EAST CHESHIRE
CAMRA DIARY (8 pm unless stated otherwise)
Everyone is very welcome, member or not!

For the latest details please visit our
web-sites www.outinncheshire.co.uk
and www.eastcheshirecamra.org.uk

Wed 2 Sep; 8 pm Presentation to Beartown Brewery, Beartown Tap, Congleton
Tue 15 Sep; 8 pm Campaigning meeting, Robin Hood, Rainow
Sat 19 Sep; 1 pm Old Hall beer festival social, Whitehough, Chinley
Wed 30 Sep; 8 pm, Drop-inn* events at a town near you in Cask Ale Week
Sat 3 Oct;
12 noon, CAMRA Regional Meeting, Queen’s Hotel, Macclesfield
Thu 8 Oct; 8 pm, Cider Pub of the Year award, Waters Green Tavern, Macclesfield
Tue 20 Oct; 8 pm, Autumn Pub of the Season award; to be confirmed
Wed 28 Oct; 8 pm, Drop-inn* events at a town near you
13-14 Nov; Cheshire Beer Festival, Chester Race Course (see page 9)
Wed 25 Nov; 8 pm, Drop-inn* events at a town near you
* Informal socials or pub crawls held simultaneously in various convenient places in our area;
all are welcome, CAMRA member or not. Come and talk to us. See next page >>>
Details on our website, Facebook & Twitter
We cover a large area including Macclesfield, Congleton, Holmes Chapel, Knutsford, and Wilmslow.

Local contacts
10 Macclesfield: Keith Farman

01625 572460 Knutsford:
George Symes
01565 653096
Dave Hasler
01625 572640
Martin Baxter
01565 653675
Congleton:
Dave Gittins
01260 271593 Wilmslow:
Tim Walker
01625 418625
John Barber
01260 277391
Dave Pearce
01625 530152
Please contact us if you fancy joining us at one of our events. New faces are always welcome!

Congleton Drop-in
Proceedings commenced at the Beartown Tap. No fewer than six ales from the Beartown
range were on tap but most people went for Kodiak Gold or Bearskinful; all seemed happy
with their choice. One free-spirited individual went for the Bear Ass but the end of the barrel
had been reached and it was graciously swapped on request for a Bearskinful. Trade was
steady for a Wednesday with a number of people on the patio at the back of the pub.
Onwards to Congleton Leisure Centre and its bar. Two real ales the norm here; on this
occasion they were Pope's Jaffa (which on an earlier visit didn't seem all that citrus-y) and
Settle Brewery's Nine Standards. All of us had either had our Vitamin C intake for the day,
or were willing to run the risk of scurvy, and went for the latter. Some of the group declared
this smooth golden ale as the best of the night.
The bar was quiet when we arrived, but some sport or another must have finished at 9 pm,
and it was busier when we left. The bar is open to all; no need to take part in any activity!
Our final stop saw us traipse over Mountbatten Way to
the Beartown Cock (formerly the Antelope).
This pub is run by At Will pubs and has nothing to do
with Beartown Brewery - indeed this correspondent
can't recall a Beartown beer being sold here. It usually
has 4 ales and tonight was no exception. Among those
available were Caledonian Flying Scotsman, Hornbeam
Orange Blossom and Thwaites Wainwright - the latter
possibly now being a regular here. All seemed to go
down well.
The pub itself wasn't all that busy given that there was a one-man rock band nearing the end
of his set as we arrived and a game of Play Your Cards Right in full swing as we left.
Another enjoyable excursion!

Drop Inn!
What’s that then? Well, we’re meeting once a month, informally, in pubs close to you.
We want to meet all pub-goers and beer-lovers - including non-CAMRA-members and
CAMRA members who we don’t often see.
We pick a different pub for the last week every month and hope to meet you, especially if you
want to ask us anything or chat about most things from beer to pubs, stopping at most points
in between. We try to remember to have some CAMRA material visible so you can see who
we are; come and talk to us.
Congleton, Knutsford and Macclesfield Drop-Inns are the last Wednesday of the month.
In Wilmslow, Handforth & Alderley Edge it is the last Thursday of each month**.
We hope to roll it out in Bollington, too.
This will leave your weekend free; many of our
other social events are on a Saturday.
To find out more see our events diary, at
www.eastcheshirecamra.org.uk/Diary
If you have a question or two or even a suggestion,
please e-mail us on
contact@eastcheshirecamra.org.uk
We will even try to use Facebook and Twitter!
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**Thurs 24 Sept Drum & Monkey, Off Hayes La, Moss Rose, Alderley Edge, SK9 7LD
Thurs 29 Oct
Rifleman’s Arms, 113 Moor Ln, Wilmslow, SK9 6BY
Thurs 26 Nov
King William, 35 Manchester Rd, Wilmslow SK9 1BQ
A new one on me, Reubens (formerly Reuben Stubbs Bistro) on Lawton Street, Congleton
is offering a regularly changing cask beer from Cheshire Brewhouse. There is a beer
garden/terrace and it looks like an interesting venue. www.reubenscongleton.co.uk
Nearby, the Phoenix Tap has re-emerged as the Prince of Wales under Joules ownership
and was due to open as we were going to press (see the feature on page 17).

Award winning cask ales
& bottle conditioned beers
With over a decade of brewing
excellence and five Champion Beers
under our belt, we know that you’ll want
to ‘come round to our way of drinking’.

Our beers are brewed just as Mother Nature intended, without additives,
flavourings and colourings. We only use the finest natural ingredients,
pure hops and our carefully created blends of malts.

Tel: 01625 431234

email: stormbrewing@dsl.pipex.com
www.stormbrewing.co.uk

The Storm Brewing Co. Ltd, 2 Waterside, Macclesfield, Cheshire SK11 7HJ

SUMMER - THE SEASON OF BEER FESTIVALS
An indication of the popularity of Real Ales is the noticeable increase in the number of Beer
Festivals and it is probable that on most weekends during the summer there was a festival
near you, probably run to raise funds for charity. Our local season kicks off with our largest
festival, at Macclesfield, which was described in our June edition.
Here we feature one at the opposite end of the scale; Marthall Village Hall, on 5 and 6 June.
Organised by a small committee to raise funds for the hall, it was the third such event.
It was "a beer festival with a twist"; a great day out for families, with beers to be sampled in
the hall and children's entertainment in the form of a bouncy castle, rodeo ride and face
painting. 1st Chelford Scouts provided an efficient service of burgers and hot dogs which
raised funds for their summer expedition. Entertainment included a hard-fought tug of war
and music provided by a vocal duo and later by "Buzzard" who played rock classics which
filled the hall as never before with the dance floor heaving.
The festival coincided with a nearby Caravan Club Rally and attracted a lot of favourable
comment from their members, whilst a family travelled from north of Glasgow specially to
see Buzzard!
And the beers? Fourteen were on sale, thirteen from Cheshire, ranging from RedWillow
‘Seamless’ at 3.6% to Cheshire Brewhouse ‘Lupy as a Toucan’ at 5.8% which sold out very
quickly. The beers were set up under the expert eye of Will Okill who normally manages the
bar at the nearby Egerton Arms in Chelford, and were in excellent condition at the festival.
Three
ciders from Madhatters of Stockport and a perry also proved very popular.
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Marthall festival demonstrates that a festival does not need dozens of beers to be successful,
but of course the funds raised will depend on what volunteers and sponsorship can be found.
Macclesfield, with a large organising committee including Round Table and CAMRA, has
thousands of visitors, hundreds of beers and gives thousands to charity. Marthall's figures
are 10% or less of all four of these measures but still achieved its aims.
Between these extremes we had festivals at Knutsford and Bollington and numerous pubs
and clubs running their own festivals in the "up to thirty beers" category. Roll on the repeat
performance next year!
TI

THE WATERS GREEN TAVERN
Your hosts,
Brian & Steve
96 Waters Green,
Macclesfield

Opposite the
Railway Station

Real Cider now sold!
Ever changing guest beers
including Mallinsons, Oakham,
Whim, Townhouse, Fyne Ales,
Newby Wyke& many more

GOOD
BEER
GUIDE

Good Beer Guide 2015
Local CAMRA Pub of the Season
Winter 2013
Bar meals served
Monday to Saturday lunch
No plastic food!
Real Chips!

New bar in Knutsford - Tap & Bottle
For a town of only 13,000 people Knutsford, 14 miles south west of Manchester, has its fair
share of pubs. There are 10 in the town proper and more in the surrounding areas, and
that's before you start counting the wine bars and clubs.
Mentioned in the Domesday book and immortalised by Victorian novelist Elizabeth Gaskell
as Cranford, the pubs reflect the town's history. Many are listed buildings. The thatch roofed
White Bear dates from the 16th Century. Some have not made the journey though, ghosts
of old pubs stare out at you as you walk the streets. Both the White Lion and the imposing
Royal George (a grade II listed, 18th century coaching inn whose prefix comes from the
night a young Queen Victoria crashed there) are now restaurants.
So it's heartening to see some properties
going the other way. The Old Town Hall (built
by Alfred Waterhouse, who also knocked out
Manchester's town hall and the Natural
History Museum) has been purchased by
Marston's to be turned into one of their
high-end Revere pubs and a former
retail space has, as of August, become the
Tap and Bottle.
Owner Rick Hoskin previously worked at the
local brewery Tatton as an assistant brewer
so should come to the project with a
knowledge of how to treat beer and that certainly showed on the brief test drive we gave
the place recently.
There's plenty of choice with an ambitious 6 cask
pumps, with a focus on local brewers, and 6 keg
with a slightly more commercial offering, though
the 8% Delirium Red at the bonkers price of £4
ended up tempting me. As the name suggests
there's a reasonable selection of bottles too but
it's the cask that really sells this place.
The design is conducive to the traditional pub-going
experience too. With a small downstairs fitted with,
what I went ahead and assumed was, a large
communal table, you can't help but overhear
conversations, butt in, start chatting to strangers.
Lovely. Though there's also a well kitted-out
upstairs for those who are against such things.

As such the Tap and Bottle is, beneath
its modern design, untreated wood,
fancy lights, essentially a successful
adaptation of the traditional English
boozer but carried out in an
untraditional space. Great stuff.
Arthur Scargill

13

Bollington latest
The Poachers Inn now has a defibrillator on the wall outside
partly paid for by funds from the 2014 Bollington Beer Festival
and continues to have an interesting range of guest beers plus being
the outlet for Happy Valley. The Cotton Tree is under new
management and continues to do well although has lost Copper
Dragon since the brewery went into administration. The Church
House is also under new management and is the only pub with
accommodation.
The Crown, (pictured) now a free house, has a relatively new
enthusiastic team and is running lots of events. The Spinners is
thriving especially with the very popular 80s nights and has a lovely
secluded beer garden out the back.
The Holly Bush is still closed but Robinsons have applied for planning permission for a full
refurbishment. It’s too early to say what impact this will have to this CAMRA listed pub but
Robinsons are doing some sensitive refurbishments at the moment. The Dog & Partridge is
ticking over nicely and best pint of Robinsons in town IMO and the one of only two pubs with
a pool table (the other being the Spinners). The Vale is often very busy and is the local outlet
for Bollington Brewery beers from up the road. The Bulls Head at Kerridge has extended
their beer garden and continues to be popular for tapas and Robinson’s beer.
Charles and Ann have recently retired from the Cock & Pheasant and had a riotous leaving
14 party. We wish them all the best. A new management team is now taking over this recent
Mitchell & Butler acquisition but sadly they have removed the Storm Brewing local beers.
I’ve not been in the Lord Clyde for a while but understand the food is still top notch but
booking is near essential for this small pub tucked away on Clarke Lane.
Totally lost over the past year or so: Queens and Red Lion converted to housing.
Royal Oak (Marstons) closed and to be converted into a house which leaves West Bollington
a little low on pubs.
Old pubs still in the news: the ex-Meriden was turned into a fish restaurant and is now half
closed with an Indian takeaway in the other half. A possible rebuild of he old Waggon &
Horses as a joint supermarket/restaurant is causing a lot of mumbling in the town.
RN
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Ox-fford and P(o)ints West
We’re lucky that we still have many traditional
local pubs in the mile to the west of
Macclesfield town centre.
One of them, the Ox-fford, is under new
management by Jon and Claire and now
markets itself as the Ox Pie & Mash House.
As you may deduce from this name the
featured food is pie minister classic pies
with optional mash or mushy peas.
Pies include steak & ale, chicken, venison
and vegetarian options goat’s cheese or
wild mushroom. Prices range from £5.25
for a pie to £8.95 for The Mothership with
added mash, minted mushy peas, gravy,
grated cheddar cheese and crispy shallots. Food is served until 21:30 daily.
It is all change on the beer front as the pub makes a welcome return to its free house status
after times with Jennings and then Marston’s. The pub is now owned by a small PubCo that
also runs the Crown in Bollington. You’ll find five ever-changing cask ales typically LocAle
Wincle, Hancock’s and Sharp’s. At our visit we enjoyed Hancock’s HB and Sharp’s Atlantic
16 with the others on offer comprising Wincle Rambler, Sharp’s Doom Bar and Marston’s
Pedigree. A pint of cask ale will cost you between £2.75 and £2.95.
The pub is scheduled for refurbishment around the time you read this. It is an opened out
traditional four room pub with a bar area, two lounge areas and a pool room. There is a
good-sized garden. There’s plenty happening with darts, dominoes, cribbage and pool teams,
Sky Sports TV and occasional live music. Follow Facebook TheOxPieandMash or Twitter
@oxpieandmash to see what’s happening.
Nearby the Chester Road Tavern is one our favourite traditional community locals with
five cask ales that are always well kept. Usually they are Black Sheep Bitter, John Smiths,
Tetley Bitter (badged as a house bitter) and Deuchar’s IPA plus a guest ale.
This is a friendly and busy pub with many games teams and regular trips to the races.
On Crompton Road the Bruce Arms is another traditional local and has four guest cask ales.
The pub is popular with sports fans having live sport on several TVs, football and games
teams.
Well worth a visit is Bollington Brewing’s
Park Tavern that features six cask beers
plus two real ciders or perries.
The beers are usually all in-house
covering all styles from pale to the dark
Oatmeal Stout but you may find a guest
beer swap from another independent
brewer.
Upstairs is a function room that’s
regularly used to show films. The fourth
Monday of most months features SciBar
with a short talk on a scientific topic by a
guest lecturer followed by questions and answers. Monday evening quizzes are very popular.
Also in the area we have the Brewers Arms that is always busy and usually has one
LocAle; Storm beer, the Prince Albert with one guest ale and the Last Orders, another pub
featuring sports TV, with one cask ale; often Charles Wells Bombardier.

The Legend of The Unicorn
The Unicorn Inn, Dean Row, Wilmslow may have been
left to rot by Spirit Group for years under a string of poor
managers but to the locals who recently saved it from
becoming a Hickory Smokehouse it's the most important
building in the local area.
Spirit's plan to sell this historic pub (listed in Pigots
directory of 1828 and first built in around 1804)
wasn't going to be accepted by those of us who love
our traditional pub.
Led by myself and Brian Geddes the "Save the Unicorn"
group fought hard to have it listed on Cheshire's Historic
Environment Record, we achieved ACV* status with the help of CAMRA, we convinced
Wilmslow Town Council to overturn their approval of the planning application and thanks to
pub regular Graham Shaw we managed to
convince Hickory's that their plans simply
weren't correct for the local area. Eventually,
they walked away.
The future is now in the hands of our excellent
new Manager Mary Barrett-Cassidy and the
new owners of Spirit, Greene King. The team
at the pub would be very grateful for your
support as they continue to rebuild this
beautiful and historic pub's reputation.
* Asset of Community Value
Steve Cummings
The Prince of Wales, Lawton Street, Congleton was due to reopen in August for Shropshire
based Joule’s Brewery.
Joule’s Steve Nuttall said ‘Lawton Street is fast becoming an independent part of the town
with a cluster of individual operators and brewers. Recently Titanic with whom we have a
very friendly rivalry have opened close by. It’s an interesting place to be and very different
from the top of the town with the bigger and more corporate pub chains’.
Craftsmen have focused on enhancing the cosy snugs
and corners that the Prince of Wales was once famous
for and restored the original features, using tilers from
Stoke on Trent to create a fantastic frontage to the pub,
retaining the two separate frontages of No 6 and No 4,
along with specialist vitreous enamel signage.
Freshly prepared bar snacks will be available to
complement the range of real ales, including Joule’s
Pale Ale, Blonde & Slumbering Monk as well as the
seasonal collection, with Calcutta Joule’s India Pale
Ale launched in August .
Joule’s Neale Chandler commented, ‘We are delighted to have such a great pub in a great
location. I have been very impressed by the landlords Gareth and Verity who love their pub,
and its great atmosphere. We see ourselves as the sponsor of this great and historic old inn,
so we are just getting to know everyone and looking forward to being a part of Congleton’s
community.’
Landlord Gareth commented, ‘Verity and I are excited to bring Joule’s to Congleton and
become part of the community’.
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A beginner’s thoughts on Twitter....
With some encouragement from younger and wiser friends, I leapt into the
world of Twitter. A smart phone is convenient, but you can do it from a tablet
or PC.
I started by finding people I was interested in - unsurprisingly this mostly comprises pubs
and brewers. I discover new ones of interest every week. Having chosen to “follow” them,
I can see the messages they post. Inevitably a lot of the content is not of vital interest,
but skimming it takes seconds.
I have discovered lots of stuff I would never have known and am delighted at this new
source of information. I learned when a new bar was opening in my local town, what new
beers were on at a favourite watering hole and that a nearby cricket club is holding a
beer festival soon.
Being a pub evangelist, I pass on the most interesting ones (“re-tweeting”).
I am now re-tweeting every message I see that says what cask beers are on in any pub in
Cheshire, so licensees; let me know and pub-users; follow me for a one-stop-shop of pub
and beer information! @editorcamra
I find it surprising that so few pubs and brewers are using this quick way to publicise their
business.
By reading what people are re-tweeting, I have discovered other interesting people and
18 started to follow them myself.
I write my own messages (“tweets”) too, whenever I have something of interest to share;
tasty beers I find on my travels around Cheshire and further afield, interesting welcoming
pubs, enjoyable beer festivals. As a reader of this splendid magazine you are probably
interested in such matters and you are very welcome to follow me @editorcamra.
Many CAMRA local groups also use Twitter; the Macclesfield & East Cheshire group is at
@MECCAMRA
To keep up to date with pubs, beers, breweries and CAMRA events in your area, you can
use Twitter. Simply go to www.twitter.com and sign up. I found it very easy but if you
struggle there is plenty of guidance on the web. If you can set up an e-mail account, Twitter
is no more complicated.
There is a river of information flowing unseen past your door; dip your toe in it. You have
nothing to lose but ignorance. It worked for me!
Ed

Cider Award
Macclesfield and East Cheshire CAMRA will honour the Waters Green Tavern in
Macclesfield on Thursday 8 October for its excellent track record in serving traditional cider.
The Waters missed by a whisker from being selected as Cider Pub of the North West and
Cheshire Area 2015.
Real cider or perry is available on the bar along with seven cask ales. As October is Cider
Promotion Month, why not come along to the presentation and see what it’s all about?
The Boddington Arms, Wilmslow operates a discount on production of your CAMRA
membership card - 10p a pint, 5p for a half. Every little helps.
You mean you aren’t a member yet? Joining form is on the inside back cover. Bargain.
Join the 173,664 other people who appreciate pubs and beer.
Just outside our part of the universe, the Old Hall Inn, Chinley holds a large and successful
beer festival in September with over 200 cask beers. More details are on page 21. The pub
recently won High Peak & North East Cheshire CAMRA Derbyshire Pub of the Year.

Robin Hood, Rainow
Finally, some good news from
the Robin Hood in Rainow.
After a few uncertain months,
with letters from villagers going
to Punch Taverns and standard
replies coming back, there are
new tenants. The extra good
news is that they are local and
have run a very successful pub
before- Rob and Suzanne Price,
whom people may remember
from the (now closed- nothing to
do with them) Highwayman
(GBG in their time), on the
Whaley Bridge road from Rainow. Their son James is handling the day to day running of
the pub, more than ably backed by Mum, and Rob is very involved in the evenings and
with organising the place.
The inside of the pub, the living quarters, the Bed
and Breakfast building and, of course, the kitchen,
have all been thoroughly cleaned and revitalised.
The most immediately obvious change is the large
area of decking with seating, over a small part of
the car park, a much needed addition making the
outside drinking area much closer to the pub itself.
A little, but welcome, touch (for any of us who have
tried to rest a pint on the tables on the bank!) these
have now been levelled too. A small play area is
also planned. There is now an outside bar, for
events, and a small shop inside (Rainow has no
village shop) selling chocolate, local maps and
some local art/craft work.
Being local, and experienced in the pub trade, the
Prices have really thought about what people might
want. The quizzes etc are continuing, the pool table
is back where it was… but there is also coffee and
cake - apparently welcomed by (among others)
mums who have been allowed to park at the pub to
drop their children off at the preschool just down the
road, and then can come in for a snack.
Breakfast is served on Saturday mornings, and we certainly plan to try it. The beer is from
the Punch list, of course, but there have been more interesting choices made recently, and
the food is good basic pub food based on the most popular items from the Highwayman’s
well known menu; the much lamented steak and kidney with a suet crust is back (and very
good too). There is now a pie night on a Wednesday. They are well aware that they need
the passing trade, so they have no objection to groups of walkers eating their own buttiesso long as they also buy a drink! As Rob said, a few then may come back, with families,
another time. A sensible attitude.
With holidays etc, we haven’t been up as often as we would like- we even missed the
Hawaiian themed opening party-but we certainly are looking forward to being able to
enjoy our local again.
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Langley 11 charity walk
What better excuse on one’s birthday to walk 15 miles and visit 11 pubs as part of the
bi-annual Langley 11 charity walk. Our group of eight joined a lot more walkers at the
St. Dunstan Inn in Langley – a great community pub. Spirits were high and the weather
was looking good. The first segment lulls one into a false sense of security as it’s only
a short walk to the Leather Smithy in the foothills of Macclesfield forest. Our group stuck
mainly to half pints as 15 miles is a stiff walk at the best of times but adding in 11 pints
would have been a recipe for disaster. The Smithy is a busy pub serving food but has
a “no dogs inside” policy.
The biggest climb faced us next through Macclesfield forest, over the top, past Forest
Chapel and down to the Stanley Arms. Our legs were fresh so we were soon queuing at
the Stanley Arms for a thirst quenching drop of Marstons. The obvious route was along
the road for a couple of miles but a slight detour took us towards Shutlingsloe and down
into Wildboarclough.
The Crag is a lovely pub tucked away in the
valley serving a local beer from Cheshire Brew
House in Congleton. A short walk along the
road brings you to a bridge across the river
and then a path up to the Rose & Crown at
Allgreave (pictured). This former Robinsons
20 pub is under the new management of Ian &
Luda Rottenbury. We sat in the beer garden
eating our scrumptious sausage sandwiches
and admired the view.
Back tracking a short distance and up the
valley brings us to the Wild Boar at Wincle on
the A54. Another ex-Robinsons pub that has
also recently changed hands. It’s popular with campers in the adjacent camp site. We
partook of beer & pickled egg before doing the final climb over the fields to the Hanging
Gate - also under new management. The pub must have the best views in our branch and
serves Hyde's beer. Down and across the fields to the Ryles Arms where we had a very
well kept pint of Timothy Taylor Landlord. The Ryles Arms offers accommodation and dining.
The longest road section is to the Gamekeeper at Sutton. Yes, you guessed it, under new
management and recently tastefully renovated.
The path took us alongside the river to the
pictured Sutton Hall which is always
architecturally impressive.
The route normally takes in the King’s Head
at Gurnet but that was closed (it has since
re-opened) so the 11th pub was the
Church Inn at Sutton – a frequent “Good
Beer Guide” entry.
We plodded along the road back to the
St. Dunstan for a welcome meal after an
enjoyable jaunt through the countryside and
eleven excellent pubs. The number under
new management underlines there is still a lot of churn but the licensees’ enthusiasm
deserves our support.
The Langley 11 costs £11 for which you get the bacon butty at the St. Dunstan, the sandwich
at the Rose & Crown and final meal at the St. Dunstan. All the money goes to charity with
the pubs kindly donating the food.

Featured Pub - The Railway Inn, Congleton
The Railway Inn Congleton, built around 1780, was originally called "The Navigation" due
to its close proximity to the canal tow-path. Once the Railway Station was built opposite,
Landlord Mr John Worth, saw the potential, and in the 1850s the Navigation was
extended and became the
Railway Hotel.
Now following a major
refurbishment the old inn, which
is a listed building, has been
updated while retaining the
history. The castellated parapet
and crow stepped gables cut a
distinctive character.
The pub shows its railway
connections with a display of signs
and pictures, including a novel
representation of a steam engine
in a former fireplace. The pub is in
two distinct sections, with a public bar and pool room separated from a comfortable and
spacious lounge and dining room adorned by two large steam train murals.
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The Railway can accommodate a celebration or large group booking or an intimate meal
for two. It has a cosy snug area, larger open dining areas and large alcove tables popular
with families. the pub has a newly-built covered smoking area, a beer garden with
children's play area overlooking a bowling green which is home to the Railway Bowling Club.
The bar area still retains a traditional pub fireside feel with a log burning stove. A piano
adorns, and live music is provided on some Fridays, and quiz each Thursday. Cask and
guest ales take pride of place, and the bar offers locally brewed choices, and its own
Railway beer on draught.
The food choice is extensive, with Steak and Vegetarian boards and gluten-free choices
alongside the regular menu while Chefs Specials take advantage of seasonal and locally
sourced produce.
Knutsford changes
Aside from the exciting news of the opening of the Tap & Bottle, we have a couple of other
Knutsford changes to comment upon.
First, the major brewer Marston’s have acquired the old Allen & Appleyard building.
Formerly the town hall, the building is Grade II listed and was designed by the same chap
who created the Manchester Town Hall and the Natural History Museum. The theme chosen
by Marston’s is its “Revere Pub Company” brand which is described on its website as
a small group of independent styled pub restaurants …A premium food and drinks offer is at
the heart of the experience – the menus offer regularly changing, seasonal dishes, and the
drinks range includes ales unique to each pub, local beers…
It remains to be seen if local beers make an appearance. Marston’s already operate the
Builder’s Arms and the Legh Arms in the town and we would have thought that ales of a
local provenance would be more likely to appeal that the nationally-available offerings.
One in, one out. The Folly (formerly the Freemason’s Arms) on Silk Mill Street has closed.
Lessee Matthew Mooney who also operates the Rose ‘n’ Crown and the Belle Époque
restaurant was unable to persuade PubCo Enterprise to charge a sensible rent or provide
beers at a market rate and has thrown in the bar towel. Can’t say as we blame him. These
rapacious PubCos care not a jot for our (your!) pub heritage.

