THE FAIRFAX SADDLES
Beer Menu

BEER:
o
Il

Complex copper-coloured beer. The initial hoppiness is
balanced with a long fruity, malty finish. Very moreish.

Citrus fruity with a satisfying bitterness and crisp finish.

Refreshing and highly quaffable. Sovereign and WGV
hops are delicately blended with carefully selected
grains; producing a golden ale with a well rounded, but
not overpowering hoppiness. Perfect for summer
drinking or an autumnal evening.

Lager Style Ale. Our Kaiser uses premium German lager
hops which give this extra pale beer a biscuity sweet
but refreshingly herbaceous flavour

A Brown coloured session ale with a wonderful aroma
and a hoppy, fruity palate.

Golden, refreshing beer brewed with hops from 4
continents.

Our first edition of our new ever changing double dry
hop series. With new revisions coming thick and fast
this hop exploration will showcase great hops in a light
and delicious session pale

Pumpkin spiced amber ale, that’s all you need to know!

A pleasant bitter beer with a strong roast malt flavour.
This beer is brewed using Pearl Pale Malt, Crystal Malt,
Roast Barley and Hercules hops.

A deep golden pale ale, packed with Simcoe and Mosaic
with a heafty Citra dry-hop.

Traditional malty and flavoursome premium bitter.

CIDER

A section of cider provided by the award
winning Spinney Abbey Brewery will also be
available. The selection includes their

flagship ciders ‘Monk and Disorderly’, an
accolade collecting cider and their tangy
Fruity Friar.




