
A truly local local  

Homely from home   

A good pub is a wonderful thing  

A pub should feel like a pub: welcoming and 

warm, with original features and flickering fires  

The landlord or landlady is the heart  

of a great pub  

Ever-present behind the bar, visibly leading their 

young team from the front, the expert landlord 

or landlady is friendly and efficient, with a joke 

for a regular or an intelligent wine recommen-

dation for a stranger.  

A great landlord can mix a fine Bloody Mary 

and knows what a brandy balloon is but can 

also point you to the nearest cashpoint.  

A good pub  

has traditional beers, wines by the glass or by 

the bottle ñ and the staff are lovely   

 

- there are pork pies from an award -winning 

local butcher on the bar  

Prk *kzz ^® Y^ª§~zk Welcome  



Beautiful beer  

Well-kept cask ales, craft -keg beers, a selec-

tion of bottles from micros to a classic German 

pils. Staff must know their kölsch from their IPAs; 

The right glassware should be used and the 

entry -price for a pint must remain low.  

A short, zippy wine list  
¢ƘŜ ŜǊŀ ƻŦ ōƻȄŜŘ-ǿƛƴŜǎ ƻƴ ǘƘŜ ōŀǊ ŀƴŘ ŀƴ ƻũŜǊ ƻŦ ΨǎǿŜŜǘ ƻǊ ƳŜŘƛǳƳΚΩ ƛǎ ōŜƘƛƴŘ ǳǎΣ ǘƘŀƴƪŦǳƭƭȅΦ  
.ǳǘ ƛƴ ŀ ǇǳōΣ ǿŜ ǿŀƴǘ ǘƻ ŘǊƛƴƪΣ ƴŀǧŜǊ ŀƴŘ ǊŜƭŀȄΣ ƴƻǘ ǘƘƛƴƪ ǘƻƻ ƘŀǊŘ ŀōƻǳǘ ǘŜǊǊƻƛǊΦ ²Ŝ ǿŀƴǘ ŀ ǎƘƻǊǘΣ ǎƘŀǊǇ 
ƭƛǎǘΣ ǿƘƛŎƘ ǎǝƭƭ ǇŀŎƪǎ ŀ ŦŜǿ ǎǳǊǇǊƛǎŜǎΦ  
hǳǘǎƛŘŜ ƻŦ ǘƘŜ ƻƭŘ ŘŜǇŜƴŘŀōƭŜǎ ς ƴŜǿ ǿƻǊƭŘ {ŀǳǾƛƎƴƻƴ .ƭŀƴŎ ƻƴ ŀ ²ŜŘƴŜǎŘŀȅΤ /Ƙŀōƭƛǎ ŦƻǊ ŀ ǘǊŜŀǘ ς ǿŜ 
ƭƻǾŜ ǘƻ ǎŜŜ ŀ ŎƻǳǇƭŜ ƻŦ ōƻǧƭŜǎ ƻƴ ǘƘŜǊŜΣ ŀ ±ƛƻƎƴƛŜǊΣ DƻŘŜƭƭƻΣ ŀ wƛŜǎƭƛƴƎΣ ǘƘŀǘ ƻũŜǊ ƳƻǊŜ ŎƻƳǇƭŜȄƛǘȅΦ ²Ŝ 
ǿŀƴǘ ǿƛƴŜǎ ǿŜ Ŏŀƴ ƭƛƴƎŜǊ ƻǾŜǊΣ ƴƻǘ ǘƘǊƻǿ ŘƻǿƴΣ ǎŜǊǾŜŘ ƛƴ ŜƭŜƎŀƴǘ ǎǘŜƳǿŀǊŜΣ  ǿƛǘƘ ǎƛƎƴƛŬŎŀƴǘ ōȅ-ǘƘŜ-
Ǝƭŀǎǎ ŎƘƻƛŎŜΦ  

Drink 

The best coffee for 

miles  



Food  

...does not need to be 

extravagant or have an 

extensive  

menu  

...a blackboard of 

wholesome, rustic spe-

cials changed daily...  

...a chef creative with 

the cheaper cuts: think 

oxtail, local rabbit, 

breast of lamb...  

..home produced chut-

neys and pickles ..  
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Prawn cocktail, frozen scampi, onion rings that  taste like itõs still 1978 

Honest cooking, artisan skills  

There should be no faking it, no buying -

in from corporate caterers. We want 

meat butchered on -site and used clev-

erly to keep costs down. We want the 

brigade to make and bake everything 

from the pubõs legendary daily pie, to 

its gravy and the crumble from scratch.  

The kitchen should be the engine at the heart of the 

pub, its energy contagious. And why stop there? The 

informal nature of a pub makes it the perfect place for 

an enthusiastic team to diversify into baking and 

butchery classes or meet -the -brewer nights.  

Keep it local  

A pub known for its traditional county dishes or its 

regional cheeseboard is invariably a fantastic pub  

 

Nearby farm suppliers will be listed on the menu  


