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(gf) = gluten free, (vg) = vegan.

BEER BREWERY STYLE ABV
Wagtail (vg) Allendale Bitter 3.8%
Made using only UK ingredients. A floral aroma, hints of Seville orange and spiced dried fruit, with biscuit and toffee notes.

Dune Bug (gf) (vg) Brass Castle Gose 4.7%
Lemon & Samphire Gose with a fresh, tart flavour profile complimented by subtle saltiness.

Grapefruit Looper (vg) Full Circle IPA 6.4%
Our classic Looper recipe you know and love, with the addition of 100 litres of fresh grapefruit juice and 10kg of grapefruit zest.

Vic Secret (vg) The Kernel IPA 7.0%
A Classic Kernel style IPA - hop forward and drinkable, showcasing the hops.

Juno Black (gf)(vg) Twice Brewed Lager 4.7%
A Czech style dark lager, cold conditioned for a minimum 6 weeks. Crisp with light flavours of roasted malt, chocolate and coffee.

Land Bier (vg) Rigg & Furrow Lager 4.8%
A helles-style lager is brewed with Weyermann Malt & some tasty German hops, and left unfiltered for maximum flavour.

Leith Pils (gf)(vg) Campervan Lager 4.8%
This easy drinking, crisp, clean Pilsner traditionally lagered to ensure the full flavours of German Tettnang hops and our Bavarian yeast.

Postcard (vg) Almasty Pale 4.7%
Fruity pale with ekuanot and citra hops.

Simple Pleasures (vg) Almasty Pale 4.0%
A session strength grapefruit & tropical fruit flavour bomb.

Summer Bier (vg) McColls Pale 4.5%
Sunshine in a can, an absolute summer smash. Double dry hopped, super spritzy and bursting with zesty hoppy summer aromas.

Leith Juice (gf)(vg) Campervan Pale 4.7%
We’ve brought tropical flavoured West coast American hops to the East coast of Scotland, paired with a van load of orange zest.

Contour (vg) Allendale Pale 4.5%
Super juicy pale ale combining Centennial and Idaho 7 hops, layers of sweet citrus fruit with a fresh floral aroma.

Beyond the Firs (gf)(vg) Burnt Mill Pale 4.3%
A total thirst quencher, full of spritz and light citrus. Providing a gentle, dry refreshment after a days labour.

Built to Weather (vg) Polly's Brew Co Porter 5.4%
Smooth roasted coffee notes, backed up with dark chocolate, and a hint of caramel before a whisper of hoppy bitterness.

Extra Black (gf)(vg) Campervan Porter 4.5%
Milk chocolate and cold press coffee flavours work in harmony with smooth bitterness to create a rich & perfectly balanced dark beer.

ON KEG



BEER BREWERY STYLE ABV
Bass Bass Bitter 4.4%
Bass is brewed with two strains of yeast to produce a complex nutty, malty taste with subtle hop undertones.

Taking the Day Off (gf)(vg) Almasty IPA 6.0%
First pour of this brand new Almasty IPA - big, fruity pillowy and hazy as you like.

Hoop (gf)(vg) Full Circle Pale 4.8%
Cascade hops bring a bright and zesty citrus kick while Chinook adds a pleasant resinous pine note.

Equinox (vg) First & Last Pale 4.0%
NewWorld hops meet British heritage malts. A match made in heaven; tropical on the nose with a fruity citrus tang.

Mowing Beer (vg) Rigg & Furrow Pale 4.0%
Brewed with loads of Mosaic hops, which give this beer abig fruity aroma, with hints of pineapples, mango & freshness of lime.

Bright (gf)(vg) Brass Castle Pale 4.3%
A hop forward pale ale featuring Citra & Chinook. A light aroma with a crisp and tropical mouthfeel, followed by a tart, dry finish.

Steel Rig (vg) Twice Brewed Porter 4.9%
Rich and full bodied. Aroma of dried fruit and molasses with a complex malt character and a lasting taste of roasted dark chocolate.

BEER BREWERY STYLE ABV
Spruce Tip Saison (vg) First & Last Saison 4.6%
Dry, crisp, gently spicy and highly refreshing wheat Saison. Lemon zest aromas and subtle pine notes offer bite to this thirst-quencher.

Funky Music (vg) Full Circle Sour 4.2%
Cherry Sour - Made with Cryopop Berry & fresh cherries, it's super tart and refreshing with just a touch of sweetness.

Post Mortem #3: Gooseberry (vg) Barney's Beer Sour 5.5%
Aged for 14 months in ex-chardonnay barrels, then for a further 6 months on wild gooseberries. Sparkling apple, white grape and citrus.

Temptation (vg) Durham Stout 10%
A beast of a Russian Imperial Stout. Roast bitterness, coffee and liquorice notes combine in a velvety rich malt texture.

Juno Black (gf)(vg) Twice Brewed Table Beer 4.7%
Sessionable and dry hopped with loads of Citra & Azacca. It serves up citrusy notes & a hint of pineapple & tangerine.

* only available in halves. ^ only available in pints.
(gf) = gluten free, (vg) = vegan.
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* only available in halves. ^ only available in pints.
(gf) = gluten free, (vg) = vegan.

CIDER ORCHARD ABV
Fanny's Branmble (vg) Standfor 3.4%
Perfectly balanced and exceedingly refreshing – A delicious blend of fresh apples and blackberries.

Shimmy (gf)(vg) Ascension 4.0%
This blend of wild cider, pineapple and lemon juice offers a refreshing taste with prominent tart pineapple & wild cider notes.

Pilot (vg) Ascension 4.6%
An addition of freshly pressed apple juice to a wild fermented cider base, this has huge juic yflavours complemented by tart acidity.

Shezam (gf)(vg) Oliver's 6.0%
Wild fermented, medium blend. Less acidity than many Oliver's ciders. Big fruit punch and easy tannins.

Traditional Perry (vg) Oliver's 6.0%
Wild fermented, medium dry blend. Slightly less acidity, and a fair bit less sweetness than some perries.

Four Apple Barrel Aged (vg) Ross on Wye 7.4%
A combination of oak cask fermented Dabinett from 2021, blended together with a fruity medley of Somerset Redstreak, Major &
Foxwhelp from 2023. The resultant cider is silky smooth but delivers glorious, unending richness on the finish.

BEER BREWERY STYLE ABV
Celtic Irish Red Durham Red 4.2%
Durham's first ever beer, re-brewed for their 30th birthday. Crystal and dark malts creating bready and burnt toffee flavours.

Berry Superstitious Durham Stout 5.5%
Milk stout. Rich and full-bodied dark chocolate and roast coffee in the body and malt base cut through with fresh raspberry.

Sumerian Durham Wheat 8.4%
Date and Honey Wheat Beer Brewed to celebrate our 30th Anniversary. The oldest beer recipe in history. We’ve used local Humble Bee
honey, dates and spices. Creating a beer some have described as liquid banana bread. The aroma is an alchemy of spices that would
have been available in ancient Mesopotamia.
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