
 

ALE WEEKEND: 11TH – 13TH SEPTEMBER 

FOOD AVAILABLE IN THE BEER GARDEN 2 – 4 PM 

 

 INSIDE (SUNDAY)  
 
 

Bonnie & Blonde (4.0%), Loch Lomond Brewery 
A session pale ale  with floral and orange aromas leading to a slightly sweet 

malty biscuit flavour that is rounded off with a light citrus finish. 
 

Cloudbreaker (5.0%), Fyne Ales 
A bold and refreshing IPA that captures the spirit of the peaks. Layers of zesty 

citrus, ripe tropical fruit, and juicy peach, complemented by a fresh, clean finish. 
 

Jarl (3.8%), Fyne Ales 
Light and golden. A perfect ale for whiling away the hours on a sunny day – a full-on 
citrus experience. 

 

Oktoberfest (5.5%), Fyne Ales 
Unfiltered and naturally settled, brewed with specialty malts for soft sweetness, 

gentle toast, and a full, malty body. Noble German hops add delicate floral 
notes, a touch of mandarin, and a rich, satisfying finish. 

 

Pentland IPA (3.9%), Stewart Brewing (GF) 
A pale straw colour with a clean white head. Subtle citrus and floral tones, with a 

refreshing, clean hop taste and a balanced flavour. 
 


