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Introduction & The Good Pub Guide Awards 2021

By Fiona Stapley

‘I do accept that what we’re doing is extraordinary. We’re taking away the ancient, inalienable right of freeborn people of the United Kingdom to go to the pub.’ So said Prime Minister Boris Johnson when he announced the closure of all pubs, restaurants, bars and cafés on 20 March 2020, as part of the nationwide lockdown imposed to combat the coronavirus pandemic. Even during two world wars, the pubs stayed open, and their total closure is the first time this has happened in our country’s history – though some are thought to have shut during the Great Plague of 1665. With 48,000 pubs in Britain, these shutdowns were an unmitigated disaster for everyone concerned.

‘For us, the shutdown came just as we had paid the bills for the 2019 Christmas period and were looking forward to the cash inflow from our busy season, which starts with Mother’s Day, Easter and the May bank holidays and then runs through to the end of September. We are going to lose all that income,’ Jeannette Goodrich from the Rose & Crown in Snettisham, Norfolk told us. For some pubs, missing out on these big, money-making events meant they had to shut their doors immediately and for good. Thousands of others wondered how on earth they were going to save their businesses. ‘A total nightmare’ is how many described the situation. With a good pub being at the heart of any community, this was a devastating blow for customers too.

But a first-class publican is entrepreneurial and positive by nature, so standing still was never going to be an option. Many decided to take the opportunity provided by forced closure to refresh and update their businesses – redecorating and refurbishing bars and bedrooms, often so hard to do in normal circumstances. We even heard of a state-of-the-art, Covid-bashing air-con system being installed. Outdoor space became precious and as around 27,000 pubs in Britain have gardens, these were expanded as much as was possible. New outdoor bars were added, barbecues and pizza ovens installed, gazebos and marquees erected and car parks were turned over to outdoor dining. The centre of some towns and cities were transformed into continental-style alfresco dining areas by pavements being widened and roads closed for part of the day. All that was needed was good weather – and luckily, we got it.

We’re all in this together

As a way of coping without trade, pubs opened village shops on their premises to sell home-baked bread, household essentials and local farm produce. Since up to 70 million pints of beer were about to be poured down the drain, the sight of customers queuing with empty milk containers outside the side window of a pub to buy cut-price ale became a familiar one. Publicans said that it was lovely to hear (socially distanced) laughter and chat again. Curtailed online menus offered home-made ready meals, which kept kitchen staff busy and were often delivered to people who were unable to get out. Alcohol was provided to make hand sanitiser for NHS and social care workers; some landlords even offered bedrooms to NHS staff who needed living quarters near hospitals. As one landlord put it, ‘This is all about the community, it’s not just every man for himself. We are all in this together, so everyone should help out where they can.’ Websites were updated to help with online drink and food ordering, digital sales and payment, and virtual quizzes, online home-brew classes and Zoom evenings between customers became the norm. One enterprising pub even turned a large van into a mobile alehouse where the back doors opened to reveal a working bar with beer taps.

[image: ]
Many of our top pubs went that extra mile. Mary McLaughlin and Tim Bird (who own Cheshire Cat Pubs & Bars and run half a dozen excellent inns), together with their staff, have done wonders in supporting their communities. Their ‘hub shops’ kept their local butcher, brewer, egg producers, potato farmers, beekeepers, cheesemakers and bakers all busy. They kept their staff in work by starting up the ‘Pub Hub Shrub’ selling hundreds of jasmine, lavender and geranium plants and compost to locals when garden centres were closed. They created a wine shop in one pub (which has since become a permanent feature) and, as well as offering their ‘just heat’ meals to pub customers, they also sent food to nursing homes and schools and looked after their dustmen, postie and local taxi firm who did all their deliveries. As Tim said, ‘The fear of losing one’s 11-year-old dream makes you do everything within your grasp to ensure survival. But it has been physically and mentally exhausting.’

On 4 July, pubs were allowed to open again. But before this could happen, licensees had to work out how the various rules and regulations would apply to them in the day-to-day running of their pubs. This became increasingly complicated as government guidelines were packed with vague terms such as ‘where possible’ and ‘if appropriate’. To interpret this means checking with the relevant local authority, licensing body and police licensing officer – who all had the power to close pubs down. These regulations included hand sanitiser stations, regular 15-minute cleaning and physical distancing rules (fewer tables, one-way systems, appropriate floor and wall signage, and masks, visors and screens). Some pubs carried out temperature checks and took contact details from their customers. A sadness for many was that the bar area was now out of bounds to customers, so it was going to be impossible and impractical to just pop in for a quick pint and a chat any more.

Help came for pubs from a number of sources including industry bodies and some breweries, and there’s been warm praise for the government’s support: this has included the furlough scheme (which ran out at the end of October 2020), the Eat Out to Help Out discount (throughout August) and the Job Support Scheme (in place from 1 November for six months). Chancellor Rishi Sunak also extended the reduction in VAT (from 20% to 5%) on food, soft drinks and accommodation, which will now last until the end of March 2021.

The IFBB (Independent Family Brewers of Great Britain), an association of 29 family-owned breweries, invested more than £20 million in pubs during lockdown. This support has included cancelling rent payments and suspending service charge and loan repayments. Some of the larger pubcos have not been so generous and have deferred rents rather than scrapping them; as a result, tenants have had to give up their pubs to avoid accruing huge debts that they will be unable to repay.

Hopes and fears

As we went to press (and the rules were changing every few days), the government unveiled three new levels of restrictions for pubs across England in an attempt to stem the pandemic tide (Scotland and Wales have their own regulations).

This ongoing rollercoaster period has tested those in the pub trade to the very limit and beyond, and led one licensee to state, ‘I am really fearful for our industry,’ while another (fingers crossed behind her back) said, ‘I just wish we could see a way of getting back to life as normal with a jostling queue at the bar and not a face mask in sight.’ A hopeful Oliver Thain from Cambscuisine told us, ‘There will, of course, be many challenges ahead but we can’t wait until hospitality is back at the heart of our lives once more.’ Fingers tightly crossed indeed.

October 2020
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Top Ten Awards 2021

Shepherd Neame has been brewing beer in Faversham, Kent since 1698, which makes it the oldest continuous brewer in the country. Family-run since 1864, it owns more than 300 pubs and inns, mainly in Kent, London and south-east England. It supplies its ales to around 2,000 other outlets and exports to more than 35 countries.

Beers include its flagship Master Brew, as well as Bishops Finger, Spitfire and seasonal ales; under their Faversham Steam Brewery moniker, they brew Whitstable Bay Pale Ale, Black Stout, Blonde Lager, Organic Ale and Ruby Ale. There are also Bear Island craft ales (East Coast Pale Ale and Triple Hopped Lager) and a Cask Club that offers a monthly choice described as ‘a new range of contemporary cask ales designed to satisfy the beer-curious drinker’.

The brewing process uses only chalk-filtered water from an artesian well deep beneath the brewery, with British malted barley and hops that come mainly from Kent. Sustainability is high on the company’s list of priorities: waste oil from pub kitchens is converted into biofuel, grain and hop waste is recycled as animal food, all cardboard packaging is 100% recyclable, and high-tech cask, keg and bottling lines minimise the use of natural resources.

‘Sheps’, as the brewery is fondly known, employs nearly 300 people with some local workers being the fourth or fifth generation of the same family to work for the company. Shepherd Neame also supports a network of farmers, fishermen and food producers throughout Kent and the South East to ensure their pub menus champion fresh local food, and by investing in their listed buildings they aim to preserve ancient crafts including thatching, stonemasonry, traditional carpentry and glass etching.

In order to help protect employees, licensees and the company during the coronavirus lockdown in 2020, the directors took a temporary 20% pay cut, suspended rent receipts, cancelled the shareholder dividend and ceased all non-contractual capital expenditure in the brewery and throughout the pub estate. They have been reviewing all these precautionary actions on a weekly basis and hope to return to normal business as soon as possible. Shepherd Neame is our Brewery of the Year 2021.

This year’s Top Ten Beer Pubs are spread all over the country and include the Bhurtpore in Aston (Cheshire), Beer Hall at Hawkshead Brewery in Staveley (Cumbria), Tom Cobley in Spreyton (Devon), Fat Cat in Norwich (Norfolk), Halfway House at Pitney (Somerset), Fat Cat in Ipswich (Suffolk), Nags Head in Malvern (Worcestershire), Maltings in York (Yorkshire), Harp in London and Guildford Arms in Edinburgh (Scotland). All these pubs keep an extraordinarily interesting list of real ales, but it’s Colin Keatley’s collection of at least 32 ales that wins the Fat Cat in Norwich the title Beer Pub of the Year 2021.

You’ll find that the beers are significantly cheaper at the own-brew pubs featured in the Guide. Our Top Ten Own-Brew Pubs are the Brewery Tap in Peterborough (Cambridgeshire), Beer Hall at Hawkshead Brewery in Staveley, Drunken Duck near Hawkshead and Watermill at Ings (all Cumbria), Boot in Repton (Derbyshire), Church Inn at Uppermill (Lancashire), Dipton Mill Inn at Diptonmill and Ship in Newton-by-the-Sea (both Northumbria), Gribble Inn at Oving (Sussex) and Weighbridge Brewhouse in Swindon (Wilshire). From the on-site Hexhamshire microbrewery the quality of their beers makes the Dipton Mill Inn at Diptonmill (Northumbria) winner of Own-Brew Pub of the Year 2021.

Nowadays, wine in pubs can be extraordinarily good and quite a few places have their own little wine shop on the premises. Our Top Ten Wine Pubs are the Old Bridge Hotel in Huntingdon (Cambridgeshire), George & Dragon at Clifton and Drunken Duck near Hawkshead (both in Cumbria), Acorn at Evershot (Dorset), Inn at Whitewell at Whitewell (Lancashire), Olive Branch in Clipsham (Leicestershire & Rutland), Duncombe Arms at Ellastone (Staffordshire), Woods in Dulverton (Somerset), Unruly Pig in Bromeswell (Suffolk) and Griffin in Felinfach (Wales). The exceptionally knowledgeable and generous spirited Paddy Groves reckons he could put 1,000 wines up on the bar and will open any of them for just a glass – Woods in Dulverton is our Wine Pub of the Year 2021.

Stocking quite amazing collections of malt whiskies, our Top Ten Whisky Pubs are the Bhurtpore in Aston and Old Harkers Arms in Chester (both in Cheshire), Acorn in Evershot (Dorset), Red Fox at Thornton Hough (Lancashire), Angel in Larling (Norfolk), Black Jug in Horsham (Sussex), Pack Horse in Widdop (Yorkshire), Bow Bar in Edinburgh, Bon Accord in Glasgow and Sligachan Hotel on the Isle of Skye (Scotland). With more than 500 whiskies on their gantry, the Bon Accord in Glasgow is our Whisky Pub of the Year 2021.

The nation’s love affair with gin continues unabated, and our Top Ten Gin Pubs this year are the Bhurtpore in Aston and Cholmondeley Arms in Cholmondeley (both in Cheshire), Old Courthouse in Cheltenham and Bell in Selsley (both in Gloucestershire), Mill House in North Warnborough (Hampshire), Red Fox at Thornton Hough (Lancashire), Maytime at Asthall (Oxfordshire), Oakley at Brewood (Staffordshire), Haycutter in Oxted (Surrey) and Falcon at Warmington (Warwickshire). For their vast collection of more than 400 gins, the Cholmondeley Arms in Cholmondeley is our Gin Pub of the Year 2021.

The best pubs in town and country

Genuinely unspoilt and unchanging pubs run by dedicated landlords and landladies can be found all over Britain. Our Top Ten contenders are the Blacksmiths Arms in Broughton Mills (Cumbria), White Lion in Barthomley (Cheshire), Flying Childers at Stanton in Peak (Derbyshire), Digby Tap in Sherborne and Square & Compass at Worth Matravers (both in Dorset), Three Horseshoes in Warham (Norfolk), Crown in Churchill and Halfway House in Pitney (both in Somerset), Kings Head in Laxfield (Suffolk) and Olde Mitre in London. The White Lion at Barthomley is our Unspoilt Pub of the Year 2021.
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A roaring log fire, appealing food and a genuinely warm welcome conjure up a perfect country pub and our Top Ten this year are the White Horse in Hedgerley and Crown at Little Missenden (both in Buckinghamshire), Pheasant in Burwardsley (Cheshire), Rugglestone in Widecombe (Devon), Brace of Pheasants in Plush (Dorset), Royal Oak in Fritham (Hampshire), Hatchet at Lower Chute and Malet Arms in Newton Tony (both Wiltshire), Fleece at Bretforton (Worcestershire) and Harp in Old Radnor (Wales). Part of a working farm and with proper traditional character in its bar rooms, the thatched, family-run Royal Oak in Fritham is Country Pub of the Year 2021.

If you are a stranger in a town or city, there’s no better place to feel less alone than a friendly and cheerful pub. Our Top Ten Town Pubs are the Old Harkers Arms in Chester (Cheshire), Lion in Winchcombe (Gloucestershire), Wykeham Arms in Winchester (Hampshire), Wharf in Manchester (Lancashire), Bank House in King’s Lynn (Norfolk), Victoria in Durham (Northumbria), Lion & Pheasant in Shrewsbury (Shropshire), Old Green Tree in Bath (Somerset), Old Joint Stock in Birmingham (Warwickshire) and Olde Mitre (London). In a fine town, the historic, friendly and gently civilised Lion in Winchcombe is Town Pub of the Year 2021.

For somewhere special to spend a few days in beautiful countryside or in a lovely old town, many people head for an inn with enjoyable food, a convivial bar and sumptuous bedrooms. Our Top Ten Inns are the Drunken Duck near Hawkshead (Cumbria), Rock in Haytor Vale (Devon), New Inn in Cerne Abbas (Dorset), Kings Head in Bledington (Gloucestershire), Wellington Arms at Baughurst (Hampshire), Inn at Whitewell in Whitewell (Lancashire), Lord Crewe Arms in Blanchland (Northumbria), Cat in West Hoathly (Sussex), Blue Lion in East Witton (Yorkshire) and Red Lion in East Chisenbury (Wiltshire). Dating from the 16th century, the very atmospheric Kings Head in Bledington is our Inn of the Year 2021.

Looking for value and taste

To produce good, interesting food at keen prices, rather than just cheap, standard fare, is not easy, but our Top Ten Value Pubs manage it. They are the Drake Manor in Buckland Monachorum (Devon), Digby Tap in Sherborne (Dorset), Red Lion in Preston (Hertfordshire), Church Inn at Uppermill (Lancashire), Butcher & Beast in Heighington (Lincolnshire), Dipton Mill Inn at Diptonmill (Northumbria), Rose & Crown in Oxford (Oxfordshire), Queen Victoria at Priddy (Somerset), Blue Boar in Aldbourne (Wiltshire) and Crown & Trumpet in Broadway (Worcestershire). For their very popular food using their own pork and honey, Drake Manor in Buckland Monachorum is Value Pub of the Year 2021.

Exceptional food cooked by first-class chefs using the best local, seasonal produce can be found in these Top Ten Dining Pubs. They are the Punch Bowl at Crosthwaite (Cumbria), Wellington Arms in Baughurst (Hampshire), Stagg in Titley (Herefordshire), Olive Branch at Clipsham (Leicestershire & Rutland), Martins Arms in Colston Bassett (Nottinghamshire), Swan in Swinbrook (Oxfordshire), Unruly Pig at Bromeswell (Suffolk), Red Lion in East Chisenbury (Wiltshire), Shibden Mill in Halifax (Yorkshire) and Bunch of Grapes at Pontypridd (Wales). ‘Inspired’ and ‘impeccable’ are just two words used by our readers to describe the wonderful meals at the Unruly Pig at Bromeswell, which is our Dining Pub of the Year 2021.

The best of the very best

It’s always exciting to discover brilliant pubs and our new entries this year are spread across Britain. Our Top Ten New Pubs are the Pointer in Brill (Buckinghamshire), Three Hills in Bartlow (Cambridgeshire), Fox & Barrel at Cotebrook (Cheshire), Baiting House at Upper Sapey (Herefordshire), Five Bells at Brabourne (Kent), Kings Arms at Great Stainton (Northumbria), Swan in Ascott-under-Wychwood and Chequers in Churchill (both in Oxfordshire), Queens Arms in Corton Denham (Somerset) and the Boat at Erbistock (Wales). Graham Price, co-owner of the Boat at Erbistock, is also the co-founder of Brunning & Price and knows a thing or two about excellent pubs. A lovely 17th-century golden-stone inn with top-notch attributes, the Boat at Erbistock is our New Pub of the Year 2021.

At the heart of every special pub, be it a simple tavern or stylish dining pub, are landlords and landladies that are the driving force behind these gems. This year’s Top Ten Licensees are Philip and Lauren Davison from the Fox in Peasemore (Berkshire), Alex Clarke who owns both the Black Bull in Balsham and the Red Lion in Hinxton (Cambridgeshire), John Vereker of the Bell at Horndon-on-the-Hill (Essex), Claire and Jim Alexander of the Ebrington Arms in Ebrington (Gloucestershire), Jeannette and Anthony Goodrich of the Rose & Crown in Snettisham (Norfolk), Paddy Groves from Woods in Dulverton (Somerset), Colin and Teresa Ombler of the Bell in Welford-on-Avon (Warwickshire), Nigel Stevens of the Wyvill Arms in Constable Barton (Yorkshire), Judith Fish of the Applecross Inn in Applecross (Scotland) and the Key family of the Nags Head in Usk (Wales). For long-term dedication and unwavering support and love for their pub, their staff and their community, Jeannette and Anthony Goodrich of the Rose & Crown in Snettisham (Norfolk) are Licensees of the Year 2021.

There are so many wonderful pubs in Britain that to pick the absolute best is not an easy task. But the ones that shine the brightest are the Cock at Hemingford Grey (Cambridgeshire), Old Coastguard in Mousehole (Cornwall), Bell at Horndon-on-the-Hill (Essex), Kings Head in Bledington (Gloucestershire), Inn at Whitewell at Whitewell (Lancashire), Olive Branch in Clipsham (Leicestershire & Rutland), Rose & Crown in Snettisham (Norfolk), Rose & Crown at Romaldkirk (Northumbria), Woods in Dulverton (Somerset) and Durham Ox in Crayke (Yorkshire). As every aspect of this pub is first class, the Olive Branch in Clipsham (Leicestershire & Rutland) is Pub of the Year 2021.


Top Ten Pubs 2021

(in county order)

Cock Hemingford Grey (Cambridgeshire)

Old Coastguard Mousehole (Cornwall)

Bell Horndon-on-the-Hill (Essex)

Kings Head Bledington (Gloucestershire)

Inn at Whitewell Whitewell (Lancashire)

Olive Branch Clipsham (Leicestershire & Rutland)

Rose & Crown Snettisham (Norfolk)

Rose & Crown Romaldkirk (Northumbria)

Woods Dulverton (Somerset)

Durham Ox Crayke (Yorkshire)
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VIEW FROM THE FRONT

In the pub, my boy!

By James Blunt

I should like to be able to say that when Armageddon came, I was in the pub. But when, in 2020, a global pandemic hit and pub-goers across the land screamed ‘lock in!’, some spod in government misheard and ordered a lockdown instead. And so, fundamentally, the greatest opportunity of our lifetime – the chance, in the future, to be able to answer a grandchild’s question, ‘Grandfather, where were you during the Great Pandemic of 2020?’ with the answer, ‘In the pub, my boy’ – has been taken from us.

Instead, forced closure was thrust upon us, and pub owners questioned why they’d ever bothered with insurance in the first place if the one exception in the small print is always the thing that’s just happened. It was the same for music touring. I had comprehensive coverage, with one exception – communicable diseases. How did they know!?

At the Fox & Pheasant, my pub in Chelsea, we used the time to do things you don’t usually get a chance to do in a business that runs seven days a week, 365 days a year: clean, purify and perfect. Our chefs dreamt up exciting new menus, and our front of house staff polished the dartboard. We made urinals look like crime scenes. But we also learnt something deeper and more important – that we were missed and yearned for, and when our doors opened again, people were happy. Because pubs are the greatest indicators that not just existence and survival, but life had returned.

When London, in its ‘modern’ form, was created, the first buildings to go up weren’t nail salons or fried chicken takeaways – they were pubs, to which workers would retire each evening to be sated and fed, while the rest of the street was being built. Of the homes and houses around the Fox & Pheasant, the first to be built was the Fox & Pheasant itself. At more than 170 years old, it has seen war, disease and depressions come and go, but it has endured. For we are social beasts, who thrive on human interaction. And while I understand that pubs are the antithesis of ‘social distancing’, each year much have its catchphrase. 2021’s catchphrase will be different, and if we’re lucky it will incorporate the word ‘beer’. And even if it doesn’t, I am still full of hope. Because out of hard times comes innovation and creativity. Someone might have used lockdown to invent something kinder than Twitter. Someone else might have painted something more profound than a Damien Hirst coloured dot, and someone out there, through accident or design, might just have used the pandemic to brew something fantastically, end-of-worldly, you’re beautifully, delicious – and just in case they have, you know where I’ll be …
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James Blunt is an English singer, songwriter, musician, record producer and pub landlord. He rose to fame with his 2004 debut album Back to Bedlam, including the singles ‘You’re Beautiful’ and ‘Goodbye My Lover’. He bought the Fox & Pheasant in 2017, one of his favourite pubs in London, to save it from being converted into flats.

Fox & Pheasant 1 Billing Road, SW10 9UJ,
www.thefoxandpheasant.com




My recipe for the Great British Pub

By Candice Brown

My parents ran pubs for 25 years, so I suppose they really do run in my blood. I’m used to all the variations that pub life has to offer: the different kinds of establishment, people from all walks of life, the beer and drinks – and of course, the food. Pub grub! For me, the best kind of food served in a pub is good old-fashioned comfort food. Simple classics, revisited and brought up to date. Straightforward food cooked perfectly will always win out over soulless and overcomplicated dishes. Food that evokes nostalgic memories, leaves you feeling warm, contented and wanting seconds.

You can think of a pub as somewhere for a pint and a packet of scampi fries (and I’m in no way adverse to that kind of pub experience), but nowadays we’re lucky enough to have an abundance of beautiful, independently minded pubs serving an array of real ales and craft beers, in sumptuous yet cosy surroundings, and delivering delicious, high-quality food.

This for me is the epitome of a Great British Pub. Food that is well thought out, sourced as close to home as possible to support local and small businesses, and making the best of the seasonal produce the UK is lucky enough to have. Winter gives us hand-raised pies filled with melt-in-the-mouth beef cooked in ale and served with creamy mash and gravy. Spring offers lamb dishes of all kinds, locally grown asparagus and vegetables made into light yet satisfying soups. Summer provides stunning fruits and berries, woven into delicious puddings and cakes. This harvest is something I look forward to each year, whether it’s for a simple victoria sponge with strawberries and fresh cream or for making jam to be used at a later date. Not to mention fresh seafood: crab at its sweetest and simply grilled salmon. Autumn is my favourite season for food; as the nights grow darker and cooler, the produce reflects this. Rich game, apples and blackberries picked fresh from the tree or bush and put straight into crumbles and pies.

Running my own pub

In 2018, my brother Ben and I took over the Green Man pub in Eversholt, Buckinghamshire. Having my own pub has given me the opportunity to put my love for (and memories of) the Great British Pub into a place I’m truly proud of. We’ve turned a small village pub into a thriving centre for the community, decked out with antiques and cosy chesterfields. We serve local ales, wines to suit all tastes and have the pickings from our own fruit trees and bramble bushes to include on our menu. Our food is simple, comforting and big. Desserts cause arguments and nearly everyone has a second helping. Our pub is the sort of pub I’d like to go to! A place where you start with a quick drink and a little bit of lunch, but end up settling down in front of the fire, drinking red wine and staying for dinner, with the promise of returning sooner rather than later.

Born in North London, Candice Brown grew up in the pubs that her parents ran. Taught to bake by her beloved Nan, she won The Great British Bake Off TV series in 2016 and has since become a regular columnist for the Sunday Times’ food magazine Dish. In her spare time, you can find Candice walking her dogs Dennis, Albus and Sybil, in the stands at Tottenham, at the rugby with her dad or settling down to a great big Sunday roast with her family. Her book Comfort: Delicious Bakes and Family Treats is published by Ebury Press.

Favourite pub Swan Inn 2 Hare Lane, Claygate, Surrey KT10 9B, josepizarro.com

My dear friend José Pizarro, the Spanish chef and restaurateur, has recently opened this gastropub in Surrey and it really is a stunner. Beautiful, cosseting, the ambience is perfect and the food – well, it’s to die for.




The haunted pubs of London

By Christopher Winn

You never know who you’re going to meet in a pub, that is one of their joys. Although in London, possibly the most haunted capital city in the world, the chances are that many of the characters you might come across in some of the city’s best loved pubs will have been propping up the bar for a lot longer than you can imagine.

For instance, should you find yourself standing next to Cedric at the Grenadier in Belgravia, then mind you don’t burn your hand on his cigarette, as happened to a Scotland Yard detective a while back – a nasty surprise considering that smoking is no longer allowed in pubs and Cedric died 200 years ago.

The Grenadier was built in 1720 as an officers’ mess for the 1st Royal Regiment of Foot Guards, later known as the Grenadier Guards, and while such luminaries as the Duke of Wellington and George IV were entertained by the officers upstairs, lower-ranking soldiers would drink and gamble in the cellar. One of these soldiers, Cedric, was caught cheating at a game of cards and was beaten to death by his comrades. Despite the fact that concerned drinkers have been trying to pay off his debts ever since by attaching dollar bills to the pub ceiling, Cedric haunts the Grenadier to this day, moving objects around overnight, moaning in the cellar, smoking at the bar and even being pictured with his face pressed up against the pub window.

Don’t be shocked if you are ordered to stand and deliver at the Spaniards Inn on Hampstead Heath. The father of highwayman Dick Turpin was said to have been the landlord of this historic 16th-century tavern and Turpin used it as a hideout. He now clatters around upstairs while his horse, Black Bess, gallops around the car park. Downstairs, you may have your sleeve pulled by Black Dick, a regular who was run down and killed by a horse and cart outside the pub and has been trying to get served ever since.

When it comes to getting served, bar presence is important, although not perhaps the type of presence frequently seen hanging around in Victorian garb behind the bar down at the Old Bull & Bush in Hampstead. Originally a farmhouse built in the 17th century and granted a liquor licence in 1721, the pub was being restored in the 1980s when the builders discovered a skeleton bricked up in a wall, along with a selection of Victorian medical equipment. He was taken away and given a proper burial, but seems reluctant to leave his old haunt. One thought is that he could have been Jack the Ripper who got trapped while hiding in the basement along with his tools.

Jack the Ripper turns up again at the Ten Bells in Spitalfields. Not in person, but one of his victims, Mary Kelly, is alleged to have picked up clients here while another, Annie Chapman, is thought to have had a drink here before she was murdered in a nearby street. And then there was landlord George Roberts who was murdered with an axe, and reports of a baby found dead upstairs. It could be any of them who terrorises staff in the upper rooms or moves objects around in the bar and stirs up sudden blasts of icy wind, felt by bar staff and customers alike.

Chills and thrills

If, after all this talk of ghouls and ghosts, you could murder a pint, then try the Rising Sun near St Bartholomew’s Hospital in Smithfield, the pub of choice for a gang of 19th-century body snatchers, who would drug well-oiled customers, kill them and then sell the bodies to the hospital for medical research. The ghostly snatchers are still at it, apparently, going after the barmaids living upstairs by pulling the duvets off their beds and running icy hands down their backs while they are showering.

Barmaids often seem to feature. A Spanish barmaid at the Flask in Highgate in the 18th century hanged herself in the pub cellar after an affair with the landlord. She now plays with the lights, smashes glasses and breathes down customers’ necks, while her presence is said to send a chill running through you quicker than a cold lager.

Always fun, of course, is a lock-in, when the landlord invites favoured customers to a private drinking session after hours. One particular lock-in, however, proved less than enjoyable. This occurred at the Viaduct Tavern in Holborn, the last original Victorian gin palace in the City of London, built to celebrate the opening of the world’s first flyover, Holborn Viaduct, in 1869. The building that was demolished to make way for the pub was a jail and some of the prison cells were left intact and are now used as cellars. Both staff and customers claim to have heard bangs and tortured screams coming up from down below, and one night in 1996 the manager went down to tidy up and was locked in when a ghostly hand slammed the cellar door shut behind him and the lights went out. He was trapped there for hours until his wife came down to see where he was and pushed the door open quite easily from the outside.

Last orders goes to the oldest pub in London’s Mayfair, the Coach & Horses, an 18th-century coaching inn where some customers still arrive the old-fashioned way. Many a time patrons have looked on indulgently as a coach and four pulls up outside before realising with horror that the coachman is headless and the grinning passengers are grisly skulls. One way to drive people to drink.

As you can see, London certainly has no shortage of haunted pubs for those who like to chase down their tipple with a spirit or two. And if you start talking to a stranger in a London pub, don’t try to spin them a yarn because they will probably see right through you.

[image: ]
Grenadier 18 Wilton Row, SW1X 7NR,
www.grenadierbelgravia.com

Spaniards Inn Spaniards Road, NW3 7JJ, 
www.thespaniardshampstead.co.uk

Old Bull & Bush North End Way, NW3 7HE, 
www.thebullandbush.co.uk

Ten Bells 84 Commercial Street, E1 6LY, 
www.tenbells.com

Rising Sun 38 Cloth Fair, EC1A 7JQ, 
risingsunbarbican.co.uk

Flask 77 Highgate West Hill, N6 6BU, 
www.theflaskhighgate.com

Viaduct Tavern 126 Newgate Street, EC1A 7AA, 
www.viaducttavern.co.uk

Coach & Horses 5 Hill Street, W1J 5LD, 
www.coachandhorsesmayfair.co.uk

Christopher Winn is the author of the bestselling I Never Knew That book series, which began with I Never Knew That About England and was followed by volumes on Scotland, Ireland, Wales, London, the River Thames and many more. The latest in the series is I Never Knew That About Coastal England (Ebury Press, 2019).

Favourite pub Refectory Milford, Surrey GU8 5HJ, 
www.brunningandprice.co.uk/refectory




Drinking when you’re not drinking

By Ben Branson

Growing up in the Lincolnshire countryside, you could be sure of two things: the village pub was the rock-steady feature and social centre for all the gossip and goings-on of the community; and, first published a year before I was born in 1982, there was always a copy of The Good Pub Guide at home. I think pubs are brilliant, so what a privilege – and perhaps a sign of the times – for the founder of a non-alcoholic drinks company to help introduce this year’s edition of the Guide!

The role of the public house has shifted significantly over the last 30 years, with much of the penny-counting and bar-propping updated to meet the needs of the modern punter. These days, we want good coffee, more veggie options, we have allergies, children in tow, we like craft beer with pizza, we’ll start with a cocktail and we want to know where the food comes from. We want better, we’re willing to pay for it – and publicans have answered our call.

[image: ]
Historically, if you weren’t drinking alcohol, for whatever reason, you drew the shortest, saddest straw. ‘Um, I don’t know … oh, I’ll just have a lime and soda’ (we’ve all been there). Those apologetic words, uttered quietly, were met with either the refrain ‘Are you feeling OK?’ or a despondent glance that screamed: poor you! But those days of fluorescent lime-coloured pints are over, and a new dawn of proper non-alcoholic drinks has arrived. Pubs up and down the country now offer some of the best options if you’re not drinking. The driver isn’t forgotten, the pregnant lady not ignored and, instead of a compromise or an apology, people are now openly ordering a Seedlip & Tonic or a Nanny State (BrewDog’s alcohol-free beer) or an Æcorn Spritz (Æcorn Bitter plus sparkling water).

I’d go as far as to say that pubs now are what pubs were always destined to be. Diverse, inclusive, multifaceted and more social than they ever were before – and that’s a great thing. Congratulations to all those featured in this book, thank you for all your hard work.

Ben Branson is the founder of Seedlip (seedlipdrinks.com), producer of the world’s first distilled non-alcoholic spirits. His mission is twofold: solve the dilemma of ‘what to drink when you’re not drinking’® and continue his family’s 300 years of farming heritage.

Favourite pub Coach West Street, Marlow, Buckinghamshire SL7 2LS, www.thecoachmarlow.co.uk

Located round the corner from where I developed Seedlip in my kitchen, this was one of the first pubs that Seedlip was served in. Try the triple-cooked chips with béarnaise sauce and a Seedlip & Tonic!




What is a good pub?

We hear about possible new entries for this Guide from our many thousands of correspondents who keep us in touch with pubs they visit – by post, by email at feedback@goodguides.com or via our website, www.thegoodpubguide.co.uk. These might be places they visit regularly (and it’s their continued approval that reassures us about keeping a pub as a full entry for another year) or pubs they have discovered on their travels and that perhaps we know nothing about. And it’s from these new discoveries that we make up a shortlist, to be considered for possible inclusion as new Main Entries.

What marks a pub out for special attention could be an out of the ordinary choice of drinks – a wide range of real ales (perhaps even brewed by the pub), several hundred whiskies, a remarkable wine list, interesting spirits from small distillers or proper farm ciders and perries. It could be delicious food (often outclassing many restaurants in the area) or even remarkable value meals. Maybe as a place to stay it’s pretty special, with lovely bedrooms and obliging service. Or the building itself might be stunning (from golden-stone Georgian houses to part of centuries-old monasteries or extravagant Victorian gin palaces) or in a stunning setting, amid beautiful countryside or situated by water.

Above all, what makes a good pub is its atmosphere. You should feel at home and genuinely welcomed by the landlord or landlady – it’s their influence that can make or break a pub. It follows from this that a lot of ordinary local pubs, perfectly good in their own right, don’t earn a place in the Guide. What makes them attractive to their regulars could make strangers feel a bit left out.

Another point is that there’s not necessarily any link between charm and luxury. A basic unspoilt tavern may be worth travelling miles for, while a too smartly refurbished dining pub may not be worth crossing the street for.

The pubs featured as Main Entries do pay a fee, which helps to cover the Guide’s production costs. But no pub can gain an entry simply by paying this fee. Only pubs that have been inspected anonymously, and approved by us, are invited to join.




Using the Guide


Covid-19

The 2021 edition of The Good Pub Guide was compiled during the coronavirus pandemic in spring and summer 2020, when pubs faced a complete lockdown followed by reopening and numerous (and changing) government restrictions on hours and practices. We hope that everything returns to normal sooner rather than later, so have tried to provide standard hours and menus as far as possible. But do check details, especially opening hours and food service times, before you travel.



The Counties

England has been split alphabetically into counties. Each chapter starts by picking out the pubs that are currently doing best in the area, or are specially attractive for one reason or another.

The county boundaries we use are those for the administrative counties (not the old traditional counties, which were changed back in 1976). We have left the new unitary authorities within the counties that they formed part of until their creation in the most recent local government reorganisation. Metropolitan areas have been included in the counties around them – for example, Merseyside in Lancashire. And occasionally we have grouped counties together – for example, Rutland with Leicestershire, and Durham with Northumberland to make Northumbria. If in doubt, check the Contents pages.

Scotland, Wales and London have each been covered in single chapters. This year we’ve changed the county and area names in Wales, to bring them into line with modern nomenclature. Pubs are listed alphabetically (except in London, which is split into Central, East, North, South, West and Outer), under the name of the town or village where they are. If the village is so small that you might not find it on a road map, we’ve listed it under the name of the nearest sizeable village or town. The maps use the same town and village names, and additionally include a few big cities that don’t have any listed pubs – for orientation.

We list pubs in their true county, not their postal county. Just once or twice, when the village itself is in one county but the pub is just over the border in the next-door county, we have used the village county, not the pub one.

Star [image: ]

Really outstanding pubs are awarded a star, and in one case two: these are the aristocrats among pubs. The stars do NOT signify extra luxury or specially good food – in fact, some of the pubs that appeal most distinctively and strongly are decidedly basic in terms of food and surroundings. The detailed description of each pub shows what its particular appeal is, and this is what the stars refer to.

Food Award [image: ]

Pubs where food is really outstanding.

Stay Award [image: ]

Pubs that are good as places to stay at (obviously, you can’t expect the same level of luxury at £60 a head as you’d get for £100 a head). Pubs with bedrooms are marked on the maps as a square.

Wine Award [image: ]

Pubs with particularly enjoyable wines by the glass – and/or carafe – often an extensive and interesting range.

Beer Award [image: ]

Pubs where the quality of the beer is quite exceptional, or pubs that keep a particularly interesting range of beers in good condition.

Value Award [image: ]

This distinguishes pubs that offer really good value food. In all the award-winning pubs, you will find an interesting choice of main course options for around £12.

Also Worth a Visit

The Also Worth a Visit section at the end of each county chapter includes brief descriptions of pubs that we feel are worthy of inclusion – many of them, indeed, as good in their way as the featured pubs (these are picked out by a star). Many of these are recommended by our reader-reporters. The descriptions of these other pubs, written by us, usually reflect the experience of several different people.

The pubs in Also Worth a Visit may become featured entries in future editions. So do please help us know which are hot prospects for our inspection programme (and which are not!), by reporting on them. There are report forms at the back of the Guide, or you can email us at feedback@goodguides.com, or write to us at:


Freepost THE GOOD PUB GUIDE, Random House Publishing, 20 Vauxhall Bridge Road, London SW1V 2SA.



Locating Pubs

We include a postcode for every pub. Pubs outside London are given a British Grid four-figure map reference. Where a pub is exceptionally difficult to find, we include a six-figure reference in the directions. The Map number (Main Entries only) refers to the maps at the back of the Guide.

Motorway Pubs

If a pub is within four or five miles of a motorway junction, we give special directions for finding it from the motorway. These are listed at the end of the book, motorway by motorway.

Prices and Other Factual Details

The Guide went to press in late autumn of 2020, after each pub was sent a checking sheet to get up-to-date food, drink and bedroom prices and other factual information. By the summer of 2021 prices are bound to have increased, but if you find a significantly different price please let us know.

Breweries or independent chains to which pubs are ‘tied’ are named at the beginning of the italic-print rubric after each Main Entry. That generally means the pub has to get most if not all its drinks from that brewery or chain. If the brewery is not an independent one but just part of a combine, we name the combine in brackets. When the pub is tied, we have spelled out whether the landlord or landlady is a tenant, has the pub on a lease, or is a manager. Tenants and leaseholders of breweries generally have considerably greater freedom to do things their own way, and in particular are allowed to buy drinks including a beer from sources other than their tied brewery.

Free houses are pubs not tied to a brewery. In theory they can shop around, but in practice many free houses have loans from the big brewers, on terms that bind them to sell those breweries’ beers. So don’t be too surprised to find that so-called free houses may be stocking a range of beers restricted to those from a single brewery.

Real ale is used by us to mean beer that has been maturing naturally in its cask. We do not count as real ale beer that has been pasteurised or filtered to remove its natural yeasts.

Other drinks. As well as wine lists, we’ve also looked out particularly for pubs doing enterprising non-alcoholic drinks (including good tea or coffee), interesting spirits (especially gins and malt whiskies), country wines, freshly squeezed juices and good farm ciders.

Bar food usually refers to what is sold in the bar, though this is often the same food as served in a separate restaurant. If we know that a pub serves sandwiches, we say so – if you don’t see them mentioned, assume you can’t get them. Food listed is an example of the sort of thing you’d find served in the bar on a normal day.

Children. If we don’t mention children at all, assume that they are not welcome. All but one or two pubs allow children in their garden if they have one. ‘Children welcome’ means the pub has told us that it lets them in with no special restrictions. In other cases, we report exactly what arrangements pubs say they make for children. However, we have to note that sometimes pubs make restrictions that they haven’t told us about (children allowed only if eating, for example). If you find this, please let us know, so that we can clarify with the pub concerned for the next edition.

The absence of any reference to children in an Also Worth a Visit entry means we don’t know either way. Children are allowed into some part of most pubs in this Guide (there is no legal restriction on the movement of children over 14 in any pub). Children under 16 cannot have alcoholic drinks. Children aged 16 and 17 can drink beer, wine or cider with a meal if it is bought by an adult and they are accompanied by an adult.

Dogs. If Main Entry licensees have told us they allow dogs in their bar, restaurant or bedrooms, we say so; absence of reference to dogs means dogs are not welcome. If you take a dog into a pub, you should have it on a lead. We also mention in the text any pub dogs or cats (or indeed other animals) that we know about.

Parking. If we know there is a problem with parking, we say so; otherwise assume there is a car park.

Credit cards. The vast majority of pubs these days accept debit and credit cards; we say if a pub does not accept them.

Telephone numbers are given for all pubs if possible.

Wi-fi. We don’t mention free wi-fi, because it’s standard in most pubs these days – though not universal. And don’t expect a good signal in remote rural locations.

Opening hours are for summer; we say if we know of differences in winter, or on particular days of the week. In rural areas, many pubs may open rather later and close earlier than their details show. Pubs are allowed to stay open all day if licensed to do so. However, outside cities many pubs in England and Wales close during the afternoon. We’d be grateful to hear of any differences from the hours we quote.

Bedroom prices can vary considerably, and it is always worth asking for special deals. The price we give, for guidance only, is for a standard double room in high season. This will usually include a full English breakfast (if available), VAT and any automatic service charge.

Meal times. Bar food is commonly served between the hours of 12-2 and 7-9, at least from Monday to Saturday. We spell out the times if they are significantly different. To be sure of a table it’s best to book before you go. Sunday hours vary considerably from pub to pub, so it’s advisable to check before you leave.

Disabled access. It is often hard to get a reliable picture of how easy access is for visitors with disabilities, so we depend on readers’ direct experience. If you can help with such information, we would be very grateful for your reports.

Website, iPhone and iPad

You can read and search The Good Pub Guide via our website (www.thegoodpubguide.co.uk), which includes every pub in this Guide. You can also write reviews and let us know about undiscovered gems. The Guide is also available as an app for your iPhone or iPad and as an eBook for your Kindle.

Changes during the year – please tell us

Changes are inevitable during the course of the year. Licensees change, and so do their policies. We hope that you will find everything just as we say, but if not please let us know. You can email us at feedback@goodguides.com. The General Data Protection Regulation (GPDR) requires that we have your consent to use your name in future editions of the Guide; the easiest way to do this is to use one of the report forms at the back of the book.


Many thanks to all the writers on The Good Pub Guide 2021
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A little further afield

Besides the fully inspected pubs, you might like to try these pubs that have been recommended to us and described by readers. Do tell us what you think of them: feedback@goodguides.com

Channel Islands

GUERNSEY

FOREST

Deerhound (01481) 238585
Le Bourg; GY8 0AN Spacious roadside dining pub with modern interior; Liberation ales and good selection of wine by the glass, popular food from lunchtime baguettes up, friendly service; children welcome, sunny sheltered terrace with parasols, handy for the airport, open all day.

KING’S MILLS

[image: ] Fleur du Jardin (01481) 257996
King’s Mills Road; GY5 7JT Lovely 15th-c country hotel in pretty walled garden; low-beamed bar with log fire, Liberation ale and guests, local cider and plenty of wines by the glass, very good attractively presented food from tapas to sizzling platters, afternoon teas, friendly helpful service, restaurant; background music; children and small dogs welcome, plenty of tables on back terrace, solar-heated swimming pool, 15 stylish, contemporary bedrooms, open all day.

ST MARTIN

Les Douvres (01481) 238731
La Fosse; GY4 6ER Sister hotel to the Fleur du Jardin at King’s Mills; popular beamed bar with country pub feel, three changing ales and plenty of wines by the glass, decent range of enjoyable fairly priced food including ploughman’s, burgers and pizzas, friendly helpful staff; garden with swimming pool (‘dip and dine’ lunch and dinner), 19 elegant bedrooms, good breakfast, open all day.

ST PETER PORT

Ship & Crown (01481) 721368
Opposite Crown Pier, Esplanade; GY1 2NB Bustling old town pub with bay windows overlooking harbour, which features in the Guernsey Literary and Potato Peel Pie book and film; interesting photographs (especially of World War II occupation, also boats and local shipwrecks), decent bar food from sandwiches up, Liberation ales and guests, welcoming prompt service even when busy, more modern-feel Crow’s Nest brasserie upstairs with good views; sports TVs in bar; open all day from 10am (noon Sun) till late.

JERSEY

ROZEL

[image: ] Rozel (01534) 869801
La Vallée de Rozel; JE3 6AJ Country pub by the sea with a lively traditional bar that’s popular with locals, original granite fireplace with copper plating, Fullers London Pride, Sharps Doom Bar and local Liberation on handpump, La Mare Branchage farm cider, also good wines by the glass and several gins, highly regarded food from sandwiches up, friendly staff, smarter restaurant upstairs and additional seating on an elevated terrace; children and dogs (in bar) welcome, open all day, no food Sun evening or Mon.

ST AUBIN

Boat House (01534) 747141
North Quay; JE3 8BS Modern steel and timber-clad quayside building with great views (window tables for diners); bar serving well kept local ales and several wines by the glass, good food ranging from small plates to seafood platters to share, efficient young staff, airy upstairs restaurant (separate menu); balcony and decked terrace overlooking harbour, well positioned for St Aubin’s Bay, open all day, food all day Fri-Sun.

ST AUBIN

[image: ] Old Court House Inn (01534) 746433 Harbour Boulevard; JE3 8AB Attractively updated and prettily positioned historic harbourside inn; bustling bar with low beams, granite walls and open fire, other rambling areas including bistro, popular generously served food from sandwiches and pubby choices to good fresh fish/seafood, well kept Liberation ales and 15 wines by the glass, handsome upstairs restaurant with lovely views across the bay to St Helier, efficient service; children welcome, front deck overlooking harbour, more seats in courtyard behind, ten comfortable well equipped bedrooms, open all day (food all day in summer including breakfasts 7-10am).

ST AUBIN

Tenby (01534) 741224
Le Boulevard, towards St Helier; JE3 8AB Randalls pub overlooking the harbour; large bar and several other rooms, decent choice of food (all day Sun) from sandwiches and wraps to good seafood, a couple of real ales such as Skinners, Stowford Press Cider and half a dozen gins, helpful service; children welcome, disabled access/loos, seats out on small front deck under awning, more on paved side terrace, open all day.

ST BRELADE

Old Smugglers (01534) 741510
Ouaisne Bay; OS map reference 595476; JE3 8AW Unpretentious historic pub just up from Ouaisne beach with black beams, built-in settles and log fires, up to four well kept ales, proper cider and enjoyable traditional food, friendly service, restaurant; occasional live music, sports TV, darts, cribbage and dominoes; children and dogs welcome, sun porch with coast views, open all day in summer, food all day weekends.

ST HELIER

Cock & Bottle (01534) 722184
Royal Square; JE2 4WA Big lively outside eating area in Royal Square with lovely hanging baskets, rattan tables and chairs under parasols, heaters and blankets for cooler evenings; pleasantly old-fashioned and pubby inside with upholstered settles and small stools in front of large fireplace, well kept Liberation ales and wide choice of good food from sandwiches and wraps through pub favourites and bistro choices to summer seafood menu; open all day, kitchen closes 7pm Fri and Sat, 4pm Sun.

ST HELIER

Halkett (01534) 732769
Halkett Place; JE2 4WG Spacious modernised pub-cum-bar close to tree-lined square; two Liberation ales, a guest beer and 17 wines by the glass, fairly priced food from sandwiches/wraps and pubby choices up; DJs Fri and Sat, TVs; sliding door opening on to pavement, open all day, no food Sun evening, closed Mon.

ST HELIER

[image: ] Lamplighter (01534) 723119
Mulcaster Street; JE2 3NJ Small friendly pub with eight well kept ales, good range of ciders and nearly 200 malt whiskies from long pewter-topped counter, traditional décor with tankards and pump clips on heavy timbers, some old gas light fittings, only food is snacks such as pork pies; darts and sports TV; dogs welcome, wheelchair access (no disabled loos), interesting patriotic façade (the only union flag visible during Nazi occupation), open all day.

Isle of Man

DOUGLAS SC3875

Rovers Return (01624) 676459
Church Street; IM1 3LX Old-fashioned popular pub tucked down alleyway with good mix of customers; mainly Bushys ales but some mainland guests, generous straightforward lunchtime food (not weekends), friendly staff, several rambling bars, back room filled with Blackburn Rovers memorabilia (landlord is a supporter), also fire brigade paraphernalia (beer pumps formed from old brass hose nozzles); rock juke box, TV, pool and darts; no children, fire in winter, outdoor tables in summer, open all day.

LAXEY SC4382

Shore Hotel (01624) 861509
Old Laxey Hill – at the bottom of the hill just before the bridge; IM4 7DA Friendly nautically themed village pub brewing its own Old Laxey Bosun Bitter, good value wines by the glass and enjoyable pubby food including nice vegetarian options; children welcome, tables set out by lovely stream, nice walk to Laxey waterwheel, two bedrooms, good breakfast, open all day.

PEEL SC2484

Creek (01624) 842216
Station Place/North Quay; IM5 1AT In lovely setting on the ancient quayside opposite the House of Manannan heritage centre, very busy at peak times; wide choice of highly thought-of food including fish, crab and lobster fresh from the boats, good local kippers too, up to ten well kept changing ales (always some from Okells), nautical-themed lounge bar with etched mirrors and mainly old woodwork; TVs and weekend live music in public bar; children welcome, tables outside overlooking harbour, open (and food) all day from 10am.

PORT ERIN SC1969

Falcon’s Nest (01624) 834077
Station Road; IM9 6AF Friendly family-run hotel overlooking the bay, enjoyable food including local fish/seafood and Sun carvery, up to five well kept ales and over 60 malt whiskies, traditional Top Bar with conservatory and open fire, restaurant and separate sports bar (own street entrance) with TV, darts and pool; monthly live music, children welcome until 9pm, 34 bedrooms, many with sea view, also eight self-catering apartments, handy for steam rail terminus, open all day.




Pubs that serve food all day

We list here all the Main Entry pubs that have told us they serve food all day, even if it’s only one day of the week. The individual entries for the pubs themselves show the actual details – do to check with the pub too as opening hours can fluctuate, especially in current circumstances.

Bedfordshire

Wootton, Legstraps

Berkshire

Hare Hatch, Horse & Groom

Peasemore, Fox

Sonning, Bull

Buckinghamshire

Beaconsfield, White Horse

Bovingdon Green, Royal Oak

Forty Green, Royal Standard of England

Fulmer, Black Horse

Granborough, Crown

Great Missenden, Nags Head

Cambridgeshire

Huntingdon, Old Bridge Hotel

Peterborough, Brewery Tap

Cheshire

Aldford, Grosvenor Arms

Allostock, Three Greyhounds Inn

Aston, Bhurtpore

Bostock Green, Hayhurst Arms

Bunbury, Dysart Arms

Burleydam, Combermere Arms

Burwardsley, Pheasant

Chester, Architect

Chester, Mill

Chester, Old Harkers Arms

Cholmondeley, Cholmondeley Arms

Cotebrook, Fox & Barrel

Delamere, Fishpool

Kelsall, Morris Dancer

Kettleshulme, Swan

Lower Peover, Bells of Peover

Macclesfield, Sutton Hall

Marbury, Swan

Mobberley, Bulls Head

Mobberley, Church Inn

Mobberley, Roebuck

Mottram St Andrew, Bulls Head

Sandbach, Old Hall

Thelwall, Little Manor

Warmingham, Bears Paw

Cornwall

Gurnards Head, Gurnards Head Hotel

Lostwithiel, Globe

Mylor Bridge, Pandora

Polgooth, Polgooth Inn

Polperro, Blue Peter

St Ives, Queens

Trevaunance Cove, Driftwood Spars

Cumbria

Ambleside, Wateredge Inn

Bowness-on-Windermere, Hole in t’ Wall

Cartmel Fell, Masons Arms

Clifton, George & Dragon

Ings, Watermill

Kirkby Lonsdale, Sun

Langdale, Old Dungeon Ghyll

Staveley, Beer Hall at Hawkshead Brewery

Threlkeld, Horse & Farrier

Witherslack, Derby Arms

Derbyshire

Chelmorton, Church Inn

Chinley, Old Hall

Fenny Bentley, Coach & Horses

Hathersage, Plough

Hayfield, Royal

Repton, Boot

Devon

Chagford, Three Crowns

Cockwood, Anchor

Iddesleigh, Duke of York

Postbridge, Warren House

Dorset

West Lulworth, Castle Inn

Weymouth, Red Lion

Wimborne Minster, Green Man

Worth Matravers, Square & Compass

Essex

Feering, Sun

Fyfield, Queens Head

Little Walden, Crown

Littley Green, Compasses

South Hanningfield, Old Windmill

Gloucestershire

Cheltenham, Old Courthouse

Cheltenham, Royal Oak

Cirencester, Bear

Cowley, Green Dragon

Didmarton, Kings Arms

Fossebridge, Fossebridge Inn

Gloucester, Café René

Nailsworth, Weighbridge

Sheepscombe, Butchers Arms

Hampshire

Bransgore, Three Tuns

Cadnam, White Hart

Eversley, Tally Ho

Hook, Hogget

Longstock, Peat Spade

Mattingley, Leather Bottle

North Warnborough, Mill House

Portsmouth, Old Customs House

Rockbourne, Rose & Thistle

Swanwick, Navigator

Herefordshire

Tillington, Bell

Upper Sapey, Baiting House

Hertfordshire

Barnet, Duke of York

Hertford Heath, College Arms

Sarratt, Cricketers

St Albans, Prae Wood Arms

Kent

Biddenden, Three Chimneys

Fordwich, George & Dragon

Langton Green, Hare

Penshurst, Bottle House

Sevenoaks, White Hart

Stalisfield Green, Plough

Stone in Oxney, Ferry

Tunbridge Wells, Sankeys

Whitstable, Pearsons Arms

Lancashire

Barnston, Fox & Hounds

Bashall Eaves, Red Pump

Formby, Sparrowhawk

Great Mitton, Aspinall Arms

Manchester, Wharf

Nether Burrow, Highwayman

Pleasington, Clog & Billycock

Preston, Haighton Manor

Thornton Hough, Red Fox

Uppermill, Church Inn

Worsley, Worsley Old Hall

Leicestershire

Swithland, Griffin

Lincolnshire

Baston, White Horse

Ingham, Inn on the Green

Stamford, Tobie Norris

Stamford, George of Stamford

Norfolk

Great Massingham, Dabbling Duck

King’s Lynn, Bank House

Larling, Angel

Salthouse, Dun Cow

Snettisham, Rose & Crown

Thornham, Lifeboat

Thorpe Market, Gunton Arms

Warham, Three Horseshoes

Woodbastwick, Fur & Feather

Northumbria

Blanchland, Lord Crewe Arms

Craster, Jolly Fisherman

Newton, Duke of Wellington

Nottinghamshire

Upper Broughton, Tap & Run

Oxfordshire

Bessels Leigh, Greyhound

Charlbury, Bull

Chazey Heath, Packhorse

Kingham, Plough

Milton under Wychwood, Hare

Oxford, Bear

Oxford, Perch

Oxford, Punter

Wolvercote, Jacobs Inn

Woodstock, Woodstock Arms

Shropshire

Baschurch, New Inn

Chetwynd Aston, Fox

Coalport, Woodbridge

Ironbridge, Golden Ball

Shipley, Inn at Shipley

Shrewsbury, Armoury

Somerset

Stanton Wick, Carpenters Arms

Staffordshire

Brewood, Oakley

Cauldon, Yew Tree

Longdon Green, Red Lion

Swynnerton, Fitzherbert Arms

Wrinehill, Hand & Trumpet

Suffolk

Chelmondiston, Butt & Oyster

Southwold, Harbour Inn

Waldringfield, Maybush

Surrey

Buckland, Pheasant

Chiddingfold, Swan

Chipstead, White Hart

Chobham, White Hart

Elstead, Mill at Elstead

Forest Green, Parrot

Milford, Refectory

Norwood Hill, Fox Revived

Oxted, Haycutter

Sussex

Bolney, Bolney Stage

Eridge Green, Nevill Crest & Gun

Firle, Ram

Goring-by-Sea, Highdown

Horsham, Black Jug

Petworth, Angel

Ringmer, Cock

Uckfield, Highlands

Withyham, Dorset Arms

Warwickshire

Alderminster, Bell

Arrow, Arrow Mill

Birmingham, Physician

Birmingham, Old Joint Stock

Hunningham, Red Lion

Long Compton, Red Lion

Preston Bagot, Crabmill

Shipston-on-Stour, Black Horse

Warmington, Falcon

Welford-on-Avon, Bell

Wordsley, Roe Deer

Wiltshire

Cricklade, Red Lion

Swindon, Weighbridge

Tollard Royal, King John

Worcestershire

Broadway, Crown & Trumpet

Guarlford, Plough & Harrow

Malvern, Nags Head

Yorkshire

Blakey Ridge, Lion

Bradfield, Strines Inn

Broughton, Bull

Elslack, Tempest Arms

Grinton, Bridge Inn

Halifax, Shibden Mill

Ilkley, Wheatley Arms

Ledsham, Chequers

Linton in Craven, Fountaine

Widdop, Pack Horse

York, Judges Lodging

London

Central London, Alfred Tennyson

Central London, Beau Brummell

Central London, Coach Makers Arms

Central London, Cross Keys

Central London, Lamb & Flag

Central London, Olde Mitre

Central London, Punchbowl

Central London, Thomas Cubitt

North London, Holly Bush

North London, Lighterman

North London, Princess of Wales

South London, Victoria

West London, Dove

West London, Windsor Castle

Outer London, Mute Swan

Outer London, Old Orchard

Scotland

Applecross, Applecross Inn

Edinburgh, Guildford Arms

Edinburgh, Abbotsford

Elie, Ship

Glasgow, Bon Accord

Gullane, Bonnie Badger

Meikleour, Meikleour Arms

Ratho, Bridge Inn

Shieldaig, Shieldaig Bar

Scottish Islands

Sligachan, Sligachan Hotel

Wales

Beaumaris, Bull

Colwyn Bay, Pen-y-Bryn

Gresford, Pant-yr-Ochain

Llandudno Junction, Queens Head

Llanelian-yn-Rhos, White Lion

Llangollen, Corn Mill

Llanmadoc, Britannia

Mold, Glasfryn

Overton Bridge, Cross Foxes

Pontypridd, Bunch of Grapes
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RIDLEY INNS

Enjoy a broad selection of delicious, high quality food to
suit all tastes and dietary requirements, all home-made and
locally-sourced. You'll also find a great selection of drinks

including some personally selected real ales.

THE Cock INN
RINGMER

www.cockpub.co.uk

01273 812040

FOOD SERVICE TIMES
Monday & Tuesday: 12-2.30pm
Wednesday & Thursday: 12-2.30pm & 6-9pm
Friday & Saturday: 12-9pm
Sunday: 12-7:30pm

THE HiGHLANDS INN
UCKFIELD

www.highlandsinn.co.uk

01825 762989

FOOD SERVICE TIMES
Monday - Thursday 12-2 30pm & 6-9:pm
Friday & Saturday: 12-9pm
Sunday: 12-7:30pm

HEATHFIELD TAVERN
HEATHFIELD

www.theheathfieldtavern.co.uk

01435 864847

FOOD SERVICE TIMES
Monday & Tuesday: Closed
Wednesday & Thursday: 12-2.30pm & 6-9pm
Friday & Saturday: 12-9pm
Sunday: 12-4pm

www.ridleyinns.co.uk
Timings subject to change — please check websites and Facebook
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THE CROWN & TRUMPET INN

The Crown & Trumpet is located behind the v111age green of Broadway,
this 17th Century Inn provides excellent accommodation. Being centrally
located and just off the Cotswold Way, it is an ideal base for touring
Shakespeare’s Country and the surrounding Cotswold and Malvern Hills.

Serving Lunch & Dinner all through the week with seasonal homemade
dishes using locally sourced ingredients.

We sell Cotswolds Beers and Artisan Ciders. Voted Shaspeare’s CAMRA
pub of the year 2012 & 2016. Good Pub Guide Value Pub of the Year
2016. Find us in the Worcestershire section.

Cotswold Holidays
The Crown & Trumpet Inn
14 Church Street,
Broadway, Worcs.
WR12 7AE
0044 (0)1386 853202
Tables (0)1386 853036

WWW. CROWNANDTRUMPET.CO.UK
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5UTCOMBE

PUBS & INNS

Join the Butcombe Loyalty Club
and enjoy 25% off food in our pubs
every Wednesday. We'll even give
you £5 to spend as a welcome gift:
loyalty.butcombe.com

o

Find your local:
butcombe.com/pubs-rooms
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61 Metres. That’s the depth of the

well at the Brewery that gives this
refreshing pale ale its name. The
five American and Australian
hops gives it its fresh, zesty aroma,
whilst the tropi cal fruit and citrus

notes make it extremely drinkable.

marstonsbrewery.co.uk

“ @marstonshrewery
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