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Beers 2 Share 
Whether you’re settling in by yourself, or want to share the joy of beer with some 

friends, this list caters to your needs perfectly. Ideal to have over a BBC platter, a pork 

knuckle or one of our other share plates. when we are allowed to share food again. 

 

La Chouffe d’Achouffe, Belgium 8.0% 750ml 38.0 
Characterised by the dwarf on the label, La Chouffe is an iconic Belgian Strong Blonde Ale. Sweet 
fruits and spicy yeast flavours dominate the palate with light hop notes of citrus & coriander. 

  

Duvel Breendonk-Puurs, Belgium 8.5% 1.5ltr 95.0 
Originally named ‘Victory Ale’ in celebration of the end of World War I, this classic Belgian Blonde 
was renamed Duvel after an avid fan described it as “A real Devil of a beer”. Clear and golden 
with a huge puffy white head, it features yeast driven pear aroma and a sweet candy sugar & 
malt palate with a dry finish. There’s a reason this is The Classic Belgian Strong Blonde. 
 

 

  

Saison Dupont Tourpes-Leuze, Belgium 6.5% 750ml 35.0 
The classic Saison style, characterised by the house yeast which is linked to the farmhouse 
style of the region. It’s light and dry with dominant yeast flavours of pepper, clove, apple and 
barnyard. 
 

 

  

Chimay Rouge Scourmont, Belgium 7.0% 750ml 35.5 
This copper coloured Dubbel-style Ale is brewed with Hallertau and Galena hops, which work 
with the Chimay yeast giving this beer a distinctively fruit driven aroma and flavour. Plum and 
other dark fruits dominate the flavour, with slight floral notes and an agreeably dry finish. 
    

Chimay Bleu            Scourmont, Belgium 9.0% 750ml 48.0 
famous of all Trappist beers. This is a dark brown coloured Ale with a cappuccino coloured head 
and a caramel, dried fruit aroma. It has a malt driven, very complex flavour with slight leathery 
spice notes.            *See bar staff on subject of availability.  
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st bernardus abt 12                                                           Watou, Belgium 10.0% 750ml 40.0 
The jewel of the St Bernardus stable and one of the world’s most highly rated beers. Strong 
notes of cream, toffee, yeast and berries, a sting of alcohol yet particularly smooth. 
 

 
  

Holgate wild red ale  2017                                               Woodend, Victoria 5.6% 750ml 59.0 
The 2017 iteration of Wild Red Ale is the culmination of a slow, 18-month period of souring and 
maturation in ex-Pinot Noir barrels. A complex malt bill with generous amounts of European 
specialty malts have produced a beer that pours a rich ruby hue and balances a zesty acidity 
with residual malt sweetness.    

Tilquin Oude Gueuze        Rebecq-Rognon, Belgium 6.4% 750ml 65.0 
This spontaneous fermented beer is obtained from the blending of 1, 2 and 3 years old 
Lambics and re-fermented in the bottle for a minimum period of 6 months. Made from worts 
brewed by Boon, Lindemans, Girardin and Cantillon. The taste is tart and dry but still has a 
sweet complexity with a fresh lemony nose. 
    

cuvee saint - gilloise by cantillon Brasserie, Belgium 5.5% 750ml 75.0 
A new brew concocted by Jean Van Roy to celebrate the 2003-2004 Division III title for the 
local Union St. Gilles football team and its upgrade to Division II. Cuvee des Champions is not a 
traditional ’Gueuze,’ in that it is made from only two year-old 2001 Lambic, not from a blend of 
older and younger Lambic. It is also dry-hopped in the cask for three weeks with fresh Styrian 
Goldings hops.     

La Trappe Quadrupel Berkel-Enschot, Netherlands 10.0% 1.5ltr 135.0 
Quadrupel is La Trappe's heaviest ale with a stunning amber colour. It’s warm, intense flavour 
is rich and finely balanced. Malty sweet, slightly burnt and pleasantly bitter, it is bottle fermented 
& has aromas of banana, almond & vanilla.    

 


