprise 
and Punch to stop attaching covenants 
nationally” 
 

CLOSURE COLUMN  
 

Now that the “noughties” have drawn to 
a close it is perhaps appropriate to re-
view what we have lost (plus the odd 
gain) over the decade. 
 

In Dover the King Lear, Primrose, 
Engineer, Prince of Orange and Hare 
and Hounds appear all gone for good 
– either demolished for housing or con-
verted to housing, and join the Arling-
ton, Gate, Mogul and Westbury which 
have also all disappeared since the 
Millennium. Of the remaining closures 
the Renaissance appears destined for 
a cafe/take-away and flats, the Britan-
nia is likely to stay boarded up until 
demolished for redevelopment. The 
Castle and Flagship are up for sale, 
either as pubs or whatever alternative 
use the local authority can be per-
suaded to agree to, and the Orange 
Tree still awaits redevelopment, 
granted now for several years (see 
above) At Whitfield the Royal Oak, 
closed now for about eighteen months 
is also boarded up and for sale. On the 
plus side Wetherspoons presumably 
still harbour plans to convert the former 
Snoops building in Castle St into a 
Lloyds No 1, although for over a year 
now, all has been quiet. 
 

In Deal the last couple of years has 
seen the New Plough in Middle Deal 
Rd. converted into two houses; and a 
succession of proposals for the Strand, 
High St., including conversion of the 
upper floors into flats, and the use of 
the ground floor as a café and amuse-
ment arcade. Earlier the Five Ringers, 
Middle Deal Rd. has been replaced by 
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three houses,  the Star and Garter  
converted into four houses, the Admi-
ral Penn into a shop and two flats, and 
the Lifeboat  into a single dwelling. On 
the credit side the town has gained the 
Courtyard bistro/wine bar in Sondes 
Rd., the reopening of the Gardner's 
Arms in Western Rd., and the prospect 
of a Smith and Jones outlet in Queen 
St., although since the onset of our 
financial troubles little has been heard 
in respect to the latter. 
 

Elsewhere, Sandwich has seen the 
Greyhound granted permission for 
conversion to restaurant and flats and 
Westmarsh the Way Out Inn turned 
into tea rooms. At Martin Mill the Ugly 
Duckling has gained consent for use 
as a dwelling, as has also the Butch-
ers Arms, Ashley, following a series of 
applications and appeals, and very 
much against the wishes of the locals 

and the Dover District Council. The 
Five Bells, Ringwould has been closed 
for about a year, its owners maintaining 
they wish to restore it to the heart of the 
community, but seemingly taking a long 
time about it, and at West Hougham 
the Chequers is awaiting its replace-
ment by five houses. The Endeavour 
at Wootton is still closed after about 
five years, but with no application for 
any other use and recent communica-
tion with the Dover District Council sug-
gesting that its owners intend eventu-
ally returning it to a pub. The White 
Horse, Eythorne also remains closed 
and for sale. At Ash the Lion Hotel 
was converted into an Indian restau-
rant, and last year severely damaged 
by fire. 

THE UNICORN 
Bekesbourne Hill 

Bekesbourne 
Canterbury, Kent CT4 5ED 

Tele: 01227 830210 
www.pubunicorn.com 

(200yards from Bekesbourne Station - one stop 
from Canterbury East) 

Martin and Shirley welcome you 

• Serving only Kentish ales 
• Home-cooked quality food using fresh local produce 
• 1st Monday of every month - Curry Night (booked only) 
• Tuesday Nights - Steak Specials 
• Wednesday Nights - Quiz 
• Thursday Night - Games Night (Summer months Bat &Trap) 
• Sunday Nights - Folk and acoustic music 
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LOUIS ARMSTRONG 
Maison Dieu Road, Dover CT16 1RA 

01304 204759 
Live Music -Friday & Saturday  

Live Jazz Every Sunday 

 Selection of Real Ales ����
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A CORDIAL WELCOME IS EXTENDED TO ALL 



Page 15 

�')�0���.$$�)3��
����+��%���"%�	�
��%
 ����	
!���

�������$����'��	6��(����
����""��

Seen in the window of the Yew Tree, Barfrestone:  
 

“Few things are more pleasant than a village graced with a good church, a good 
priest and a good pub." John Hillaby (1917 - 1996) 
 

SOUNDS GOOD TO ME 
 

Mark & Jennifer Rochester took over the Anchor Inn, Wingham, at the end of Au-
gust.  After a couple of months’ refurbishment, they reopened the pub on Saturday, 
23rd October 2009. Mark, who used to be a sound engineer for performers such as 
Anastasia and Mick Taylor (one time guitarist with the Rolling Stones), had had a 
desire to own a pub and wanted to move back to the area to be closer to his par-
ents.   
 

He found it tricky finding a pub as 
they tended to turn over quite 
quickly, but eventually purchased 
the lease on the Anchor because 
he liked the style of the pub and 
the village. Feedback from locals is 
good, with expressions of pleasure 
at the pub opening again.  How-
ever, he is being cautious about his 
approach to the business while he 
finds out what works and what 
doesn’t.  He hopes to get a darts 
team going and re-introduce Bat 
and Trap. Food at the moment is 
very simple: ploughman’s, sand-
wiches, soups and stews, with a roast on Sunday.  Meals are from 12-3 on Sunday 
and 12-4 during the rest of the week, although Mark did say that “the staff would try 
and knock something up outside these hours”. 
 

Long term plans include refurbishing and opening up the accommodation. For the 
time being, real ale is usually London Pride and Harvey’s Sussex Best Bitter, but 
Mark hopes to vary this as he gains more experience and gets feedback from his 
customers. ���������	��
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SO, YOU’VE PAID YOUR CAMRA SUBSCRIPTION – NOW WHAT?  
 

Have you ever considered helping with some of CAMRA’s campaigning activities? 
Joining CAMRA has already got you involved in their campaign, and the money 
raised through subscriptions goes towards supporting CAMRA’s aims and activi-

The Anchor, Wingham 


