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The Manchester Beer Drinker’s Monthly Magazine           

SAVETHE =a 
NELSON 

Lo 
A campaign is under way to 
save Ye Old Nelson on Chapel 
Street, Salford, from 
demolition. Members of a local 
business group and residents 
hope that the ornate building 
will survive the ongoing 
regeneration of the area. 

The pub, which was built in # 
1899, has already survived a 
road-widening scheme & 
following CAMRA opposition 
and it was a Good Beer Guide 
regular in the ten years before 
its closure over a year ago. It is 
owned by a_ London-based 
businessman who is believed to 
have received several offers, 
but he is not selling.   

It would be a shame if the 
building, with its original f 
fittings of etched-glass, screens 
and sliding door entrance to 
the vault, were to disappear 
and be replaced by yet more 
new apartments.  



National Mild Day = Phil Stout 

CAMRA has chosen Saturday 8th 
May as National Mild Day for 
2004. This serves as a focus for 
mild-related activities throughout ; 
the month of May. The Stockport & 
South Manchester’ branch is 
running its annual Mild Challenge 
(details from Mark McConachie - 
0161 429 9356) and North 7 
Manchester is holding its 
traditional Mild Crawl. 

The crawl starts at 12 noon in the 

  
Queens Arms, Honey Street (see 
map on back page), and from there 
we will be moving on to the 

§ Marble Arch on Rochdale Road, 
‘fq where two milds will be on sale. 
Ba Leaving the Marble about 1.20pm, 

5} we will be looking in at the Pot of 
Beer, the Beer House and the 

i Smithfield on Swan _ Street, 
where the _ relatively rare 

'4 Robinsons Dark is a regular. We 
should reach the Castle on 

‘4 Oldham Street about 3.00pm 
“ (Robinsons Hatters) and then go 

>. on to the Millstone (Lees), the 
13 Grey Horse on Portland Street 
“4 (Hydes) about 4.00pm, and the 

Ape and Apple, John Dalton 
Street, for Holts. 
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From there, we move down Bridge 
Street and across the Irwell into 
Salford, ending up at _ the 

4 Crescent about 6.00pm, where 
the award winning Bazens’ Black 
Pig is a regular.



Holts Corner Stewart Revell 
The Church Inn at Whitefield has been a centre of interest since 
Bury MBC announced that it was thinking about knocking the pub 
down (WD April). Grade III Listed Building protection may be applied 
for, as this would make it harder for Bury MBC to get a compulsory 
purchase order. 

  

  

So far, reports have not been encouraging. According to Mick 
Slaughter of CAMRA, the pub was rebuilt in 1912 and it still has 
some original fittings, although it was modernised in 1992. Andrew 
Davison of English Heritage says there are some good features - tiles, 
some windows and the bar - but some walls were removed when the 
interior was opened out. 

For a pub of this period, it usually has to be pretty much unaltered to 
attract listing status. Holts will probably approach the Department of 
Culture, Media and Sport with a request for listing anyway, as there 
is always the chance that some aspect of 
the building will make it worth saving. 

Back at the brewery, Holts have brewed 
another batch of their popular 
Patersons. They are gearing up for the 
first brew of Humdinger, for delivery to 
Tesco supermarkets early in June. The 
beer has to be stored in packs of 8 x 
500ml bottles so that it will fit on the 
shelves. The retail price will be 
determined by Tesco.  



THE CRESCENT 
SALFORD 0161 736 5600 

OPEN ALL DAY, EVERY DAY 

10 cask ales always available 

HYDES BITTER - ROOSTERS SPECIAL 

PHOENIX THIRSTY MOON 
Plus 7 guests 

Erdinger on draught, Liefmans Kriek + Quality Doubles Bar 

Regularly Changing BELGIAN Guest Beer 

BAZENS’ AWARD WINNING BLACK PIG MILD NOW PERMANENT 

Large Range of BELGIAN & GERMAN Bottled Beers 

FOOTBALL on SKY TV 
Food served every lunchtime from 11.30am (12.00 on Sundays) 

Free Chip Barms Mondays 5-6pm 
Weds 5-8pm Choice of Six Curries (Veg & Meat) + Rice - £3.20 

  

  

  

  

  

      www.beer-festival.com/crescent 

Our Next Beer Festival 
is from 

Thursday 27th to Monday 31st May 

40+ NEW BEERS 
From bar and cellar 

        

        
        Function/Party Room available for free hire 

Buffets or hot meals provided on request 
T.V. and Games Room open for darts 
 



Bury Beer Tours Staggerin’ Man 

A lunchtime visit to the outlying districts of Bury proved interesting, 
after the initial disappointment of finding no real ale at the Famous 
Gamecock on Rochdale Old Road. After passing the George & 
Dragon and the Brown Cow, which were not on the proper stuff, I 
made my way up Castle Hill Road to the hamlet of Bircle, where I 
discovered a hostelry called the Church Inn. The former farmhouse 
is now very much an eatery, but three sticks greeted me on the bar. 
Church Inn Bitter (4.1%), brewed by Moorhouses of Burnley, 
instantly caught my eye. I was told that it was ‘a house beer of sorts’. 
It went down extremely well. Tawny in colour, with a biting bittery 
taste, it drank like a stronger Moorhouses Premier Bitter. Excellent! 
Next, I tried the Boddies Bitter. It was well chilled, a little too much 
for my liking, but well kept. Also on offer was Taylors Landlord. The 
pub has a small bar area, four dining rooms and an extension for 
more diners. The lunchtime food was inexpensive, the top price being 
£6.75. Well worth a visit. 

Back on Rochdale Old Road, I entered the Fairfield Inn, which is at 
one end of a long row of attractive nineteenth century stone cottages. 
The interior has been opened out to make various drinking areas, 
with an accent on darts and pool. Being a Thwaites house, the 
Fairfield had just the bitter on, and it was in fine nick, too! It is good 
to see a lot of pubs still in business along a main trunk road. So many 
on similar routes out of North Manchester have closed their doors - 
Bury Old Road immediately comes to mind. 

After passing the keg New Inn, I was well compensated on entering 
the Spotted Cow. What a cracking pub! It is small and inhabited by 
regulars who have a ready comment on all who enter, especially for 
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the first time like me. The pub is unusual these days, in that it has a 
long, narrow and separate public bar - room enough for a bench, small 
table and a few chairs at the far end - and three other rooms. The 
guest beer, Holts bitter at £1.49, was excellent and tasty with a blast 
of bitterness. And it was selling! The Spotted Cow is an absolute must 
for those who like a pub which keeps its character. Also noteworthy is 
the collection of old keg fonts (including Gillespie’s Stout - remember 
that short-lived beer?) on a shelf above a collection of real ale badges. 

Passing the Old Crow and the Grapes (keg) I went into the Old 
Blue Bell for the first time in many a year. This Holts pub looks 
great, with three separate lounges and a handsome, long curved 
vault. Sadly, the one real ale, bitter, had nothing like the quality of 
the Holts at the Spotted Cow. I was told there was no call for the 
proper mild, even though the pub sold the smooth version. (That’s the 
cask with applied gas, for which an extra 2p is charged.) 

Next, I ventured up Walmersley Road. The Cricketers, an ex- 
Whitbread pub, had Holts bitter as a guest beer. 

Then I visited the Towler Inn, expecting to see no real ale. I was 
wrong: there were two on - Websters Green Label and Old Speckled 
Hen. I had to ask why there were two handpumps for the Green 
Label. One badge said ‘Special’ and the other ‘Bitter’. I was told that 
there was more water in the bitter. But the beer was well kept, golden 
in colour, although very bland. Some years ago, Green Label was 
dubbed ‘a beer for boys’ in CAMRA’s Good Beer Guide because it is so 
weak and thin. Some argue that it’s a light mild, but I didn’t taste 
much malt in it. Or much in the way of hops, come to that. The Old 
Speckled Hen was on form; fresh but tasty. The Towler is one long, 
well set out room, with a little bit of chintz. 
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Wigan and District Dave White 

Work began just after Easter on the re-establishment of the 
Mayflower Brewery at the back of the Royal Oak in Swinley. The 
brewery should be up and running by the 
second May Bank Holiday weekend, and 
should not encroach upon the pub’s spacious 
beer garden. It is hoped that the Royal Oak 
will become, in effect, the brewery tap for 
Mayflower, which has moved, fittingly 
enough, from Standish to Standishgate. MAYFLOWER 

; BREWERY «0 
The Queens at Bickershaw reopened recently 
after refurbishment. The pub looks little 
different within, but cask conditioned ale, Ab Cert 
regrettably, has not survived the changes. Bier 
The Queens is one of the few Wolverhampton 
& Dudley pubs in the Wigan area. 

  

The dry stretch of the A58 that runs through Platt Bridge and 
Bamfurlong became a little drier recently, with the conversion of the 

Bryn Hall Hotel on Lily 
Lane to keg Burtonwood. 
However, something seems to 
be happening at the long- 
closed Victoria Hotel on 
Liverpool Road (left). The 
exterior has been spruced up 
and the front door was seen to 
be ajar one _ afternoon 
recently. Is it too much to 
hope that this once-superb 
boozer will reopen as a pub? 

The Angel Hotel in Golborne 
isn’t in the Wigan CAMRA 
branch area, but it nearly is, 
so Im going to mention it. 
The current licensees have 

3 turned this hitherto 
Zuninviting pub into a 
f welcoming watering hole with 
good beer. However, I was 
sorry to hear that the guest 
ale may soon be dropped 
because of poor sales - so get 

™'in there and lend your 
‘support! The Angel sells a 

sens -M@ , decent drop of Tetley bitter as 

Seed well 
   

     



Salford Brewery Syndicate Peter Cash 

Bazens’ 
Bazens’ Flatbac has won a category in the Brewing Industry 
International Awards competition. There will be a presentation on 
25th May, when full details will be revealed. 

The Zodiac series of seasonal beers has come to an end. The new 
series will be bimonthly, and the first beer is out now. Since the 
theme hasn’t yet been decided, the beer is known simply as The New 
’Un (4.2%). Described as golden coloured and very hoppy, it is 
available until June. The way the name is presented on the pump clip 
may lead to a misreading as The New Nun! 

Facers 

David Facer has brewed a new beer called Northern County (3.8%) 
which he says is ‘pale and hoppy’. If sales live up to their good start, it 
may eventually replace Rhapsody (4.0%) as a regular session beer. 

A bottle conditioned version of Landslide (4.9%) is now on sale at 
just one outlet; the Cliff newsagency and off-licence close to the 
brewery in Broughton. 

The current seasonal in the English Literature series, Wordsworth, 
with its daffodils pump clip, will be coming to an end in a few weeks. 
As yet there is no decision on the name of its successor. 

Brewery improvements 
The work has been completed. The hot liquor tank now has a 10- 
barrel capacity and has been reclad. The copper has been enlarged to 
match, meaning that turnover can be increased. The work was carried 
out by Johnson Brewing & Engineering Ltd. The cold store has been 
improved to make better use of the space and ensure optimum 
conditions during very hot weather. 

  

 



Out and About 

On a fine but slightly cloudy Saturday in April, Paul Warbrick took 
the train from Bolton to Darwen, with a view to visiting a couple of 
pubs in the area... 

From Darwen, it was a bus ride of about ten minutes to the Crown & 
Thistle, a Mitchells pub on the Roman Road at Grimehills. This 
welcoming roadside pub has a real fire in the main bar room, and 
another room with a display of brewing memorabilia, such as brass 
taps and barrel bushes, plus a raised area for meals. 

There were four handpulled ales - Moorhouses Black Cat Mild (£1.80), 
Premier (£1.90) and Pendle Witch (£2.20), plus Thwaites Lancaster 
Bomber. I sampled the Mild, Premier and Bomber, all well kept by 
cellarman and CAMRA member Ian Chadwick. Ian told me that since 
he took over the cellar, real ale sales had increased and that the pub 
will be adopting an ever-changing guest ale policy, based on the 
Mitchells guest list. 

The Crown & Thistle has an excellent menu and there’s a lunchtime 
special, Mondays to Fridays: fish, chips and peas, plus a half of real 
ale, all for £1.95. 

 



Ian and I then headed back to Darwen to visit the recently 
refurbished Black Horse on Redearth Road (ex Matthew Brown, 
below). The pub has a new bar and new etched, coloured windows. 
Four real ales were on sale, and we both had a pint of Hydes Fine & 
Dandy, which was in good condition. The others were Flowers IPA, 
Jennings Cumberland and Bank Top Flat Cap, the permanent beer. 

Some unusual beers are promised for the Black Horse Rare Beers 
Festival on 28th - 31st May. Around 40 ales will be available over the 
weekend. 

On my way to catch the train home I called in at the Railway, since 

Witch Ale magazine said that real ale was back on sale there. I was 
told the handpumps were not used and was offered keg John Smiths 
bitter, so I walked out! There are several pubs around Darwen - 
including one called The Pub - selling excellent guest real ales, so I 
shall return. 

Lee 

    
Business opportunity 

There are several signs attached to the Antelope on Manchester 
Road, Kearsley, advertising the business for sale. This was the pub 
where I had my first legal pint of real ale. It sold Greenalls bitter in 
those days.



Salford news Ian Kenny 
It was reported last December that the Brass Handles on Edgehill 
Close, Pendleton, was being refurbished and seemed to be undergoing 
a change of use. Well I’m pleased to announce that the place is 
functioning again, rather surprisingly as a pub. It is much smarter 
inside, but sadly remains keg only. 

Just up the road on Fitzgerald Way, next to Salford Market, the Flat 
[ron is sporting a Joseph Holts signboard. Their bitter is 
supplemented by the new, stronger cask version of Boddingtons. 

  

  

WHAT’S DOING contributions should be sent to the editor c/o 88 Ringley 
Road, Stoneclough, Radcliffe, Manchester M26 1ET, to arrive no later than first 
post on the 20th of the month for inclusion in the next month's issue. 
WHAT'S DOING ADVERTISING: Full page £52.50 or £210 for six months, 
half page £36.75 or £157.50 for six months, quarter page £26.25 or £105 for six 
months. All adverts must be accompanied with payment. Cheque payable to 
‘What's Doing’. 

SUBSCRIPTIONS: £3.30 for six months, £5.80 for twelve months. Send 
cheque/PO together with your name and address to Roger Hall, 123 Hill Lane, 
Blackley, Manchester M9 6PW. Cheques made out to ‘What's Doing’. 
BACK NUMBERS: 15p per copy. Send stamped addressed envelope to Roger 
Hall, 123 Hill Lane, Blackley, Manchester M9 6PW. 
To join CAMRA send £16 to Membership, CAMRA, 230 Hatfield Road, St 
Albans, Herts AL1 4LW.      



Bar of the Season Neil Worthington 

The Trafford & Hulme branch of CAMRA presented the Knott Bar in 

Castlefield with a special award on Wednesday 14th April, after 

Campaign members had voted it the Spring 2004 Pub of the Season at 

a recent branch meeting. 

The Knott won on the strength of its commitment to top quality cask 

ale, offered in a stylish, modern environment quite unlike the 

traditional public house (and indeed, the staff are adamant that they 

run a Bar rather than a Pub). The ambience is hard to describe; it’s 

like being in a multi-roomed pub with no internal walls - the high 

stone walls of the railway viaduct means there are cosy nooks and 

corners, and there is even a balcony for summer drinking. There are 

big, clear plate glass windows - no etched brewery logos or net 

curtains! - but it’s emphatically not a big barn of the kind run by some 

larger chains. 

The important thing is that everyone is made to feel welcome. In a 

part of town that’s now bursting with new bars, pubs and clubs, the 
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Knott stands out, appealing to 
everyone: young folk on the 
‘drinking circuit’, local 
residents from the fashionable 
canalside flats, workers in 
nearby offices, tourists visiting 
the sights along Liverpool 
Road, and weary commuters 
heading for trains, trams or 
buses. 

There are normally four 
different beers to try, two from 
Marble Beers, which owns the 

fee PUD, and two guest beers from 
independent brewers. The 
house beer is Marble’s excellent 
Manchester Bitter. Foreign 
beers, in bottles and on 
draught, are also available. 
Recent additions to an already 
exotic range are Bink Blond 
and Bloesen, and Grottenbier, 
all from Belgium. And there’s a 
decent choice of wine by the 
glass. 

The quality of the food also sets 
the Knott apart: ingredients, 
preparation and presentation



get the same care and attention as the liquid offerings. If you want to 
know where they get the fish or how they make the meatballs, or 
what’s in the sauce, just ask the chef. Food is available between 12 
noon and 8.00pm every day. 

The Marble beers are, of course, totally organic and vegan, and many 
of the dishes cooked at the Knott are suitable for vegetarians or 
vegans. 

The Knott is run by Warren McCoubrey, assisted by Emma Hardman 
(below). Emma has probably done more than any CAMRA member to 
keep the CAMRA noticeboard up to date! They have a lot of helpers 
behind the bar and in the kitchen - the faces you'll see most often are 
those of Anneliese Rossiter and chef Tom Coxon, the only other full 
time members of staff. You’ll also see Michelle, Dan, Rosie, Joel, Rob 
and Garcia on busy nights, and sometimes folk from the other Marble 
pubs, helping out. And we can’t forget Paul Knox-Roberts, who was 
the licensee when the Knott first won its listing in the Good Beer 
Guide. They’re a young crowd, helping to attract the fickle twenty- 
something pubbers and clubbers to the delights of cask ale and 
drinking for taste and flavour rather than alcoholic effect. 

Is the Knott the face of the 21st century public house? Let’s hope so! 

 



  

Salford Anglers 

When the Salford 
Corporation building next to 
the Kings Arms on Bloom 

Street was knocked down 
last year, a sign that hadn’t 
seen the light of day for 
almost a century’ was 

revealed. ‘Ye Anglers’ Club 
House’ is a reminder that 

—" ve 

the Kings was one of the S 
meeting places of the 
Salford Friendly Anglers’ 
Society, formed in 1817 and 
claimed to have been the 
oldest fishing club in the 
country. The photograph of 
some of the members was 
taken in the 1880s. 

- e . 
Over the years, the Society : 

had its meeting places in | 
several pubs on and around 
Chapel Street. One of the 
earliest was the Queen 
Anne, which was_ pulled 
down to make room for one 
of the railway bridges near 
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Threlfalls Brewery. In the 1870s they met at § 
the Ring o’Bells on Bury Street, where the § 
landlord, Mark Baxter, was a _ prominent § 
member. When that pub was pulled down, Mr § 
Baxter moved to Pendleton and built the Royal } 
Hotel (now the Flat Iron) and the Anglers § 
moved their meeting place up the street to the 
Globe, the old Wilsons pub that was knocked 
down a few years ago. 

They seem to have been meeting at the Kings § 
Arms in the early 1900s and the pub was still ¥ 
hosting a fishing club in the 1950s. Until about § 
1980 there was a plaque fixed next to the door § 
(pictured), stating that the club was part of the 
Groves & Whitnall Angling Association. ANGLING 
iro) ae courtesy Salford Local ae ASSOCIATION ' 
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Bottled beer 

Several interesting bottled beers are available from the Co-op 
Superstore at Irlams o’th’Height. Bottle conditioned Goldminer from 
Freeminer of Gloucestershire (£1.79 for 500ml) has been joined by two 
specials brewed exclusively for the Co-op, a Strong (by Thwaites), a 
Winter Warmer (by Youngs) and Caledonian Organic Ale, all at £1.49. 

Other bottles on sale recently included Old Speckled Hen, Youngs 
Waggle Dance, Black Sheep Ale, Theakstons Old Peculier, Marstons 
Pedigree and Fullers London Pride. 

More pubs 

Wigan-based pub chain Yesteryear are planning to increase the 
number of their outlets from 20 to 35 in the near future. They are 
looking at the Lancashire and Merseyside coasts and Greater 
Manchester, in particular Wigan and Bolton. Their pubs are divided 
between the Number Fifteen and Little Fifteen brands. 

Eccles 

On a visit to the Duke of York on Church Street, a solitary 
handpump was spotted in this former multi-real-ale venue. 
Unfortunately the clip for the new Boddingtons bitter was turned 
around. A couple of weeks later, the situation was the same; no cask 
beer. Still, at least they have removed the signboard advertising an 
‘extensive selection of traditional ales available.’



  

Ginnels and Alleys Pub 

Crawl 

After a series of articles about the 
pubs in the Cross Street/Albert 
Square area, Ken Birch sees no 
good reason why there shouldn't 
be another. He suggests doing the 
crawl by ginnels and alleys... 

From Mr Thomas’s Chop 
House (Taylors, Boddingtons), go 
into St Ann’s Churchyard and 
then left through St Ann’s 
Passage, cross King Street and 
enter Umbrella Alley, an artistic 
delight. Thence chicane into St 
James Square and cross John 
Dalton Street for the Ape & 
Apple (Holts). 

  

  
4 enter 

turn into + From 
/ Daltons Entry. A small courtyard 
* leads one to Mulberry Avenue, 
+ wherein a most imaginative use of 
- electrical conduit can be admired. 
Turn right, cross the street and 

there, right 

what would best be 
described as a fairly broad and, I 
suppose, airy passage, rather than 
a ginnel, leading to Lincoln 
Square. 

To continue the ginnel crawl from 
~ here, a little licence is needed. The 

' next two pubs - Rising Sun and 
| Nags Head - have front and back 
+ entrances, and so can be treated 

as alleys. All right, with furniture, 
lights, wallpaper and beer - 
anyone complaining? These pubs 
have had a twenty year history of



chopping then reinstating real 
ale, but guest ales now seem to 
be enjoying popularity in each. 

Unfortunately the alley from 
Jacksons Row to the Sir Ralph 
Abercromby on Bootle Street 
has been opened up to make 
room for a car park. Still, by 
dodging between cars, it can 
seem like an alley. I find the 
range of guest beers in the 
Abercromby can vary in quality 

' from excellent to tired and 
' insipid, so try to see what the 
regulars are drinking before 
ordering. 

From the Abercromby, turn left 
and head up to Mount Street, 
then go along the curved alley 
between the Town Hall 
Extension and the _ white 

; grandeur of the Central Library. 
Turn left through St Peter’s 
Square, cross Princess Street 
and slip in to the Waterhouse,   

 



  

Wetherspoon’s’ gentlemen’s 
club masquerading as a pub. 
It can be treated as part ofa 
ginnel crawl by departing 
via the Kennedy Street door. 
Pop into the City Arms, 
which, for the silly, can be 

used as an alley by entering Fy 
through the main door, F¥ 
dropping into the back room, 
leaving via the corridor and 
emerging next to the door § 
where you came in. 

Go down Kennedy Street 
and into Tib Lane for the 
Town Hall Tavern which, 
as other contributors have 
remarked, has greatly 
improved in the past year or } 
so. Thankfully, the 
improvements have left a 
two door set up, so it’s an 
alley pub. Emerging into i 
Bow Lane, it is a short walk 
back to Cross Street. 

! t   
Boggart Bulletin Dave Hallows 

Pants to Boggart! That’s not rude; it was the name of a one-off 
Boggart Brewery special at the Bar Fringe on Swan Street. It was a 
4.5% beer, dark brown in colour, fairly sweet and with a pleasant 
smokey maltiness. It was also very moreish, and will be making 
another appearance (a clean pair of Pants?) Watch out for the 
distinctive log-end beer badge with a pair of 70s style Y-fronts! 

The Fringe Beer Festival saw a bitter called Binge (3.6%) and there 
will be another special there named Boggart Beasty (3.9%). Boggart 
Brown Ale (3.7%) is out now. Porter’s Brown Ale also appeared 
recently - is this beer style making a local comeback? 

Correction: Barking (Boggart Bulletin last month) wasn’t Barking, but 
Barkin. 
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Contributors to this issue: Ken Birch, Dave Hallows, Paul Warbrick, 
Phil Stout, Pete Cash, Dave White, Stewart Revell, Ian Kenny, Roger 

Hall, Neil Worthington 
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Pub gone 

The Eagle and Child on Manchester Road, Rixton, just over the 
Cheshire county boundary near Cadishead, has been destroyed by 
fire. It had been closed and boarded up and was due to be auctioned. 
The pub was the subject of a dispute with the neighbours over loud 
music. Police suspect arson and are investigating. 

  
Middleton Junction’s finest, John Willie Lees, have been declared the 
country’s second-best regional brewer by The Publican trade paper. 

Longer hours 

The Koochi Bar on Brazil Street (off Sackville Street) in the city 
centre has applied for a licence extension from 11.00pm to 2.00am, 
Monday to Friday, and until 12.30am on Sundays. 

Dear beer 

The Bridge on Bridge Street, Manchester, formerly the Bridge Street 
Tavern, is selling real ale again. A pint of Speckled Hen costs a hefty 
£2.50. The other handpump, which sold Ruddles County, has gone. 
The rear part of the pub is reserved for diners.



  

Withy Grove 

The Swan with Two Necks 
was pulled down last month 
and now there are no pubs left 
on Withy Grove. The John 
Willie Lees across the road, 
part of the Arndale Centre, 
went a few years ago. This was 
a replacement for another Lees 
pub, the Lower Ship, which 
was demolished to make way 
for the Arndale Centre, along 
with all the other buildings on 

the south side of Withy Grove. 

The New Boars Head was on 
the same side, next to the 
Corporation Street corner. 
Between the two was a much ° 
older property, the Seven Stars, which closed in 1912. 

  

On the corner of Corporation Street facing the New Boars Head there 
was the Old Boars Head, pulled down in the 1920s to make room for 
Kemsley House, later the Printworks building. Between here and the 
Swan with Two Necks were two more pubs, the British Queen 
(renamed Crosby’s Hotel and closed in the 1920s) and the Fleece, 
closed long ago. 

So what do the planners have lined up for Withy Grove? Call in the 
image consultants and give it a new name if you must, but how about 
a pub or two? 

LICENSED HOUSE 
f IN GREAT BRITAIN 
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Rupert 

It should have been such a good 
occasion. A number of events - 

three retirements, two significant 
birthdays and a _ betrothal had 
coincided. A joint celebration had 
been decided upon, a_ venue 
chosen, menus and accompanying 
ales selected and invitations sent 
out. Bunty, who was retiring at 
last, had invited not only his 
mates from the building site, but 
also colleagues from his former 
chamber and fellow prisoners from 
his not infrequent incarcerations 
which had put paid to his 
blossoming legal career. 

Fiona and Tish had not only 
retired, but had announced their 
engagement to each other, to the 
surprise of most of their friends 
and their ex-husbands, who were 
naturally invited. Both Mycroft 
Fortescue and Cholmondley 
Periwinkle had reached the age of 
60. Although they were on the 
fringe of our group, they moved in 
other, higher social circles and 
possibly had a greater influence 
over the organisation than should 
have been the case. 

Among their circle of friends was 
Marcel Bergerac, the proprietor of 
Mosley’s, Grotley’s only five-star 
hotel and restaurant, and it was 
here that the celebratory dinner 
was arranged. We had insisted on 
a_ selection of bottle-conditioned 
ales to accompany the eight course 
meal, but Mycroft had also 
arranged for wine to be served. 
Perhaps because of this, Bunty 
had suggested, ‘Let’s meet for an 
aperitif,” and we assembled in 
Ratty’s at 12 noon.   
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As you might imagine, by 7.30 
we'd had a few and, fuelled by 
strong ale and, I should admit, 
some wine, we became raucous 
and ill-behaved. The 
incompatibility of some of the 
guests - bricklayers, QCs, gay 
theologians, footballers’ wives, 
retired heavy metal band members 
and journalists - added to the 
general sense of disharmony and 
was a catalyst in the ensuing 
violence. Fortunately, I was 
knocked unconscious early on and 
ended up in hospital rather than 
the nick, where Bunty and most of 
the rest of them spent the night. 

They were bailed the following 
morning on charges of criminal 
damage and being drunk and 
disorderly. More serious charges of 
assault occasioning actual bodily 
harm and affray were dropped 
because only the participants were 
involved, nobody was willing to 
press charges and nobody could 
remember what happened. We are 
all pledged to relative sobriety for 
the immediate future.



  

Branch Diary 

Regional CAMRA Under-26 event 
Fri 21st May. Stagger with Stockport & South Manchester 
Branch: White Swan, Green Street, Ladybarn, at 7.30pm. 
Friendship, Wilmslow Road, Fallowfield, at 8.30pm 
davehallows2002@yahoo.co.uk 

  

      

North Manchester 
www.camra.org.uk/nmanchester 
Wed 5 May, Blackley Crawl]: Charlestown, Charlestown Road, 8pm. 
Gardenners Arms, Moston Lane/Victoria Avenue East junction, 
9.15pm 
Sat 8th May, NATIONAL MILD DAY Annual Crawl. Start 12 noon at 
Queens Arms, Honey Street. Finish at Crescent, Salford, late 
afternoon/early evening 
Wed 12 May, Winton Crawl. Brown Cow 7.30, Egerton Arms 8pm, 
Ellesmere 8.30pm 
Wed 19 May, Branch Meeting, Crescent, Salford, 8pm 
Tues 25 May, What’s Doing collation, Queens Arms, Honey Street, 
3pm-7pm 

Wed 26 May, City Crawl. Crown & Cushion, Corporation Street, 
7.30pm. Sinclairs, Cathedral Gates, 8.30pm. Finish Crown & Anchor, 
Cateaton Street, 9.30pm 
Contact Roger Hall 0161 740 7937 

Wigan 
Wed 12 May 8pm, Annual General Meeting, Royal Oak, Standishgate, 
Wigan 
Contact: Valerie Hollows 0161 629 8243 (weekdays); 
07889 898955 (eves/ weekends). 
email:vhollows@peel.co.uk 

Rochdale, Oldham & Bury 
Tues 4 May 8.30pm, Branch Meeting, White Hart, Stockport Road, 
Lydgate 
Sat 15 May, Coach Social to North Wirral. Branch Contact has details 
Tues 18 May 8.30pm, Committee Meeting, The Hope, Greenacres 
Road, Oldham 
Contact: Peter Alexander 0113 232 4023(w), 0161 655 4002 (h) 
email: p.alexander@virgin.net 

Trafford & Hulme 
www.camra.org.uk/trafford 
Contact: Dave Ward 0161 980 1170



  

Dave and Sue welcome you to 

THE QUEENS ARMS 
HONEY STREET, CHEETHAM Tel: 0161 834 4239 

www.queensarmsmanchester.co.uk 

Try the fine range of beers supporting independent 
brewers in their excellent free house 

Bantam Bitter £1.40 a pint 
Taylors Landlord Championship Beer 

plus 6 Ever Changing Cask Ales 
Wieckse Witte, Affligem Blonde (Trappist Beer) 

& Bellevue Kriek Beer on draught 
Bottled beers from around the globe 

MONDAY NIGHT IS CURRY NIGHT 
Open: 12 noon-11.00pm Mon-Sat. 12 noon-10.30pm Sun 
  

City Life Manchester Food & Drink Festival 

PUB OF THE YEAR 2002-3 
  

  

    

  

BIG WAN 6&0 QUEENS | PUB QUIZ 
HONSY » ARMS Tuesday, 9.30pm start 

BEER GARDEN 
KNOWSLEY ST.    

   
    

with children’s play area 
  

FAMILIES 
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Pot to Close! 

As What's Doing went to press, it 
was heard that The Pot of Beer 

on New Mount St is due for 
demolition and the site 

“developed”. 

The pub is up for auction at end 
of May and due to close after 
that. It seems that the owners 
had a too good an offer to refuse. 

The pub stands right in the 
middle of a development site of 
upmarket flats for city workers 
and high-flyers. 

Manager, Paul Higginson and 
wife, Sue, say the pub will stay 
exactly the same right up to the 
night of closing - real ales, good 
food and a great welcome to all. 

Dave Hallows


