
FEATURED: NEW CANNED BEERS 
 
BEAVERTOWN, 8 Ball Rye IPA, Tottenham Hale – 6.2%, 330ml. 
 

This brew is a nod to the big IPAs of the US. A big chunk of Rye is used to give the beer a spicy, earthiness, mashed up 
with Cara malts to create a rich, bold mouthfeel. Zesty Southern hemisphere and American hops are used in 
abundance to balance the residual sweet malt character. Masses of dry hops are plied for days after fermentation to 
spike a wild blend of tropical, spicy aromas, with the hop sack weighed down using old pool balls (hence the name).  

 
BRASSERIE {C} Liège, Belgium 
 

Torpah is a range of 3 single hopped beers, each with a unique hop from a different continent – Chinook from the USA, 
Wai-ti from New Zealand and Aramis from France. The numbers 30, 60 and 90 refer to the beer’s rating on the IBU 
(bitterness Index), so why not BUY ALL 3 TORPAH BEERS FOR £11 and compare the progressive intensity of the bitterness 
and the work that has been achieved around each hop. 
 

- Torpah 30, (Brewed at Belgo Sapiens, Nivelles, Belgium) – 6%, 330ml. 
 

Brewed with Wai Iti, a hop from New Zealand’s North Island. It’s intense fruity aromas give out a pleasant fragrance. You 
will taste hints of peach and other exotic flavours such as passion fruit, tangerine and lime. Wai Iti has low alpha acid, 
which provides a balanced bitterness. 
 

- Torpah 60, (Brewed at Belgo Sapiens, Nivelles, Belgium) – 6%, 330ml. 
 

Exclusively hopped with Aramis, a French hop from Alsace. This hop will strongly differentiate itself through a range of 
green flavours. You will taste lightly spiced hints of flowers and fresh cut herbs. Based on the quantity of Aramis used and 
its medium alpha acidity, bitterness is relatively high. 
 

- Torpah 90, (Brewed at Belgo Sapiens, Nivelles, Belgium) – 6%, 330ml. 
 

Brewed with Chinook from Idahoet me . This hop has a very high alpha acidity, which will give it a strong bitterness. 
Regarding the aromas, you will feel the mix of zesty flavours, especially grapefruit, which will provide a great and lasting 
taste in mouth. 

 
TAILGATE, Watermelon Wheat, Nashville, Tennessee, USA – 5.4%, 355ml. 
 

A crisp and refreshing American wheat ale brewed with Centennial hops and 2-Row and Wheat malt. Golden with an 
aroma of melon and big fruit flavours that burst onto the palate. Finishes with a spicy, dry aftertaste. Pairs well with light 
foods such as salads. 

 
MOTHER EARTH, Boo Koo, Vista, California, USA – 6.5%, 355ml. 
 

A straw coloured IPA, brewed using Warrior, El Dorado, Mosaic, Simcoe and Mt. Hood hops. The straightforward malt 
base makes this brew hop forward, spotlighting the piney aroma and foresty flavours. A unique experience. 

 
CLOWN SHOES, Whammy Bar IPA, Boston, Massachusetts, USA – 6.5%, 355ml. 
 

Formerly Sound Check IPA, Whammy Bar is a big, West Coast style pale ale, dry hopped with Galaxy, Ella, Mosaic and 
Columbus. 

 
TAILGATE, Grapefruit IPA, Nashville, Tennessee, USA – 6.2%, 355ml. 
 

Dry, light bodied IPA. Deep gold with a fresh, hoppy aroma. It has strong floral notes of lemongrass and mango and is 
packed with grapefruit. Strong, hoppy bite followed by a dry, bitter finish. Brewed with 2-Row and Crystal malts and 
Amarillo, Columbus, Centennial and Summit hops. 

 
MOTHER EARTH, Sin Tax Imperial Peanut Butter Stout, Vista, California, USA – 8.1%, 355ml. 
 

Don’t let it fool you. This is an imperial stout first and foremost. Deep dark malts lend espresso notes and British crystal 
malts contribute the perfect toffee and caramel flavour. Despite the dry finish there is a wonderful molasses character 
compliments of brown cane sugar, and just enough residual sugar to finish full-bodied but never cloying. The peanut 
butter is simply featured to augment what is already there…a fantastic example of a legendary beer style. 



 
MAGIC ROCK, High Wire Grapefruit, Huddersfield – 5.5%, 330ml. 
 

A fruit-infused version of their best-selling West Coast pale ale. They have accentuated the original beer’s smoothly 
composed malt body and lip-smacking citrus character with the addition of 100% natural pink grapefruit flavour. Juicy, 
tart and deliciously refreshing. 

 
HARBOUR, Session IPA, Cornwall – 4.3%, 330ml. 
 

Inviting aromas of citrus fruit give way to a juicy and balanced brew with more bright citrus on the palate and an 
appetising dry finish. A laid back and refreshing IPA. 
 
 
MAGIC ROCK, Common Grounds, Huddersfield – 5.4%, 330ml. 
 

A coffee beer designed with texture, aroma and deliciousness in mind, brewed to celebrate locality and a shared 
philosophy in creative quality. This collaboration with local roasters Dark Woods Coffee is a complex dark porter that 
reflects its complex production – 7 different malts combine with 7 different coffees added at 3 different stages of the 
brewing process resulting in rich dark fruit and chocolate depth to a warming coffee taste, accented with notes of 
vanilla and hazelnut. The clever use of Sorachi Ace hops adds a zingy earthiness. 

 
MOOR, Hoppiness, Bristol - 6.5%, 330ml. 
 

Hoppiness equals happiness! In their words this one’s “more than just a one-dimensional hop bomb”. Possessing the rich 
malt and fruit flavours of a barley wine, and the hoppy crispness of a pale ale. Cascade, Centennial, Chinook, Citra, 
Columbus and Magnum hops are used. 


