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All Change
There are some changes to
the management of several
real ale pubs in our area
coming up soon.
Firstly, the manager of the
Bamburgh has already left
and a caretaker manager is
looking after the pub until
Greene King can find a replacement. Hopefully the
new manager will uphold the
standards we have enjoyed
over the years.

We are saddened to see that
the lease for the Riverside,
(South Shields), is up for
sale. The Riverside has long
been a real ale pub. The
branch hopes that whoever
takes the lease is as experienced and enthusiastic as
Alan Holstead who’s previous experience spans the
New Clock in Hebburn and
Dougies in Jarrow before he
took on the Riverside. Alan
has been an enthusiastic supThe manageress, (Pam), in porter of CAMRA for many
the Wolsey, (Roker), is leav- years and helped us out with
ing at the end of March. The the loan of some equipment
pub will continue to sell real for our beer festival last year.
ale under the new managers.
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Fancy yourself as a Writer?
We are always on the lookout for real ale related stories to be used
the CAMRA ANGLE, they can be historical or current, local based or
involving travel to exotic locations such as Middlesborough or Hartlepool for example.
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We would also like to include a letters page in future editions of the ANGLE so get writing now. There could be a prize for the best letter in every issue.

The Alum Ale House
Your host invites you to the only Permanent beer festival in South Tyneside with an ever changing range of
Real Ales and a fine selection of Malts.
Ferry St, South Shields, NE33 1JR.

Who are CAMRA?
CAMRA has been called ‘Europe’s most successful
consumer organisation’ - but still needs your help.
We’re a not-for-profit body run locally and nationally by elected unpaid volunteers. CAMRA is completely independent of any commercial interest, and
relies totally on people like you for funds and support. Help us stand up for the rights and choice of
ordinary drinkers.
CAMRA Members enjoy the following benefits:

All Change(cont)
It is with mixed feelings that we learn of the departure of
Mark Horn from the Alum House. We are sorry to see him
go, but glad that he will be moving to another real ale pub,
the Old Fox in Felling. Our loss is Tyneside and Northumberland branch’s gain. Mark was instrumental in making
our first beer festival successful. He donated a cask of beer
and some cider when we ran out and was on hand over
most of the week to help out. We wish him well in his new
pub.
2

What’s Brewing—Lively and informative monthly newspaper packed full of the latest
news and features on beer and pubs.
Member’s Handbook—Information-packed Member’s Handbook which tells you all
about how CAMRA works, our campaigns, what is real beer and how to be a good member!
Product Discounts—Discounts on many products, including CAMRA’s best-selling,
annual Good Beer Guide.
Up-to date information—Information about new beers and breweries, take-overs, closures and campaigns via What’s Brewing.
Festival Notice & Discounts—Advance notice of beer festivals around the country, and
discounted admission.
Branch Social Activities—Participate in branch activities such as socials, beer festivals
and brewery visits!
Great British Beer Festival—Play a part in CAMRA’s Great British Beer Festival, the
country’s biggest beer extravaganza.
APPLICATION FORM IS ON THE BACK PAGE
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BIG LAMP’S BIG “DO”
The North East’s oldest micro brewery, Big Lamp celebrated
its 25th birthday on 29th October with a press reception and a
presentation by CAMRA to mark the event in the evening.
A special beer, XXV (4.2% ABV) was brewed and was on sale
at a bargain price in the brewery’s first tied house, the Wheatsheaf in Felling. Rather conveniently the Wheatsheaf is celebrating its 100th birthday – the date it was built is shown on the
exterior tiling.
CAMRA members from all over the region enjoyed a splendid
buffet, and a certificate was presented to Big Lamp partners
George Storey and Lee Goulding.
Big Lamp started brewing at a former undertakers in the west
end of Newcastle, supplying the Wheatsheaf as a tied house
at a time when there was not a variety of beer in the Gateshead area. Present owners George and Lee carefully planned
for expansion and in 1997 the brewery moved to a grade II
listed, former pumping station in Newburn. The Keelman pub
was added as the brewery tap, quality hotel accommodation
provided at the Keelman’s Lodge and later at Salmon Cottage.
Despite the impressive developments at Newburn, the Wheatsheaf remains central to the future plans.
Thanks are due to George Story and Lee Goulding for planning the event and Wheatsheaf licensee Jimmy Storey for the
hospitality.
Big Lamp beers are always available at the Keelman, Grange
Road, Newburn, The Wheatsheaf, Carlisle Street, Felling (both
Good Beer Guide listed) and at selected Fitzgerald and Wetherspoon’s outlets.

In Touch with members
CAMRA has designated 2008 as the year to activate and to get as many members as possible to get involved with branch activities.
We want to keep members informed about branch events and have started to
produce a member’s news sheet.
If we have an e mail address for you, you will get your copy by this method.
If we do not have an e mail address for you, please send your address to the
editor.
If you wish to receive copies by post, please send a supply of stamped addressed envelopes to the editor. (see page eight).

CAMRA North East Beer Festivals
If you cannot wait for our South Shields festival in August, there are 3 other
CAMRA festivals for you to visit.
First is Darlington Branch’s “Spring Thing” Festival at Darlington Arts Centre,
Vane Terrace, Darlington which runs from Thursday 13 to Saturday 15 March,
with around 50 beers available. Information from www.darlocamra.org.uk.
Finally, the North East’s biggest and oldest festival, the 32nd Newcastle Beer
Festival runs from Wednesday 2 to Saturday 5 April at Newcastle University
Students Union, only 5 minutes walk from Haymarket Metro. There will be
around 100 different beers available. See www.cannybevvy.co.uk for more information.

National Beer Scoring System (NBSS)
NBSS is a simple system to help branches monitor beer quality of the pubs in
their area and aid selection of entries for the Good Beer Guide.
It is a simple card for you to rate beer quality in our pubs, scoring from 0 for no
beer through to 5 for excellent.
The more reports members submit, the fairer picture we have of the quality of
beer in the pubs. Although we try, it is not easy visiting every eligible outlet on
a regular basis.
You can register and submit scores on line at www.beerscoring.org.uk, or obtain supplies of the cards from CAMRA HQ and send them by post. Or why not
come along to a branch meeting for a supply and return the completed cards at
the next meeting?

Ray Heelbeck
18

3

From Edinburgh and Newcastle to Amsterdam and Copenhagen

A party was held in the
Steamboat in South Shields
on Sunday the 3rd of February to celebrate Joe
Mooney’s 20 years tenancy
in the Steamboat. A fine selection of ales was on offer
including Exmoor Fox,
Young’s Special, Moorhouse’s Pride of Pendle, Wychwood’s Hobgoblin, Deuchars IPA and
Theakston’s Old Peculiar. Joe provided a spectacular free buffet and
head barmaid, Cath, kept the party atmosphere going with music and
complimentary shorts, ( alcoholic ones that is, not hot pants ).
Joe has been committed to selling quality real ale for many years and
this year has expanded his range to six handpulls with help and encouragement from Cath.

Late News from the Jarrow Brewery
Westoe IPA won Gold in the Speciality Beers category and Bronze overall in
the SIBA North Regional finals and, at the National Finals in York last Friday it
won a Bronze medal.
Jarrow Brewery will be holding a Beer Festival from Thursday 22nd May from
7pm till Monday 26th May 2008, simultaneously at The Robin Hood, Maltings
and Albion Inn.
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The announcement that Scottish and Newcastle (S&N) is to be acquired and divided
between Carlsberg and Heineken has been condemned by CAMRA. S&N's UK activities
are set to be acquired by Heineken and CAMRA will be seeking urgent reassurances
over the future of S&N's real ale interests.
Mike Benner, CAMRA's Chief Executive, said, “The relentless obsession with pushing
global lager brands is a failing strategy in the UK beer market and this is fueling consolidation and hitting profits hard. The inevitable result of consolidation is brewery closures,
brand losses and less choice for Britain's consumers.”
According to the BBC, Heineken is to own S&N's UK operations including Strongbow
cider, John Smith's beer, Newcastle Brown Ale and Foster's.
Heineken are to acquire S&N's operations in Portugal, Ireland, Finland and Belgium.
Carlsberg to take full control of BBH, which includes the Baltika beer brand.
Carlsberg to acquire S&N's assets in France and Greece.
Carlsberg to acquire S&N's assets in Asia, notably in Vietnam and China.
Mr. Benner added, “The deal raises many questions for real ale drinkers in the UK. What
impact will this have on traditional real ales such as John Smiths and smaller regional
brands such as Magnet? We will be seeking reassurances from the new owners that they
will invest in their real ale brands and breweries to meet the demands of today's beer
drinkers who are increasingly demanding real ale.”
CAMRA is concerned about the impact the takeover could have on WaverleyTBS, a
major distributor of real ales, the contract brewing of Theakston's Best Bitter and the
partnership with the Caledonian Brewing Company.
It is expected that the takeover will be considered by the European Commission and
CAMRA is calling for an in-depth review of competition and consumer choice in the EU
beer market.
Mike Benner continued: “The lager-led approach of the global brewers has been flawed
for years and consumers demand choice, quality and provenance. Fortunately the increasing number of small and independent real ale breweries in the UK are rising to fill
the void in the market where demand for local and regional beer continues to grow.”
Bob Stukins, CAMRA's Director of Breweries Campaigning said, “This is a sad day for
British brewing. S&N was the last remaining major brewer in British hands and the deal
is unlikely to show any benefits for consumers.”
S&N's main real ale brand is John Smith's cask. However it also brews Theakston's Best
Bitter on behalf of T&R Theakston, and owns 30% of Scottish brewery Caledonian's
brands. CAMRA will be seeking assurances from the new owners that these enterprises
will be preserved.
Another strange development surrounding the company is that iconic lager LCL is now
produced by Thwaites of Blackburn.
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News from Further Afield.

You Know You’re A Drunk
When:-

Cleveland Branch’s newsletter
It’s Your Round reports that the
Consett Aleworks has acquired
the White Swan pub in
Stokesley and its Captain Cook
Brewery. This should mean
Consett beers will be available
south of the Tees and vice versa.

You lose arguments with inanimate objects.
You have to hold onto the lawn to keep from
falling off the earth.
Your job is interfering with your drinking.
Your doctor finds traces of blood in your
alcohol stream.
The back of your head keeps getting hit by
the toilet seat.
You sincerely believe alcohol to be the elusive 5th food group.
24 hours in a day, 24 beers in a case - coincidence?
You can focus better with one eye closed.
The parking lot seems to have moved when
you were in the bar.
Every woman you see has an exact twin.
You fall off the floor...
Hey, 5 beers have just as many calories as a
burger, screw dinner!
The glass keeps missing your mouth.
Vampires and mosquitoes catch a buzz after
attacking you.
At AA meetings you begin with: "Hi, my
name is... uh..."
Your idea of cutting back means less salt.
You wake up in the bedroom, your underwear is in the bathroom, you fell asleep
clothed.
The whole bar says "HI!" when you come in.
Joe Brand looks good.
You don't recognize your wife unless seen
through the bottom of a glass.
That damned pink elephant followed you
home again last night.
You have a reserved parking space at the Off
Licence.
You wake up in Prague in March and the last
thing you remember is New Year in Sunderland
You've fallen and you can't get up.
When hangovers become an attractive alternative lifestyle.
The shrubbery's drunk too, from frequent
watering.

KINGS ARMS
Ayres Quay, Deptford
Sunderland
Telephone : 0191 5679804
PROBABLY THE BIGGEST INDEPENDENT SUPPORTER OF MICRO
BREWERS IN THE NORTH EAST
Just a short walk from the Stadium of Light
with ample matchday parking and three big
screens to watch the match in comfort

Serving the finest selection of real ale ,
cider and perry through 9 hand
pumps everyday and as many as 25
ales each and every week.

' We don't wait until it's delivered - we
travel to source it !'
CAMRA BRANCH AND REGIONAL WINNER OF

“Pub Of The Year”
2006 and 2007.
Live music in the marquee — also available
for private functions - call for details

*************************************
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Our next two branch meetings will be on Tues. the
11th of March in the Harbour View, Sunderland and
Tues. the 8th of April in the Dolly Peel, South
Shields.
All branch members are welcome to attend our
open meetings and we would like to see some new
faces. So why not come along, find out what we
get up to, even if it is just for a chat and a pint.
5

The Wolsey
Roker, Sunderland SR6 0ES

Tel.- 0191 5672798

Regular sport coverage on match days
ALWAYS TWO REAL
ALES ON SALE

Opening Times
Mon-Thurs 12-11
Fri & Sat 12-12
Sun 12-11

Live music

Free

Saturday nights

6

Free quiz with buffet every
Thursday night
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Thank You For Having Us
We would like to thank the following for hosting our monthly
branch meetings:- The Coutryard, Washington.
The Alum House and The Steamboat, South Shields.
As usual our thanks go to the Mid Boldon Club for putting up
with our monthly committee meetings.

Champion Winter
Beer of Britain

Featuring nine handpumps supporting
micro brewers of ale and cider, a pub
well worth a drive out to.
(and get the wife to drive back)

Now Open
“The Back Room”
Sourcing and serving the best
food around
Leamside
Durham
Tel: 0191 5842394
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Wickwar Station Porter
from Gloucestershire was
today named as the Supreme Champion Winter
Beer of Britain 2008 by a
panel of judges at
CAMRA's National Winter Ales Festival in Manchester.
The Silver award went to
Robinson's Old Tom.
The Bronze award to Hop
Back Entire Stout.
Durham Brewery’s Benedictus took Silver in the
Barley Wine category.

Jarrow Brewery
Rivet Catcher and Swinging Gibbet are now selling in Boldon Golf Club
and Wardles in Hebburn has one rotating Jarrow beer on.
Rivet Catcher is now the regular beer in Sir John Fitzgerald’s pub, The
Bacchus in Newcastle. The Bacchus has started a series of brewery weekends, when the pub will sell beers exclusively from one brewery. Jarrow
Brewery was the first to be featured at the beginning of February when 8
Jarrow beers were on offer.

Bull Lane Brewery
Down at Bull Lane, Nowtsa Matta XB has made an appearance in half litre
bottles. The beer is sent to Peelwalls in the Scottish borders for bottling.
Five gallon mincasks are now available direct from the pub for £15.00. I
tried one at Christmas and was very impressed.
A second version of Double Barrel at the slightly lower strength of 5.2%
was available in December.
Another new beer, Amarillo Bull at 4.5% was introduced at the end of January.
New outlets for the beers locally include the Stables in West Herrington,
the Smugglers in Roker and on Tyneside, the Newcastle Arms in Newcastle and the Cumberland Arms in Byker. The beers can also be found at the
Dun Cow in High Street West and the Harbour View in Roker.
7

Two Brewery Visits and three buffets!

Meet The Brewery
On Wednesday 9th of April, from 6.30 ’til 8pm, during the beer festival, why
not visit The Sir William De Wessyngton in Washington and meet Kevin
Bourne from Marston’s Beer Company. The Marston’s group also includes
Banks, Ringwood and Jennings brewery’s. Kevin will be giving a talk on
brewing and the Burton Union System. He will have with him samples of
brewing raw materials such as malted barley and hops. For the incredibly
low price of £3.00 per ticket, come along and sample beers from the brewery’s range, improve your knowledge of brewing, and enjoy a buffet supplied by Kay the manageress.
http://camra-angle.co.uk/

Contact Us!
We welcome comments & submissions from fellow drinkers which can be e-mailed to
our editor at sid.dobson@camra-angle.co.uk, or posted to the him at the following address:- Sid Dobson, 27 Addison Road, West Boldon, Tyne & Wear, NE36
0QY, or come along in person to one of our branch meetings. (see page five).

Advertising rates
Quarter Page £40, Half Page £60, Full Page £90
Deadline for submissions to next issue:- May 16th.
CAMRA ANGLE is published by the Sunderland & South Tyneside Branch of CAMRA, The Campaign for Real Ale ©
2003. Views or comments expressed in this publication may not necessarily be those of the Editor or of CAMRA.
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One of fun parts of being involved in your local CAMRA branch is the social activities and the second week in December saw the branch having two brewery visits in one week.
On a bitterly cold Tuesday evening, a small party of us climbed aboard a minibus
for the journey to Wylam Brewery at South Houghton Farm, Heddon on the Wall.
On arrival at the farm, we were met by owner John Boyle and were offered their
award winning Gold Tankard and a new beer, Northern Kite, from polypins before
being given a brief history of the brewery and talked through the brewing process.
While this was going on, we were offered samples of all the brewery’s other products from the conditioning tanks, ranging from Wylam Magic to the stronger
darker Haugh Porter.
We then made the short drive to Boat House pub in Wylam where an excellent
range of beers was on offer and a buffet had been arranged for us. After thawing
out and having a bite to eat, I sampled the excellent Consett Ale Works White Hot
and Hadrian and Border Byker Spice.
Then it was time to board our charabanc and return home.
Friday saw us heading south to Hartlepool to Cameron’s Lion Brewery for a joint
social with the local Cleveland branch of CAMRA.
We were met at the Brewery by head brewer Martin Dutoy and were lead into the
hospitality room where we were offered Strongarm or the rare Creamy Bitter while
we waited for our Cleveland colleagues to arrive.
Once the Cleveland group had arrived, Martin then took us on a tour of the brewery. This is a fascinating atmospheric Victorian building. We were first shown the
brewing coppers then on to the fermentation room and the Lion’s Den Microbrewery that allows Camerons to produce short runs of one- off beers, and a bottling
line where they bottle beers for a large number of small breweries from around the
country. Although described as a microbrewery, it is on a much larger scale than
Wylam or any of our other micros.
We made our way back to the hospitality suite where the original beers were replaced by an 8.5% barley wine and the excellent Monkey Stout. This is an English
type sweet stout in the Mackeson style and another buffet.
Then it was time for the draw for Cleveland’s Christmas beer raffle. Most of us
seemed to come away with something before boarding the bus for the run back up
the A19.
Just to show that there is some serious business for CAMRA branches, some of us
were at the North East Branches Regional Meeting at the Bridge in Newcastle,
where there was yet another buffet!

13

Pub News
Sunderland
There is an unexpected new outlet in the city centre- Porterfields in Crowtree Road is selling cask Double Maxim. In the
minus column, the Ivy House has stopped selling the real stuff.

South Shields
Billingham- based New Century Inns has been bought by Bury
St Edmunds brewer and pub owner Greene King famous for
Abbot Ale and Old Speckled Hen. The only outlet in our area
affected by this is the Riverside in South Shields which is up
for sale.
Further along Mill Dam, Joe Mooney celebrated 20 years in
charge at the Steamboat.

Boldon Colliery
On the loss side, the Colliery Tavern is no longer selling cask
ale.

Hebburn

Beer Festival
The Courtyard in Washington
is going to hold one of their
regular beer festivals over the
Easter weekend. Beginning on
Maundy Thursday, it will run
all through the weekend finishing on Easter Monday. 35 to 40
beers should be available at any
one time and the total is expected to exceed 50 ! The selection will include some ales
rarely seen in the North East,
from Cumbria, Yorkshire and
Lancashire, as well as a good
selection from local brewers.
Also on sale will be a selection
of seven Ciders and at least one
Perry. As usual food will be
available during the festival.
The pub is easily reached by
public transport via Go North
East services M1 and M3.

Situated within the delightful surroundings of the Arts Centre Washington
Serving seven cask conditioned ales plus
one real cider and a perry
Cask Marque accredited showcasing the
very best in ales from micro brewers
Regular Beer Festivals
Open all day every day with lunches
served daily 11 ‘til 2.30(12 ‘til 3 Sun)
Private functions catered for
Quiz nights
Patio area
ARTS CENTRE
BIDDICK LANE
FATFIELD
WASHINGTON
NE38 8AB
Phone: 0191 2193463 / 4170445
E mail thecourtyardbar@aol.com

Real Ale in a Bottle Retailing Awards 2008

Jarrow Brewery now has an outlet in the real ale desert that is
Hebburn. Wardles on Albert Street has had a handpump installed offering a rotating Jarrow beer. When I visited recently ,
it was Rivetcatcher. The beer quality was good. The managers,
Alan and Joan have already requested a second handpull.
The pub is open from 3 Monday to Thursday, noon Friday and
Sunday and 11 on Saturday.

As part of its Real Ale in a Bottle (RAIB) Scheme CAMRA, the Campaign for Real Ale,
would like to reward those retailers who excel in promoting real ale in a bottle. The award
fits within CAMRA's strategic objective: “To encourage good practice in RAIB production,
marketing and distribution.” We intend to do this by judging retailers on the range of bottleconditioned products, the way in which they sell the beer, innovations in promoting Real Ale
in a Bottle, value for money and the attitude and knowledge of staff.
There will be three award categories:
Best Large, (5 or more outlets), Retail Chain.
Best Small, (less than 5 outlets), Retailer includes farmers markets etc.
Best Mail order / On-line Retailer.
All three awards will be nominated by CAMRA members or branches who will be asked to
return their forms to CAMRA HQ by 1st May 2008. A panel will then judge all these categories.
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Supping in Manchester
Every January, Manchester hosts CAMRA’s National Winter Ales Festival.
For the second consecutive year, our friends in Tyneside and Northumberland
Branch ran a day trip to the festival. Manchester is one of the finest cities in
the country for choice of beer and pubs, so we decided to forego the delights
of the festival and get out and check up on what the pubs have to offer.
Manchester still has 3 local independent family brewers, Hyde’s, Holt’s and
Lee’s, who operate a significant number of pubs around the city.
After being dropped off, we headed off along Portland Street, next to the Piccadilly Gardens bus and Metrolink interchange for our first pints.
Our first stop was Hyde’s Grey Horse. This tiny pub is largely a locals pub
that offers 3 cask ales, Mild, Bitter and a seasonal beer. We settled for the
light mild at £2 a pint.
Two doors down is Holt’s Old Monkey. This features a basic ground floor
bar with lots of bare wood. Two beers were on offer, Mild and Bitter. The
beer prices here are significantly lower with the excellent roast dark mild at
£1.64 and the dry malt bitter at £1.72. On the walls, we spotted posters for
Holt’s Happy Mondays promotion where the Mild is £1.39 and the Bitter is
£1.45. If you are peckish, both pubs are handy for Chinatown in the streets
behind.
We head back to Piccadilly Gardens and head along Oldham Street to the
Castle owned by another family brewer, Robinsons of Stockport. This small
pub has a tiny bar, or vault as they are called here, and small back room. The
Castle is the only pub in Robbie’s estate to sell the company’s complete range
from Hatter’s Dark Mild to the powerful barley wine Old Tom. As we still
had 5 hours before we return home, we stuck to Hatter’s Dark at £2.10.
After leaving the Castle, we head to the Northern Quarter where the range of
beers and pubs gets really interesting. First stop on Swan Street is Bar
Fringe. This is a bright modern bar with an excellent range of Belgian beers
and 4 real ales from microbreweries. We settled for Naylor’s Ginger Beer at
£2.20 whilst listening to the Happy Mondays, the Smiths and Joy Division .
Our next stop is on the other side of Swan Street.
The Smithfield Hotel and Bar is a long narrow pub with seven beers and is a
good place for an overnight stay. The Smithfield is very popular with beer
10

tickers and was bursting to the gills this day, as they run one of their many
beer festivals this weekend. The beer range is supplemented with beer in jugs
from their cellar runs. This time, we tried a Manchester brewery new to us,
Hornbeam Baker’s Brew. Again prices were less than the North East average.
As we left the Smithfield, we were met with Manchester’s famous heavy driving rain as we turned right in to Rochdale Road and dashed for our next stop,
the Marble Arch.
This pub is home of the Marble Brewery whose beers are all organic. When
you enter the pub, you are met with an incredible high vaulted room with
glazed tiles everywhere. The pub is simply furnished and the brewery is visible in the small back room. The Marble again was very busy with people
coming from the Winter Ales Festival, but we were served speedily with one
of my favourite beers Ginger Marble. As the name suggests, this is a ginger
beer but it has a really intense ginger flavour that will come as a bit of a shock
the first time you have it. It was so good, we had another one and did not
bother with the other Marble Beers and the excellent selection of guest ales. If
you can’t get enough of them, you can buy them in bottles to take home.
By now, we starting to get hungry and decided it was time to try another of
Manchester’s delights. The area is famed for its curry cafes where excellent
Asian food is sold in simple unlicensed snack bars. We hit the Aladdin on
High Street, 5 minutes walk from the Smithfield. I tried a lamb Rogan Josh
and garlic Nan bread for just under £6.00. The menus in these cafes are limited and service is speedy. We were given free lamb samosas while we waited
for our curry.
Suitably fed and watered, we set out for a final pint before going back for the
bus. The Hare and Hounds on the street below High Street, Shudehill. When
crossing the road here, take care to avoid the trams!
This last pub is listed in CAMRA’s national inventory of pub interiors because of its tiled interior, snug and original bar counter. Two beers are on offer, Tetley Bitter and Holt’s Bitter. We settled for Holts at £1.85 a pint.
This is only a very small selection of what Manchester has to offer. If you
plan to visit the city, there is an excellent local guide to the pubs in the centre
with features on the curry cafes and public transport for £4.95 available from
CAMRA.
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