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Heart of the community.
The Black Horse, Dry
Drayton: A locals’ pub!

The Cambridge Blue

Opening Hours
12-11 Mon –Sat and
12-10.30 on Sunday

Food Service
12-2.30, 6-9 Mon-Fri

A Real Ale Paradise
14 real ales on hand pump
or straight from the cask,
plus 12 world beers on tap,
and 120 bottled beers,
and real cider as well!
Different Real Ales
sold from 17.07.07

4212

85-87 Gwydir Street Cambridge
CB1 2LG 01223 471680
www.the-cambridgeblue.co.uk
TheCambridgeBlue
@Cambridge_Blue

• Nine Cask Ales and always a Mild ale available
• Pickled Pig Cider, Westons Country Perry plus
guest ciders available
Eat
• The New Imbiber on sale
Drink
• Free Wi-Fi
Sleep
• Two annual beer festivals
- The Aperitif at Easter
- The Histon Beer Festival (Early September)
• Large selection of Belgian and German Bottles
• Sanwald Hefeweizen, Meister Pils, Köstritzer,
Leifmans Fruitesse, Bitburger Pils and Adnams
Dry Hop on draught.
• 2pt, 4.5 and 9 gallon carry outs available
• Home cooked food Mon-Sun Lunchtimes
Mon, Tue, Wed, Thu, Sat Evenings 6-9pm
• Bed & Breakfast in secluded & tranquil units
available

RED LION FREEHOUSE
27 High Street, Histon, Cambridge
CB24 9JD (01223 564437)
www.theredlionhiston.co.uk
theredlionhiston

Pub News
Good News! It has been widely reported that
nationwide the rate of pub closures has fallen to
a mere 18 a week! (It was around 39 a week in
2014).
This, of course, is still too many, and following
the results of a CAMRA instigated YouGov
survey, which indicated that 75% of Britons
found the price of a pint unaffordable, CAMRA
has launched a national campaign asking the
government to reduce the tax on a pint of beer.
As with all things CAMRA, this has sparked an
intense internal debate with some members
arguing that business rates are a far bigger
threat to our pubs, whilst others blame the
avaricious pubcos for demanding a higher price
for their beers.
In reality the problem is caused by a
combination of these (and other) issues, but
with their eyes firmly fixed on an Autumn budget,
our national officers have chosen to target the
undoubtedly high level of tax which is applied to
our national beverage. It is, they point out,
putting pubs at risk of closure to the detriment of
local communities. Our newly elected National
Chairman, Jackie Parker, summed it up: “It is no
surprise that most people are finding pubs
unaffordable given the tax burden they are
facing.” Adding: “There are very few places that
can replicate the benefit provided by our
nation’s pubs, and once they are gone, they are
gone forever.” On this last point, I certainly
agree.

Branch Diary

Don’t forget that all Branch members are very
welcome to attend the monthly business
meetings, as well as our socials.
Tue 11-Sep: 8.00pm, Open Branch Meeting,
The Three Hills, Bartlow
Sat 15-Sep. 11.00-19.00. Branch coach tour.
Sat 22-Sep. 11.00-19.00. Coach trip to
Elgood’s Brewery, Wisbech.
Tue 9-Oct : 8.00pm, Open Branch Meeting,
Rose and Crown, Histon
Sat 13-Oct. 12.00-19.00. Strolling Social using
the Citi 7 bus.
Tue 13-Nov: 8.00pm, Open Branch Meeting,
Earl of Beaconsfield, Mill Road, Cambridge
Wed 14-Nov to Sat 17-Nov: Cambridge Beer
Festival Winter, University Social Club, Mill
Lane, Cambridge
Tue 20-Nov: 8.00pm, Annual General
Meeting, Uiversity Social Club, Mill Lane
Tue 11-Dec: 8.00pm, Open Branch Meeting,
Maypole, Portugal Place, Cambridge

Trading Standards

If you have a complaint about any unfair trading
practice, such as short measure or misleading
product promotion, contact
Cambridgeshire Trading Standards at:
Trading Standards, Cambridgeshire County Council
PO Box 450, Cambridge City, CB3 6ZR
Tel: 08454 04 05 06
trading.standards@cambridgeshire.gov.uk

Copyright CAMRA Cambridge & District
Branch 2018. All rights reserved.
ALE is published by the Cambridge & District
Branch of the Campaign for Real Ale.
The views expressed are not necessarily
those of CAMRA Ltd or its Branches.
Edited by Will Smith, 32 Lovell Road,
Cambridge, CB4 2QR. email:
will.smith@cambridge-camra.org.uk
Photo credits: Paul Treadaway, Helge Nareid

To Advertise

To place an advert or enquire about our rate
card please contact: Neil Richards - 01536
358670, n.richards@btinternet.com
www.matelotmarketing.co.uk
Copy date next edition 29th October
Publication date 15th November
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Pub News continued
Village News

Planning
permission
has been
sought for
a house to
be built to
the rear of
The Six
Bells,
Fulbourn. There have been a number of
objections to the plan, notably one from the
parish council, who see the pub garden as an
accessible green space equivalent to a village
green.
Mystery surrounds the future of The Green
Man, Six Mile Bottom. It appears to be
closed,
but we
can’t find
any
registered
requests
for
planning permission, or change of use.
There has
been a
change of
landlord at
The
Plough,
Duxford.
The Plough still offers a discount to cardcarrying
CAMRA
members.
New
landlord
Tom Merrit
also runs
the much
improved
Ickleton Lion.
Staying in Duxford, Graystones Café Deli
4
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and Bistro
(formerly The
Wheatsheaf)
has retained
its licence
and is offering
bottled beers
as well as
excellent
coffee.
Histon and Impington villages continue to
support 5
pubs
between
them,
though,
with
Raymond
Blanc’s
The Boot Brasserie, being described in The
Cambridge News as a “former village pub”,
you’d be forgiven for being unsure of its current
status. Locals who have visited tell me that they
have enjoyed the experience.

City News

Planning permission has been sought to convert
Navadhanya (formerly the very popular Bird
in Hand) Newmarket Road to residential use.
The submitted
plans do allow
for a small bar,
but they omit a
cellar and offer
limited living
space for
prospective
tenants, which, in our view, will affect the
viability of any future business.
Quinns, part of
the Hilton Hotel
site on Downing
Street is currently
closed and looks
likely to reopen as
a barbershop,
September 2018

Pub News continued
whilst University Arms Hotel’s, Parker’s
Tavern, Regent Street has reopened, but does
not sell real ale.

There is better news in Station Square where
the newly opened Old Ticket Office offers an
alternative drinking experience to that of

neighbouring Young’s open plan Station
Tavern. Both pubs now offer a 10% CAMRA
discount on real ales.

Winter is Coming

Some good
news too
from
Hooper
Street
where,
pending a
planning
application,
Calverly’s Brewery looks set to be given full
pub status.

Stop Press

Elgoods Brewery,
Wisbech is offering
half priced entry to
their beer festival,
20th – 22nd
September,for
card-carrying
CAMRA members. This very enjoyable festival
features examples of beers produced by a large
number of East Anglian breweries.

Maybe not as popularised by a certain TV series,
and it certainly doesn’t feel like it at the moment,
but the nights are already drawing in and soon the
heat of summer will be gone. It’s not all bad newsyes it may be cold, it will certainly be wetter but
winter brings winter beers, and winter beers bring
winter ale festivals. This year please welcome ‘The
Cambridge Beer Festival Winter’ which will run
from Wednesday 14th November until Saturday
17th November. This will replace the usual
Cambridge Winter Ale Festival which has been
held every January. Moving the festival to midNovember gives us a better chance to get some of
the real seasonal beers that are usually sold out by
the end of January and so we can offer an even
better choice of winter ales than we usually do.
Rest assured there will also be the usual selection
of non-seasonal beers, ciders and foreign beers as
well. We are keeping the four day opening that
proved very popular last January and so we will
open our doors at 5pm on Wednesday, and then
we will open 12-3 and 5-10:30 Thursday and
Friday and from 12-10:30 on Saturday.
We look forward to seeing you all in November!

September 2018
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Just the Ticket!
compelled
to have
another!
The
extensive
craft beer
and real ale
lists
displayed
over the bar
are, according to our hosts for this session, Alice
and Janine, always changing.
This is how railway station bars should be! The
newly opened Old Ticket Office offers so much
more than railway memorabilia - though there is
plenty of it, and it is not just the carefully
designed interior decoration – RNLI green and
gold on the walls, imitation railway carriage
seating, stylish stools surrounding benches
reminiscent of a station platform - that
impressed us.

The food looked impressive too. Not
surprisingly, with the majority of their customers
being transitory, the menu emphasises dishes
that can be quickly
City Pub
prepared. It offers a
Company’s
variety of choices
ranging from curried
newest pub
squash, to fish and
gets our stamp
chips. We were taken
of approval
by the thought of a
breakfast kedgeree and promised ourselves
that we would make the effort to arrive
especially early when we next took our regular
journey to London.
From the moment we were welcomed by Alice,
as she served us our first very reasonably priced
real ale (a 10% CAMRA discount applies), to the
moment we left, we felt that we were in a real
pub.

There were five real
ales on offer, one from
City Pubs own
Cambridge Brewing
Company, one from
Adnams and three
guests. We opted for a
pint of Crafty Beers
Sauvignon Blonde. It
was in as good
condition as we have
ever had – and we felt
6
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The Old Ticket Office is City Pub Company’s
newest pub, its eighth within Cambridge and
District CAMRA’s boundary, and it offers the
whole package.
Other City Pub Company owned pubs within the
Cambridge CAMRA Branch:
•
The Cambridge Brewhouse, King Street
•
The Mill, Mill Lane
•
The Old Bicycle Shop, Regent Street
•
The Petersfield, Sturton Street
•
The Punt Yard, Quayside
•
The Waterman, Mitcham’s Corner,
•
The Red Lion, Histon
September 2018

When There Is No Real Ale
Regular readers of ALE magazine could be
forgiven for imagining that my life is one endless
round of pubs and real ale. Well, it certainly has
not been the case for the last few months. With
unavoidable personal commitments,
circumstances have been such that I have been
almost unable to visit any of my favourite
watering holes in the Cambridge area. The
eagle-eyed will have noticed that I had no article
in issue 388 at all – I quite simply had no time,
and furthermore not much to write about
anyway!
I have been moving in very different circles,
usually with lots of driving involved. I have often
found myself NOT in a place or pub of my
choice; some readers may find this article quite
disturbing, as I regularly find myself in a position
where there is no real ale...
It is late May and not for the first time I am
staying at the Holiday Inn Express on the edge
of Bedford. As a Gold Elite guest, I qualify for a
free drink each time I stay. The snag is (at least
for me) that there is no real ale. I have been
demolishing a shed all day and have a
significant thirst. The lager beers on tap do not
appeal; I detest cider and wine. I do like a good
whisky, but this is not necessarily going to be
quenching enough. My saviour is a bottle of
Goose Island Honkers Ale (4.3%). This is not
real ale; it does not pretend to be. Curiously, it is
an ale in the style of an English bitter, but
imported from Chicago, USA. I think that this is
about as fine a bottled beer as I can get
anywhere. It is dark amber, crisp and refreshing,
with slightly peppery hops and a lovely malt
throughout. It is of course a bit cold and far too
gassy, but I get around this by pouring my beer
from a vast height.
My next excursion finds me in The Seahorse, a
Harvester restaurant in Poole, Dorset, with the
in-laws... I have been travelling for five hours.
There are three hand pumps, but no real ale.
Ordinarily I am told that one pump would have
Doom Bar, but on my visit it is not ready.
Unperturbed, I note that there is a choice of four
8
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Fred Laband

Brew Dog bottles and two from Adnams. Just as
I am about to order a bottle to accompany my
BBQ chicken stack (excellent value), I decide
that I don’t feel like a beer. A refillable glass of
diet pop costs £2.90 and I am delighted that
should I opt for “fully sugared” it costs 20p more.
I start with Pepsi Max but am drawn towards
Pepsi Max Strawberry. I love this stuff! And with
no sugar at all, I enjoy the 20p dividend. Just
because I love real ale, I don’t have to drink it all
of the time. I make no apology to CAMRA
members that may be up in arms. I, like
everybody, should be applauded for being
happy with whatever I choose. And I am.
Also while in Bournemouth, I visit the Shelley
Theatre. I do like a good theatrical murder. No
real ale, but
I’m not going
to kill for one!
There are six
or seven
local bottled
beers on
sale and I go
for a Gyle 59
Dorset GIPA
(5.4%). This
is a bottle
conditioned
beer, so
technically is
a real ale,
but it doesn’t
feel right to
me. It is
however, a
zippy root
ginger ale
and I enjoy the novelty. (Shame about the
plastic glass...) I am given to thinking about my
days 20+ years ago when I would either drink
Guinness or Newcastle Brown Ale when there
were no real beers on. In this respect, much has
changed. We now have less pubs, but perhaps
more options, especially in modern forward
thinking venues.

September 2018

It is now late July. While on an excursion looking
for roof tiles, I have a lovely lunch at The Thai
Rack Glasshouse restaurant in Royston. As
would be expected, no real ale here. There is
Chang Thai beer or Singha, but when dining in a
Thai restaurant no decision is needed. To
accompany my chicken with ginger, a jasmine
tea is the choice every time. I love the way that
while drinking this tea with a meal, it always
seems to get hotter. I do wonder why Thai
restaurants always seem to give little tea pots
that are simply impossible to pour from...
I am less happy with my next experience: while
collecting some cinema tickets at The Arts
Picturehouse in Cambridge, I decide to pop up
to the café/ bar to have a quick pint. They have
two hand pumps, and usually have local beers
at the fore. No luck today, as they are just in
between changing beers. I have no problem
with this – sometimes for good real ale we need
to wait; it is the very nature of real ale. I am not
even angered by the alternatives: Brew Dog
Vagabond (good as a gluten free option); Leffe
and finally Meantime London Pale Ale.
I order my
Meantime
(4.3%) and
am aghast
to learn that
a 330ml
bottle is
£4.80. This
does not
anger me
either.
What really
gets to me
is that I
actually
stayed and
paid for it!
Equating to
£8.26 per
pint, why
didn’t I just
walk away?
(My
girlfriend later pointed out that on some days, a
pint would cost more than the price of a ticket...)
September 2018

It is now mid
August and
many of my
recent stresses
have passed. I
pop into The
Castle Inn in
Cambridge
town centre.
Seven or more
real ales are
on; of course I
go for Adnams
Southwold
Bitter (3.7%).
£3.80 buys me
a great honeyed beer. I am in a real pub,
drinking real beer and there is a sprinkling of like
minded individuals and groups all happily
enjoying being in a pub. I sit where I please,
open a newspaper .”This is nice. I’ll have a bag
of peanuts too.” This is the real thing again.
And then I start thinking... What if there were no
pubs?

The

Six Bells
• Fulbourn •

Six real ales at all times,
two constantly changing
guests, plus one real cider
Great home cooked food
(local ‘Game’ a speciality)
and bar snacks
CAMRA
Pub of the
Year 2008

Free WiFi

9 High Street, Fulbourn, CB21 5DH Tel. 01223 880244

www.sixbellsfulbourn.com
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Grateful Guests - Bonhomie at the
Branch Meeting of the Year 2018

by a group of three, an IT man, a
financial expert…and a brewer)
and a brewery we know, Crafty,
opening up a shop in Stetchworth.
Also how any of us could visit the
contenders for Regional Pub of
the Year and vote – as long as we
could get round the whole list in a
month.

Seeing in What’s Brewing that the South
Cambridgeshire Branch Meeting was coming to
us, or at least to our local a just mile from
Weston Colville, we thought we should go.
So we walked across the fields and through
woods on a fine July evening to the Chestnut
Tree in West Wratting to listen in on what was
being said about our favourite drink and the
pubs it’s served in.
We had a warm welcome from Ali, Will and of
course, Gladys, whose articles we’d enjoyed, so
it was good to meet and stroke her.
It was interesting to hear what happens in the
background to the publications we read and the
events we go to, to feel somehow a little bit part
of it. We had the usual wide range of ale that we
have come to know here, including Church
End’s Grave Digger, and Woodforde’s Wherry
and their Volt.
The group of around a dozen gathered at the
tables with varying choices from these in front of
them, talked about how many copies of this
publication should be printed and how they
individually take a pile to the pubs near them,
when they should start organising next
summer’s Cambridge Beer Festival, the new
brewery opening up near us in Linton (founded
10
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Oh, and how the Chestnut Tree is
happily top of the list of Top Pubs,
a list compiled from votes on beer,
based on visits to places in the
Branch area over the last 12
months.
The comment on the full list was how good it
was to see so many out-of-Cambridge pubs on
it – hear, hear!
Others are the wonderful Six Bells in Fulbourn
midway between us and Cambridge, the Crown
at Ashley also fairly near us and which we must
go to, the Bank Micropub in Willingham, the
Three Horseshoes at Comberton, the rescued
Plough at Shepreth, the White Horse in
Swavesey and the Black Horse in Rampton.
These 8 represent almost half of the 17.
The contributions and discussions were brief,
with not a word wasted, leaving time for a
second pint to wash down the landlady Rachel’s
excellent buffet supper.
We said our farewells, walked back the way we
came, watching the hares and deer at dusk,
enjoying the still of the woods and the hoot of an
owl, fuelled by well-kept ale and feeling we were
really glad we went.
So if you’re a member (or are thinking of
becoming one) and see that the Branch
Meeting’s near you soon, I say go along and
you’ll be in a warm circle for the evening.
Jacqueline Douglas
September 2018

Apples and Pears
Small Independent Cidermakers Association
(SICA) – is a group open to cider makers of up
to 70hl (notified as exempt) or registered with
HMRC as a cider maker producing less than
15,000hl.

Small brewers only pay 50% duty on the first
5000hl they produce, this group want the same
benefits for small cider makers. The Treasury
has agreed that the group can become a
lobbying group, different to NACM (National
Association of Cider Makers) and they will
include the group in their regular round of
consultations and discussions. Further news to
come in future editions of Apples and Pears so
watch this space for developments.

Swavesey Cider & Gin Festival
2018

This year’s event was an amazing success
story. We got the weather, we had the cider and
we had the gin. The villagers turned out in their
throngs to support this community event – they
were joined by many other people from
neighbouring villages and towns who had got to
hear about the event.

prefer the taste of juniper. The event, which is
organised to help generate the operating costs
required to successfully maintain and enhance
the community pavilion, generated over £3000
to re-invest in the building. A fantastic effort by
all involved. The date has already been set for
next year July 18th – 21st 2019. Make sure you
get it in your diary. Cheers!
Jerry Ladell

Every one of the ciders and perries on offer
were sponsored by local companies for which
we are extremely grateful. The whole event had
a main sponsor – The White Horse Inn, which
goes to show how much they value the local
community.

In total we had 26 ciders or perries available to
sample and over 15 artisan gins for those who
September 2018
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Heart of the community

thanks to all concerned, especially a very
supportive local builder.

The Black Horse, Dry Drayton:
A locals’ pub!
After being closed for over 18 months, and
looking to the entire world as if it would never
open again, The Black Horse reopened on 19th
May.

It is a new adventure for leaseholders Colin and
Amanda O’Neill, and a far cry from their
previous jobs, she in the food industry and he a
former group sales director for Forte Hotels, but
as Colin told me, they are warming to the task.
Tired of long hours of commuting, the couple,
having lived in Girton for 20 years, had been
looking for a new challenge: one preferably
closer to home.
The thought of
running a pub had
not occurred to
them – but when
they saw that the
Black Horse was
under threat of
closing, they
decided it was right
for them. The
building was quite
run down and it
took nine months
of refurbishment
before they were prepared to open to the public.
The couple did most of this work themselves,
ably supported by members of the local
community. Colin asked me to pass on their
12
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The couple are very keen to contribute to the
community. On my visit they were celebrating a
successful Dry Drayton Feast, an event for
which they had provided live music. Villagers
have responded well. When I arrived, just after
opening time on a weekday evening, the pub
garden was already full. A local cycling group
had gathered in the pub car park in preparation
for an evening tour, and food orders were
beginning to come in.
Beer is, of course, very important. One of the
two beers on offer is supplied by Dry Drayton
brewer, Lord Conrad, the other, on this
occasion, was Adnams IPA. I tried both. They
were a little warm, but none the less very good.
The pub is also
geared up for
late morning
and lunchtime
trade. A
professional
looking coffee
machine sits
behind and to
the side of the long bar, on which are displayed
some enticing examples of homemade cake.
Angela is the chef. The menu is small but varied,
and if the aromas that were emanating from the
kitchen were anything to go by, delicious.
The pub is dog and family friendly, and Gladys
was given a warm welcome, which she will no
doubt tell you about later in this issue.
It is early days of course, and they are taking
one step at a time, so it may take a little while for
The Black Horse to become fully established.
But there is no doubt in my mind that under
Colin and Angela’s guidance, and with the full
support of Dry Drayton Village, the pub will once
again be recognised as the heart of the
community.
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The White Horse Inn

Darren & Shelley, Welcome you to their Traditional English Pub
Opening Hours: Tuesday – Sunday Open All Day From Midday,
Monday – Open From 5pm
Food Served:
Tuesday – Saturday 12 – 9,
Sunday 12 – 5
Home Cooked Food from
Locally Sourced Suppliers
for Updates on Forth
Coming Events

Dog Friendly
Pool & Bar Billiards Tables, Darts
5 - 6 Real Ales Per Week
Function Room For Hire
Large Beer Garden
thewhitehorseinnswavesey.co.uk
thewhitehorseswavesey@gmail.com

Bookings & Enquiries:
( 01954 231665

Paws for thought. The wonderings of
I love Scotland! My human companions recently
took me and some of their relations to
Edinburgh on, as my male companion called it,
”a fact finding mission”. Curiously most of the
facts he was looking for could be found in the
city’s dog friendly pubs and bars.
Edinburgh is becoming famous for being dog
friendly. As well as visiting dog friendly pubs,
most of which are listed in the Dug Welcome
website (https://www.dugswelcome.com/
dogfriendly/dogsfriendlypubs/edinburghdogfriendly-pubs/), my humans took me on dog
friendly tourist bus rides and to Pakora, a dog
friendly Indian restaurant, where my humans
said, they had the hottest lamb curry they have
ever had in their lives. They drank more water
than I did.
My favourite pasttime is of course running in the
countryside,
so we made
sure to take
the time to
climb the
lower heights
of Arthur’s
Seat. This, as
you can see
from my
photo, made
us all very
thirsty and we
were pleased
to get back
into the city
and to the cool interior of The Kilderkin, 67
Canongate, where I was greeted with a bowl of
water, and my humans enjoyed a pint or two of
locally brewed real ale.
We were staying on the ground floor of a grand
house situated in Edinburgh’s New Town, a
stones throw from another of my favourite pubs,
The Cumberland Bar, Cumberland Street. My
humans said that the food here was very good.
The bar staff were very friendly, especially so
when my female companion’s brother in law lost
his way to the pub and they had to delay serving
14
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Sunday lunch until he could be found. Why he
couldn’t sniff his way there I don’t know.
On the journey down from Scotland we stopped
off at Keswick and visited The Wainwright Arms.
I have written about this pub before so all I will
say is it is just as good as it was last Autumn.
We then took
an
exhilarating
ride on the
Windermere
steam ferry,
before
heading
home and
returning to
my proper
job, telling
you about
Cambridge’s
dog friendly
pubs.
I recently
met Colin
O’Neill in his
pub, The
Black
Horse, Dry
Drayton. He
is very calm,
quietly
spoken
man, who with his wife Angela, is very keen to
make the pub a centre for community use.
There are a lot of dog walking opportunities in
Dry Drayton, and Colin told me that one of the
footpaths to be found behind the pub leads
through the countryside and goes to Bar Hill.
Unfortunately The Fox at Bar Hill is not dog
friendly, so when we go we will need to return to
Dry Drayton before closing time.
Another country car ride took us to The
Chequers, Orwell. This pub is situated a
hundred metres or so from a lovely area called
September 2018

a pub going dog
The Orchard.
The Orchard is a
piece of land
saved from
development by
protesting
villagers in 2005,
which has been
transformed into
a picnic area and
nature trail. The
Chequers
features beers
from Lacons,
which is one of
my male companions favourite breweries, so it
was difficult for us to get him to leave.
I would just like to mention two more pubs in this
issue. Firstly,
The Mill, Mill
Lane
Cambridge,
which I visit
practically every
Thursday
lunchtime, and
which being so
close to the river
Cam is a
favourite for dog
walkers. Here I
am being fussed
over by Jen, but
all of the Mill’s
staff have a warm welcome for their customers’
dogs.
Finally I would like to
say hello to the
children I met in the
garden of The White
Horse, Milton. This
pub is on my male
human’s ALE delivery
round and he always stops for a pint. The
garden, complete with playground furniture, is
an ideal place for young humans to play.
September 2018
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PUBS that Offer Discounts to CAMRA Members
The following local pubs offer
a discount to CAMRA
members on production of a
signed and up to date
CAMRA membership card:
Please ask at the bar for
further details.

The Alexandra Arms, 10% off a pint.
The Architect, 20p off a pint.
The Brook, Brookfields, 10% off a pint
The Cambridge Brewhouse, King Street, 10% off
Cambridge Brewing Company Beers.
The Emperor pub and Latin Tapas bar, Hills Road
( 20p off a pint).
The Golden Hind, Milton Road, 10% off a pint.
The Hopbine, Fair Street, 10% off a pint.
The Kingston Arms, Kingston Street, 20p off a
pint.
The Maypole, Portugal Place, 20p off a pint.
The Mill, Mill Lane, 10% off a pint.

The Old Ticket Office, Station Square, % off real
ales
The Pickerel, Magdalene Street, 10% off a pint.
The Portland Arms, Chesterton Road 10% off a
pint.
The St Radegund, King Street, 10% off a pint.

The Station Tavern, Station Square, 10% off real
ales
The Red Lion, Brinkley, offers 40p off a pint.
The Red Lion, Grantchester 10% off a pint
The Red Lion, Histon, offers 40p off a pint.
The Plough & Fleece, Horningsea, 10% off a pint.
The Crown, Linton, Happy Hour at all times for
CAMRA members.
The Black Bull, Sawston, offers 10p off a pint.
The Black Horse, Swaffham Bulbeck, 10% off
food and real ale.
The White Horse, Swavesey, offers 20p off a pint.
The Bridge, Waterbeach. 10% off a pint.

THE DYKE’S END
8 Fair Green, Reach, Cambridgeshire CB25 0JD

Our menu of fresh produce is
complimented with a wider variety of
vegetarian, vegan and gluten free
dishes, along with the return of some
old favourites.
Offering three real ales (Adnams
Southwold Bitter, and two regularly
changing beers).

Our chef Tamas (right) with the famous Antonio
Carluccio. It was here he came 2nd in chef of the
year and who Prince Andrew described his food as
“exquisitely outstanding for such a young chef”

01638 743816
16
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Open: Mon 6-11; Tue-Fri 12-2, 6-11; Sat 12-11;
Sun 12-10.30
Food: Mon closed; Tue-Wed 12-2; Thu-Sat
12-2, 6.45-9; Sun 12-2
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Lost pubs of Cambridge(shire)
Before the ‘big reveal’ of what last issue’s
mystery lost pub was, and while I’ve still got
everyone’s attention, here’s the next one to test
your little grey cells on:

Collen. He ran the place until his death, in May
1872, at the ripe old age of 80. Can his longevity
be attributed to the quality of the beer, supplied
by the nearby Anchor Brewery?
Cullen was also a milkman – and why not, with
all that pasture on Jesus Green just next door?
With all those cows around, perhaps it is more
than just a typographical error that the pub’s
name is sometimes given as ‘Spade and
Bucket’!

Do you remember it? Did you drink there? Any
interesting memories or embarrassing
anecdotes? Tell me all about it at
pub-history@cambridge-camra.org.uk – don’t
be shy!
Last issue’s teaser was probably best known to
most as the Spade & Becket, on Park Street/
Thompson’s Lane, though it has had several
other names, as we will see.

The core of the present building dates from
around 1890, but the pub itself has a somewhat
longer history. There is some sort of structure on
the site depicted on Baker’s map of 1830, which
is likely to be the same building which in 1839,
under the name ‘Spade & Becket’, hosted a
meeting of the Church Rate Abolition Society
(later the Anti-Church Rate Association). In
1843 we get the first named licensee, James
18
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His successor, Histon-born former coal
merchant Henry Osborn, was also a milkman –
and a one-legged one, at that! He seems to
have been a little inattentive as a herdsman,
though, as in 1875 he was fined 40s and costs
for “neglecting to report a cow which had the
foot and mouth disease”.
It was during his period in charge that the pub
was rebuilt, and shortly afterwards it took a new
name, being known for the next 70-odd years
as, variously, the George Hotel, the St George
and, most familiar to some readers, the George
& Dragon. At about the same time as the name
changed, Henry moved to the Brewery Tap,
Magdalene Street.
Things get a little more interesting with the
arrival of the magnificently named John Cottage
Ireland Strange. He was the son of Isaac
Strange, of Strange’s Boatyard (large stock of
boats and canoes for hire and sale), just across
the river. When his father retired to the Lion &
Lamb, Milton, he took over both the boat
business and an outdoor beer licence. Selling
beer was not his main interest, however, and he
left the running of that to his sister, Mary. So why
he ended up as licensee of the George [and
Dragon] Hotel is anyone’s guess. Perhaps this,
too, was for the benefit of his sister.
He wasn’t there long, though, as he died a
couple of years later in 1902, succeeded by his
wife, Laura Annie. Within a year she had
remarried, the lucky chap being Frank Warboys
Warrington, son of the proprietor of the Old Red
Lion, Bridge Street – and nine years her junior!
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But as with her husband, it seems boatbuilding
was her main interest, and they left the pub a
few years later.
James Joseph Leng, previously of the
Alexandra Arms, Gwydir Street, is next, first
recorded in 1913. He held the reins for the next
30 years or more, though by 1939 he had
handed over the day-to-day management to his
son-in-law, Henry (Harry) Alfred Males. Henry
himself continued there until the 1960s.
The pub closed in 1972, earmarked by its
owners St John’s College for demolition and
replacement with a ‘modern pub-restaurant’ to
be known as the Dragonfly. The ousted
licensees, Jack and Wynn Asplin, moved to the
Great Northern on Station Road. The sign made
its way not into a skip, but to the Museum of
Cambridge:
Fortunately
local residents
succeeded in
putting a stop to
all that and in
November 1976
it reopened, still
a Tolly house
but now under
its original name
(picked as a
result of a
newspaper
competition,
Pete Davis informs me). And it had a rather fine
new signboard, too:
Described in ALE 211 (October 1981) as a
‘splendid riverside pub’, it was a regular in the
Good Beer Guide during the first half of the
1980s. But then came the big churn in the
industry, and on Tolly’s demise the pub fell into
the hands of Scottish and Newcastle. In 1997 it
was rebranded as the Rat & Parrot (eugh!) and
gave the impression of being “like all other
modern corporate-decor pubs” (ALE 298). This
didn’t last all that long, and in 2003, sold off to
Noble Leisure, it was renamed yet again, as the
Waterside. ALE 309 describes it thus:
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Pic: Anthony Collis,
Inn Sign Society

On entry from
Thompson’s
Lane there is a
distinct feel of
a hotel lounge,
with the hotel
restaurant in
the distance.
It’s another
case of comfy
chairs and
pastel decor
(pale cream).
The piped
music is
thankfully
quiet. . . .

The place does feel as if it’s not sure if it’s a
bar or a restaurant.
The change to restaurant use was clearly
inevitable, and it closed the following year, to
become the family-run La Mimosa Italian
restaurant, which it remains to this day.

WATERBEACH SUN
‘THE PLACE FOR GOOD QUALITY REAL ALE’

Four Real Ales
every week

Quiz every
Thursday

Home Cooked Function Room
Food Five Days a
Available
Week (Wed-Sun)
Live Music
at the Sun:
Big Screen
6th Oct - Split
Sports
BT & Sky
Whiskers

Sun Inn Waterbeach
Tel: 01223 861254
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