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Cask Beer
£3.50 Pint         £1.75 Half Pint

Baby Faced Assassin 6.1% ABV
Roosters Brewery (Knaresborough)

Sponsored by Baildon Chiropody & Podiatry Clinic
Cricket Shot: Robin Smith's powerful square cut - bigger forearms than Andy Bower!

Brewed with 100% Citra hops that create aromas of mango, apricot, grapefruit &

mandarin orange, along with a lasting, juicy, tropical fruit bitterness, the Baby-Faced

Assassin is a deceptively drinkable India Pale Ale that shouldn’t be taken lightly

Best 3.8% ABV
Black Sheep Brewery (Masham)

Sponsored by Baildon Physio
Cricket Shot: A Geoffrey Boycott on drive to bring up his hundredth hundred

Brewed with whole flower English hops, Best Bitter packs a genuine spiky bitterness with

big character. Challenger, Goldings and Fuggle hops blend to create a beautiful aroma

and flavour with kicks of grassy freshness and a big peppery punch. The Maris Otter malt

offers a light sweetness that balances against those big bitter characters.

Black Band Porter 5.5% ABV
Kirkstall Brewery (Leeds)

Sponsored by Baildon Timber
Cricket Shot: The Ian Bell glide to third man

A smooth, rich porter, solid black in colour. Roasty and malty with a slight raisin/fruity

taste. Lingering, toasty finish.

California 5.0% ABV
Saltaire Brewery (Shipley)

Sponsored by Chris Reynolds
Cricket Shot: The Jos Buttler paddle scoop against a pace bowler



A vibrant, classic West Coast pale. Packed full of Citra, Chinook, and Centennial hops,

bringing that piney hoppy goodness and bold but balanced bitterness that the style

demands. California love!

Citra 4.2% ABV
Saltaire Brewery (Shipley)

Sponsored by Crust & Crumb 77
Cricket Shot: The Darren Gough lofted cover drive against the Aussies!

Fresh and zesty, the celebrated Citra hop speaks for itself in this refreshing, fruity beer.

Company 4.0% ABV
Ridgeside Brewery (Leeds)

Sponsored by Greensleeves Lawn Care
Cricket Shot: The Michael Vaughan swivel pull off Glen McGrath

A Yorkshire bitter fashioned with Crystal and Honey malt for sweetness and a light amber

colour. UK Goldings and Styrian Aurora bring mellow fruit and spice, and a perfectly

balanced bitterness that suggests another round is in order.

Keller 5.1% ABV
Ridgeside Brewery (Leeds)

Sponsored by James & Mel Grimmitt
Cricket Shot: A KP flamingo drive - totally different but more than welcome

Hopped with Tettnanger & Mandarina Bavaria - if you know, you know - and fermented

with kveik at over 35C then lagered. Expect a delightfully clean, subtly fruity blend of

herbal noble hops perfectly balanced with layers of honeyed malt. Biergarten ready.

Odyssey 5.5% ABV
Saltaire Brewery (Shipley)

Sponsored by Paul Hannan
Cricket Shot: The David Gower cover drive, a true thing of beauty!

A hazey, double dry hopped New World pale with fruity hop flavours.

Pacifica 5.5% ABV
Saltaire Brewery (Shipley)

Sponsored by RS Contracts
Cricket Shot: Packs the same sort of punch as a Jonny Bairstow smash down the ground

for six.



Seven New World hops from around the Pacific rim create a balanced beer with citrus

and grapefruit notes.

South Island 3.5% ABV
Saltaire Brewery (Shipley)

Sponsored by Baildon CC 1st Team
Cricket Shot: Kane Williamson cover drive, enough said.

Punching above its weight in flavour, this is a clean, crisp beer with subtle fruitiness from

Nelson Sauvin hops.

Three Swords 4.5% ABV
Kirkstall Brewery (Leeds)

Sponsored by Baildon CC 3rd Team
Cricket Shot: An Adam Lyth cut through point.

Three American hop varieties are used in abundance to deliver a crisp, aromatic pale ale

with clean and refreshing citrus-fruit flavours. The three C’s come together to give this

pale it’s signature flavour: Cascade, Centennial and Chinook.

Triple choc 4.8% ABV
Saltaire Brewery (Shipley)

Sponsored by Hultafors Group UK Ltd
Cricket Shot: A Marcus Trescothick slog sweep for six against Shane Warne

Indulgent chocolate stout. Internationally acclaimed, this moreish dark beer

complements English Fuggle hops with rich chocolate decadence.



Draught Lager
£4.00 Pint         £2.10 Half Pint

% ABV
TBC

Sponsored by

TBC

Bottled Beer
£3.50 a Bottle

% ABV
TBC

Sponsored by TBC

% ABV
TBC

Sponsored by TBC



Prosecco

£2.50 a Glass
Or £12 per Bottle

Cocktail
£5.00 a Glass

Basil & Berry Bubbles
Sponsored by Samantha Free

Cooper King Basil & Berry Liqueur with a glass of Prosecco over ice with

Lime & Raspberry



Cider
£3.50 Pint         £1.75 Half Pint

Farm House Cloudy 7.2% ABV
Thirsty Farmer (Nottingham)

Sponsored by Robrook
A long fermented traditional farmhouse cider using a special blend of bittersweet
cider apples. To produce a refreshing, cloudy, crisp, distinctive, bittersweet apple

taste. Sweet at the start then dry at the finish.

Medium Still 5.5% ABV
Thirsty Farmer (Nottingham)

Sponsored by Robrook
A traditional long fermented, still farmhouse cider, rich amber in colour and slightly

cloudy with a rich, ripe apple scent. Just as it should be!! Tasting only of sweet,
bitter apples, giving way to a crisp, sharp & satisfying dry finish.

Strawberry 4.0% ABV
Thirsty Farmer (Nottingham)

Sponsored by Robrook
Thirsty Farmer has been combined with delicious strawberries to create a craft

cider with a hint of summer. Golden in colour with a slight red hue, this cider has a
gentle soft fruit aroma, that delivers a delicate sweetness with a hint of strawberry

flavour that works perfectly with the Thirsty Farmer apple zing to create a
mouth-watering summer drink.



Gin
£4.50 Single or £6.50 Double

With Tonic

Additional £2.00 with Prosecco instead of Tonic

Aber Falls Orange Marmalade 41.3% ABV
Aber Falls (Abergwyngregyn)

Sponsored by Baildon Physio
A refined balance of sweet and bitter orange flavours, with the pine flavour of juniper: a citrus hit with warming

aftertaste, guaranteed to tickle your tastebuds!

Suggested Mixer: Tonic                Suggested Garnish: Orange

Cooper King Dry Gin 42.0% ABV
Cooper King Distillery (York)

Sponsored by David Abbott
Rich cardamom notes married with juicy citrus and floral layers of local honey deliver a fresh, vibrant gin of

exceptional character. It's vacuumed distilled, meaning their delicate flavours are not simply boiled away during

what would be the normal distillation process.

Suggested Mixer: Tonic                Suggested Garnish: Fresh Rosemary

King of Soho Variorum Pink Berry 37.5% ABV
King of Soho (London)

Sponsored by Baildon Timber
Fresh strawberry and floral chamomile lead on a wave of soft juniper with a suggestion of citrus. The off-sweet

palate has fruit bursting at the front before a gentle vanilla spice emerges giving a luxurious creamy feel.

Strawberries and cream give way to a subtle floral tone on the finish with a pronounced tang of grapefruit.

Suggested Mixer: Tonic                Suggested Garnish: Strawberries

McQueen Scottish Colour Changing 37.5% ABV
McQueen (Callander)

Sponsored by Hultafors Group UK Ltd
Arriving on the palate with a beautiful blend of blackcurrant flavours. Add premium tonic water to this striking

blue gin and sit back and watch as it transforms to a delicate pink colour.



Suggested Mixer: Lemonade or Tonic                Suggested Garnish: Raspberries

Slingsby - Rhubarb 40.0% ABV
Slingsby (Harrogate)

Sponsored by Baildon CC 3rd Team
Crafted using locally sourced botanicals and masterfully infused this with the finest Yorkshire rhubarb sourced

from the famous 'Rhubarb Triangle'. These unique ingredients are complemented with water drawn from the

world-famous Harrogate aquifer, pure single grain spirit and a handful of the finest ingredients sourced from

around the world.

Suggested Mixer: Elderflower Tonic Suggested Garnish: Raspberries

Spirit of Garstang - Rhubarb Ripple 42.0% ABV
Spirit of Garstang (Garstang, Lancashire)

Sponsored by Kinsey & Co Solicitors
A fun gin, packed with flavour and aroma. Fresh, tart rhubarb is complemented by natural madagascan vanilla

extract, leaving a deliciously fruity aftertaste. Anyone else think this tastes like Drumstick Lollies?!

Suggested Mixer: Lemonade or Tonic Suggested Garnish: Orange

Tarquin’s Blackberry & Cornish Honey 38.0% ABV
Tarquin’s (Cornwall)

Sponsored by Chris Reynolds
Crisp, piney juniper still prominent as the backbone of the gin, with notes of blackberry crumble, wild berries

and sweet spice. Summer pudding and frangipani on the palate with a zesty, sherbety finish and fragrant

sweetness from the wildflower honey.

Suggested Mixer: Lemonade or Tonic Suggested Garnish: Blackberries

Tovess – Orange & Clementine 40.0% ABV
Tovess (Birmingham)

Sponsored by Debbie Davies
Expertly handcrafted and distilled in traditional copper pot stills, with a complex blend of citrus fruits and bitter,

refreshing juniper and coriander

Suggested Mixer: Lemonade or Tonic Suggested Garnish: Orange

Whitley Neill Palma Violet 43.0% ABV
Whitley Neill (Liverpool)

Sponsored by
Juniper and violet harmoniously blend in the fore, while orange oil freshness cuts through. Cardamom and

cubeb heat simmers in the background.

Suggested Mixer: Tonic                Suggested Garnish: Lemon



Whittaker’s The Original 42.0% ABV
Whittaker’s (Harrogate)

Sponsored by Paul Hannan
An award winning smooth 42% ABV contemporary London dry with a base of Juniper, Coriander and Angelica

Root gently overlaid with signature botanicals of dried Pink Hibiscus Flowers, Pink Peppercorns, Cardamon and

a gentle hint of fresh lemon citrus. It is because of the Hibiscus and Peppercorns which give this gin its name.

Suggested Mixer: Tonic                Suggested Garnish: Juniper Berries

Whittaker’s Pink Particular 42.0% ABV
Whittaker’s (Harrogate)

Sponsored by Baildon CC 1st Team
An international award winning super smooth classic 42% ABV London dry gin with a base of Juniper, Coriander

and Angelica Root gently overlaid with signature botanicals of sweet Hawthorn Berries, Billberries, peaty, earthy

Bog Myrtle, home grown garden Thyme with a gentle hint of fresh lemon citrus.

Suggested Mixer: Tonic                Suggested Garnish: Pink Hibiscus Flowers

Yorkshire 42.0% ABV
Jacqson (Huddersfield)

Sponsored by Hultafors Group UK Ltd
Jacqson Gin features tangy Rhubarb paired with sweet liquorice combined with 8 other exotic botanicals

Suggested Mixer: Ginger Ale.                Suggested Garnish: Orange

Yorkshire Lass – Strictly Rhubarb 40.0% ABV
Spirits of Bronte Yorkshire Lass (Keighley)

Sponsored by Greensleeves Lawncare
Strictly Rhubarb. Nothing else. Well, apart from the Gin or course! Not too sweet, no added sugar with big

rhubarb flavour alongside a smooth hint of juniper. This is how flavoured gin should be done! Produced using

water from the Royal Howarth spring, this is super smooth and packed full of flavour!

Suggested Mixer: Ginger Ale or Tonic Suggested Garnish: Mint



Fever Tree Tonics Available
Original, Slim line, & Elderflower

Also

Ginger Ale & Lemonade

Soft Drinks

Variety of soft Drinks available ask
at the bar.



Friday 23rd July
5.30pm till Late

Live Music from 8pm – Mossie
Hot Food - BBQ

Saturday 24th July
Noon till Late

2nd XI vs Methley
Live Music – Whiskey Shed from 6pm

– White Roses from 8.30pm
Hot Food – Rita’s Indian Kitchen

Sunday 25th July
10am till 6pm

Bar open from Noon
Junior Cricket – AM

Hegger’s Trophy Match - PM
Hot Food – Crust & Crumb 77 Food Van



Friday Raffle in Memory of

Simon

“Heggers”

Heginbotham

All Proceeds from

Raffle are being

donated to Mind


