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and Noon you can gorge on the Big Breakfast
for £4 (including tea or coffee). This is a pub
which has been crying out for the TLC it’s
now getting; as a "proper" pub it also makes
a nice alternative to the megapubs and café-
bars which dominate its environs.

The ADC Theatre Bar in Park Street
Cambridge has recently started selling real ale
and Bar Manager Christina Elliott reports that

it is proving very popular. The beers are
supplied by Milton Brewery, making this a rela-
tively rare local outlet for them.

At the time of writing The Trinity Foot on
the A14 at Swavesey was closed and to let.

Also out of action, as it has been for ages, is
The Swan House , Fowlmere, but Greene
King have applied for a license under the new
system so hopefully it’ll be back. In the same
village The Queens Head has changed
hands; on a recent visit it offered well-kept
Greene King IPA and "Ridleys" Old Bob.

Down at the ever-excellent Carlton Arms in
Cambridge, Terri and Jethro have 
pre-empted the Government by declaring the
whole pub non-smoking. They also now
always have a Mild on sale.

Continued from page 3Pub News
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Maypole advert



kept two bars but there has been a
considerable amount of internal alteration.
The Tolly Cobbold brewery of Ipswich used
to own many pubs in and around
Cambridge, having taken over the Star
brewery in Newmarket Road. In the thirties
they constructed a series of massive
suburban pubs which became known as
"Tolly Follies". The local example is The
Golden Hind in Milton Road. Sadly, it was
trashed in the mid-eighties though some
vestiges of the former opulent interior
remain, notably the skylight over the bar
and the arcading adjacent to the garden.
Another Golden Hind was built to the exact
same design in Ipswich and survived intact
until a few years ago when it was tragically
modernised/vandalised by Pubmaster.

Two other pubs which would have made
the Regional Inventory suffered at the
hands of Greene King in recent years. The
Baron of Beef in Bridge Street had a
delightful front bar but in 1998 the whole
place was opened out into a single long
room. Some good panelling still exists. Not
so at The Cambridge Arms in King Street
where the wonderful front room was
completely blitzed in another unforgiveable
opening-out exercise. Ironically, having
spent loadsamoney converting the pub into

a disco-bar, Greene King later spent a load
more to turn it back into a "traditional" pub
– too late! Both pubs are however still well
worth visiting given the quality of their beer.

What about The Free Press in Prospect
Row, I hear some people say? Well, what
you see now is a faithful reproduction of
much of the original interior which, by 1975,
had been gutted in preparation for demoli-
tion as part of the Kite redevelopment. Good
sense prevailed, the pub was reprieved, and
the interior re-fitted; the left hand bar and
snug are the more authentic copies. Another
reliable real ale outlet, hence its regular spot
in the Good Beer Guide.
Our final stop is at The Fort St George in
England on Midsummer Common which,
though much altered and enlarged over
the years, still has considerable charm.
Especially notable is the snug to the right
of the main entrance which has some
wonderful ancient panelling and a good
tiled floor. Once again, top-notch cask ales
to complement the surroundings; the drop
of Bateman XXXB I had here was my "Pint
of the Month" for October.

Other pubs worth mentioning are The
Pickerel in Magdalene Street and The
Green Dragon Chesterton. Both are
claimants to being the oldest pub in the
city, both have been much opened out but
both retain a good deal of character (and
both have superb beer). The inglenook
fireplace at the Dragon is a particular
delight. The Eagle in Bene’t Street is
perhaps the city’s most famous pub and
has some interesting features but the inte-
rior has been massively altered and
extended. The Royal Standard on Mill
Road continues to offer two separate,
high-ceilinged rooms though there are few
original fittings.

Next time we’ll have a look at the surviving
heritage interiors in our rural area. 

In the previous ALE we mentioned the 
publication by CAMRA of its East Anglian
Regional Inventory, detailing pub interiors
of special historic interest. Cambridge itself
has just one interior considered sufficiently
intact and unspoilt to merit an entry – The
Champion of the Thames in King Street.
Nonetheless, there are several other pubs
in the city which, though significantly
altered, retain at least some architectural
or historic value.

Let’s start with The "Champ" itself. The
interior here is late nineteenth century and,
apart from removal of the door between
the bars and some work around the
former fireplace in the lounge, has been
largely unaltered since. The wood-
panelling in both bars is very fine and the
etched windows (showing the Champion
in action) are marvellous (but not original –
the pub’s position on the notorious King
Street Run means they’ve had to be
replaced several times). As a bonus, the
pub is a regular Good Beer Guide entry,
offering first-class Greene King ales.

The Portland Arms in Chesterton Road
was rebuilt in 1930 to the designs of Basil
Oliver, a notable pub architect and author
of "The Renaissance of the English Public
House". It was built for the brewers
Barclay Perkins in a style known as the
"Improved Public House." There were orig-
inally more rooms than you see today; the
current lounge was formerly two rooms
and the bar counter, now much shortened,
served both. The space occupied by the

kitchen used to be a snug and there was
also a "bottle and jug" for off-sales. The
public bar and concert room are essen-
tially intact and the lounge still has much
original panelling and a fine fireplace. This
is another pub with excellent Greene King
ales (including XX Mild).

Oliver also designed The Rose and Crown
on Newmarket Road, the exterior of which
is quite similar to the Portland. This has

Heritage Pubs
around Cambridge
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“Two other pubs which
would have made the

Regional Inventory
suffered at the hands

of Greene King in
recent years. The

Baron of Beef in Bridge
Street had a delightful

front bar but in 1998
the whole place was

opened out into a
single long room.” 

The Baron of Beef in Bridge Street



The Painters Arms, Luton

Unique Pubs 
of East Anglia
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• Minimum 6 Cask Ales, including 
3 guests and Black Dog Mild

• The New Imbiber on sale

• Two annual beer festivals:
- The Apéritif at Easter
- The Histon Beer Festival (September)

• Large selection of Belgian Bottles
• 4 pt, 4.5 and 9 gallon carry outs available
• Sky TV for selected events - in one bar only!
• Monthly Curry Nights - booking essential

RED LION FREEHOUSE
27 High Street, Histon
Cambridge CB4 9JD (01223) 564437

Luton is hardly renowned for its architec-
ture and the town centre, dominated by a
huge Arndale shopping complex, is
unremittingly grim. However, to the east of
the railway station, at 79 Hightown Road,
is an absolute gem, The Painters Arms.

The pub dates from 1913. The outside is
most attractive, the ground floor being
faced with deep green glazed bricks.
There are two entrances, both with mosaic
floors. Enter by the main (middle) one and
straight ahead is a truly remarkable room,
the Jug Bar. This would have been mainly
for off-sales but it has bench seats either
side so you could have a swift one before
returning home. There are also beautiful
screens dividing this bar from the others,
replete with elegant leaded glass and 
carvings. The only other room like this that
I’ve come across, albeit on a much simpler
scale, is at The Walnut Tree, Broads
Green, Essex.

To the left of the main entrance, and with
its own splendidly tiled side entrance, is
the lounge. This, clearly, used to be two
rooms (the Private Bar and the Saloon)
and the wall could easily be replaced (the
separate door to the Saloon survives,
albeit blocked up). There is lovely tiling
here up to dado level plus original tiled 
fireplaces. The public bar to the right of the
entrance is, as it should be, plainer with
lino floor and some original etched
windows.

There used to be a separate games room
at the back but, sadly, this was opened
out a few years ago to become an 
extension to the lounge.
All the rooms are served by a splendid
island bar with original counter and fittings.

One drawback of The Painters is that it
doesn’t serve real ale, though being an
Irish-run pub, the Guinness is well
presented. Just down the road, the GBG-
listed Bricklayers offers two Everards beers
and three changing guests.



which was so busy we could only stand at the
tables in the entrance for a beer. Whilst there
an American said hello, and said he had been
coming to Bamberg for the last 30 years.

When Schlenkerla closed we headed across to
the Kachelhofen for a kellerbier, then around the
corner to Hofbrau for a last Schlenkerla and then
to bed. The Hofbrau is not a bad bar in itself, and
is useful for a late drink.
Monday dawned wet, which left us with a bit of
a quandary. There was a bar we wanted to visit,
but with no public transport to it, taxis are rather
expensive and we couldn`t find anywhere to hire
a bike, we decided we didn`t want to walk 4
miles in the rain. Another place we looked at was
closed Mondays, so we plumped for heading to
Buttenhiem and the St Georgean Brewery tap.
Are we glad we did, this is a lovely wood paneled
bar on the front of the brewery, with all the beers
and some excellent food. Slices if well cooked
pork with dumplings in a kellerbeer sauce were
enjoyed along with the Helles, Kellerbeer, weisse
and pils beers.

Some souvenirs were bought and with the
Lowenbrau brewery tap being closed Monday,
and the weather too inclement for a beer
garden we headed back toward Bamberg,
stopping off at Hirschaid and Braueri Kraus. 
This is an older small brewery in a newer
building that looks old, but has its own charm
anyway. Very much a locals bar, we enjoyed
their Lagerbier which appeared unfiltered are
reminiscent of the Mahrs U.

We wiled away an hour or two here then
headed back into Bamberg and into Fassla,
where the service had certainly improved from
last year. A more modern brewpub, it is very
nice with a small courtyard for drinking in. We
had a chat with a Dutch couple who came from
Utrecht but didn’t know the Odean, oh well !

We were flagging a bit so we walked back to
the hotel for a late afternoon nap, which turned
out a bit longer than we expected !

So we headed out to Sternla, the oldest pub in
Bamberg. It was smaller than we expected,
but very quiet and sells Maisel beers. The
helles was good, but it had decided to close,
so we headed for Kaiserdom, but ran out of
time, so into the Kachelhofen for a Kellerbier
then they closed. Tried to Hofbrau, but they
has already closed, so we eneded up for a last
beer in a trendy nightclub bar which was also
very quiet. It obviously used to be a beer hall.
The best beer they had was Jever of all things
so we had one of those, and then they closed.
Oh well, off to bed.

Dawned our last day in Bamberg, so dump
bags at station, off to do some shopping then
out to Mahrs for a couple of U`s. Back into
town for a Schlenkerla, oh no restday Tuesday,
they are closed, grrr.
Across the road to Alt Ringlen for a beer but
they were so busy, we headed toward the rail
station, stopping in Spezial for one, which
turned into a few after we bumped into my
German beer supplier who was there picking up
some beer ! This was a lovely end to our trip.

I am not going to say anything about our trip
home, it was a nightmare, but we got home
although later than planned that day. We came
back with Air Berlin who were on time.
Once again though, a fantastic trip, but there is
still so much to do in Bavaria that we will have to
be going again. Unfortunately we didn’t get time
to go Zoigl hunting either. Maybe next time !

The Lambic Monster
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ICE, well what a train, fast ,efficient, very
comfortable, quiet although maybe a little
expensive. Our bunch need to look at this
because it certainly blew GNER and Virgin into
the weeds ! and ON TIME in Bamberg which
was over a two hour run. I`ll say no more !

So to the hotel, dump bags and head straight
for the Schlenkerla Tavern. A couple of
Rauchbiers and some goulash was much
enjoyed here. We could enthuse about this
place for ages, but why don’t you go see for
yourselves !
Anyway, we decided to head for the small
brewpub and beergarden of Griefenklau which
was so packed last year we couldn`t get in.
After a longer than expected walk (that`ll teach
me to do it from memory !), we got there and
found it was well worth it. Although they don`t
brew a Rauch their helles and weisse was
exceptional and well worth the walk. If you
want to do it the easy way, there is a bus
service that comes up the hill from town. So
the place closed at 11, and we walked back
down the Kaulberg for another beer to a bar
called the Kachelhofen. We were looking for
the Hans Rockenbachs Garten, but couldn`t
find it. Either the address is not right or it has
closed.
However we found the Kacelhofen sells St

Georgen Kellerbier which we enjoyed, then
decided to head off to bed.

The next day after breakfast, we headed out to
the tourist office to pick up a map and some
other information, then decided to walk along
the river to the Buger Hof in Bug.
After a half hour walk we got there to find it
was closed for a private party, grrrr.

So we walked back along the other side of the
river from the park, at the end up some steps
to a road. At the end of this road, I know
where we are !, turn left there is the

Schlenkerla Brewery, turn left, round a corner,
through a gate and Spezial Biergarten, yum
time for some Rauchbier. Although not quite as
powerful in the taste as Schlenkerla this is an
excellent Rauchbier, and this beergarden is not
to be missed. Some lovely views, a kids play
area and some good food.

After a couple in here, we stopped back at the
hotel, we went down to the bus and rail
stations looking for info which was not forth-
coming  so we headed out to the Maisel Keller
which is the brewery and a small beer garden
in one. They had their Pils, Kellerbeer and
Weisse beers from the wooden barrel, and also
had the formula 1 on so we stopped for a
while. The small amount of people there were
all cheering one M Schumacher, I wonder why?

After some excellent beers here we pushed on
to the Mahrs Brewery and their small garden
and bar. There is such an atmosphere here
you have to sample it yourselves. The bar here
is all old wood paneling and the corridor is a
large standing up area for drinking. Relaxing
we tried their fantastic U (unfiltered lagerbier),
Vollbier (helles) and Gig which is their
Dunkelbier. 

Thinking we were going to take root here we
went across the road for the Keesman which
is unfortunately closed on a Sunday, grrr, so
we pushed on to Fassla which closes at 2pm
on a Sunday, grrr, so across the road to
Spezial Tavern. 

Walking in here is like going back in time, so we
joined a table of locals and sat back to
demolish some more Rauchbier, their Unfiltered
Lagerbier(which picks up a bit of the roasted
taste) and some wiesse bier. Food is also avail-
able, but this is a superb place where time
doesn’t seem to matter (until closing time !).
We pushed on back to the schlenkerla tavern

Return to Munich and Bamberg
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To hear about a pub where real ale sales are
"going through the roof", with cask beer
outselling lager by two to one is enough to
excite the interest of any CAMRA activist so I
quickly headed down to the pub in question,
The Maypole in Park Street, Cambridge.

Here I met up with landlord Mario
Castiglione and his son Vincent; next year
the family will celebrate 25 years at the pub
which is remarkable in these days of
"revolving doors" licensees. The Maypole is
that rarity in the city centre, a proper, 
traditional two-bar pub and therefore
attracts a much more varied clientele than
the multitude of nearby café-bars.

On the real ale front, Adnams Bitter is a
fixture while a second pump alternates
between Shepherd Neame Spitfire and
Youngs Special (though the latter may
become permanent). There are also one or
two ever-changing guest beers chosen from
the extensive Punch Finest Cask Selection
which offers lots of interesting regional and
micro brewery beers. I had a delicious
Trafalgar ale from Gales on my visit. Vincent
produces posters describing each of the
guests in detail; he is convinced the
booming ale sales are partly down to
customers checking regularly to see which
new delight has appeared.

The Maypole also has an excellent 
reputation for its home-made food. The
menu features many Italian dishes, as you
might expect, but these are supplemented
with daily specials and a host of other 
offerings. The chef was previously at
Midsummer House and, locally, you can’t

get a better pedigree than that. Food is
served lunch and evenings and all day on
Friday and Saturday.

Mario is a champion cocktail-maker and
though he doesn’t take part in as many
competitions as he used to, he can still
rustle you up something from a list running
into the hundreds.

The building itself is inter-war, retaining
many old features. The comfy, carpeted
lounge has a curved bar and a nice mix of
seating. The back room is very much in the
traditional public-bar style. The patio outside
has seating for up to 100 people and
there’s also an upstairs function room.

For no good reason, other than that the few
activists find it difficult to keep tabs on every
pub, The Maypole hasn’t been given the
credit it deserves by CAMRA in recent
times. However, we can recommend it 
unreservedly.

Pub Profile: 
The Maypole
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NAVIGATOR AND QUEENS HEAD ADVERTS HERE


