
Welcome to The 4TH BeerMuda Triangle  Beer Festival 

Just Beer Micropub 

Beer Menu 

●Tyne Bank/Brewdog Newcastle collab (Bolton, Greater Manchester: 1995) 

► Honey & Apricot Amber 6.5%  

Amber – Sweetish and smooth with honey flavour dominating. 

●Brass Castle (Malton, North Yorkshire: 2011) 

► Bad Kitty 5.5% 

Black – A chewy chocolate-vanilla dream of a porter. 

●Brewsmith (Ramsbottom, Greater Manchester: 2014) 

► Anvil 4.5% 

Mahogany – Hoppy, dark bitter. 

●Burning Sky (Firle, East Sussex: 2013) 

► Plateau Pale 3.5% 

Pale – Crisp malt edge and sharp bitterness. 

●By The Horns (London, Greater London: 2011) 

► Mick the Miller  4.0% 

Amber – Soft caramel notes and a fruity yet spicy hop finish. 

●Erddig (Wrexham, Clwyd: 2014) 

► Penny Farthing 3.9% 

Brown – Classic traditional bitter, grassy, earthy tones. 

●Fixed Wheel (Halesowen, West Midlands: 2014) 

► Chain Reaction 4.2% 

Pale – Crisp and dry with masses of citrus hops. 

● Hand Drawn Monkey/Brewdog Sheffield collab (Lindley, West Yorkshire: 2012) 

► Cup o Jephers 3.6% 

Black – Porter. Roast, cocoa sweetness, smooth palate. 

● Idle Valley (Retford, Notts: 2014) 

► Torpid Expression 4.1% 

Amber – Sweet malt with assertive bitterness. 

► Jaded Pioneer 4.1% 

Pale – Crisp, dry, citrus hops  

TICK ALERT: The two casks at this festival are the FIRST EVER to leave the Idle Valley brewery! 

● Kinver (Compton, Staffordshire: 2004) 

► Full Centurion 10.0% 

Gold – IPA. Complex sweet citrus and toffee, peppery hop, bitter, creamy, fruity finish. 1/2s only! 

● Lincolnshire (Lincoln, Lincolnshire: 2014) 

►Friendly Rottweiler 4.5% 

PALE – Crisp, dry, hoppy. 

►Spicy Sausage 4.1% 

Amber – Sharp bitterness, dry finish. 



 

● Norland (Currently cuckoo brewing out of Oates) (Halifax, West Yorkshire: 2014) 

► Barnstormers  3.8% 

Copper – Sweet grain and caramel with woody notes and bitter finish  

● North Riding (Scarborough, North Yorkshire: 2011) 

► Hippo’s Yawn 8.6% 

Gold – All the massive American IPA flavours we expect from this brewery! 1/2s only! 

TICK ALERT: Brewed to celebrate 4 years of brewing at the North Riding Hotel. 

● Rat/Riverhead collab (Huddersfield, West Yorkshire: 2011) 

►  Collabo-RATion #4 5.5% 

Pale – Delicious lemongrass and coriander Saison. 

● Sonnet 43 (Coxhoe, County Durham: 2012) 

► Blonde Beer 4.1% 

Straw – Clean and crisp wheat-style beer with a light bitterness and soft velvety texture. 

● Two By Two (Wallsend, Tyne and Wear: 2014) 

► West Coast Red 5.5% 

Gold – Massive hop aroma and dry citrus bitterness. 

● Wilson Potter (Middleton, Greater Manchester: 2011) 

► In Shreds 4.7% 

Pale – Citrus with notes of pine and lemon. 

● Windsor & Eton (Windsor, Berkshire: 2010) 

► Conqueror 1075 7.4% 

Black – BLACK IPA. Sweetish dark malt, treacle and raisins flavour, plus a juicy orangey hop bitterness. 

 

Beers currently available are indicated on the whiteboard 

If it’s not listed, it’s not available! 

 

 

THANKS FOR VISITING 

JUST BEER MICROPUB 

 

Newark CAMRA Pub of the Year 

2012, 2013 & 2014 


